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CHRISTMAS CELEBRATION AT
PENHA LONGA RESORT

This year, Penha Longa Resort invites you to
experience a holiday season filled with enchantment
and wonder. Step into the heart of Christmas magic.
From dazzling décor to twinkling lights and
ornaments, Penha Longa becomes a scene straight
out of a storybook. And ring in 2025 with a
celebration that is as whimsical as it is unforgettable.
This year, Penha Longa Resort is turning into a
Chocolate Wonderland, where

imagination know no bounds. Enter a world of pure

indulgence and

imagination.




CHRISTMAS EVE DINNER

at Penha Longa Mercatto P

Amuse
Scallop, Kimchi, Bacon

1st Course

French Toast, Octopus

2nd Course
Grilled Onigiri, Turkey

3rd Course
Codfish, Beans, Dendé

4th Course
Pork, Corn, Cabbage

Sweet Moment
Rudolph - Chocolate and Speculoos biscuit

Petit Fours




COLD STATION

Selection of bread, butter and olive oil
Salad bar with selection of crudités
Cheese and charcuterie selection

Quinoa

pomegranate, cucumber and mint

salad with cottage cheese,
Octopus salad with carrot and Algarve
orange

Mini poke bowls with tuna

Suckling pig from Negrais

Gravlax with fine herbs

Smoked gravlax

o

CHRISTMAS DAY LUNCH

at Penha Longa Mercatto

HOT BUFFET

Onion soup with parmesan croutons

Codfish with sautéed turnip tops and cornbread
crumble

"Padeiro” potato with paprika and red onion
Roasted turkey with guancialle and dried
cranberries

Rice with nuts and dried fruits

Casserole with smoked pumpkin, rosemary and

white beans

DESSERTS

Christmas Trunk - GIFT: Vanilla mascarpone mousse,
strawberry & rose jam, pistachio cake, pistachio praline
Christmas Trunk - WOOD: Chocolate devil cake, Gold
Chocolate mousse, almond praliné, exotic fruits

Christmas Trunk - SQUIRREL: Speculoos biscuit, vanilla
creme bralée, mandarin gelée, Arriba chocolate mousse
Chocolate King Cake by Penha Longa

Pumpkin tart

Reindeers: Currants and chocolate

Snowflake: Lemon panacotta

Ginget'brcad Man: Gingcrbrcad and gold chocolate

STATIONS

e« Lamb Carré with "acorda" of asparagus and

Toppings: lemon, cream cheese, parsley, Present: Strawberry and vanilla haity

capers, mustard, red onion Bells: Capuccino roulade

Crab, avocado and brioche pennyroyal Santa Claus: Raspberry choux

Seafood selection Tree: Pistachio choux

o Flat Iron Steak with truffled purée

Caviar selection o Codfish “a Bris” - Portuguese style Portuguese Sweet Selection: Sweet rice, Dreams, Golden

Sushi selection

o L.eeks “a4 Bras” - Portugucsc stylc slices

Egg Pudding
Fruit Salad
Chocolate mousse

Bubble Waftle Station

Please contact our restaurant team if you have allergies or food restrictions .
; Candy station




