KOI A

AZORIS ROYAL GARDEN
RESTAURANT LEISURE & CONFERENCE HOTEL # # % #

DINNER PARTY. |
01.08.2026

CIVE MUSIC
FSPEGIIC

55,00€

Preco por pessoa. Buffet com selecdo de bebidas incluidas. 50% de desconto para criancas dos 3 aos 12 anos.
Price per person. Buffet with selected beverages included. 50% discount for children from 3 to 12 years old.

WELCOME DRINK - 18H DRESS CODE: RESERVAS ATE 25 DE JULHO
JANTAR / DINNER - 19H BRANCO / WHITE RESERVATIONS UNTIL JULY. 25

RUA DE LISBOA, AZORIS ROYAL GARDEN, 9500-216 PONTA DELGADA | RECECAO.ROYAL@AZORISHOTELS.COM | (+351) 296 307 300
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JANTAR BUEEET 11 DE AGOSTO

SELECAO DE FRIOS

Burrata, Péssego Grelhado, Rucula e Presunto Crocante
Camarao, Pepino, Maca Verde e Funcho
Lentilhas Beluga, Beterraba Dourada, Pickles de Cebola Roxa e Avela
Meldo, Queijo da llha, Améndoa Tostada e Horteld
Mini Croissant
Mini Poke
Mini Sandes Aberta de Polvo
Taco Crocante de Peixe Branco, Couve Fina e Creme de Lima

SELECAO DE QUENTES

Creme Frio de Couve-Flor, Améndoa e Azeite de Cebolinho
Peixe Branco Grelhado com Molho de Espumante e Limao
Cachaco de Porco Assado com Maca Verde e Mostarda Antiga
Peito de Frango Recheado com Espinafre, Ricotta e Tomate Seco
Rondelli Gratinado com Espinafres, Ricotta e Queijo Sao Jorge

A acompanhar
Arroz de Lima, Horteld e Améndoas Tostadas
Batata a Italiana
Legumes Grelhados Salteados com Azeite de Manjericao

SELECAO DE SOBREMESAS

Blondie White Garden
Cheesecake Frio de Lima e Manjericao
Verrine de Ananas dos Acores, Coco e Baunilha
Tartelette de Améndoa, Pera e Mel
Mousse Leve de Chocolate Branco, Maracuja Roxo e Crumble de Limao
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BUEEET DINNER | AUGUST 1

COLD SELECTION

Burrata, Grilled Peach, Rocket and Crispy Ham
Shrimp, Cucumber, Green Apple and Fennel
Beluga Lentils, Golden Beetroot, Pickled Red Onion and Hazelnuts
Melon, Azorean Cheese, Toasted Almonds and Mint
Mini Croissant
Mini Poke Bowl
Open Octopus Sandwich
Crispy White Fish Taco, Shredded Cabbage and Lime Cream

HOT SELECTION

Chilled Cauliflower Soup with Almonds and Chive Oil
Grilled White Fish with Sparkling Wine and Lemon Sauce
Slow-Roasted Pork Neck with Green Apple and Wholegrain Mustard
Chicken Breast Stuffed with Spinach, Ricotta and Sun-Dried Tomatoes
Baked Rondelli with Spinach, Ricotta and Sao Jorge Cheese

Sides
Lime Rice with Mint and Toasted Almonds
Italian-Style Potatoes
Grilled Vegetables with Basil Oil

DESSERT SELECTION

White Garden Blondie
Chilled Lime and Basil Cheesecake
Azorean Pineapple, Coconut and Vanilla Verrine
Almond, Pear and Honey Tartlet o
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White Chocolate Mousse with Purple Passion Fruit and Lemon Crumble X
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