


SOPA

Consommé de lagosta com champanhe

BUFFET FRIO

Camario tigre, lagosta e salmio
Salada de marisco com abacaxi
Arenque com iogurte
Peru assado
Rosbife com espargos
Peito de pato fumado com salada mesclun e foie gras
Peito de peru com frutos tropicais
Terrina de foie gras
Manga com presunto de Parma
Ovos escalfados
Salada chinesa
Sortido de alface, tomate, cenoura, pepino, pimento e cebola
Variedade de molhos para salada

BUFFET QUENTE

Filetes de linguado com molho ‘Fine Champagne’
Robalo assado no forno & Portuguesa
Bife Wellington
Pato assado com molho de laranja
Arroz Pilaf
Legumes da estagio
Batatas sauté

SOBREMESAS

Bavaroise de manga
Mousse de papaia
Mousse de chocolate
Pudim Flan
Bolo de champanhe
Torta de laranja
Tarte de limao
Pudim de laranja
Profiteroles com chocolate
Doce do Chefe
Salada de fruta
Seleccio de frutas frescas
Selecgio de queijos

53.00 €

Champanhe ‘Nicolas Feuillatte’
incluido a discri¢do durante o jantar.

IVA incluido.

SOuUP

Rock lobster and champagne consommé

COLD BUFFET

Tiger prawns, rock lobster and salmon
Seafood salad with pineapple
Herring with yoghurt
Roast turkey
Roast sitloin with asparagus
Smoked duck breast salad with mesclun and foie gras
Turkey breast with tropical fruit
Terrine of foie gras
Parma ham with mango
Poached eggs
Chinese salad
Variety of lettuce, tomato, carrot, cucumber, peppers, onion
Variety of salad dressings

HOT BUFFET

Sole fillets with ‘Fine Champagne’ sauce
Roasted sea-bass Portuguese style
Beef Wellington
Roasted duck a I'Orange
Pilaf rice
Vegetables of the season
Sautéed potatoes

DESSERTS

Mango bavaroise
Papaya mousse
Chocolate mousse
Flan pudding
Champagne cake
Orange roll
Lemon tart
Orange pudding
Chocolate profiteroles
Chef’s sweet
Fresh fruit salad
Selection of fresh fruit
Selection of cheese

53.00 €

‘Nicolas Feuillatte’ Champagne
included during your meal.

VAT included.
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Drana Filipa o San Lovenzo Golf Resort
Vidle o Lobe, 8135-034 Almancil
Algarve, Porengal

Tel: +351 289 357 200
Fax: +351 289 357 208

donafilipaboteli@jjnhoreds.com
donafilipabotel com





