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BRAZILIAN BUFFET DINNER. : s

RARA'COMECAR COM MUITA COR

Saladas frescas da Estacao

Salada de Abacaxi Grelhado, Abacate, Tomate Cereja,
- Frango Sweet Chili e Sementes de Sésamo
Salada de Couves com Cenoura, Funcho, Maca e Passas
Salada de Batata com Bacon, Salsa, Aioli de Caril e
Camarao Salteado

Salada Russa com Salmao e Maionese de Alho e Ervas
Salada de BacalhaueConfitado com Grao, Cebola Roxa
e e Azeitonas

Salada de Cogumelos, Espargos verdes, Tomate Seco,
Delicias do Mar e Cajus Picantes

M1olo de Mexilhao em Vinagrete de Manga, Cebolinho e
Pimento Vermelho

Quiche de Alho Francés, Cebola e Bacon

Enchidos Regionais Grelhados

Tabua de Queijos Regionais

Selecao de Fritos

DESFILE DE SABORES BRASILEIROS

® Creme de Cenoura e Abobora com
Leite de Coco e Coentros

Filete de Peixe Porco Frito com Molho Vinagrete Verde
Churrasco a Brasileira

Arroz Branco . Batata Frita . Banana Frita
Pao de Alho com Queijo . Abacaxi Grelhado . Feijao
Preto com Enchidos . Couve Verde Salteada com Bacon

COM AGUA NA BOCA

Malassadas . Coscoroes . Fofas

Tarte Fria de Bolacha . Quindim

Pudim de Leite . Torta de Laranja

Sublime de Chocolate . Frutas Laminadas

Tarte de Lima Merengada . Semifrio de Maracuja
Cheesecake de Frutos Vermelhos

40,00€

Preco por pessoa,
inclui bebidas sele¢do Azoris

&

MUSICA AO VIVO C.OM FILIPE FONSECA

PREI\.AI(?PARA AS 3 MELHORES FANTASIAS
Reservas até 27 de fevereiro.

TO BEGIN WITH A £OT OF COLORS
Fresh Seasonal Salads B
Grilled Pineapple, Avocado, Cherry Tomato Salad with
Sweet Chili Chicken and Sesame Seeds :
Cabbage Salad with Carrot, Fennel, Apple and Ralsins
Potato Salad with Bacon, Parsley, Curry Aioli and *
_Sautéed Shrimp ‘
Russian Salad With Salmon and Garlic and Herb
Mayonnaise

Cod Confit Salad with Chickpeas, Red Onion @ Olives
Mushroom Salad, Green Asparagus, Sun-dried Tomato,
Sea Delights and Spicy Cashews

Mussel Kernels in Mango Vinaigrette, Chi& and Red
Pepper

Leek Quiche, Onion and Bacon
Grilled Regional Sausages
Regional Cheese Board

Fried Foods Selection

PARADE OF BRAZLIAN FLAVORS

Carrot and Pumpkin Cream with
Coconut Milk and Coriander

Fried Pork Fish Fillet with Green Vinaigrette’

Brazilian Barbecue i

White Rice . French Fries . Fried Banana Garlic Bread ‘
with Cheese Grilled Pineapple . Black Beans with
Sausages . Sautéed Green Cabbage4eh Bacon

MOUTH-WATERING

Malassadas . Coscoroes . Fofas
Cold Biscuit Tart . Quindim

Milk Pudding . Orange Pie
Chocolate Sublime . Sliced Fruits

Meringue Lime Pie . Semi Cold Passig, i
Red Fruit Cheesecake
40,00€

Price per person, ‘

includes Azoris selection beverages

LIVE MUSIC WITH FILIPE FONSECA

PRIZE FOR THE TOP 3 COSTUMES
Reservations until February 27

Rua Cbnsul Dabney, 9901-856, Horta. (+351) 292 207 400 . rececao.faial@azorishotels.com
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