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PRIME RESIDENCES

REVEILLON 31T DECEMBER

DINNER AND PARTY
8H30 PM - 2H00 AM

STANDARD MENU

' WELCOME DRINK ;
AMUSE BOUCHE: Seafood and mushroom vol-au-vent

STARTER: Cauliflower cream soup with smoked salmon and roe toast

FISH: Grouper loin a la bulhdo pato with parsnip purée and asparagus
REFRESHMENT DRINK

MEAT: Ravioli stuffed with slow-cooked ossobuco, egg yolk,
truffle, and green salad with honey and walnuts

DESSERT: Chocolate crisp, pistachio cream, and red berries

VEGETARIAN MENU
WELCOME DRINK
AMUSE BOUCHE: Mushroom and feta cheese vol-au-vent
STARTER: Cauliflower cream soup with crunchy chestnuts
FIRST COURSE: Panko-breaded tofu with parsnip and asparagus purée and sweet chili sauce
REFRESHMENT DRINK
MAIN COURSE: Ravioli stuffed with soy bolognese, egg yolk, truffle, and green salad with honey and walnuts
DESSERT: Chocolate crisp, pistachio cream, and red berries

DRINKS INCLUDED (DINNER)
Still and sparkling water, soft drinks, and beer (two per person), white and red wine (one bottle for every two people).

SUPPER BUFFET (ROOFTOP)
Mini hamburgers, mini steak sandwiches, vegetable wrap, caldo verde (kale soup), pastel de nata (custard tart), bombocas (pastries).

DRINKS INCLUDED (PARTY - OPEN BAR)
Gin; white and red wine; beer, red fruit sangria; still and sparkling water, and soft drinks. 1(

< €125 peradult ) \

Includes Main or Vegetarian Menu, Drinks (Dinner), Buffet Supper and Drinks (Party) | €75 per child (ages 4 to 10).

CHILDREN'S MENU

STARTER: Cauliflower cream soup with crispy croutons

FISH: Grouper fillet with broccolini and turned potatoes
or
MEAT: Spaghetti Bolognese with parmesan
DESSERT: Oreo mousse
or
Ice cream scoop with cookie

C BOOK NOW: RESERVAS@STAYUPON.COM




