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FRIOS

Saladas Simples
Mexilhdes com Vinagrete de Coentros

Polvo com Legumes
Rucula com Requeijdo, Mel e Nozes
Abacate com Manga e Ovas de Salmdo
Salada de Quinoa Real
Variedade de P&es
Croissant de Manteiga e Cereqis
Folhado de Chaves
Cesto Premium de Salgadinhos
Presunto Serrano Fatiado
Tortilha de Legumes
Paio e Painhos Alentejanos

Salmao fumado

Gambas Cozidas

QUENTES

Ovo Mexido, Estrelado, Bacon e Salsichas
Bacalhau de Meia Cura, Crosta de Tomate Seco e Manjericéo
Tradicional Cabrito Assado
Legumes da Estacdo Estufados com Arroz Basmati
Grelos Salteados
Bataota Assada com Alecrim
Arroz de Miudos

SOBREMESAS

Buffet de Sobremesas Tradicionais
Folar da Pdscoa
Ovinhos e Améndoas Variadas
Salada de Frutas

BEBIDAS

Selecdo de Vinhos Dom Pedro, Sumos de Fruta, Agua Aromatizada, Cafetaria

55.00€ por pessoa

experience.taste@saviotti.pt
+351 213 896 600

Pagamento total no momento da reserva.
Criancas até aos 12 anos - 50% do valor.
Cancelamento gratuito até 8 dias antes do evento.
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COLD DISHES

Simple Salads
Mussels with Coriander Vinaigrette

Octopus with Vegetables
Arugula with Cream Cheese, Honey, and Walnuts
Avocado with Mango and Salmon Roe
Royal Quinoa Salad
Bread Selection
Butter and Multigrain Croissant
Meat Puff Pastry
Premium Basket of Savory Snacks

Sliced “Serrano” Ham
Vegetable Tortilla
Alentejo’s Cured Pork Sausages

Smoked Salmon
Boiled Prawns

HOT DISHES

Scrambled or Fried Eggs, Bacon, and Sausages
Semi-cured Cod with Sun-Dried Tomato and Basil Crust
Traditional Roasted Kid Goat
Seasonal Vegetables Stewed with Basmati Rice
Sautéed Turnip Greens
Roasted Potatoes with Rosemary
Giblet Rice

DESSERTS

Traditional Dessert Buffet
Easter Traditional Sweet Bread
Chocolate Eggs and almonds

Fruit Salad

DRINKS

Dom Pedro Wine Selection, Fruit Juices, Flavored Water and Coffee Service

55.00€ per person

experience.taste@saviotti.pt
+351 213 896 600

Full payment is required at the time of booking.
Children up to 12 years old — 50% of the price.
Free cancellation up to 8 days before the event.
Cancellations made less than 8 days before the event will
be charged in full.
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