
SALADS
TRADITIONAL CARPACCIO

SEED SALAD

CODFISH SALAD

MIXED GREENS WITH CARAMELIZED
WALNUTS AND GRILLED FIGS

SHRIMP WITH PINEAPPLE

HEART OF PALM SALAD WITH GREEN
APPLE AND CITRUS VINAIGRETTE

ANTIPASTI
CHEESE AND COLD CUTS BOARD

BREAD BASKETS

CHEESE AND HERB SPREAD

GORGONZOLA AND DRIED APRICOT SPREAD

CHRISTMAS FRUIT STATION

DRESSINGS
TRUFFLE VINAIGRETTE

YOGURT DRESSING

CITRUS DRESSING

PASTA
GNOCCHI WITH MEDITERRANEAN SAUCE

BLACK PEARL PENNE

PROTEINS
ROASTED AND STUFFED CHESTER

ROASTED PORK LEG WITH HERB MOLASSES
AND GREEN APPLE CARPACCIO

CODFISH WITH CREAM

BEEF TENDERLOIN MEDALLIONS WITH
MUSTARD AND BEER SAUCE 

SPANISH RABANADA (FRENCH TOAST)
WITH ORANGE CUSTARD

FRAISIER

CHOCOLATE CRÉMEUX

PECAN PIE

ROMEO AND JULIET CRÈME BRÛLÉE

BISCOFF CHEESECAKE

SIDES
FESTIVE RICE

ROASTED ROOT VEGETABLES

CHRISTMAS TOASTED CASSAVA CRUMBS

STUFFED POTATOES WITH
BACON AND SPICES

BRIE AND APRICOT QUICHE

SEAFOOD PAELLA

DESSERTS

PISTACHIO AND CRANBERRY FUDGE

BONBONS

ROCHER

MACARONS

MINI PÂTISSERIE

Special dinner

PAYMENTS ARE ACCEPTED ONLY BY CARD OR 
DIGITAL METHODS.

CELIACS AND ALLERGY SUFFERERS:

All our food recipes contain or may contain traces of 
allergens such as gluten, milk and dairy products, eggs, 
soy, oilseeds (hazelnuts, walnuts, chestnuts, almonds and 
pistachios), fish, seafood, among others. Law
6159 of May 04, 2017.

Christmas

APRICOT ALMOND WHITE 
CHOCOLATE BARK


