


The Christmas day
that will make the delights

of both kids and grown-ups.
A varied Christmas brunch
and an exclusive play area
for the kids – SheraTOON

by Playbus – bouncing 
houses, including 

the Adventure World 
with 28 M., a ball pitt,

 Legos and a painting corner



BISTRO
Christmas Day Brunch
DEC 25 - 2026
1:00 PM - 3:30 PM 

SALAD BAR
Caprese with three tomatoes, burrata and pesto, Caesar
salad with mushrooms, chickpeas with cod and black
olives, cucumber, cherry tomatoes, carrots, lettuce,
marinated olives, beetroot, palm hearts, sweetcorn
Grilled asparagus wrapped in bacon and oregano, 
baby vegetables on a bed of carrot hummus and pesto, 
tomato carpaccio with vinaigrette and toasted hazelnuts, 
Chef’s veal carpaccio, cream cheese and sundried tomato 
zucchini roll

FISH ANDS SEAFOOD TABLE
Smoked salmon with fresh asparagus, white fish ceviche 
with evaporated milk, tuna tartar, shrimp, mussels 
in vinaigrette, seafood salad, crab shell filling, oysters

TABLE OF ASSORTED CHEESES
AND NATIONAL SAUSAGES



BISTRO
Christmas Day Brunch
HOT STARTERS
Mini pizzas, Croque Madame, wild mushrooms bruschetta
with avocado cream, poached egg and hollandaise sauce,
mini hamburger, bacon, sausage, scrambled eggs, sautéed
mushrooms, codfish pastries, veal pie with thyme sauce,
prawn patties, Brazilian chicken croquette, potato chips

SHOW COOKING
Slow-roasted free-range rooster with plum and brandy 
sauce, baby potatoes, bacon, pearl onions and chestnuts 

MAIN COURSES
Free-range rooster soup with mint
Codfish Lagareiro style
Ballotine of poultry stuffed with Roquefort cheese
in a panko and saffron crust
Fusilli with Bolognese sauce

SIDE DISHES
Mashed potatoes, assorted vegetables, giblet rice, pilaf rice

PANCAKE STATION
Strawberries, wild berries, banana, pineapple, chocolate
syrup, maple syrup, chantilly, honey, chocolate chips,
dried fruit



BISTRO
Christmas Day Brunch
DESSERTS
Traditional chocolate cake, gingerbread wreath, chestnut 
pudding, raspberry and white chocolate verrine, caramelized 
tangerine tartlet, pistachio tartlet, pear and spice strudel 
with vanilla cream, panettone, chocolates, traditional dry 
nuts cake, croquembouche, custard tarts, rice pudding, 
eggs roll, creme brûllée, raspberry pavlova with tonka bean 
cream, traditional fritters, seasonal sliced fruits
 

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

PRICE €99 
Children up to 2 years old: Free
Children from 3 to 12 years old: 50% discount
Price per person, including VAT and menu beverages

Sheratoon Play Area
10:30 am - 3:30 pm

Brunch Bistro Restaurante
1:00 pm - 3:30 pm



Rua Latino Coelho 1, 1069-025 Lisboa, Portugal 

T: (+351) 213 120 000

F: (+351) 213 547 164 

E: sheraton.lisboa@sheratonlisboa.com

www.sheratonlisboa.com




