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Bem-vindos ao Vila Alba Resort, 

Planear o dia do vosso casamento Ş ǘńƻ importante como planear o dia a dia que ǾƛǊł depois do 
grande momento.  Assim, e porque ƴńƻ poderia ser de outra maneira, temos uma Equipa 
totalmente dedicada Łǎ suas necessidades cuja ǇŀƛȄńƻ pelo detalhe Ş ǘńƻ forte como a ǊŀȊńƻ 
que os trouxe aqui. 
A nossa ƭƻŎŀƭƛȊŀœńƻ no topo de uma soberba ŦŀƭŞǎƛŀ Ş certamente um sonho para muitos. bńƻ 
obstante, ǘŜǊł a oportunidade de verificar que os nossos ǎŜǊǾƛœƻǎ combinam na ǇŜǊŦŜƛœńƻ com 
este ambiente ǊƻƳŃƴǘƛŎƻ e exclusivo. 
Wł se Ŝǎǘńƻ a imaginar sob uma noite quente de lua cheia, a viver o momento das vossas vidas?  
Queremos saber tudo: que cores tem, quais os tons que os Ǿńƻ acompanhar, o travo que vai 
deixar na boca Χ 

Ficamos a aguardar o vosso contato,

A vossa equipa Vila Alba

WelcometoVilaAlbaResort,

Planningyourweddingdayisasimportantasplanningthedayto dayof yourmarriage. For
that reason,thoughbearingin mindit ŎƻǳƭŘƴΩǘbeanyotherway,wehavea Teamentirely
dedicatedtoyourneedsthatisaspassionateabouteverydetailasthereasonthatbroughtyou
here.
Ouruntouchedcliff-top locationis certainlya dreamfor many. Regardless,ȅƻǳΩƭƭhavethe
opportunitytoseethatourservicesmatchperfectlythisromanticandexquisiteatmosphere.
Areyoualreadyimaginingyourselfundera full moonwarmnight,havingthetimeof your
lives?Wewanttoknoweverything: thecolorsyousee,thetunesthatwillescortyou,theflavors
ȅƻǳΩƭƭhaveinyourmouth

Wearelookingforwardtoyourcontact,

YourVilaAlbateam
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C E R I M Ó N I A
C E R E M O N Y

Lb/[¦LΥ /ŀŘŜƛǊŀǎ ōǊŀƴŎŀǎΣ ǇŞǊƎǳƭŀ ŎƻƳ ǘŜŎƛŘƻǎ ōǊŀƴŎƻǎ Ŝ ƳŜǎŀ Řŀ ŎŜǊƛƳƽƴƛŀ ŀǘƻŀƭƘŀŘŀ 
INCLUDES: White chairs, gazebo with white drapes e white linen for the table 

A P E N A S  C E R I M Ó N I A

C E R E M O N Y  O N LY

*Aplicado apenas quando o jantar e festa ƴńƻ se 
realiza no resort. | Applicablewhenthe dinner
receptionandpartydonothappeninourresort

2 ς 15 pessoas | people         ϵ ммнфΣлл
16 ς 50 pessoas | people         ϵ ннптΣлл
51 ς 100 pessoas| people         ϵ нфффΣлл 
101 ς 120 pessoas | people         ϵ отпуΣлл

C E R I M Ó N I A

C E R E M O N Y  

ϵ но

por pessoa | per person

NOTA: Por motivos ambientais, apenas 
permitimos o uso de ǇŞǘŀƭŀǎ naturais no nosso 
resort. 

NOTE: Forenvironmentalreasons,weonlyallow
theuseofnaturalpetalsinourresort.
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C O C K TA I L  D E  B O A S- V I N D A S

W E L C O M E  C O C K TA I L

{9w±L4h 59 ²9[/ha9 /h/Y¢!L[ ϧ /!b!t;{ 

NOTAS

(1) O cocktail de boas-vindas ǎŜǊł servido durante 1 hora. Caso pretenda estender o ǇŜǊƝƻŘƻ de 
ǎŜǊǾƛœƻ o valor ŀǇƭƛŎłǾŜƭ ǎŜǊł de 50% do valor p/p por cada 30min.
(2) bńƻ ǎŜǊł ǇƻǎǎƝǾŜƭ adicionar ou remover itens.

WELCOME COCKTAIL & CANAPES SERVICE

NOTES

(1)Thewelcomecocktailwillbeservedfor1hour. Incaseyouwouldliketoextendthisperiod,the
valueappliedis50%ofthecostp/pforeach30min.
(2) It isnotpossibletoaddorremoveitems.

PACOTE | PACKAGE /!b!t;{ μ CLbD9w Chh5    BEBIDAS | DRINKS

ELEMENTAR 2 Alba A + 2 Alba B ϵ нмΣлл ǇκǇ2 Alba A + 2 Alba B ϵ ннΣрл ǇκǇ

COMPLETO 2 Alba A + 2 Alba B + 1 Alba C ϵ нрΣлл ǇκǇ2 Alba A + 2 Alba B + 1 Alba C ϵ нфΣлл ǇκǇ

ABSOLUTO 2 Alba A + 3 Alba B + 1 Alba C ϵ нуΣлл ǇκǇ2 Alba A + 3 Alba B + 1 Alba C ϵ опΣлл ǇκǇ

9{t[<b5L5h 1 Alba A + 3 Alba B + 3 Alba C ϵ онΣлл ǇκǇ2 Alba A + 2 Alba B + 3 Alba C ϵ пнΣлл ǇκǇ



ALBA A

.9.L5!{ {9a #[/hh[ μ NON-ALCOHOLIC DRINKS

ʘ Sumo de Laranja | Orange juice

ʘ #Ǝǳŀ μ Water

ʘ Limonada | Lemonade

ʘ Refrigerantes | Soft Drinks 

ALBA B

.9.L5!{ /ha #[/hh[ μ DRINKS WITH ALCOHOL 

ʘ Vinho Branco e Tinto | White & Red Wine 

ʘ ±ƛƴƘƻ wƻǎŞ μ wƻǎŞ ²ƛƴŜ

ʘ Espumante | Sparkling wine 

ʘ /ŜǊǾŜƧŀ tǊŜǎǎńƻ μ Draft beer

ʘ Sangria Tinta | Red Sangria
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C O C K TA I L  D E  B O A S- V I N D A S

W E L C O M E  C O C K TA I L

B E B I D A S  |  D R I N K S

ALBA C

COCKTAILS & ESPIRITUOSAS| COCKTAILS & SPIRITS

ʘ Caipirinha

ʘ Mojito

ʘ Bellini Cocktail

ʘ Dry Martini & Sprite

ʘ tƻǊǘƻ ¢ƽƴƛŎƻ

ʘ Dƛƴ ¢ƽƴƛŎƻ

ʘ Campari Laranja

ʘ ±ƻŘƪŀ ¢ƽƴƛŎŀ
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C O C K TA I L  D E  B O A S- V I N D A S

W E L C O M E  C O C K TA I L

C A N A P É S  |  F I N G E R  F O O D

ʘ aŜƭńƻ ŘŜ candalupe ŎƻƳ ǇǊŜǎǳƴǘƻ ƛōŞǊƛŎƻ

ʘ Crostini ŘŜ ǉǳŜƛƧƻ ōǊƛŜ ŎƻƳ ƳŜƭΣ ƳƻǊǘŀŘŜƭŀ ŘŜ ǇƛǎǘłŎƛƻǎ Ŝ ǘŃƳŀǊŀǎ ŎƻƳ ƘƻǊǘŜƭń

ʘ Espetadinha de alecrim com abacaxi grelhado e mozarelini 

ʘ ¢ǊǳŦŀǎ ŘŜ ǇŀǘŞ ŎƻƳ ǇǳǊŞ ŘŜ ōŜǘŜǊǊŀōŀ 

ʘ Ostras com geleia de champagne 

ʘ ¢ƻǎǘŀ ƎƭǵǘŜƴ ŦǊŜŜ ŎƻƳ ŎǊŜƳŜ ŘŜ ǘƻŦǳ Ŝ ǊŀōŀƴŜǘŜ 

ʘ Bloody Mary - ǘƻƳŀǘŜ ŎƻǊŀœńƻ ŘŜ ōƻƛ Ŝ ǊŀƳŀ ŘŜ ŀƛǇƻ

ʘ Gaspacho algarvio com tosta de queijo

ʘ {ŀƭƳńƻ ƳŀǊƛƴŀŘƻ ŎƻƳ ǘƻǎǘŀ ŘŜ Ǉńƻ ŘŜ ƳŀƭǘŜ

ʘ Ovos de codorniz com caviar

ʘ /ƻƴŜǎ ŘŜ ǘłǊǘŀǊƻ ŘŜ ƴƻǾƛƭƘƻ 

ʘ Macarons ŘŜ ŀƴŜǘƻ ŎƻƳ ŎǊŜƳŜ ŘŜ ǎŀƭƳńƻ ŦǳƳŀŘƻ

ʘ Macarons de caril com pasta de frango do campo

ʘ Candalupemelon with Iberian ham

ʘ Brie cheese crostini with honey, pistachio mortadella and dates with mint

ʘ Rosemary skewearwith grilled pineapple and  Mozarelini

ʘ tŀǘŞtruffles with beet puree

ʘ Oysters with champagne jam

ʘ Gluten free toast with tofu cream and radish

ʘ Bloody Mary - beefsteak tomato and celery stalk

ʘ Algarve gazpacho with cheese toast

ʘ Salmon marinated with malt bread toast

ʘ Quail eggs with caviar

ʘ Beef tartar cones 

ʘ Dill macarons with smoked salmon cream

ʘ Curry macarons with country chicken paste



B
C A S A M E N T O S  2 0 2 7

Weddings2027
C O C K TA I L  D E  B O A S- V I N D A S

W E L C O M E  C O C K TA I L

C A N A P É S  |  F I N G E R  F O O D

ʘ aƛǎǘƻ ŀǎƛłǘƛŎƻ όspring rollsΣ ǘŜƳǇǳǊŀ ŘŜ ŎŀƳŀǊńƻ Ŝ ƭŜƎǳƳŜǎύ

ʘ Tacos de polvo com guacamole e cebola marinada

ʘ Falafel com creme romanesco

ʘ [ƻƳōƛƴƘƻ ŘŜ ōƻǊǊŜƎƻ ŎƻƳ ǇǳǊŞ ŘŜ ŎŜƴƻǳǊŀ bio Ŝ ƘƻǊǘŜƭń Řŀ ǊƛōŜƛǊŀ 

ʘ Ovos mexidos com espargos verdes e rebentos de beterraba

ʘ Peito de pato em molho hoisinΣ ŀƴŀƴłǎ Ŝ ǘƻƳŀǘŜ ŎƘŜǊǊȅ 

ʘ Cogumelos recheados com ǊŀƎƻǶǘ ŘŜ ŎŀƳŀǊńƻ Ŝ ǘŜƭƘŀ ŘŜ ǇŀǊƳŜǎńƻ

ʘ Cannoli de batata com creme de queijo da serra e batata trufada 

ʘ Minibola caseira de peperonniΣ ǘƻƳŀǘŜ ǎŜŎƻ ŀƻ ǎƻƭ Ŝ ǘƻƳƛƭƘƻ ƭƛƳńƻ

ʘ Mini tartes de sapateira, milho e coentros gratinadas 

ʘ Dip de beringelas, com cenouras tricolor glaceadas 

ʘ Mixed Asian (spring rools, shrimp and vegetable tempura)

ʘ Octopus tacos with guacamole and marinated onion

ʘ Falafel with romanesque cream

ʘ Lamb tenderloin with organic carrot puree and mint

ʘ Scrambled eggs with green asparagus and beet sprouts

ʘ Duck breast in hoisin sauce, pineapple and tomato

ʘ Mushrooms stuffed with shrimp ǊŀƎƻǶǘ ŀƴŘ parmesan tile

ʘ Potato cannoli with cream cheese and truffled potato

ʘ Mini homemade pepperoni ball, dried tomato and lemon thyme

ʘ Mini crab tarts, corn, and coriander gratin

ʘ Eggplant dip with tricolour carrots

A L B A  B A L B A  B
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W E L C O M E  C O C K TA I L

C A N A P É S  |  F I N G E R  F O O D

ʘ !ƭƘŜƛǊŀ ŘŜ Ŏŀœŀ ƴŀ ōǊŀǎŀ

ʘ Morcela de arroz com ǎŀǘŞ ŘŜ Ƴŀœń

ʘ Mini cachorros com molho de francesinha

ʘ Risoto de cogumelos selvagens com ovo de codorniz escalfado 

ʘ {ŀƎǳ ŎƻƳ ŎǊŜƳŜ ŘŜ ŎƻŎƻ Ŝ ŎŀƳŀǊńƻ ŜƳ ƛƴŦǳǎńƻ ŘŜ ŎƻŜƴǘǊƻǎ

ʘ Espetinhos de tofu hoisin com curgetes e alecrim

ʘ Espetinhos de aves com molho miso Ŝ ƽƭŜƻ ŘŜ ǎŞǎŀƳƻ

ʘ 9ǎǇŜǘƛƴƘƻǎ ŘŜ ŎƛǘǊƻƴŜƭŀ ŎƻƳ Ǉŀǎǘŀ ŘŜ ǇƻǊŎƻ Ŝ ŎŀƳŀǊńƻ ǾƛŜǘƴŀƳƛǘŀ

ʘ Espetinhos de Satay de frango do campo 

ʘ .ŀǘŀǘŀ ǾƛƻƭŜǘŀ ŎƻƳ ōŀŎŀƭƘŀǳ Ł .Ǌłǎ

ʘ Grilled Portuguese sausage

ʘ Rice pudding with apple sate

ʘ Mini hot dogs with άŦǊŀƴŎŜǎƛƴƘŀέ sauce

ʘ Wild mushroom risotto with poached quail egg

ʘ Sago with coconut cream and shrimp in coriander infusion

ʘ Tofu hoisin skewers with courgettes and rosemary

ʘ Poultry skewers with miso sauce and sesame oil

ʘ Citronella skewers with pork paste and Vietnamese shrimp 

ʘ Chicken Satay skewers 

ʘ Violet potatoes with codfish άŁ .Ǌłǎέ

A L B A  C A L B A  C
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I N F O R M A Ç Õ E S  E  C O N D I Ç Õ E S
I N F O R M AT I O N  &  C O N D I T I O N S

{9w±L4h 59 W!b¢!w a9b¦ ϧ .¦CC9¢
NOTAS

(1) O ǎŜǊǾƛœƻ de set menu/buffet tem uma ŘǳǊŀœńƻ ƳŞŘƛŀ de 2 horas. 
Todos os Menu/Buffet ǘşƳ bebidas ƛƴŎƭǳƝŘŀǎ.
(2) bńƻ ǎŜǊł ǇƻǎǎƝǾŜƭ adicionar outros itens que ƴńƻ constem da lista de ofertas.
(3) As bebidas ƛƴŎƭǳƝŘŀǎ ǎŜǊńƻ servidas pela equipa ŀǘŞ ao ǘŞǊƳƛƴƻ do ǵƭǘƛƳƻ prato. 
(4) Em caso de ƛƴǘŜǊǊǳǇœńƻκǇǊƻƭƻƴƎŀƳŜƴǘƻ do tempo de ǎŜǊǾƛœƻ do menu, ǎŜǊł cobrado um valor por pessoa para continuidade do ǎŜǊǾƛœƻ de bebidas por intervalo. Este valor 
ǎŜǊł estipulado de acordo com o tempo a que se aplica o ǎŜǊǾƛœƻ.
(5) Quando selecionada a ƻǇœńƻ de set menu, as ƻǇœƿŜǎ escolhidas ŘŜǾŜǊńƻ ser iguais para todos os convidados Ł ŜȄŎŜœńƻ de vegetarianos/ vegans e convidados com 
ǊŜǎǘǊƛœƿŜǎ alimentares ŜǎǇŜŎƝŦƛŎŀǎ.
(6) Quando selecionada a ƻǇœńƻ menu buffet esta Ş ŀǇƭƛŎłǾŜƭ a adultos e ŎǊƛŀƴœŀǎ.
(7) Neste ǎŜǊǾƛœƻ foi aplicado uma taxa de IVA de 23% e 13% .

SET-MENU & BUFFET MENU SERVICE
NOTES

(1) Theset-menu/buffetservicehasanaveragedurationof2hours.AllMenu/Buffethavedrinksincluded.
(2) It isnotpossibletoaddanyitemsbesidestheonesonoffer.
(3) Theincludeddrinkswillbeserveduntiltheendofthelastplate.
(4) Incaseof interruption/extensionof theserviceperiod,therewillbeappliedacertainvalueperpersonfordrinksservice. Thisvalueshallbedeterminedaccordingto the
servicetiming.
(5)Whenselectedthesetmenuoptionallthechosenoptionsmustbeequaltoalltheguests,withtheexceptiontovegetarians/vegansandpeoplewithfoodrestrictions.
(6)Whenselectedthebuffetoptionthisisapplicableforadultsandchildren.
(7) InthisserviceaVATrateof23%and13%.
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S E T  M E N U  ς A L B A  A

ENTRADA (Escolha uma ƻǇœńƻύ

Creme de ervilhas e espinafres ŎƻƳ ƛƴŦǳǎńƻ ŘŜ ŀȊŜƛǘŜ ǾƛǊƎŜƳΣ ǘƻǎǘŀ ŎǊƻŎŀƴǘŜ ŎƻƳ ǇǳǊŞ ŘŜ ǇǊŜǎǳƴǘƻ ƛōŞǊƛŎƻ Ŝ ǊŜǉǳŜƛƧńƻ

Panna cotta de cenoura ŎƻƳ ƎŜƴƎƛōǊŜΣ ŎŀƳŀǊńƻΣ ǎŀƭŀŘƛƴƘŀ ŘŜ ŎŜƴƻǳǊŀǎ ōŜōŞ ǘǊƛŎƻƭƻǊ Ŝ ǊŜōŜƴǘƻǎ ŘŜ ŜǊǾƛƭƘŀ

{ŀƭƳńƻ ƳŀǊƛƴŀŘƻ ŎŀǎŜƛǊƻ ŎƻƳ ŎǊŜƳŜ ŘŜ ǿŀǎŀōƛΣ ƛƻƎǳǊǘŜ ŎƻƳ ŎŀǾƛŀǊ Ŝ ŀƭŎŀǇŀǊǊŀǎΣ ǇŞǘŀƭŀǎ ŘŜ ŦƭƻǊŜǎ Ŝ ǊŜōŜƴǘƻǎ ŘŜ ŜǊǾƛƭƘŀ

Falafel ŎƻƳ ŀƭŦŀŎŜ ǊƻƳŀƴŀ Ŝ ƭŀǎŎŀǎ ŘŜ ǇŀǊƳŜǎńƻΣ ŎǊŜƳŜ ŘŜ ǇŜǎǘƻ Ŝ ŜǎǇƛƴŀŦǊŜǎ Ŝ ƳƻƭƘƻ ŎŞǎŀǊ

Parfait de aves e peito de pato fumado, marmelada de cebola e vinho do porto e brioche caseiro

PRINCIPAIS (Escolha uma ƻǇœńƻύ

{ŀƭƳńƻ ŎŀǊŀƳŜƭƛȊŀŘƻ com molho de soja, mel e laranja,  trio de tomate e folhas de espinafres bebe

Filete de robaloΣ ŎƻƳ Ǌƛǎƻǘƻ ŘŜ ǉǳƛƴƻŀ Ŝ ŀƳŜƛƧƻŀǎ Ł ōǳƭƘńƻ Ǉŀǘƻ

Confit de bacalhau fresco ŎƻƳ ōǊłǎ ŘŜ ƭŜƎǳƳŜǎ Ŝ ƳƻƭƘƻ ŘŜ ŀƭƘƻ ŘƻŎŜ Ŝ ǊŜŘǳœńƻ ŘŜ ǾƛƴƘƻ ǘƛƴǘƻ

Lombinho de porco ŎƻƳ ǇǳǊŞ ŘŜ ōƻƭōƻ ŘŜ ŀƛǇƻ Ŝ ōŀǘŀǘŀΣ ŎŜōƻƭŀ ŀǎǎŀŘŀΣ ŎƻƎǳƳŜƭƻǎ Ƴƛǎǘƻǎ ǎŀƭǘŜŀŘƻǎ Ŝ ǎŜǳ Ƨǳǎ

Peito de Pintada ŎƻƳ ƳƻƭƘƻ ŘŜ ǾƛƴƘƻ ǘƛƴǘƻ Ŝ ǘƻƳƛƭƘƻΣ ōŀǘŀǘŀ ƎǊŀǘƛƴŀŘŀΣ ǇǳǊŞ ŘŜ ŦŀǾŀǎ Ŝ ŜƴŘƝǾƛŀ ǊƻȄŀ ŀǎǎŀŘŀ

Novilho ŎƻƳ ƳƻƭƘƻ ŘŜ ǾƛƴƘƻ ǘƛƴǘƻΣ ǇǳǊŞ ŘŜ ōŀǘŀǘŀ-doce com cogumelos salteados 

SOBREMESAS (Escolha uma ƻǇœńƻύ

3 texturas de alfarroba com gelado de laranja do Algarve e Medronho

Pavlova ŎƻƳ ƎŜƭŀŘƻ ŘŜ ƳŀƴƎŀ Ŝ ŦǊǳǘƻǎ ǾŜǊƳŜƭƘƻǎ ŎƻƳ ƘƻǊǘŜƭń

¢ŀǊǘƛƴ ŘŜ ŀƴŀƴłǎ com gelado de chocolate e bolo espuma de menta

Fruta laminada com crepe crocante de creme de pastel de nata e canela

1 X ENTRADA, 1 X PRATO PRINCIPAL (PEIXE OU CARNE) E 1 X SOBREMESA ϵ мумΣлл ǇκǇ

1 X ENTRADA, 2 X PRATOS PRINCIPAIS (PEIXE E CARNE) E 1 X SOBREMESA ϵ мфпΣлл ǇκǇ

S E T  M E N U  ςA L B A  A

STARTER(Chooseanoption)

Peas and spinach cream with virgin olive oil infusion, crispy toast with Iberian ham puree and cream cheese

Carrot panna cotta with ginger, shrimp, tricolor baby carrot salad and pea sprouts

Homemade marinated salmon with wasabi cream, yogurt with caviar and capers, flower petals and pea sprouts

Falafel with romaine lettuce and parmesan chips, pesto and spinach cream and caesar sauce

Poultry parfait and smoked duck breast, onion marmalade and port wine and homemade brioche

MAINCOURSES(Chooseanoption)

Caramelized salmon with soy sauce, honey and orange, tomato trio  and baby spinach leaves

Sea bass fillet ǿƛǘƘ ǉǳƛƴƻŀ Ǌƛǎƻǘǘƻ ŀƴŘ άŀƳşƛƧƻŀǎŁ ōǳƭƘńƻpatoέ

Fresh cod confit with bras vegetable, sweet garlic sauce and red wine reduction

Pork tenderloin ǿƛǘƘ ŎŜƭŜǊȅ ōǳƭō ŀƴŘ Ǉƻǘŀǘƻ ǇǳǊŜŜΣ ǊƻŀǎǘŜŘ ƻƴƛƻƴΣ ǎŀǳǘŞŜŘ ƳƛȄŜŘ ƳǳǎƘǊƻƻƳǎ ŀƴŘ ǘƘŜƛǊ Ƨǳǎ

Guinea Fowl breast with red wine and thyme sauce, mashed potato, broad beans puree and roasted purple endive

BeefǿƛǘƘ ǊŜŘ ǿƛƴŜ ǎŀǳŎŜΣ ƳŀǎƘŜŘ ǎǿŜŜǘ Ǉƻǘŀǘƻ ǿƛǘƘ ǎŀǳǘŞŜŘ ƳǳǎƘǊƻƻƳǎ

DESSERTS(Chooseanoption)

3 textures of carob with orange ice cream from the Algarve and Medronho

Pavlovawith mango ice cream and red fruits with mint

Pineapple tartin with chocolate ice cream and mint foam cake

Sliced laminated fruit with crunchy custard cream and cinnamon crepe

1 X STARTER, 1 X MAIN COURSE (FISH OR MEAT) AND 1 X DESSERT ϵ мумΣлл ǇκǇ

1 X STARTER, 2 X MAIN COURSES (FISH AND MEAT) AND 1 X DESSERT ϵ мфпΣлл ǇκǇ
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S E T  M E N U  ς A L B A  B

ENTRADA (Escolha uma ƻǇœńƻύ

Vieiras caramelizadas ŎƻƳ ƳŀœńΣ ƳƛŎǊƻ ǾŜǊŘŜǎ Ŝ ǇǳǊŞ ŘŜ topinambo 

{ŀƭƳńƻ ǎŜƭǾŀƎŜƳ Ŝ ŎŀǊŀōƛƴŜƛǊƻ ƳŀǊƛƴŀŘƻǎ ŎƻƳ ŎǊŜƳŜ ŘŜ ŎƻŎƻ ŎƻƳ ƛƴŦǳǎńƻ ŘŜ Ǝƛƴ Ŝ ȊƛƳōǊƻ 

Ravioli de perdiz e foie aromatizada ŎƻƳ ŀȊŜƛǘŜ ǘǊǳŦŀŘƻ Ŝ ǇŀǊƳŜǎńƻ 

Terrina de legumes bio assadosΣ ǊŜŘǳœńƻ ŘŜ ōŀƭǎŃƳƛŎƻΣ ōƻǳǉǳŜǘ ŘŜ Ƴƛƴƛ ŀƭŦŀŎŜǎ Ƴƛǎǘŀǎ 

PRINCIPAIS (Escolha uma ƻǇœńƻύ

Risoto de frutos do mar ŎƻƳ ŎƛǘƻƴŜƭ Ŝ ƘƻǊǘŜƭń Řŀ ǊƛōŜƛǊŀ 

CƛƭŜǘŜ ŘŜ ǎŀƭƳńƻΣ ǇǳǊŞ ŘŜ ŜǊǾƛƭƘŀ ŎƻƳ ǎŀǳǘŞ ŘŜ ŎƻƎǳƳŜƭƻǎ Ŝ ǇƻƭŜƴǘŀ ŘŜ ǘƻƳŀǘŜ ǎŜŎƻ ŀƻ ǎƻƭ

Surf & TurfΣ ƴƻǾƛƭƘƻ Ŝ ŎŀƳŀǊńƻ ǘƛƎǊŜΣ ǇǳǊŞ ŘŜ ŎŜƴƻǳǊŀ ŀƳŀǊŜƭŀ Ŝ ōŜǘŜǊǊŀōŀ

Lombo de borrego ŎƻƳ ǇǳǊŞ ŘŜ ōŀǘŀǘŀΣ ŜǎǇŀǊƎƻǎ ǾŜǊŘŜǎ Ŝ ŦǳƴŎƘƻ 

SOBREMESAS (Escolha uma ƻǇœńƻύ

/ǊŝƳŜ ōǊǳƭŞŜ de fava tonka, sorvete de lima e frutos silvestres

Folhado de framboesas ŎƻƳ ŎǳǊŘ ŘŜ ƭƛƳńƻ Ŝ ƎŜƭŀŘƻ ŘŜ ŎƘŜŜǎŜŎŀƪŜ

Terrina de chocolate negro com gelado de baunilha

!ƴŀƴłǎ ǎŀƭǘŜŀŘƻ com pimenta rosa e gelado de caramelo salgado

 

   1 X ENTRADA, 1 X PRATO PRINCIPAL (PEIXE OU CARNE) E 1 X SOBREMESA ϵ мусΣлл ǇκǇ

   1 X ENTRADA, 2 X PRATOS PRINCIPAIS (PEIXE E CARNE) E 1 X SOBREMESA ϵ нннΣлл ǇκǇ

S E T  M E N U  ςA L B A  B

STARTER(Chooseanoption)

Caramelized scallops with apple, micro greens and artichoke puree 

Wild salmon and carabineros marinated in coconut cream with gin and juniper infusion 

Partridge ravioli and flavoured foie with truffle oil and parmesan

Roasted Bio vegetables, balsamic reduction, mini mixed lettuce

MAINCOURSES(Chooseanoption)

Seafood risotto with cytoneland mint 

Salmon filletΣ ǇŜŀ ǇǳǊŜŜ ǿƛǘƘ ǎŀǳǘŞŜŘ ƳǳǎƘǊƻƻƳ ŀƴŘ ǎǳƴ-dried tomato polenta

Surf & Turf, beef and shrimp, yellow carrots puree and beetroot

Lamb loinwith potatoes puree, green asparagus, and fennel

DESSERTS(Chooseanoption)

¢ƻƴƪŀ ōŜŀƴ ŎǊŝƳŜ ōǊǳƭŞŜ, lime sorbet and wild berries

Raspberry puff pastry with lemon curd and cheesecake ice cream

Dark chocolate tureen with vanilla ice cream

{ŀǳǘŞŜŘ ǇƛƴŜŀǇǇƭŜ with pink pepper and salted caramel ice cream 

1 X STARTER, 1 X MAIN COURSE (FISH OR MEAT) AND 1 X DESSERT ϵ мусΣлл ǇκǇ

1 X STARTER, 2 X MAIN COURSES (FISH AND MEAT) AND 1 X DESSERT ϵ нннΣлл ǇκǇ
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S E T  M E N U  A L B A  C  -  V E G E T A R I A N O

ENTRADA (Escolha uma ƻǇœńƻύ

Creme de nabo ŎƻƳ ǎŀǳǘŞ ŘŜ ŎƻƎǳƳŜƭƻǎ ǎŜƭǾŀƎŜƴǎΣ ƛƴŦǳǎńƻ ŘŜ ŀȊŜƛǘŜ ǾƛǊƎŜƳ Ŝ ǘƻƳƛƭƘƻ 

Tosta crocante ŎƻƳ ǇǳǊŞ ŘŜ ŀȊŜƛǘƻƴŀ kalamatra Ŝ ǊŜǉǳŜƛƧńƻ 

Pana cotta de cenoura ŎƻƳ ƎŜƴƎƛōǊŜΣ ǎŀƭŀŘƛƴƘŀ ŘŜ ŎŜƴƻǳǊŀǎ ōŜōŞ ǘǊƛŎƻƭƻǊ Ŝ ǊŜōŜƴǘƻǎ ŘŜ ŜǊǾƛƭƘŀ

Carpaccio de beterraba ŎƻƳ ŎǊǳƳōƭŜ ŘŜ ǘƻŦǳΣ ǎŀƭŀŘƛƴƘŀ ŜƳ ǾƛƴŀƎǊŜǘŜ ŘŜ ƭŀǊŀƴƧŀ Ŝ ƳŜƭ όǾŜƎŀƴκƎƭǵǘŜƴ ŦǊŜŜύ

Hummus ŎƻƳ ǇŜǎǘƻ ŘŜ ǘƻŦǳΣ ǎŜƳŜƴǘŜǎ ŘŜ ŀōƽōƻǊŀ Ŝ ǊƻƳńΣ kurbiskeroil Ŝ ŎƘƛǇǎ ŘŜ ƳƛƭƘƻ όǾŜƎŀƴκƎƭǵǘŜƴ ŦǊŜŜύ
 

PRINCIPAIS (Escolha uma ƻǇœńƻύ

Risoto de quinoa com ervilhas e heura salteada com azeite de ervas 

Gnocchi de tomate seco ao sol ŎƻƳ ǎŀƭǾŀ Ŝ ǇŀǊƳŜǎńƻΣ ŦƭƻǊ ŘŜ ŎǳǊƎŜǘŜ ǊŜŎƘŜŀŘŀ ŎƻƳ duxcel

Portobello grelhado com molho chimichurriΣ ŎŜƴƻǳǊŀǎ ōŜōŜ ƎƭŀŎŜŀŘŀǎ Ŝ ǊǵŎǳƭŀ όǾŜƎŀƴκ ƎƭǵǘŜƴ ŦǊŜŜύ

Bife de couve-flor braseada ŎƻƳ ǎŀƭŀŘƛƴƘŀ ŦǊŜǎŎŀ ŘŜ ǘƻƳŀǘŜǎ Ŝ ǇǳǊŞ ŘŜ ōŀǘŀǘŀ-ŘƻŎŜ όǾŜƎŀƴκƎƭǵǘŜƴ ŦǊŜŜύ 

SOBREMESAS (Escolha uma ƻǇœńƻύ

Sagu ŎƻƳ ƭŜƛǘŜ ŘŜ ŎƻŎƻ Ŝ ƳŀǊŀŎǳƧłΣ ǎƻǊǾŜǘŜ ŘŜ ŦǊǳǘƻǎ ǾŜǊƳŜƭƘƻǎ όǾŜƎŀƴκƎƭǵǘŜƴ ŦǊŜŜύ 

Melancia ŎƻƳ ƎŜƭŀŘƻ ŘŜ ōŀǳƴƛƭƘŀΣ ƭŜƛǘŜ ŘŜ ŀƳşƴŘƻŀ Ŝ coulis ŘŜ ŦǊǳǘƻǎ ǾŜǊƳŜƭƘƻǎ όǾŜƎŀƴκƎƭǵǘŜƴ ŦǊŜŜύ

Fruta laminada com crepe crocante de creme de pastel de nata e canela

 

1 X ENTRADA, 1 X PRATO PRINCIPAL E 1 X SOBREMESA  ϵ мумΣлл ǇκǇ

1 X ENTRADA, 2 X PRATOS PRINCIPAIS  E 1 X SOBREMESA  ϵ мфпΣлл ǇκǇ

S E T  M E N U  A L B A  C  - V E G E T A R I A N

STARTER(Chooseanoption)

Turnip cream ǿƛǘƘ ǎŀǳǘŞŜŘ ǿƛƭŘ ƳǳǎƘǊƻƻƳΣ ǾƛǊƎƛƴ ƻƭƛǾŜ ƻƛƭ ŀƴŘ ǘƘȅƳŜ ƛƴŦǳǎƛƻƴ 

Crispy toast with kalamatraolive puree and cream cheese

Carrot panacotta with ginger, baby carrot salad and pea sprouts

Beet carpaccio with tofu crumble, salad in honey and orange vinaigrette (vegan/gluten free)

Hummus with tofu pesto, pumpkin and pomegranate seeds, kurbiskeroiland corn chips (vegan/gluten free)

MAINCOURSES(Chooseanoption)

Quinoa risotto ǿƛǘƘ ǇŜŀǎ ŀƴŘ ǎŀǳǘŞŜŘ heurawith herb oil 

Sun-dried tomato gnocchi with sage and parmesan, courgette flower stuffed with duxcel

Grilled Portobello with chimichurri sauce, glazed baby carrots and arugula (vegan/gluten free)

Braised cauliflower steak with fresh tomato salad and sweet potato puree (vegan/gluten free)

DESSERTS(Chooseanoption)

Sagowith coconut milk and passion fruit, red fruit ice cream (vegan/gluten free)

Watermelonwith vanilla ice cream and almond milk and red fruit coulis (vegan/gluten free)

Sliced laminated fruit with crunchy custard cream and cinnamon crepe 

1 X STARTER, 1 X MAIN COURSE AND 1 X DESSERT ϵ мумΣлл ǇκǇ

1 X STARTER, 2 X MAIN COURSES AND 1 X DESSERT ϵ мфпΣлл ǇκǇ



S E T  M E N U  C R I A N Ç A S

ENTRADA (Escolha uma ƻǇœńƻύ

Creme de Legumes

Mozarelinicom tomatecherry e ƳŀƴƧŜǊƛŎńƻ

PRINCIPAIS (Escolha uma ƻǇœńƻύ

{ǇŀƎƘŜǘǘƛ Ł ōƻƭƻƴƘŜǎŀ 

Filete de Robalo com arroz branco e legumes

Peitinho de frango grelhado com arroz branco e legumes

Bifinho de novilho com ovo e batata frita

SOBREMESAS (Escolha uma ƻǇœńƻύ

Salada de fruta 

DŜƭŀŘƻ н ōƻƭŀǎ Ł ǎǳŀ ŜǎŎƻƭƘŀ (baunilha, chocolate, morango, frutos vermelhos)

Mousse de chocolate

2 PRATOS    ϵ 57,00 p/p*

3 PRATOS    ϵ спΣлл ǇκǇϝ

ϝ LƴŎƭǳƛ łƎǳŀ ƳƛƴŜǊŀƭ Ŝ ǊŜŦǊƛƎŜǊŀƴǘŜǎ

S E T  M E N U  C H I L D R E N

STARTER(Chooseanoption)

Vegetable creamsoup

Mozareliniwith cherry tomatoes and basil

MAINCOURSES(Chooseanoption)

Spaghetti Bolognese

Sea bass fillet with white rice and vegetables

Grilled chicken breast with white rice and vegetables

Beef with egg and fries

DESSERTS(Chooseanoption)

Fruit Salad

Ice cream 2 balls of your choice (vanilla, chocolate, strawberry, red fruits)

Chocolate mousse

    2 COURSES    ϵ ртΣлл ǇκǇϝ

    3 COURSES    ϵ спΣлл ǇκǇϝ

* Includes mineral water and soft drinks

C A S A M E N T O S  2 0 2 7

Weddings2027



A
C A S A M E N T O S  2 0 2 7

Weddings2027
M E N U

B U F F E T  B B Q  A

ENTRADAS E SALADAS

{ŀƭŀŘŀǎ όŎŜƴƻǳǊŀΣ ōŜǘŜǊǊŀōŀΣ ǇŀƭƳƛǘƻΣ ƳƛƭƘƻΣ ǘƻƳŀǘŜΣ ǘǊƛŎƻƭƻǊ ŀƭƎŀǊǾƛŀΣ ƳƻƴǘŀƴƘŜƛǊŀΣ ŀƭŦŀŎŜǎΣ ǊǵŎǳƭŀΣ ǇŜǇƛƴƻΣ 

/Ŝōƻƭŀ ǊƻȄŀΣ ǇŜǊŀ ŀōŀŎŀǘŜύΣ aƻƭƘƻǎ όŎƻŎƪǘŀƛƭΣ ƛƻƎǳǊǘŜΣ ŎŞǎŀǊ Ŝ ǾƛƴŀƎǊŜǘŜύΣ {ŀƭŀŘŀ bƛœƻƛǎŜΣ {ŀƭŀŘŀ ŘŜ ŎƘƻŎƻǎΣ

/ƻƭŜǎƭŀǿΣ {ŀƭŀŘŀ ŘŜ ǉǳƛƴƻŀ Ŝ ŎŀƳŀǊńƻ ŎƻƳ ǎŜƳŜƴǘŜǎΣ [ŜƎǳƳŜǎ ƳŀǊƛƴŀŘƻǎ Ŝ /ŀǇǊŜǎŜ 

PRINCIPAIS

5ƻǳǊŀŘŀΣ {ŀƭƳńƻΣ tƛŎŀƴƘŀΣ CǊŀƴƎƻ Řŀ Dǳƛŀ Ŝ 9ǎǇŜǘŀŘŀ ŘŜ ǘƻŦǳ 

ACOMPANHAMENTOS

.ŀǘŀǘŀǎ ŀ ƳǳǊǊƻΣ aŀœŀǊƻŎŀ ŘŜ ƳƛƭƘƻΣ CŜƛƧńƻ ǇǊŜǘƻ ƎǳƛǎŀŘƻΣ /ƻǳǾŜ ƳƛƴŜƛǊŀΣ CŀǊƻŦŀΣ !ǊǊƻȊ ŎŀǊƻƭƛƴƻ 

SOBREMESAS

Torta de laranja, Pudim de leite condensado, Bolo de chocolate e nozes, Panna cotta de coco e

ƎŜƴƎƛōǊŜΣ ¢ŀǊǘŜ ŎǊǳƳōƭŜ ŘŜ ƳŀœńΣ aƛƴƛ tŀǎǘŜƛǎ ŘŜ ƴŀǘŀΣ CǊǳǘŀǎ Řŀ ŞǇƻŎŀ ƭŀƳƛƴŀŘŀǎ

ϵ мумΣлл ǇκǇ

B U F F E T  B B Q  A

STARTERS&SALADS

Salads (carrot, beetroot, palm heart, corn, algarvian tricolor, tomato, cabbage, lettuce, arugula, 

ŎǳŎǳƳōŜǊΣ ǊŜŘ ƻƴƛƻƴΣ ŀǾƻŎŀŘƻ ǇŜŀǊύ {ŀǳŎŜǎ όŎƻŎƪǘŀƛƭΣ ȅƻƎǳǊǘΣ ŎŀŜǎŀǊ ŀƴŘ ǾƛƴŀƛƎǊŜǘǘŜύΣ bƛœƻƛǎŜ ǎŀƭŀŘΣ 

Cuttlefish salad, Coleslaw, Quinoa and shrimp salad with seeds, Marinated Vegetables, Caprese 

MAINCOURSES

Golden bream, Salmon, Beef, Chicken piri piriand Tofu Skewer

SIDE DISHES

tƻǘŀǘƻŜǎΣ ŎƻǊƴŎƻōΣ ǎǘŜǿŜŘ ōƭŀŎƪ ōŜŀƴǎΣ ŎŀōōŀƎŜΣ άŦŀǊƻŦŀέΣ ǊƛŎŜ 

DESSERTS

Orange Pie, Condensed Milk Pudding, Chocolate and Nuts Cake, Coconut and Ginger Panna Cotta, 

Apple  Crumble Pie, Mini Custard Tarts, Sliced season fruits 

ϵ мумΣлл ǇκǇ
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B U F F E T  B B Q  B

ENTRADAS E SALADAS

Saladas (cenoura, beterraba, palmito, milho, tomate, tricolor algarvia, montanheira, alfaces, ǊǵŎǳƭŀΣ pepino,

cebola roxa, pera abacate) Molhos (cocktail, iogurte, ŎŞǎŀǊ e vinagrete), Salada bƛœƻƛǎŜΣ Salada de polvo, 

Coleslaw, Salada de quinoa e ŎŀƳŀǊńƻ com sementes, Legumes marinados, Caprese, Sushi e Sashimi 

variados, Gaspacho

PRINCIPAIS

Robalo, Espetada de peixe e ŎŀƳŀǊńƻΣ Bife chorizo, Costeletas de borrego e Espetada de cogumelos 

Portobello

ACOMPANHAMENTOS

Batatas aos gomos com azeite e alecrim no forno, Legumes grelados mistos, CŜƛƧńƻ tropeiro, Mac and 

cheese, Arroz carolino  

SOBREMESAS

Torta de Alfarroba, Pudim de leite condensado e ƳŀǊŀŎǳƧłΣ Bolo blue velvet, Arroz-doce com canela, 

Tarte crumble de Pera e gengibre, Mini D. Rodrigos, Frutas da ŞǇƻŎŀ laminadas

ϵ 204,00 p/p

B U F F E T  B B Q  B

STARTERS&SALADS

Salads(carrot,beetroot,palmheart,corn,tomato,Algarvetricolor,mountain,lettuce,arugula,

cucumber,purpleonion,avocadopear),Sauces(cocktail,yogurt,caesarandvinaigrette),bƛœƻƛǎŜsalad,

Octopussalad,Coleslaw,QuinoaandShrimpSaladwithSeeds,MarinatedVegetables,Caprese,Sushiand

SashimiAssorted,Gaspacho

MAINCOURSES

Seabass,fishandshrimpkebab,beefchorizo,lambchopsandPortobellomushroomkebab

SIDE DISHES

Potatoeswitholiveoilandrosemary,mixedgrilledvegetables,beans,Macandcheese,rice

DESSERTS

CarobPie,Condensedmilkandpassionfruitpudding,bluevelvetcake,Ricepuddingwithcinnamon,Pear

andgingercrumblepie,MiniD.Rodrigos,slicedseasonalfruits

ϵ нлпΣлл ǇκǇ
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B U F F E T  A L G A R V E

ENTRADAS E SALADAS

Saladas (cenoura, beterraba, palmito, milho, tomate tricolor algarvia, montanheira, alfaces, ǊǵŎǳƭŀΣ pepino,

cebola roxa, pera abacate) com molhos (cocktail, iogurte, ŎŞǎŀǊ e vinagrete), Salada de polvo com pimentos

tricolor, Salada cenoura Algarvia, Salada de frutos do mar com pera abacate pepino e tomate, Legumes

grelhados e marinados com lascas de ǇŀǊƳŜǎńƻΣ Peixes marinados em escabeche, {ŜƭŜœńƻ de queijos e

enchidos, /ŀƳŀǊńƻ cozido

PRINCIPAIS

Filetes de dourada com ŀƳşƴŘƻŀ manier, Cataplana de polvo com ameijoas, Franguinho da Guia com 

molho picante, Bife de novilho com cogumelos mistos

ACOMPANHAMENTOS

Batata-doce assada, Arroz de ŀœŀŦǊńƻ com ŀƳşƴŘƻŀǎΣ Espargos com azeite e alho, Fusilli com pesto

SOBREMESAS

Bolo de alfarroba e laranja, queijinhos de figo, tarte de morangos, torta de laranja, Leite creme

queimado, Gelado D. Rodrigo, Gelado de chocolate, Frutas da ŞǇƻŎŀ laminadas 

ϵ 190,00 p/p

B U F F E T  A L G A R V E

STARTERS&SALADS

Salads(carrot,beetroot,palmheart,corn,algarviantricolortomato,mountain,lettuce,arugula,

cucumber,purpleonion,avocadopear)withsauces(cocktail,yogurt,caesarandvinaigrette),Octopussalad

withtricolorpeppers,CarrotsaladfromAlgarve,Seafoodsaladwithavocadopear,cucumberandtomato;

Grilledandmarinatedvegetableswithparmesanchips, Marinatedfish,Selectionofcheesesandsausages,

Boiledshrimp

MAINCOURSES

Goldenfilletswithalmondmanier,OctopusCataplanawithclams,FranguinhodaGuiawithspicy

sauce,Beefsteakwithmixedmushrooms

SIDE DISHES

Roastedsweetpotatoes,saffronricewithalmonds,Asparaguswitholiveoilandgarlic,Fusillialpesto

DESSERTS

Carobandorangecake,figcheeses,strawberrytart,orangepie,burntcreammilk,D.Rodrigoicecream,

chocolateicecream,slicedseasonalfruits

ϵ мфлΣлл ǇκǇ


