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TASTING DINNER | LIVE MUSIC | OPEN BAR
ACCOMMODATION (2 NIGHTS) | NEW YEAR’S BRUNCH
31| DEC | 2019
306€  340€ B
PERSON PERSON ' ‘
o ' ) UNTIL FROM o :
. X - N . 18 NOV 19 NOV- , - .
N o : v o (2 NIGHTS) (2 NIGHTS) o : . :
el - . " ria formosa®
* % 289 830 83Q - rp@hotelfago.pt * ) ‘ A . » - S A S ‘ RESTAURANTE o
* *' :'_'- . .. - R * ) ' . ) . . ) * . x. ’. . ;."; " *

- o . * n I . *



PROGRAMME

DRESS CODE CASUAL CHIC

20h00

WELCOME COCKTAIL
LIVE MUSIC

20h30

TASTING DINNER
LIVE MUSIC

00hO0O

THE NEW YEAR BELLS
CITY FIREWORKS

DA CIDADE

O0OHOO - O1H30
OPEN BAR

(Hotel selection)

DJ SET

01H30

SUPPER
DJ SET

1 JAN
NEW YEAR’S

BRUNCH

10H30 - 15H30

Drinks included
Hotel selection
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MENU 31/DEC

20h00 | WELCOME COCKTAIL
Cocktail and Chef’s Appetiser

20h30 | TASTING DINNER

BITE-SIZED HORS D'OEUVRE

Scallop Ravioli | Tarragon | Balsamic Caviar
Green Wine - Quinta do Ameal, Loureiro, Ponte de Lima, 2018

STARTERS

Tiger Prawn | Bivalve Bread sauce from our own Ria Formosa
Hollandaise sauce

Green Wine - Quinta do Ameal, Loureiro, Ponte de Lima, 2018

FISH

Grouper mille-feuille | Blue Lobster textures
Salicornia sauce
White Wine - Quinta Vale do Ruivo Vinhas Velhas, Beira Interior, 2017

MEAT

Aged Veal Entrecéte
Moscatel

Red Wine - Casas Altas Touriga Nacional, Beira Interior, 2016

| White Truffle Gratin

PRE-DESSERT
Limoncello Sorbet

DESSERT

Chocolate Tartlet | Macadamia Nuts | Ginger Ice cream
Porto Real Companhia Velha, Vintage de 1985

MIDNIGHT | THE NEW YEAR BELLS

The Twelve tradicional raisings
Henri Lavigne Brut, Blanc des Blancs, France

MIDNIGHT - 01H30 | OPEN BAR
Hotel selection

AFTER MIDNIGHT | SUPPER

Traditional “Caldo Verde” soup (green broth)
Steak Sandwiches | Mini Hamburguers
Cod Fish Fritters | ”Pasfels de Nata” (custdrd tarfs)
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ACCOMMODATION + TASTING DINNER + NEW YEAR’S BRUNCH - ’

PRICE PER ADULT
BREAKFAST INCLUDED

*

UNTIL 18 NOV UNTIL 18 NOV FROM 19 NOV FROM 19 NOV

ROOM TYPE 2 NIGHTS 3 NIGHTS 2 NIGHTS 3 NIGHTS
STANDARD SINGLE 4L23€ 508€ 4L70€ 565€
(One person)

STANDARD DOUBLE 306€ 35]€ 34L0€ 390€
SUPERIOR SINGLE L68E 576€ 520€ 640€
(One person)

SUPERIOR DOUBLE 220€ 387€ 365€ L30€
PREMIUM SINGLE 504€ 630€ 560€ 700€
(One person)

PREM|UIV1 DOUBLE ILTE€ AVR S 385€ 460€
(Ocupacao dupla)

FA.MILY L28€ 505€ 475€ 561€
(Min. 3 people)

SUITE LO5€ 6LBE 550€ 720€

(Min. 2 people)

NOTE: Extra beds for adults and children over the age of 12 are charged at the same price as that charged for an adult in a double room
(applies to all room types with capacity for an extra bed).

CHILDREN’S PRICES:
From O to 3 years: Free.
4 to 12 years: 50% discount on the package price (child menu) when sharing their parents' room, and subject to room capacity.

BOOKING CONDITIONS:
Payment

- 50% deposit at the time of booking.

- 50% balance by 20 December 2019.
Cancellation Taxes

- 50% of the price for cancellations made on or
before 20 December 2019.

- 100% of the price for cancellations made after
20 December 2019.

« No-show: full cost.

CONDICOES GERAIS:

- Bookings are subject to availability at the hotel.

- This price does not apply to other programmes
or special offers.

- The programme may be changed without notice.
- All applicable taxes are included in the price.

- Late check-out is subject to availability and
should be confirmed at check-in.
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