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CHRISTMAS

'This Christmas, Casa da Companhia Hotel & SPA invites you to em-

‘ brace the magic of the season in the historic heart of Porto, where the ’
\ charm of tradition meets contemporary sophistication. ,

i &Q Here, the heritage of the past blends with the art of welcoming, turning 7/} )
> (:> O) f . l b . . l . O] <:) <
( %/ every festive celebration into a warm and memorable experience. May \\ b
é this holiday season be lived with the same timeless beauty that inspires &

‘ our Casa — a place where every detail is cherished, and every memory k
becomes part of your story.
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CHRISTMAS DINNER

Christmas dinner, December 24" - 125€ per person

STARTER
\‘ Partridge and red berries ’,

q Cod with vegetables >
\ /é t get &\ /
y MEAT \

Beet Wellington

CHRISTMAS DESSERT BUFFET

Pao de L6 (sponge cake), Leite Creme (custard), Bolo Rei (king cake), Rabanadas (French
toast), Tronco de Natal (Yule log), Chocolate Mousse e Aletria (vermicelli pudding)
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¢ &Q This New Year’s Eve, Casa da Companhia Hotel & SPA is inspired by ?/ﬁ \
|ig % g the iconic Venice Mascheranda to ofter you a truly unique night. Among g §> q
| /é masks and period costumes, dinner becomes a palace-inspired banquet, &\ !

/ followed by music and celebration until the first dawn of the new year. \

A singular nighe, filled with elegance and mystery, to toast to new
beginnings.
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WELCOME COCKTAIL

STARTER VEGETARIAN OPTION
‘ Cuttlefish Ink Risotto, topped with seared scallops ’
Q and a Prosecco reduction STARTER ,

) Ratatouille with Rustic Tomato Sauce 7/ {l
N C§ . MAIN COURSE 2,
q %/ Veal Medallions with Amarone Wine Jus, Creamy MAIN COURSE \\ )

l Polenta, and Sautéed Wild Mushrooms Cuttlefish Ink Risotto \
‘ DESSERT DESSERT k
Champagne Tiramisu Sphere with Hot Chocolate Sauce Champagne Tiramisu Sphere with Hot Chocolate Sauce
AFTER HOURS
Minestrone Wine pairing and beverage selection included

Panino di Parma, Rocket, and Pesto Sandwich 185€ per adult
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RESERVATIONS

PAYMENT POLICY
50% upon reservation, 50% 8 days before the event.

‘ CANCELLATION POLICY ’

Cancellations made more than 8 days in advance are refundable.

AN
NZ.

&Q FOOD INTOLERANCES @/ﬁ \
> S%/é e All food intolerances or menu adjustments must be communicated at the time of ® S\@ <(

booking. Requests made on the day of the event are subject to availability.

‘ CHILDREN’S MENU ‘

Children’s menu is available for children under 12 years old.

E: tb@casadacompanhia.com / info@casadacompanhia.com

T:+35122976 1020

Call to national landline network

R. das Flores 69 | 4050-416 Porto




