* k Kk

AAMAANA
AMAAAAA
AMMAAAA
AMMAAAA
INYNYNNNY
AAAAANA
AAAAAAN
AMMAAAA
AMAMAAN
AMAMAAN
AMAAAAN
AAAAAAN
AAAAAAN
AMAMAAN
AMAMAAN
NNV NNNN

HOTEL GOLF MAR

VIMEIRO



STARTERS &

SALADS
BUFFET MENUS

Starters

A Choice (7) of Salads
Mixed Olives and Pickles
Selection of Sauces
Duet of Croquettes
Selection of Butter
Regional Bread Rolls

Salads

Chickpeas Salad with Cod Fish

Potato Salad with Bacon and Mustard
Tropical Salad

Russian Potato Salad

Cuscus Salad with Vegetables

Tomato Salad with Fresh Cheese and Oregano
Tuna Salad with Kidney Beans

Fusilli Salad with Cheese Curd and Roasted
Aubergine

Octopus Salad

Pork Ear Salad with Coriander

Watercress Salad with Peach and Pesto
Cuttlefish Salad with Vinegar Sauce
Farfalle Salad with Smoked Salmon

Rice Salad with Dry Fruits and Corn

Beans Salad with Palm Cabbage

Lentils Salad with Cherry Tomato




SOUPS
BUFFET MENUS

Soups

Beans Soup with Collard Green
Chick Peas Soup with Spinach
Chicken Broth with Peppermint
Regional Portuguese Cabbage Broth Soup
Fish Soup

Vegetable Cream Soup

Carrot Cream Soup

Peas Cream Soup

Spinach Cream Soup

Pumpkin Cream Soup

Asparagus Cream Soup

Seafood Cream Soup

Tomato Cream Soup with Coriander
Leeks Cream Soup

Vichyssoise

Iced Melon Soup

Gazpacho



FISH MAIN

COURSES -
BUFFET MENUS p .

Fish Main Courses

Cod Fish Gratin with Vegetables

Octopus Rice with Coriander

Hake Medallions Gratin with Spinach

Roast Perch Medallions with Tomato Sauce
Rolls of Roast Rooster Fish with Shrimps

Ling Medallions with Almond ~ —
Salmon Fillets with Citrus Sauce
Tuna Fish Medallions with Indian Peppers

" —
Cod Fish with Corn Bread

Cod Fish with Olive Oil and Garlic ' -
Octopus with Olive Oil and Garlic

Mixed Fish Rice with Coriander -

Perch Medallions with Seafood Sauce — y
Sword Fish with Glazed Onions

ks




MEAT & VEGETARIAN
BUFFET MENUS

Meat Main Courses

Duck Rice with Roast Country Sausages

Pork Loin with Country Sausage

Pork Loin with Plums

Turkey Breast with Apple Sauce

Stuffed Veal Loaf with Vegetables

Roast Lamb Leg

Sautéed Pork Pieces with Pickles

Stuffed Pork Cheeks

Roast Duck with Orange

Beefsteaks with Coffee Sauce

Roast Turkey Breast with Country Sausage
Sautéed Pork Fillets with Mustard Sauce
Sautéed Turkey Fillets with Mushrooms Sauce
Stuffed Chicken with Vegetables and Mushrooms

Vegetarian Main Courses

Soya Bolognese

Spinach Lasagne

Beans and Seitan Stew

Tofu Lentil Stew

Gratin of Noodles with Cheese and Tomato Sauce
Roasted Mediterranean Vegetables with Oregano
Vegetable Strudel



DESSERTS
BUFFET MENUS

Desserts

Sliced Fresh Fruit
Apple Pie
Chocolate Mousse
Rice Pudding
Chocolate Cake
“Golf Mar" Pudding
Almond Pie

Cream Pie

Biscuit and Cream Cake
Sponge Cake
Cheesecake
Créme Brilée
Cookie Mousse
Coffee Mousse
Quindim
Chocolate Salami
Eggs Pie

Orange Cake




CONDITIONS | BUFFET MENUS

PORTO NOVO BUFFET

Includes all Starters, 4 to choose from
Salads, Soup, Fish or Meat Main Course,
Vegetarian Dish, 4 to choose from Sweets
and Assorted Fresh Fruit

30,00€ / per person

SANTA RITA BUFFET

Includes all Starters, 4 to choose from
Salads, Soup, Fish Main Course, Meat Main
Course, Vegetarian Dish, 4 to choose from
Sweets and Assorted Fresh Fruit

39,00€ / per person

MEXILHOEIRA BUFFET

Includes all Starters, 6 to choose from
Salads, Soup, Fish or Meat Main Course,
Vegetarian Dish, é to choose from Sweets
and Assorted Fresh Fruit

36,00:€ / per person

SANTA CRUZ BUFFET

Includes all Starters, 6 to choose from
Salads, Soup, Fish Main Course, Meat Main
Course, Vegetarian Dish, 6 to choose from
Sweets and Assorted Fresh Fruit

43,00€ / per person



CONDITIONS | BUFFET MENUS

Prices
All prices quoted are per person.
All prices quoted are taxes included.

Participants
Minimum 50 participants.

Length of Service
Subject to the opening period of the Restaurant.

Child Policy
Children up to 3 years: free of charge.
Children from 4 to 11 years: enjoy a 50% discount.
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VIMEIRO

Porto Novo, 2560-100 Maceira TVD
(+351) 261980 800 | reservas@hotelgolfmarvimeiro.pt
hotelgolfmarvimeiro.pt
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