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Monday, December 31st, 2018 at 8:00 pm.
at ILVero Restaurant - Vilar do Golf

WELCOME COCKTAIL

Flute of prosseco wine at arrival, selection of canapés, mix of beef sirloin, prosciutto and pecorino
cheese crostinies, watermelon gazpachot, octopus strips with aioli sauce dip, rotolie's with
salame di Napole, smoked salmon bruschetta, tomato burratina cheese & basil.

APPETIZER
Oyster with creamy cucumber

STARTER

Selection of starters at family share format, lobster ravioli with leek and creamy cauliflower
served with lobster bisque

MAIN COURSE
Turbot with beetroot risotto served with champagne sauce

Followed by a shot of lemon sorbet with a dash of vodka

Slow cooked Beef Sirloin with roasted shallots & spinach served with topinambur puree & old
mustard sauce

DESSERT
Saffron Pear with chocolate duo

LATE MEAL
Portuguese traditional "Caldo Verde" served with chorizo, mini steak sandwiches, spicy goulash
hot pot, selection of sliced seasonal fruit, pastry, mini cheese and ham pastry, cheeses and
smoked sausages, bread, foccacia, mini pizzas, home made compotes and dry fruits

BEVERAGE
Selection of white, red & rosé wine, juices, soft drinks, water and beer & coffee

Performance of Acoustic Band & DJ performance Dance Music

Adults 125€ reservation until 30th November, 155€ after 1st December = Children until 10 years
old with 50% reduction
Menu are subject to change. For reservations and payment conditions please contact us.
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