Easter Bufet
Lunch
2 0 1 9
COLD BUFFET
Selection of Chef’s appetizers & verrines, shrimp étagère,
Marinated mussels, green asparagus, sushi rolls, salmon ceviche,
Green egs, ish terrine with seaweed, avocado cocktail with seafood,
Variety of smoked ish, horseradish paste, capers and boiled eg,
Herring salad, octopus salad, salad Niçoise, Greek salad,
Mozzarella with tomato and basil, green salads with their sauces
Roasted suckling pig, home cooked terrine with Cumberland sauce,
Serrano Smoked ham with eg yarn, traditional sausage.
HOT BUFFET
Cream of seafood with Cognac and croûtons,
Duck soup with quail egs, pasta and mint,
Grouper rice with shrimp and clams,
Roasted lamb in the oven,
Mirage Burgercake with its Sauces,
Meat rice, roasted potatoes, coriander rice,
Green Bean Rolls with Bacon and Savory, Tomato Stufed with Spinach,
Linguine with julienne of vegetables, ginger, sesame seeds and chives
Shrimp patties, codish, meat croquettes

OUR SWEET WORLD
Easter cake from Algarve, Apple and ginger cake, Chocolate nest
Creme brûlée, Green tea mousse, Mango cream, Chocolate mousse
Apple Crumble, Blueberry Clafoutis, Tiramisu, Trule of Cherries, Coconut Bebinca,
Chocolate, orange, lemon, fruit and walnut tarts. Pistachio Marjolene,
Madeiran Pie, Raspberry Pie and Eg Pie
Fresh Laminated Fruits, National and international Cheese Board
Easter Almonds

Cofe or Tea

Price per person: €55,00
Beverages not included
Parking included

SPECIAL CONDITIONS FOR CHILDREN
Children up to 04 years old: free of charges
Children from 5 to 12 years old: 50% de discount
For Reservations or more information, please contact us at
+ 351 210 060 600 or geral@cascaismirage.com.

No dish, food or drink, including cover charge, can be charged if not requested by the customer
or this is unusable. VAT Included - Complaints book available. “Food Allergies and Intolerances”.
Before making your request for food and drinks, please let us know if you want clariication about
our ingredients

