


RÉVEILLON 2024-2025 

Hotel Apartamento Balaia Atlântico 

 Visite o nosso site em / Check out our web site at www.mgehotels.com 
 Central de Reservas / Reservation Centre - reservas@mgehotels.com 

Tel:+351  289 590 003 

PROGRAM 

8 pm 
Cocktail 
Show 

9 pm 
Buffet Dinner 
Table wines, juices, mineral water, coffee and after dinner drinks 

11 pm 
Show 
Live Music 

Midnight 
new year cheers 
Sparkling wine service with raisins 
Open bar 
Live Music 

02 am 
Supper 

4 am 
End of the party 
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New Year’s Eve Party 2024/2025 
Menu Buffet  

 
 

Seafood cream with mini toasts 
 

~ 

Starters 
 

Assorted hot bread, Octopus salad, Tuna salad with black-eyed peas, Sea delights salad with 
fruit, Roe salad with peppers, Chicken salad with fruit, Veggie salad (arugula, lettuce, 

cherry tomatoes, walnuts, dried figs, almonds, corn), Carrot with garlic, paprika, olive oil 
and parsley, Simple salads, Veggie salad (arugula, lettuce, cherry tomatoes, walnuts, dried 

figs, almonds, corn) 
Roasted suckling pig, Smoked salmon, Cheeses, sausages and ham, Cured ham leg,  

Cooked shrimp 
 

~ 

Show Cooking: 
 
 

Sautéed shrimp kernels 
Clams with coriander, garlic and lemon 
Sautéed pasta (spaghetti, penne, fusilli) 
Sauces (tomato, bolognese, carbonara) 

 
~ 

Main Dish 
 

Fish and seafood rice 
~ 

Codfish in the oven with olive oil, garlic and onion 
~ 

Baked Salmon with honey and dill 
~ 

Black Pork tenderloin flavored with thyme 
~ 
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Grilled Beef tenderloin steak 
~ 

Turkey roti in the oven  

~ 
Vegetable lasagna 

 
~ 

Garnishes 
 

Oven-roasted potatoes with garlic 
~ 

Baby carrots, Brussels sprouts and steamed broccoli 
~ 

Rice with corn and peas 
~ 

French Fries  
 

~ 

Desserts 
 

Orange pie 
Almond pie 

Fig, carob and almond Cake 
Assorted mousses 

Homemade egg pudding 
Assorted bavarois 

Assortment of cakes 
Laminated fruit cascade 

Fruit Salad 
Rice pudding 
Crème Brulé 

Sweet pumpkin dumplings 
Gila pastries 

Sweet potato pastries 
Traditional Portuguese Cake with candied fruits 

Tradicional Portuguese Cake with nuts 
Gelatins 

~ 
Table Wines: Red and White Special Selection MGE 

Water, Juice, Beer, Coffee and After Dinner Drinks 
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New Year’s Eve Party 2024/2025 
Supper Menu 

 
 

Traditional green Soup  
~~ 

Bread with chorizo 
~~ 

Snacks 
~~ 

Fried beef steak 
~~ 

Codfish with fries, egg and parsley 
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Buffet Brunch Menu 
 

from 9.00AM thru’ 3.00PM 
 
 

Hot Selection 
Scrambled Egg / Bacon / English Sausage / Pancakes / Breakfast Beans / Hard-

boiled Egg / Mushrooms / Tomato Gratin / Potato Rosti 
Grilled Sirloin Steaks 

 
Selection of Charcuterie and Cold Cuts 

 
Pork Ham/ Turkey Ham/ Chorizo/ Mortadella/ Cream Cheese/  

Sliced Cheese/ Fresh Cheese/ Cured Cheese 
Lettuce/ Cucumber/ Tomato 

 
Bread and Pastry Selection 

 
Mini rustic bread/ Mini wholemeal bread/ Mini Cereal bread/ Mini malt bread 

Sliced Rustic Bread/ Sliced Cereal Bread / Sliced bread / Wholemeal bread 
Maxi baguete / Mini croissant / Cream pastry/ Chocolate croissant/ Chausson/ 

Cake with raisins and cinnamon 
Homemade cake 

Orange Jam/ Peach Jam/ Strawberry Jam/ Cocoa Hazelnut Jam 
Salted butter / Unsalted butter / Margarine 

Natural yogurt / Yogurt flavors 
Semi-skimmed milk / Skimmed milk 

Corn Flakes / Fiber / Chocolate & Honey Hoops / Muesli 
 

Sparkling 
White and Red Wines MGE 

Orange Juice and Red Fruit Juice 
Coffee, Teas and Hot Chocolate 

 
Tradicional Portuguese Cake with candied fruits and 

Tradicional Portuguese Cake with nuts 
Seasonal Fruit Buffet and Fresh Fruit Salad 
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