
BOOKINGS & INFORMATION:
T: (+351) 212 467 800

E: margarida.costa@nauhotels.com
Rua Bartolomeu Dias, 117, 1400-030 Lisboa, Portugall

€32,00 per person PALÁCIO DO GOVERNADOR * * * * *

Belem Bu�et

CHRISTMAS
MENU’19

COLD DISHES 

Salad of grilled vegetables

Salad of iceberg lettuce, 
grilled chicken and bacon

Salad of cod on a chickpea purée 
with roast peppers

Salad of goat’s cheese with an assortment 
of dried fruits and pomegranate

Selection of simple salads

Selection of dressings

Selection of savoury snacks

HOT DISHES 

Velouté of chestnuts with bacon croutons

Roast cod on a bed of traditional Portuguese 
chopped cabbage and breadcrumbs mixture

Traditional “alguidar” pork with clams 
“bulhão pato” 

Pan-cooked vegetables

Rice with sa�ron and dried fruits

Fusilli pasta with a tomato and vegetable sauce 

DESSERTS

Sweet rice

Crème caramel

“King’s Cake”

Mini doughnuts

Crème brûlée

Chocolate and banana pie

Fruit salad

Water and co�ee 

Minimum 25 people
Drinks not included
VAT included at the current rate



BOOKINGS & INFORMATION:
T: (+351) 212 467 800

E: margarida.costa@nauhotels.com
Rua Bartolomeu Dias, 117, 1400-030 Lisboa, Portugall

€36,00 per person PALÁCIO DO GOVERNADOR * * * * *

CHRISTMAS
MENU’19

King’s Bu�et

COLD DISHES

Asian vegetable salad with soya sauce

Salad of cherry tomatoes with mini 
mozzarella balls

Salad of grilled pineapple on a bed 
of lamb’s lettuce with pan-cooked chicken

Salad of tuna, red onions and roast peppers

Selection of simple salads

Selection of dressings

Smoked salmon on a bed of mixed vegetables 

HOT DISHES

Cream of cauliflower with roasted almonds

Seabass in a traditional onion stew 
with fennel, cornbread and coriander

Fillet steak with a Portuguese sauce

Honey roasted sweet potatoes

Pan-cooked seasonal vegetables

Jasmine and pomegranate rice

Penne pasta in a light and creamy 
wild mushroom sauce

DESSERTS

Traditional Elvas creamy “Sericaia”
cake with plums

Slices of deep-fried sweetened bread 
flavoured with pink peppercorns

“Queen’s Cake”

Chocolate mousse

Christmas log

Fruit salad

Water and co�ee

Supplement for platter of Portuguese 
and international cheeses
€3,00 / per person

Minimum 25 people
Drinks not included
VAT included at the current rate



BOOKINGS & INFORMATION:
T: (+351) 212 467 800

E: margarida.costa@nauhotels.com
Rua Bartolomeu Dias, 117, 1400-030 Lisboa, Portugall

€55,00 per person PALÁCIO DO GOVERNADOR * * * * *

CHRISTMAS
MENU’19

Queen’s Bu�et

COLD DISHES

Salad of grilled pineapple on a bed of 
lamb’s lettuce with pan-cooked prawns

Greek style salad of vegetables with feta cheese

Salad of rocket, cherry tomatoes and 
mini mozzarella balls

Salad of roast cod on a chickpea mash 
with coriander

Salad of octopus and roasted vegetables
 with lemon thyme

Selection of simple salads

Selection of dressings

Smoked salmon on a bed of mixed vegetables

Platter of melon and cured ham

Platter of Portuguese and international cheeses

HOT DISHES

Velouté of coriander with roast pumpkin croutons

Oven-roasted grouper in a light Portuguese sauce

Lamb tenderloin with a traditional cornbread 
and herb crust

Puréed sweet potatoes

Pan-cooked seasonal vegetables with herbs

Basmati rice with chives

Show-cooked pasta

DESSERTS

Mini doughnuts in a caramel sauce flavoured with 
lemongrass

Deep-fried slices of “King’s Cake”

Traditional “Abbot of Priscos” crème caramel 
pudding

“Queen’s Cake”

Tiramisú verrine 

Christmas log

Fruit salad

Water and co�ee

Minimum 25 people
Drinks not included
VAT included at the current rate



BOOKINGS & INFORMATION:
T: (+351) 212 467 800

E: margarida.costa@nauhotels.com
Rua Bartolomeu Dias, 117, 1400-030 Lisboa, Portugall

 PALÁCIO DO GOVERNADOR * * * * * €39,00 per person

CHRISTMAS
MENU’19

The Three Kings’ Bu�et 

STARTERS
Velouté of white asparagus with roast almonds
or

Salad of pears and caramelised 
“Queijo de Azeitão” cheese with dried fruits

MAIN DISH
Slow-cooked octopus with a traditional 
shredded Savoy cabbage and breadcrumbs 
mixture, with a sweet potato purée
or

Pork tenderloin in an orange sauce 
with a roast chestnut purée

DESSERT 
Mille-feuille creamy “Sericaia” dessert 
with a plum mousse
or

Mini doughnuts in a sweet rice foam

DESSERT 

“King’s Cake”
Crème caramel
Black Forest gâteau
Crème brûlée
Sweet rice
Slices of deep-fried sweetened bread
in a caramel and Licor Beirão sauce
Fruit salad

Supplement for dessert bu�et

€7,50 per person

Supplement for dessert bu�et and platter 

of Portuguese and international cheeses

€10,00 per person

Supplement for fish/meat

€15,00 per person

All diners must make their selection from the set menu

(1 Starter, 1 Main Dish, 1 Dessert)

Drinks not included

Prices include VAT at the current rate



BOOKINGS & INFORMATION:
T: (+351) 212 467 800

E: margarida.costa@nauhotels.com
Rua Bartolomeu Dias, 117, 1400-030 Lisboa, Portugall

 PALÁCIO DO GOVERNADOR * * * * *

CHRISTMAS
MENU’19

Drinks 
Supplement

OPTION I

€5,00 per person

Orange juice

White and red wine – Herdade da Barrosinha

OPTION II

€7,00 per person

Soft drinks

Beer

Orange juice

OPTION III

€11,00 per person

Soft drinks

Beer

Orange juice

White and red wine – Monte da Ravasqueira, Douro

OPTION IV

€14,50 per person

Soft drinks

Beer

Orange juice

White and red wine – Terras do Grifo, Douro

Prices include VAT at the current rate


