


MARQUEE ROOM . CASINO ROYALE 

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Marquee Room . Casino Royale

RECEPTION
Main Courtyard of the São Tiago Fortress
Time: 7:00 p.m.
Musical Animation: Dance Show and Live Music
Drinks: Sparkling wine
Meals: Strawberry with chocolate

DINING SERVICE
Time: 8:00 p.m.
Menu: Gala Menu
Beverages: White and red wine, mineral waters, beers and juices during dinner

Digestive Service: Digestive served at the end of dinner table (whiskey, old spirits, liqueurs).

Sparkling and Raisin Service: In the upper patios of the Fort of São Tiago to visualize the fireworks
display.
Time: 23.30h

Open Bar service: After the fireworks in the Marquee Room or GoldenEye Dance Space until 03h,
party continues only in the GoldenEye Dance Space on the Ground Floor Patio until 06h.

MUSICAL ANIMATION
Reception: Live Music with Dance Performance
Dinner: Dance and Live Music Show Black & White Dixieland Jazz Band
After the Firework: DJ on the GoldenEye Dance Space

DINNER SET UP :
Round Tables for 8 to 11 guests

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Menu

Amuse bouche 
Smoked duck breast with foie gras truffle and pistachio and orange jelly

Starter
Scarlet shrimp in thyme butter with scallop and salmon tartar in nori seaweed

Fish
Snapper with crispy cuttlefish polenta,  green asparagus and bisque with clams

Sorbet
Lime ice cream flavoured with Drambuie

Meat
Veal Tournedo with terrine of two potatoes with marron mushrooms  and micro greens involved in 

morchella and black truffle sauce 

Dessert
Hazelnut mousse with almond praline and Porto’s ravioli 

Coffee & Moscatel macarron

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Marquee Room . Casino Royale

GENERAL AND PAYMENT CONDITIONS:

Dress Code: CREATIVE BLACK TIE

Price per Adult: € 180.00
Adults - Food Service = € 168.00 and Drink Service = € 12.00
Total of = € 180.00 p.p. (includes VAT at current rates)

Price per Child:
Children 1-5 years- Food Service = € 47.00 and Drink Service = € 3.00
- Total = € 50.00 p.p. (Includes VAT at current rates)
Children 6-11 years- Food Service = € 84.00 and Drink Service = € 6.00
- Total of = € 90.00 p.p. (Includes VAT at current rates)

Payment: Must be done at the time of booking. All information necessary will be provided at the time
of booking by email or phone.

Tickets: The Ticket collection will have to be done until December 29th in the São Tiago Fort, in the
Reservations Office open from 9:00 am to 6:00 pm.

RESERVATIONS

PHONE – (+351) 291 215 580     

E-mail: reservations@forte.restaurant

Site: www.forte.restaurant

RÉVEILLON 2018 / NEW YEAR’S EVE 2018

mailto:comercial@forte.restaurant
http://www.forte.restaurant/


RÉVEILLON 2018 / NEW YEAR’S EVE 2018

MAIN ROOM. JAMES BOND 



Main Room . James Bond

RECEPTION
Main Courtyard of the São Tiago Fortress
Time: 7:00 p.m.
Musical Animation: Dance Show and Live Music
Drinks: Sparkling wine
Meals: Strawberry with chocolate, macarons and canapes

DINING SERVICE
Time: 8:00 p.m.
Menu: Gala Menu
Beverages: White and red wine, mineral waters, beers and juices during dinner

Digestive Service: Digestive served at the end of dinner table (whiskey, old spirits, liqueurs).

Sparkling and Raisin Service: In the upper patios of the Fort of São Tiago to visualize the fireworks
display.
Time: 23.30h

Open Bar service: After the fireworks in the Marquee Room or GoldenEye Dance Space until 03h,
party continues only in the GoldenEye Dance Space on the Ground Floor Patio until 06h.

MUSICAL ANIMATION
Reception: Live Music with Dance Performance
Dinner: Live Music
After the Firework: DJ on the GoldenEye Dance Space

DINNER SET UP :
Individual tables for 2 to 6 guests

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



MENU

Amuse bouche 
Smoked duck breast with foie gras truffle and pistachio and orange jelly

Starter
Scarlet shrimp in thyme butter with scallop and salmon tartar in nori seaweed

Fish
Snapper with crispy cuttlefish polenta,  green asparagus and bisque with clams

Sorbet
Lime ice cream flavoured with Drambuie

Meat
Veal Tournedo with terrine of two potatoes with marron mushrooms  and micro greens involved in 

morchella and black truffle sauce 

Dessert
Hazelnut mousse with almond praline and Porto’s ravioli 

Coffee & Moscatel macarron

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Main Room . James Bond

GENERAL AND PAYMENT CONDITIONS:

Dress Code: CREATIVE BLACK TIE

Price per Adult: € 200.00
Adults - Food Service = € 188.00 and Drink Service = € 12.00
- Total of = 200.00 € p.p. (Includes VAT at current rates)

Price per Child:
Children 1-5 years- Food Service = € 47.00 and Drink Service = € 3.00
- Total = € 50.00 p.p. (Includes VAT at current rates)
Children 6-11 years- Food Service = € 94.00 and Drink Service = € 6.00
- Total of = € 100.00 p.p. (Includes VAT at current rates)

Payment: Must be done at the time of booking. All information necessary will be provided at the time
of booking by email or phone.

Tickets: The Ticket collection will have to be done until December 29th in the São Tiago Fort, in the
Reservations Office open from 9:00 am to 6:00 pm.

RESERVATIONS

PHONE – (+351) 291 215 580     

E-mail: reservations@forte.restaurant

Site: www.forte.restaurant

RÉVEILLON 2018 / NEW YEAR’S EVE 2018

mailto:comercial@forte.restaurant
http://www.forte.restaurant/


RÉVEILLON 2018 / NEW YEAR’S EVE 2018

MILITARY ROOM . GOLDFINGER 



Military Museum Room

RECEPTION
Main Courtyard of the São Tiago Fortress
Time: 7:00 PM
Musical Animation: Dance Show and Live Music
Drinks: Sparkling wine
Meals: Strawberry with chocolate, macarons and canapes

DINING SERVICE
Time: 8:00 PM
Menu: Buffet Gala Menu
Beverages: White and red wine, mineral waters, beers and juices during dinner

Digestive Service: Digestive served at the end of dinner table (whiskey, old spirits, liqueurs).

Sparkling and Raisin Service: In the upper patios of the Fort of São Tiago to visualize the fireworks
display.
Time: 11:30 PM

Open Bar service: After the fireworks in the Marquee Room or GoldenEye Dance Space until 03h,
party continues only in the GoldenEye Dance Space on the Ground Floor Patio until 6:00 AM

MUSICAL ANIMATION
Reception: Live Music with Dance Performance
Dinner: Live Music
After the Firework: : DJ on the GoldenEye Dance Space

DINNER SET UP :
Round Tables for 8 to 11 guests

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Menu

COLD STARTERS
Black pork smoked ham with tropical fruit

Roasted Pig
Smoked salmon

Stuffed crab 
Chunks of lobster with fine herbs 

Sushi 
Foie gras mousse on raisin bread 

SIMPLE AND COMPOSED SALADS 
Tomato
Lettuce

Buffala cheese with cherry tomato and basil sauce
Cod with breadcrumbs, olive oil, garlic and lemon 

Stuffed mushrooms with duck mousse

SAUCES
Tartar sauce, Cocktail sauce, pesto with dried tomato, citrus vinaigrette

FISH
“Lagareiro” codfish loins with maize crotons and cherry tomato
Salmon with shrimp and fennel with orange sauce and raisins

Confited octopus in American sauce and clams 

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



MEAT
Veal and tenderloin steaks with “Shimegi” mushrooms

Rack of Lamb with mint sauce 
Black pork cheeks in red wine 

SIDE DISHES
Sauteed sweet potatoes with honey and spices

Potato spheres and fine herbs
Assortment of steamed vegetables with pesto

Thyme and cashew rice

DESSERTS
Lemon and white chocolate mousse

Wild berries Cheesecake 
Passion fruit Cheesecake

Bomb of chocolate and red fruits
Cookie Delight

Tiramisu au grand manier
French toast with cinnamon and anise

Madeira island pastry
Madeira island cheese board

Lamprey Eggs
Tropical jelly
Seasonal fruit

Coffe & Moscatel macaroon

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



Military Room . Goldfinger

GENERAL AND PAYMENT CONDITIONS:

Dress Code: CREATIVE BLACK TIE

Price per Adult: 160.00 €
Adults - Food Service = € 148.00 and Drink Service = € 12.00
- Total of = 160.00 € p.p. (Includes VAT at current rates)

Children 1-5 years- Food Service = € 47.00 and Drink Service = € 3.00
- Total = € 50.00 p.p. (Includes VAT at current rates)

Children 6-11 years- Food Service = € 74.00 and Drink Service = € 6.00
- Total of = € 80.00 p.p. (Includes VAT at current rates)

Payment: Must be done at the time of booking. All information necessary will be provided at the time
of booking by email or phone.

Tickets: The Ticket collection will have to be done until December 29th in the São Tiago Fort, in the
Reservations Office open from 9:00 am to 6:00 pm.

RESERVATIONS

PHONE – (+351) 291 215 580     

E-mail: reservations@forte.restaurant

Site: www.forte.restaurant

RÉVEILLON 2018 / NEW YEAR’S EVE 2018

mailto:comercial@forte.restaurant
http://www.forte.restaurant/


RÉVEILLON 2018 / NEW YEAR’S EVE 2018

MUSEUM ROOM . TOMORROW NEVER DIES 



Museum Room . Tomorrow Never Dies

RECEPTION
Main Courtyard of the São Tiago Fortress
Time: 7:00 PM.
Musical Animation: Dance Show and Live Music
Drinks: Sparkling wine
Meals: Strawberry with chocolate, macarons and canapes

DINING SERVICE
Time: 8:00 PM.
Menu: Buffet Gala Menu
Beverages: White and red wine, mineral waters, beers and juices during dinner

Digestive Service: Digestive served at the end of dinner table (whiskey, old spirits, liqueurs).

Sparkling and Raisin Service: In the upper patios of the Fort of São Tiago to visualize the fireworks
display.
Time: 11.30 PM

Open Bar service: After the fireworks in the Marquee Room or GoldenEye Dance Space until 03h,
party continues only in the GoldenEye Dance Space on the Ground Floor Patio until 6:00 AM.

MUSICAL ANIMATION
Reception: Live Music with Dance Performance
Dinner: Live Music
After the Firework: DJ on the GoldenEye Dance Space

DINNER SET UP :
Round Tables for 8 to 11 guests

RÉVEILLON 2018 / NEW YEAR’S EVE 2018



RÉVEILLON 2018 / NEW YEAR’S EVE 2018

Menu

COLD STARTERS
Black pork smoked ham with tropical fruit

Roasted Pig
Smoked salmon

Stuffed crab 
Chunks of lobster with fine herbs 

Sushi 
Foie gras mousse on raisin bread 

SIMPLE AND COMPOSED SALADS 
Tomato
Lettuce

Buffala cheese with cherry tomato and basil sauce
Cod with breadcrumbs, olive oil, garlic and lemon 

Stuffed mushrooms with duck mousse

SAUCES
Tartar sauce, Cocktail sauce, pesto with dried tomato, citrus vinaigrette

FISH
“Lagareiro” codfish loins with maize crotons and cherry tomato
Salmon with shrimp and fennel with orange sauce and raisins

Confited octopus in American sauce and clams 



RÉVEILLON 2018 / NEW YEAR’S EVE 2018

MEAT
Veal and tenderloin steaks with “Shimegi” mushrooms

Rack of Lamb with mint sauce 
Black pork cheeks in red wine 

SIDE DISHES
Sauteed sweet potatoes with honey and spices

Potato spheres and fine herbs
Assortment of steamed vegetables with pesto

Thyme and cashew rice

DESSERTS
Lemon and white chocolate mousse

Wild berries Cheesecake 
Passion fruit Cheesecake

Bomb of chocolate and red fruits
Cookie Delight

Tiramisu au grand manier
French toast with cinnamon and anise

Madeira island pastry
Madeira island cheese board

Lamprey Eggs
Tropical jelly
Seasonal fruit

Coffe & Moscatel macaroon



Museum Room . Tomorrow Never Dies

GENERAL AND PAYMENT CONDITIONS:

Dress Code: CREATIVE BLACK TIE

Price per Adult: 160.00 €
Adults - Food Service = € 148.00 and Drink Service = € 12.00
Total of = 160.00 € p.p. (Includes VAT at current rates)

Children 1-5 years- Food Service = € 47.00 and Drink Service = € 3.00
Total = € 50.00 p.p. (Includes VAT at current rates)

Children 6-11 years- Food Service = € 74.00 and Drink Service = € 6.00
Total of = € 80.00 p.p. (Includes VAT at current rates)

Payment: It must be done at the time of booking. All information necessary will be provided at the
time of booking by email or phone.

Tickets: The Ticket collection will have to be done until December 29th in the São Tiago Fort, in the
Reservations Office open from 9:00 am to 6:00 pm.

RESERVATIONS

PHONE – (+351) 291 215 580     

E-mail: reservations@forte.restaurant

Site: www.forte.restaurant

RÉVEILLON 2018 / NEW YEAR’S EVE 2018

mailto:comercial@forte.restaurant
http://www.forte.restaurant/

