RURAL TOURISM &
ORPORATE EVENT

BlUFFET CATERING

mum 15 people Price per Person

< G 1 EXTRA SERVICE PERSONNEL FOR EVERY 15 GUESTS *

[TC MECTING

CATERINC CULINAF

SITCHEN

FOOD CLUB

ANDARD INCLUDES FOLLOWING:

D WITH HERBS + EXTRA SALAD

RESE, GREEK, COLESLAW, RED ROOT
A-TUNA OR ORANGE-FENNEL)
POTATO CHIPS

TO GET YOUR QUOTE YOUR from 35,00

PLEASE SUM UP THE . .
VALUES OF ALL THE 4 DIVIDUAL
COMPONENTS OF @& : GATERING

YOUR CHOICE - SOME T TEAM 2024
LOGISTIC PARTS ARE 3

OBLIGATORY. (*) AY-

RURAL TOURISM &
GORPORATE EVENT

SAl
COCKTALL
COCKTALLS -
COCKTAILS -5 VARIET
CANAPE / FINGERFOOD - 3V
CANAPE / FINGERFOOD - 5 VARIETIES
CANAPE / FINGERFOOD - 8 VARIETIES

CANAPE / FINGERFOOD - 12 VARIETIES 25,00

CHEESE PLATTER & BREAD 5,00 o

MIXED PLATTER, CHEESE & BREAD 7,00 CHEESE VARIETIES PLATTE

R B s L P CHEESE & MEAT MIX PLATTER

BRI 2 2D = SEAFOOD BUFFET SELECTION

SWEET CANAPE -2 VARIETEES proo EXTRA DESSERT 2 VARIETIES 5,00

SWEET CANAPE - 4 VARIETEES 7,50 EXTRA DESSERT 4 VARIETIES 7,50

DISHES - GLASSES, NAPKINS, - 1,50 CAFE E SERVIGO 1,50

1R LA L AL [° JprocE* 1900 EVERY SERVICE PERSONNEL  4h SERVICE * 70,00

3T 12000 EVERY SERVICE PERSONNEL  8h SERVICE 120,00

WEDDING 0 from 100,00 € /3kg EXTRA HOUR SERVICE / PERSONNEL . 20,00

additiondft Kilo 35,00 TRANSPORT / LOGISTIC (within 15km TVD) * 30,00

BIRTHDAY CAKE fram 50,00 € /2,5kg TRANSPORT / LOGISTIC (every additional km) 2,50
jonal. kilo 22,00 TABLE 15075 8 pers. . 12,00

all prices additional VAT 13% /23 % BENCH 150x25 4 pers. 6,00

RURAL TOURISM &
CORPORATE EVENT
FESTIVE CATERING

Minimum 15 people Price per Person
ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS *

PLATED SERVICE - SEATED MEAL OR FAMILY STYLE
- LITTLE STARTERS: OLIVES, BREAD, BUTTER, PATE
ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS

OPTION 1 : 1 MAIN COURSE- FISH/MEAT 29,00
OPTION 2 : 1 STARTER + 1 MAIN COURSE  0R 42,00
1 MAIN COURSE + 1 DESSERT
OPTION 3 : 1 STARTER + 1 MAIN COURSE 49,00
+ 1 DESSERT

OPTION 4 : 1 STARTER + 1. MAIN COURSE
+ 2. MAIN COURSE 1 DESSERTINS
s i 7¢‘.-r,_'.\

TABLEWARE CANDLES /WINDLIGH ; 0

TABLEWARE FLOWERS / CENTERPIECE (seasonal) 5,00
CAFE £ SERVIGO 1,50
CANAPE / FINGERFOOD 3 VARIETIES 8,00
CANAPE / FINGERFOOD 5 VARIETIES 9,50
2 COCKTAILS (2 COCKTAILS PER PERSON) 9,00
3 COCKTAILS (2 COCKTAILS PER PERSON) 12,50
CAKE / DRINK CEREMONY - DISHES & GLASSES 2,50
ESPUMANTE / PERSON - CAKE CEREMONY 2,50

all prices additional VAT 13% / 23 %

RURAL TOURISM &
GCORPORATE EVENT
BBQ ON LOCATION

Minimum 15 people
ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 15 GUESTS *
BBQ / grilled Meat : (chaose 6 options)

ENTREMEADA / PORK-BELLY

FRESH & GERMAN SAUSAGE (BRATWURST)

LINGUIGAS & CHOURICO (PORT. PEPPER/GARLIC SAUSAGE)
ESPETADA FRANGO TERIAKY / CHICKEN TERIAKY SPIT
COXINHAS DE FRANGO BBQ/ CHICKEN «DRUMSTICKS»
ESPETADA NOVILHO MADEIRENSE / VEAL SPIT A MADEIRA
ESPETADAS VEGETARIANAS (VEGGIE SKEW)

BIFANAS "GYROS" (PORK KEBAB GARLIC OREGAND)

Price per Person

39,00

ESCALOPES DE FRANGO TANDOORI / SCALLOPS CHICKEN TANDOORI

ESPETADA MELAQ-FETA / MELON-FETA SPITS
ESPETADAS LOMBINHO ALENTEJANO / PORT. PORK LOIN SPIT
CACHACO DE PORCO ROSMARINHO / PORK NEGK BOSMARIN

OR PORTUGUESE STYLE)
CILANTRO RICE / COCOS RICE

LED VEGGIES, MEDITERRANIAN
PURE / POTATO STAMP
COUSCOUS-VEGGIE RAGOUT
SALADS
2 SALADS
3 SALADS
DESSERTS
FRUIT ASSORTIE, SEASONAL FRUIT
2 DESSERTS (REQUEST LIST FOR CHOICE)
3 DESSERTS (REQUEST LIST FOR CHOICE)
DRINKS
ONLY NON-ALCOHOLIC DRINKS
WINES, SPARKELING WINE, BEER, SOFT DRINKS
included: Dishes, Wine Glasses , Service BBQ + Buffet

1,50
2,00
2,00
2,50
2,00
3,00

2,50
3,50

2,50
3,00
5,00

5,00
7,00
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EVENT CATERING - CULINARY EXPERIENGES - FOOD CLUB

TO GET YOUR QUOTE
PLEASE SUM UP THE
VALUES OF ALL THE
COMPONENTS OF
YOUR CHOICE - SOME
LOGISTIC PARTS ARE
OBLIGATORY. (*)

RURAL TOURISM &

CORPORATE EVENT

QUMW OORSEIGHIG

WELCOME DRINK / COCKTAIL BAR / BUFFET
Minimum quote 100,00 € Price per Person

YOUR INDIVIDUAL
CATERING TEAM

ONLY NON-ALCOHOLIC DRINKS , SMOOTHIES 4,00
WINES, SPARKELING WINE, BEER, SOFT DRINKS 7,00

VEGGIE PLATTER / GR

CANAPE / FINGERFOOD - 3 VARIETIES 8,00
CANAPE / FINGERFOOD - 5 VARIETIES 12,00
CANAPE / FINGERFOOD - 8 VARIETIES 16,00
CHEESE PLATTER & BREAD 5,00
MIXED PLATTER, CHEESE & BREAD 7,00
COLD MEAT PLATTER / GRAZE BOARD 7,00
2 SALADS (REQUEST LIST FOR CHOICE) 3,00
SWEET CANAPE - 2 VARIETIES 3,00
SWEET CANAPE - 4 VARIETIES 6,00
DISHES - GLASSES, NAPKINS, CUTLERY * 2,00
EVERY SERVICE PERSONNEL 2h SERVICE 40,00
EXTRA HOUR SERVICE / PERSONNEL 20,00

TRANSPORT / LOGISTIC (within 15km TVD) * 20,00
TRANSPORT / LOGISTIC (every additional km) 2,50

RURAL DJ ISM &
CORPORATE EVENT

JUST DELIVERY
SMART CATER NG WITHOUT SERVICE
Minimum 8 people Price per Person
ADDING PACKAGE / DELIVERY CONTAINER COST 1,00
- OPTION 1 : 1 MAIN COURSES FISH OR MEAT 15,00
- OPTION 2 : 2 MAIN COURSES FISH/MEAT/VEGGIE 20,00
- OPTION 3 : 3 MAIN COURSES FISH/MEAT/VEGGIE 29,00
CANAPE / FINGERFOOD - 3 VARIETIES 8,00
CANAPE / FINGERFOOD - 5 VARIETIES 12,00
CANAPE / FINGERFOOD - 8 VARIETIES 16,00
CANAPE / FINGERFOOD - 12 VARIETIES 25,00
SWEET CANAPE - 2 VARIETIES 4,00
SWEET CANAPE - 4 VARIETIES 7,00
CHEESE PLATTER & BREAD 4,00
MIXED PLATTER, CHEESE & BREAD 6,00
COLD MEAT PLATTER / GRAZE BOARD 7,00
VEGGIE PLATTER / GRAZE BOARD 5,00

1 SALAD  (REQUEST LIST FOR CHOICE)
2 SALADS  (REQUEST LIST FOR CHOICE)
3 SALADS  (REQUEST LIST FOR CHOICE)
SOUP  (REQUEST LIST FOR CHOICE)
FRUIT ASSORTIE, SEASONAL FRUIT

| DESSERT (REQUEST LIST FOR CHOICE)
2 DESSERTS (REQUEST LIST FOR CHOICE)
3 DESSERTS (REQUEST LIST FOR CHOICE)

ONLY NON-ALCOHOLIC DRINKS
WINES, SPARKELING WINE, BEER, SOFT DRINKS

TRANSPORT / LOGISTIC (within 15km TVD) *
TRANSPORT / LOGISTIC (every additional km)

12,00
2,00
3,50
4,50
2,00
2,50
2,00
3,00
5,00

5,00

8,00

2,50
2,00

all prices additional VAT 13 % /23 %

RURAL TOURISM &
fU {PORATE EVENT
COOKING 101

Minimum 12 people
ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS *

COOKING STUDIO TRUE TASTE TORRES VEDRAS:

OPTION 1 : 1 MAIN COURSE- FISH/MEAT * 2 SALADS
OPTION 2 : 1 STARTER + 1 MAIN COURS + 1 DESSERT
OPTION 3 : TAPAS VARIETY (6) + DESSERT

OUTDOOR COOKING ON LOCATION:

OPTION 1 : 1 MAIN COURSE- FISH/MEAT + 2 SALADS
OPTION 2 : 1 STARTER + 1 MAIN COURS + 1 DESSERT
OPTION 3 : TAPAS VARIETY (6) + DESSERT

ONLY NON-ALCOHOLIC DRINKS
WINES, SPARKELING WINE, BEER, SOFT DRINKS
DISHES , GLASSES, PLATES, CUTLERY, JARS (OUTDOOR)

AURALIOURIEE
GORPORIEEVENT;
SREAKFAST | BRONGH BUFFET

MINIMUM 10 PEOPLE

COFFES, TEAS, MILKS, JUICE AND. WATERS
DISHES , GLASSES, PLATES, CUTLERY, JARS

RURAL TOURISM &
r ORPORATE EVENT

CORPORATE RETREAT / FULL PENSION

MINIMUM 10 PEOPLE

ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS *

CONTINENTAL BREAKFAST BUFFET, COFFEES & DRINKS

COFFEE BREAK, PASTRIES, COOKIES, FRUITS, SWEETS, NA DRINKS 8,50

LUNCH BUFFET 1 MEAL, SALADS, BREAD & DESSERT+NADRINKS 2
LUNCH BUFFET 2 MEAL, SALADS, BREAD & DESSERT-+NADRINKS 27,

DINNER BUFFET 1 MEAL, SALADS, BREAD & DESSERT+NA DRINKS
DINNER BUFFET 2 MEAL, SALADS, BREAD & DESSERT +NA DRINKS

WINES (WHITE & RED), BEER - PER MEAL
DISHES , GLASSES, PLATES, CUTLERY, JARS

ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS *

Price per Person

28,00
30,00
40,00

35,00
45,00
50,00

6,00
9,00
2,00

39,00

3,00

15,00

25,00
30,00

5,00
3,00

all prices additional VAT 13% / 23 %

RURAL TOURISM &
CORPORATE EVENT
“PRIVATE CHEF”

Minimum 6 people Price per Person
ADDING 1 EXTRA SERVICE PERSONNEL FOR EVERY 12 GUESTS *

PLATED SERVICE - SEATED MEAL OR FAMILY STYLE
- LITTLE STARTERS: OLIVES, BREAD, BUTTER, PATE

OPTION 2 : 1 STARTER + 1 MAIN COURSE  OR
1 MAIN COURSE + 1 DESSERT
(REQUEST LIST FOR DETAILED CHOICE)

OPTION 3 : 1 STARTER + 1 MAIN COURSE
+ 1 DESSERT

(REQUEST LIST FOR DETAILED CHOICE)

OPTION 4 : 1 STARTER + 1. MAIN COURSE
+ 2. MAIN COURSE + 1 DESSERT

(REQUEST LIST FOR DETAILED CHOICE)

OPTION 5 : WINE PAIRING/DEGUSTATION MENU
1 STARTER + 1. MAIN COURSE
+ 2. MAIN COURSE + 1 DESSERT
WINES -+ PRESENTATION INCLUDED

(REQUEST LIST FOR DETAILED CHOICE)
NON-ALCOHOLIC DRINKS, JUICE, WATER INCLUDED
WINES, SPARKELING WINE, BEER (DURING DINNER)  from 8,00

from 42,00

from 49,00

from 59,00

from 79,00

DISHES (OPTION 1 - 3): GLASSES, PLATES, CUTLERY, JARS 3,00
DISHES (OPTION 4+5): GLASSES, PLATES, CUTLERY, JARS 5,00

TABLEWARE TOWELS (white, textile) 1,50
TABLEWARE NAPKINS (white, textile) 1,00
TABLEWARE SET / BASE (natural) 1,00
TABLEWARE CANDLES /WINDLIGHTS (white) 1,50

TABLEWARE FLOWERS / CENTERPIECE (seasonal)
CAFE DISHES & SERVICE

2 COCKTAILS (2 COCKTAILS PER PERSON)
3 COCKTAILS (2 COCKTAILS




PACKS & QU
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CATERING - CULINARY EVENTS - FOOD CLUB

RURAL TOURISM &  95€ 1-206GUEsTS

SMALL WEDD|_NG 85€ 31-406UESTS
Pack - Suggestion 796 s

PRCE PER PERSON -+ 135 VAT
WELCOME DRINK
WINE ROSE / WHITE / RED / SPARKELING
JUICE / WATER

CA FINGERFOOD (5 VARIETIES)
PASTRIE
BRUSCH
MINI SKEWER
MINIQUICHE
CRACKER PATE

MENU - 3 COURSE (equesT MENUG
- STARTER (PLATED)

- MAIN COURSE MEAT / FISH (pLATED)
- SOUP OR DESSERT (PLATED)

DESSERT-BUFFET / SWEETS (3 VARIETIES)
- CREAM / MOUSSE ' (REGUEST DESSERT GPTIONS)
- PASTRIES / CAKES (RequEsT DESSERT 0PTIONS)
- COOKIES / FRUITS  (REQuEST DESSERT 0PTIONS)

CHEESE / COLD MEAT PLATTER & BREAD
SOFT CHEESE, BRIE, CURED LOCAL CHEESE
FRESH CHEESE, GOAT CHEESE, PATE, HAM,
CHOURIGO, PAIO, ROAST, JAM & CHUTNEY

DRINKS DURING MENU
WINES, RED & WHITE (0,751/p)
WATER, JUICE, COLA (unlimited)
BEER (BOTTLED - 0,51/p)

CAKE CEREMONY
SPARKELING WINE, PLATES & GLASSES

SERVICE / LOGISTIC (5h)

EXTRA HOUR / SERVICE

INCLUDED: TABLEWARE, CLOTHES, NAPKINS
DISHES, GLASSES, CUTLERY & TRANSPORT w a0m

RURAL TOURISM &
CORPORATE EVENT

BBQ - BUFFET PARTY
Pack - Suggestion

75€ 1-206UESTS

PRICE PERPERSON + 13% VAT
WELCOME DRINK
WINE ROSE / WHITE / RED / SPARKELING
JUICE / WATER

(WYX FAEINGERFOOD (5 VARIETIES)

- PASTRIES

- BRUSCHETTAS
- MINI SKEWERS
- MINIQUICHE
- CRACKER PATE

BBQ - MEAT SELECTION:

- SALSICHA FRESCA & LINGUIGA

- CHICKEN BBQ DRUMSTICKS PIRI PIRI
- MARINATED PORK BELLY

- VEAL SKEWER MADEIRA

- PORC LOIN KEBAB GYROS

- VEGGIE SKEWER & HALLOUMI

SIDE DISHES:

- 2 SALADS & BREAD VARIETIES
- ROASTED OVEN POTATO

- GRILLED VEGGIES

- PASTRIES /€
- COOKIES / FRUI

CHEESE / COLD MEAT PLATTER & BREAD
SOFT CHEESE, BRIE, CURED LOCAL CHEESE
FRESH CHEESE, GOAT CHEESE

DRINKS DURING BBQ
WINES, RED & WHITE (0,51/p)
WATER, JUICE, COLA (unlimited)
BEER (BOTTLED - 0,50/p)

SERVICE & LOGISTIC (5H)
INCLUDED:

TABLEWARE, CLOTHES, NAPKINS
DISHES, GLASSES, CUTLERY
CLEANING & TRANSPORT wmax 20 km

FOR ALL CATERING OPTIONS THE FINAL NUMBER OF GUESTS
COMMUNICATED AT LEAST 48H BEFORE THE EVENT-DATE
COUNT FOR BILLING - LATER CANCELLATION IS NOT REFUNDABLE
RESERVATION 30% - FULL PAYMENT REQUIRED BEFORE EVENT START

69 € 21-306UESTS
65 € 31-40GUESTS
B9 € 41-806UESTS

RURAL Tou TR
CORPORA{RATS
FINGERFQ 5 €

DRINKGEE ™ o’ .

WINE SR NgED /BEER /!ﬁlCE JWATERSS . *

(WXYAPE / FINGERFOOD (8 VARIETIES)
BPASTRIES, BRUSCHETTAS, MINI SKEWERS:
QUICHE, 2 SALADS, CHEESE PLATTER
- BREAD, OLIVES, GRAZE BOAHD&

- FRUIT ASSO
- SWEETS, CAFE \ A

WELCOME DRINK " 2o ol "5
JUNE ROSE / WHITE / RED / SPARKELING
JUGEMNATER

30 € 1-20GUESTS
27€ 21-30GUESTS

! 31-99 GUESTS
Pack - PRICE PER PERSON-+

13%VAT

-20GUESTS
49 € 21-30GUESTS

45 € 31-99GUESTS

IBMARIELLES)

/ MEALS (REQUEST BUFFET / MENU - OPTIONS)

P 2 HOT MENUS MEAT OR FISH WITH SIDE DISHES

- CHEESE PLATTER

- BREAD, OLIVES, BUTTER, OLIVE OIL
- 2 SALADS
- SEASONAL FRUIT ASSORTIE

DESSERT-BURFET / SWEETS
-2 VARIETIES ! [EST DESSERT OPTIONS)

DRINKS DURING BUFFET

WINES, RED & WHITE (0‘*p‘

WATER, JUICE, COLA (unlimited)

BEER (BOTTLED - 05,|/p - 4

SERVICE & LOGISTIC () [ B
INCLUDED: e J'Q

TABLEWARE, CLOTHES, NAP
DISHES, GLASSES, CUTLERY -
CLEANING & THANSPURT MA 20K

PRICE PER PERSON -+ 13% VAT

......

RURAL TOURISM &

CORPORATE EVENT

“PRIVATE CHEF”
Pack - Suggestion

69€ 1-106UEsTS
65 € 11-15GUESTS
59€ 16-206UFSTS

55€ 20-30GUESTS
PRICE PER PERSON + 13% VAT

WELCOME DRINK
WINE ROSE / WHITE / RED / SPARKELING

JUICE / WATER

CANAPE / FINGERFOOD (3 VARIETIES)

PASTRIES

BRUSCHETTAS
CRACKER PATE

MENU - 3 COURSE (aeauesT Mew opTions)

- STARTER OR SQUP (PLATED OR FAMILY STYLE)

- MAIN COURSE MEAT / FISH (PLATED OR FAMILY STYLE)
- DESSERT (PLATED)

CAFE / DIGESTIVE (3 VARIETEES)
CAFE, WHISKY, BRANDY OR PORT-WINE

CHEESE PLATTER & BREAD
SOFT CHEESE, BRIE, CURED LOCAL CHEESE
FRESH CHEESE, GOAT CHEESE

DRINKS DURING MENU

WINES, RED & WHITE (0,751/p)
WATER, JUICE, COLA (unlimited)
BEER (BOTTLED - 0,75//p)

SERVICE

INCLUDED:

B TABLEWARE, CLOTHES, NAPKINS

DISHES, GLASSES, CUTLERY
CLEANING & TRANSPORT max. aokm

RESERVATIONS
+351 910 350 577
truetaste@sapo.pt
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