
F U E L  Y O U R

B O D Y  A N D  S O U L

G R O U P  M E N U



Some of  the proposed meals  may contain al lergens.  For  more information please request  the l ist  of  ingredients .

The pr ices l isted include VAT at  the appl icable rate in force.

 Any dish,  food product or  beverage,  including the couvert ,  can be charged i f  not  requested by the cl ient or  by him made unusable .

This  establ ishment has a complaint  book avai lable .

MENU A

To start

Our couvert ,  focaccia  with rosemary oi l

and gar l ic ,  f lavored butter  and

marinated ol ives with orange from

Algarve

 

To share

Roasted Pumpkin cream with Basi l

Pesto

Eggs with portuguese smoked sausage

and asparagus

Tempura Of  Vegetables

Tuna tartare

Main Course

CHOICE BETWEEN FISH OR MEAT

Marinated salmon with pea puree and

parsley and mint  o i l

Thai  chicken curry

Dessert

Dark chocolate marquise,  mango chi l i

sauce and ice cream

Drinks

Prime select ion of  white and red wine,

beer ,  water ,  soft  dr inks and coffee

MENU B

To start

Our couvert ,  focaccia  with rosemary oi l

and gar l ic ,  f lavored butter  and

marinated ol ives with orange from

Algarve

To share

Mushroom cream and truff le  o i l

Argent ine patty

Eggs with portuguese smoked sausage

and asparagus

Salmon Ceviche

Sautéed mushrooms with cherry

tomatoes and ham

Main Course

CHOICE BETWEEN FISH OR MEAT

Gri l led octopus with sweet  potato

puree

Sir lo in steak in  gar l ic  and thyme

noisette with a l igot

Dessert

Rosemary and Clementine Creme

Brulee

Drinks

Prime select ion of  white and red wine,

beer ,  water ,  soft  dr inks and coffee

MENU C

To start

Our couvert ,  focaccia  with rosemary oi l

and gar l ic ,  f lavored butter  and

marinated ol ives with orange from

Algarve

To share

Chestnut  smoothie with goat  cheese

and honey

Prawn cao cao

Salmon Ceviche

Tuna tartare

Sautéed mushrooms with cherry

tomatoes and ham

Main Course

CHOICE BETWEEN FISH OR MEAT

Creamy cod r ice with poached egg and

cr ispy ham

Ripened r ib eye with Thai  r ice and

Brazi l ian bean

Dessert

Chocolate and Salted Caramel  Coulant

Rosemary and Clementine Creme

Brulee

Drinks

Prime select ion of  white and red wine,

beer ,  water ,  soft  dr inks and coffee

30€ per person €35 per  person €40 per  person



Whatsapp : +351918267094 |  T : +351281001306 |  E : fuel . rsv@theprimehotels .com

www.theprimehotels .com |  Rua de Ceuta,  4 ,  8900-435 -  Monte Gordo

Prices

Prices are val id  for  a  minimum group of  10 people and inc lude:

VAT at  the legal  rate in  force;

2 hours of  employee serv ice;

Free parking next  to the hotel  (subject  to avai labi l i ty ) ;

Dr inks inc luded during dinner serv ice:

Pr ime select ion of  white and red wine*,  beer ,  water ,  soft  dr inks and coffee

* ½ bott le  per  person

Bar serv ice after  dinner ,  unt i l  01:00,  with 10% discount on consumption

Additional  services available

Welcome cocktai l  on request ,  with associated supplement

Animation and Music  on request ,  with associated supplement

Vegetar ian opt ions avai lable (p lease advise in  advance)

Specia l  condit ions and offers  for  groups over  20 people,  on request

Event confirmation

Conf irmation of  the number of  guests  and chosen menu up to 7 days before the

event  and this  wi l l  be the f inal  number for  bi l l ing purposes.

I f  the number of  people exceeds the conf irmed,  the bi l l ing wi l l  be adjusted accordingly .

I f  there are any cases of  d iet  restr ict ions or  a l lergies ,  p lease let  us know.

TERMS AND CONDITIONS


