


COCl(tLlll ’ 1 hour and 30 minutes
6 canapes

Sp;u‘l(ling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, \\Q"hisky, Vodka, Rum, Gin,

variety of sodas, selection of fruit juices, beer and water selection

Starter

selection of 1 same for the entire group

Grilled asparagus salad, spinzlch, citrus, dnj tomato and /\lguwd orange vinaigrette

Camembert in crispy filo pastry, fresh spinach salad, pumpkin jam & caramelized nuts with spices

YAV VIVAY %X

(,}iﬂg@l' ‘Jﬂd Carrot cream SOUP

Main Course

SL‘]L‘([iUH (3{:1 same {:ﬂl' []1(‘ entire gl"k)llp

i

Cod with a sln‘imp bread soup, g:u‘lic & coriander, fresh tomato and “\*iérgc" sauce
Beef hock cooked at low temperature with herbs and mushrooms, brava potato with red onion puree, rosemary sauce

Roasted porl( loin ;"\lcntcjo” sL}'lc, turnip greens puree and mille-feuilles potato gratin

) AN j

SClCCl ion 01‘1 \\'lliI'C wine Llﬂd 1 TL‘L{ wine same {i\l‘ l'hC entire gl'ﬂLlP

Dinner Beverages

/)

White Wine Casabel (Lisboa region) or Messias Selection (Douro region)

4

Red Wine Casabel (Lisboa region) or Messias Selection (Douro region)

Variety of sodas, selection of fruit juices, beer and water selection, coffee, decaf'and tea

Wedding cake & Sparkling Wine

Portuguese traditional desserts, cheese and fruits buffet selection

Q)pel'l Bal" | 2 hours

szu‘l(]ing Wine, White & Red Wine, Porto Wine, Moscatel, (j;u'np:u'i. Martini, \\'"’hisl\'_\z Vodka, Rum, Gin, Brand}z old

A, [/ mf’

Brandy, Baileys, Licor Beirdo, variety of sodas, selection of fruit juices, beer and water selection

€©116,00 pern persen

VAT not included. All prices are subject to VAT at legal rate
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C()Clitall ‘ 1 hour and 80 minutes
6 canapes

Sp;u‘l(ling Wine, White & Red Wine, Porto Wine, Moscatel, Cnmpm‘iw Martini, \\("'hisl\"_\; Vodka, Rum, Gin,

variety of sodas, selection of fruit juices, beer and water selection

~
btlclrter ,\'le([i()n 0{1 same f‘Ul' [hC Cn[il'f gl‘oup
Tuma tataki on sesame seeds and szechuan pepper, cream cheese, shallot and chives, red fruic vinaigrette and olive oil
Breaded Brie cheese with truftle ]mnc_\ beetroot puree and cauliflower

Roasted pumpkin cream with spinzlch creme fraiche and crispy pumpkin seeds

3 a ~Q s =
M;‘lln (Joul be S(‘I(‘Cl’ioﬂ 0{' 7 same [’01‘ L]M‘ entire gll\UP

Sea bass with pea and mint puree, baby vegetables, crispy parsnip and lemon demi
White veal mednllion, sweet potato gmrin, \'cgemble j:llousic, toasted pinc nuts and rlw_\jne jus

Suckling pig belly with celery cream and crayfish, fennel salad and jus

[)CSSCTE selection of 1 same for the entire group
Caramelized chocolate mousse with orange textures
Apple Tarte Tatin, vanilla ice cream and Anis creme anglaise

Creamy vanilla, upricor jam, pisl‘zlchio biscuit with scrawberry g;cl

Dlnner BCV€ragCS S(‘lCCliOH 0(‘1 \\'hilt‘ wine ‘Jﬂd 7 I‘Cd wine same {;\1‘ II]C entire gl"OUP

White Wine Casabel (Lisboa 1’cgion) or Messias Selection (Douro 1’cgion)
Red Wine Casabel (Lisboa region) or Messias Selection (Douro region)
Variety of sodas, selection of fruit juices, beer and water selection, coffee, decaf'and tea
\‘(r"'cdding cake & Sp:u‘l\'ling Wine

Portuguese traditional desserts, cheese and fruits buffet selection

Q)pel’l lel’ ’ 2 hours

Spark]ing Wine, White & Red Wine, Porto Wine, Moscatel, Cumpm‘L Martini, \\'"his]\'}; Vodka, Rum, Gin, B]‘Zlﬂdﬂ\}

Old Brzmd\: B:\ilq'&, Licor Beirao, variety of sodas, selection of fruit juices, beer and water selection

©129,50 pen person

VAT not included. All prices are subject to VAT at legal rate




(J()Clitall | 1 hour and 80 minutes
G canapes
Sp:u‘l(ling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, \\("'hisl\"_\', Vodka, Rum, Gin,

variety of sodas, selection of fruit juices, beer and water selection

-
b t zlrter SC]C([iUH 0{:1 same {:Ul' [hC cn[irc gl"OUP
Whitefish ceviche, leche de tigre, radishes, crispy corn and avocado puree
;’\lgzm‘c' orange flavored risotto with caramelized duck

Green PL‘L[ cream, 10\\' [L‘lﬂ}\‘l"(l[tlll‘ cge, SLlLl[CCd PCLlS Lll]d (hk)l’iZO Cl'iSP

. )
Mlclll/] C()urse .\'CICCHOH Df"/l same {';\\‘ L]M‘ entire fJ;l'OLlp

John Dory with corn bread, sautéed green sprouts, chorizo knuddel and garlic and herb oil
Beef tornedo with sautéed peas and min, grilled polenta with olives, Cabernet Sauvignon wine and rosemary satice

Guinea fowl supreme, pistachio crust, chestmut puree and glazed fennel

[)CSSCTt selection of 1 same for the entire group
Passion fruit pannacotta, almond duquoiso and feuiletine crunch
Chocolate fondant, caramel mousse with nuts and apple jam

Guanaja Valrhona chocolate gzmnche with traditional “Toucinho do Céu’ (almond cake) and Grand Marnier

I) lnner Bevﬁ‘r:,lges S&‘lk‘(liﬂll 0(‘1 \\'hilC wine ‘Jﬂd 7 I‘Cd wine same {;\1‘ II]C entire ‘b‘l'OUP

White Wine Altano (Douro region) or Lacrau (Douro region)
Vinho Tinto Quinta do Cachio (Douro 1‘cgi0ﬂ) or Lacrau (Douro 1‘cgion)
Variety of sodas, selection of fruit juices, beer and water selection, coffee, decaf'and tea
\Xﬂ"cdding cake & Sp:u‘l\'ling Wine

Portuguese traditional desserts, cheese and fruits buffet selection

ijel’l lel’ ‘ 2 hours

Sp;u‘kling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, \‘&r’”his]\’_\; Vodka, Rum, Gin, Brzmd_\; old

Bl‘zmdv A Bni]cys, Licor Beirao, variety of sodas, selection of fruit juices, beer and water selection

€©146,50 pern persen

VAT not included. All prices are subject to VAT at legal rate




COthall ‘ 1 hour and 30 minutes
6 canapes and 2 action stations
Spm‘k]ing Wine, White & Red Wine, Porto Wine, Moscatel, Campariw Martini, W"his]\j\: Vodka, Rum, Gin,

variety of sodas, selection of fruit juices, beer and water selection

Starter

Shrimp salad with citronella and grilled asparagus, orange and Algarve’ orange vinaigrette

SClCCtiOﬂ 0{:1 same {'L\l" l'hC entire gl'ﬂLlP

Truftled risotto with mushrooms and pecorino, Luuguln salad with balsamic

Fish and shells soup, virgin sauce and bread croutons

Main Course

SC]CCtiﬂn \‘f:2 same f‘i)l‘ fl’lc Cﬂtil'c gl'OLI}W
Sea bass with vichy carrot infused with citronella and fresh parsley, pepper vinaigrette and crispy potato
Sea bream with creamy pesto, sautéed tomato with basil and green ol
John Dory, shallot and thyme confit, baby vegetables and red wine reduction
Duck magret with pink pepper, confit duck cannelloni, vegetable jalousie, pea puree and royal jus
Braised guinea fowl, sautéed mushrooms with garlic oil, carrot puree, rosemary jus

Llll’ﬂb Cﬂl’l’é, CG]CY}’ lel"CC 9 ]Jllb_\/' tU.l'ﬂip, ("HCd pO]Cﬂt’d, lellglllll Slllild wi L'h Spl‘OU.L'S

De S Ser t SC]CCtiOn 0{ 1 same {';\l' thC Cﬂ[ill‘ gl‘oUP
Mascarpone and raspberry tart, freeze-dried raspberry and mango sauce
Caramelized pear and Amaretto delight

Chocolate sphere stuffed with strawberries & vanilla, hot chocolate sauce

DlﬂﬂCT BCVCTagGS selection of 1 white wine and 7 red wine same for the entire group
White Wine Vale da Calada (Alcntcjo 1‘cgion) or Vinha do Monte (Alcntcjo 1‘cgion)

Red Wine Herdade do Peso Colheita (Alentejo region) or Herdade Grande (Alentejo region)

\r"zu"icty of sodas, selection of fruit juices, beer and water selection, coffee, decaf and tea

Wedding cake & Sparkling Wine

Portuguese traditional desserts, cheese and fruits buffet selection

Op@ﬂ Bar | 2 hours
Sparkling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, Whisky, Vodka, Rum, Gin,

Br;md_\f, Old Brzmdy, Baile_\js, Licor Beirao, variety of sodas, selection of fruit juices, beer and water selection

©172,50 pern person

VAT not included. All prices are subject to VAT at legal rate

- pr




o

COth’dl] | 1 hour and 80 minutes

6 canapes and 2 action stations

Sp:lrl(ling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, \\"hisky, Vodka, Rum, Gin,

variety of sodas, selection of fruit juices, beer and water selection

Gala Menu
Lobster and tropical fruit salad with crispy coconut and grenadine
Roasted grouper with shrimp, stewed \‘egembles and their broth with fresh coriander oil
Pear Sorbet & Amaretto
White veal loin with crust, creamy spimeh, sautced boletus and supreme morilles sauce

Penha Longa chocolate tart, creamy exotic fruits, caramel, and chocolate sauce

selection of 1 white wine and 1 red wine same for the entire group

Dinner Beverages

White Wine Quinta do Penedo Encruzado (Do 1"egion) or Valdoeiro (?hm‘donnu}' (Bairrada 1‘egion)
Red Wine Valdoeiro Reserva (Bairrada region) or Seara dOrdens Reserva (Douro region)

Variety of sodas, selection of fruit juices, beer and water selection, coffee, decaf and tea

Wedding cake & Sparkling Wine

POTL’U%UCSC [l'lldil.'ioﬂ’dl L{CSSClTS, ChCCSC Zlﬂd {"l‘UiL‘S bll”"Ct SC]CCEiOﬂ

Q)pen B’cll' | 2 hours

Sparkling Wine, White & Red Wine, Porto Wine, Moscatel, Campari, Martini, Whisky, Vodka, Rum, Gin, Brandy, Old

Brandy, Baileys, Licor Beirao, variety of sodas, selection of fruit juices, beer and water selection

©180,00 pen person

VAT not included. All prices are subject to VAT at legal rate




Tuna ceviche with guacamole in cone
Octopus skewer with virgin sauce, mash and crispy potato
Crispy cone with spider crab salad
Meagre tartar with yuzu and orange on crispy rice tile
Macaron with salmon and lime mousse

Crispy shrimp with spicy mayonnaise

Salmon usuzukuri with ponzu, truffle and wasabi peas

Fried calamari with yuzu aioli in mini brioche
Sautéed shrimp skewer with lime and garlic, okra and black garlic tofunaise

Codfish cake with coriander mayonnaise

.‘. "o

begetauwar

Mushroom & spinach croquettes
Parmesan and basil Arancini
Sweet potato ceviche with almond leche de tigre and basil
Mushroom and truffle foam cappuccino

Goat cheese Oreo

meat

Poultry pate with raspberries in mini brioche
Beef mini croquette with marmalade mayonnaise
Peking duck with honey and orange in cone
Crispy Pancetta with goat cheese and figs
Mini chicken taco with black beans and sweet chilly
Roasted suckling pig from Negrais mini Bao
Fried polenta with duck rillette and red fruits jam
Alheira “poultry sausage” cake with aioli
Chicken satay skewer with almonds

Morcela “blood sausage” with grilled pincapple

Curry potato samosas
Grilled eggplant roll with dry tomato and mozzarella cheese
Mini tomato and eggplant empanada
Brick dough mini pizza with tomato and mozzarella

Miso and tomato gazpacho shot with crispy Alentf:jo7 bread




!

»
3

included in the ‘endless love’ and foreven & beyond’ menus
Vegetables wok with sweet chilli and crispy chips (1 piece pen person)
TraditionfilEodfishlé B cce non EEEE
Traditional vegetarian “a Bras” with crispy leck (7 piece pen person)
Shrimp and pico de gallo mini tacos (2 pieces per person)
Pork belly, chicken or vegetable Bao (2 pieces pen pensen)

Dim Sum (2 pieces per person)

Portuguese savoury “petiscos” [octopus salad, olives, codfish escalivada, suckling pig torricato] (1 piece per penson)
Portuguese traditional sausages [farinheira, blood sausage, alheira, chorizol (2 pieces pen peson)
Beetroot risotto with goat cheese (1 piece pen penson)

€7,10 pen pernson, pen each action station as additienal eptien te the menus ‘leve without cause’, ‘these whe dream’ and, ‘fovme & youw’
¥ vy L i n VY

Chicken fajitas with guacamole and mozzarella - €8,85 pen penson (1 piece pen person)

Shrimp al Ajillo - €8,85 pev person (1 piece per person)
Low temperature egg with hollandaise foam, spider crab and lime - €14,20 per penson (1 piece pen person)
Iberian cured ham, bread with tomaro - €17,70 pen persen

Sushi Chef’ selection* - €14,20 pen persen (5 pieces pev person)

#Available from tuesday to saturday

CRTEeRr: Rt L TS B O e |




Chocolate and banana chiffon with hazelnue, and almond cream filling
Carrot and nuts cake, and american cheesecake filling

Lemon financier, feullentine and lemon curd and white chocolate cream

White chocolate sponge cake, and vanilla cream filling




Kids bughet menw -

Vegetables cream soup
Mini hamburger
Mini pizza
Chicken nuggets
Potato chips
Chocolate mousse

Jelly A

Marshmallows

©32,80 pen child,
(with soft drinks included)

Applicable for a minimum of 15 children. i
s Y

et TR B T TR Tl T

W e | wm bl ] e é

Kids plated menw

Vegetables cream soup
Beefsteak with rice and french fries .

Chocolate mousse

€©28,35 pen child, |
(with soft drinks included) 1:'

Extha Cacktall

Extra canape - €3,10 per person

SR . -
Penha Lenga Checolate

Penha Longa Chocolate Tile - €4,00 per persen

Personalized Penha Longa Chocolate - €535 per pewsen




open barn extha heuns

1 extra hour - €8,15per person

2 extra hours - €16,30 pev person

8 extra hours - €24,45 pevperson

suppen i bugget style

Chorizo bread — €445 per person
Mini beefsteak sandwich — €6,20 per person
Mini cheeseburger — €6,20 pev person
Mini vegetarian hamburger — €535 pev persen
Pumpkin cream soup — €3,55 per person
Portuguese traditional cabbage soup Caldo Verde — €3,55 pevpersen

Donuts (min. 15 pax)— €5,35 pev person

VAT not included. All prices are subject to VAT at Iega‘

premium open bar - €445 pevpersen per hewn

open bar during dinner - €6,20pevperson

T DN TEREE

suppern uv actlen statlen

Waffles or Crepes (min 50 pay) — €8,15pevperson

Selection of 2 sauces: red berries, salted caramel, chocolate, assorted toppings
Crepes with caramelized banana min. 50 pax) = €815 pev persen
Liquid nitrogen ice cream Station (min. 50 pay) — €11,50 pev person,

Churros (min. 50 pa) — €7,10 pen persen

Selection of 2 sauces: Dulce de leche, chocolate, red berries coulis

Penha Longa ice cream cart (min. 50 pa) = €310,00 for 50 peple
Each additional person + €3,50 pev person

Vo



cocLouoeoyY teou g,»p,?i TS

“0"‘“0 'I"l‘qﬂ l)ﬂ"ﬂl‘?"'.ril / ”’Vil ,9, &

White Red
Dewuy hacrau Lacid ©3,25 pev person N

or or

Altano Quinta do Cachio

S G £
“White Red, ‘
04.116”1;@. Q Vale da Calada Herdade do Peso Colheita €410 pen person
or or
Vinha do Monte Herdade Grande
“White Red,
Cdla]b Quinta do Penedo Encruzado (Do region) Valdoeiro Reserva (Bairrada region) €4 90 pen persen
or or
Valdoeiro Chardonnay (Bairrada region) Seara d'Ordens Reserva (Douro region)
TN T TS\ a
“White
CP’L@H’WU’)’L Vinha Grande (Douro region) Passagem Reserva (Douro region) €11,40 pen penson
or or

Soalheiro Alvarinho (Verde region) ~ Dona Maria Amantis Reserva (A entejo region)




INCLUDED

Menu Tasting (included for two people) — Only from Monday to Thursday, at lunchtime.
« For remaining guests until a maximum of 6 people total — €70,00 + VAT per person.

Special conditions for accommodation for wedding guests - 10% discount over standard rate.

Parking (only applicable at Penha Longa Resort).

CONDITIONS

VAT: to all prices presented in this brochure, VAT al legal race must be added.

Regardless of the service hours included, after 02:00am a service fee of €406,50 + VAT per hour
+ food and/or beverage consumptions will be charged.

The usage of drones or any aerial footage equipment it is not authorized.

Please contact us for spaces rental fee information.

The presence of Security is mandatory during the event (1 security per each 100 guests).
Any room for Make Up and/or Hairdresser purposes will have an additional rental fee.
Confetis or similar to be used outside have to be biodegradable.

Ceremony- set up, maintenance and cleaning - fee of €150,00 + VAT will be applicable.



€785)15 (Food €75,35 + VAT [18%| + Beverage €40,65 + VAT [23%])

|y A

£150,40 (Food €88,85 + VAT [13%| + Beverage €40,65 + VAT [28%))

S

€169,94 (Food €102,60 + VAT [13%] + Beverage €48,90 + VAT [23%))

Fa

£199,40 (Food €127,78 + VAT [13%] + Beverage €44,72 + VAT [23%))

€©207,95 (Food €184,50 + VAT [13%] + Beverage €45,50 + VAT [23%))

The quotes presented are per person and includes VAT at legal rate.
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