GRAVEIRAL

CHRISTMAS DINNERS WITH OVERNIGHT STAY | CORPORATE
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GROUP
DIFHERS

Minimum 10 people
Available from November 1 to December 18
From Monday to Thursday
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DOUBLL
ROONI

The program includes:

160
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SIHGLL
ROON]

Dinner + Accommodation

The program includes:

Access to the Wellness Center
24h Indoor Pool

24h Sauna

Cold Plunge

Hydromassage Pools

235€ g,
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CORPORATE CHRIS TNIAS

MENU I - TO SHARE

STARTERS

Bread Service
Fish Cream Soup | Vegetarian: Country-Style Vegetable Broth |
Momos (Chicken and Vegetarian)

MAIN COURSE

Oven-Baked Rice with Pork Neck | Iberian Pork “Secretos”
with Garden Migas
Vegetarian: Creamy Garden Vegetable Rice
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DESSERT

Quince Crumble with Requeijao Mousse
Bread and Fig Pudding

DRINKS
Vicentino Colheita Wine | Water | Soft Drinks | Coffee

Menu available from Monday to Thursday



N

MENU II- PLATED
STARTERS DESSERT

Bread Service Orange Créme Briilée

Baked Requeijao with Honey, Pumpkin Jam and Craveiral Christmas Cake

Walnuts, served with Alentejo Bread Toasts

MAIN COURSE DRINKS

Codfish with Cornbread Crust, Wild Spinach and Roasted Baby Potatoes Vicentino Colheita Wine | Water | Soft Drinks | Coffee

Vegetarian: “A Bris” Style Garden Vegetables with Winter Salad

Menu available from Monday to Thursday
craveiral.pt
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CORPORATE CHRIS TNIAS

MENU III- PLATED

STARTERS DESSERT

Bread Service Craveiral Christmas Cake

Roasted Beetroot Salad with Fresh Cheese Abade de Priscos Pudding

and Wild Arugula

MAIN COURSE DRINKS

Turkey Tournedos stuffed with Chestnuts, Roasted Potatoes and Vicentino Colheita Wine | Water | Soft Drinks | Coffee

Quinces with Rosemary, served with Port Wine Sauce
Vec%etarian: Celeriac Tournedos stuffed with Chestnuts, Roasted Potatoes
and Quinces with Rosemary, served with Forest Fruit Sauce
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CRAVEIRAL

+ 351 283 249 170
ola@craveiral.pt
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