


Welcome 2027 from one of Lisbon’s most 
spectacular rooftops, where an unforgettable 

evening awaits high above the city.

Indulge in an exquisite five-course dinner 
while taking in sweeping views over the city, 

to the sound of live music.

Raise a glass at midnight 
and watch Lisbon’s New Year’s Eve fireworks 

illuminate the sky and the river.

As the new year begins, the celebration continues 
with a DJ set and dancing into the night.



7:30 PM - 3:00 AM

Welcome Cocktail 
Crab blinis with avocado cream and beluga caviar

 Herb-crusted Angus tataki with black garlic mayonnaise 

 Crispy cod brandade with Serra cheese

Menu
AMUSE-BOUCHE

 Lobster croquette on a salicornia salad, with homemade  
lime caviar and coriander mayonnaise

STARTER
Porcini mushroom cappuccino with Heura, crostini made with 

brioche, celeriac and green apple

FISH
Seared wild sea bass fillet, velvety broad bean purée and clams 

from our coast, champagne beurre blanc and herring caviar

INTERMEZZO
Persian lime sorbet with orange powder, basil slush

MEAT
Arouquesa-style fillet tournedos, crispy oxtail,

 Aljezur sweet potato mille-feuille au gratin, and a reduction
of red Moscatel wine and black truffle



DESSERTS
Belgian chocolate bar, hazelnut praline, wild berry  

and passion fruit ice cream served 
on a Brazil nut crumble

Coffee and petit-fours

DRINKS
Sheraton premium selection of white and red wine,

national beer, soft drinks, mineral water



Vegetarian 
AMUSE-BOUCHE

Organic vegetable croquette on a bed of green salad,  
with homemade lime caviar and coriander mayonnaise

STARTER
Porcini mushroom cappuccino with Heura, crostini made with 

brioche, celeriac and green apple

FIRST COURSE
Slices of roasted cauliflower, velvety broad bean purée, champagne 

beurre blanc

INTERMEZZO
Persian lime and basil sorbet

SECOND COURSE
A slice of tofu coated in a fine herb crumb, a mille-feuille of Aljezur 

sweet potato au gratin, and a reduction of red Moscatel wine
and black truffle

DESSERT
Belgian chocolate bar, hazelnut praline, wild berry and passion 

fruit ice cream served on a Brazil nut crumble

Coffee and petit-fours

DRINKS
Sheraton premium selection of white and red wine,

national beer, soft drinks, mineral water



Countdown to midnight with champagne
toast and raisins

Midnight until  3:00 am
Open Bar

 
From 1:30 am until 2:30 am

Traditional Portuguese kale soup

Mini Portuguese beef steak sandwich 
in bolo do caco bread with garlic butter

Brioche with Portuguese sausage

ENTERTAINMENT
Live Music

DJ

WINDOW TABLES €299 
CENTER TABLES €284

Please note that tables are shared,
up to a maximum of 8 people

Prices per person. Taxes, menu
and open bar beverages included
Children up to 2 years old: Free

Children from 3 to 12 years old: 50% discount

DRESS CODE
Cocktail



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


