


This festive season,
enjoy all the moments

with your family
and friends and leave

the preparations to us.



LOBBY BISTRO
Christmas Eve Dinner
24 DEC 2025
7:30 PM – 11:00 PM

 
SALAD BAR 
Caesar salad, Caprese salad, quinoa salad with red berries 
and balsamic reduction, eggplant caponata, salmon 
gravlax, veal carpaccio, octopus’ salad with sweet potato 
and traditional vinaigrette, quail eggs, grilled asparagus, 
eggplant, zucchini, mixed greens, cucumber, tomato, 
red onion, sweet corn, carrot, and olives

Lemon emulsion, honey mustard, cottage cheese, hummus, 
baba ghanoush, olive tapenade, marinated olives,  
and sun-dried tomatoes

STARTERS 
Cod fritters, chicken croquettes, shrimp rissoles, 
and black pork (Monsaraz) mini pies.
Seafood Selection

Selection of Assorted Cheeses and Traditional Cured Meats

HOT DISHES
Portuguese chestnut soup with crispy pancetta

Salted cod with sautéed turnip greens

Roast turkey stuffed with apricot and hazelnut, served with 
fine herb sauce

Mushroom-stuffed ravioli with green asparagus sauce



SIDE DISHES
Roasted smashed potatoes with golden garlic, dried fruit 
rice, christmas farofa, roasted seasonal vegetables

SHOW COOKING
Roast veal with caramelized shallots and carrots
  
DESSERTS
Christmas log, gingerbread wreath, chestnut pudding, 
caramelized tangerine tartlet, pear and spice strudel with 
vanilla cream, panettone, king cake, croquembouche, 
custard tarts, rice pudding, egg yolk pastries, crème brûlée, 
Portuguese Christmas fritters, raspberry pavlova with tonka 
bean cream and sliced seasonal fruit

BEVERAGES
Sheraton selection of white and red wine, national beer, 
soft drinks, mineral water, coffee or tea

PRICE €99
Price per person.
Children:  up to 2 years old - free
| from 3 to 12 years old - 50% discount. 
The price includes beverages from the menu and taxes
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