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If  your ideal evening as a host or hostess  
is to spend your t ime with your guest,  

not fretting over the next course,  

then it’s t ime to meet us.  

 

And if  that dinner or party includes coming down  

next morning to f ind the dishes  & 

 the house magical ly clean,  

then we are definitely the right persons to contact.  

Our staffs decorates the tables &  house,  

waiters provide ski l led table service &  

the food will  be superb.  

 

Our food is all  prepared using only fresh,   

natural ingredients & it  is all  prepared by hand  

so if  you would l ike a variation on a dish or your own 

personal preferences just phone & talk to us  
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Canapés  
 

Quail eggs & caviar 
 

Mini spring rolls 

Pâté Praliné 

Melon & Pata Negra 

Aubergine & feta cheese 

Tartlets & fresh cheese 

Roast beef rolls 

Finger food & Tapas  

Prawn Cocktail 

Tartar of tuna fish 

Scallop & risotto 

Soup´s in espresso cups 

Quail breast & lentils 

Foie gras mousse 

Tartar of veal 
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M e n u 1  

 

Canapés 
 

* * * 
 

Variation of foie gras with port wine & apricots chutney 
 

* * * 
 

Soup of herb foam with black truffles 
 

* * * 
 

Open spinach lasagne with lobster & scallops 
 

* * * 
 

Stuffed veal with Pata Negra, celery puree & Thyme sauce 
 

* * * 
 

Goat cheese with pine nuts & Rosemary honey 
 

* * * 
 

Soft Chocolate cake with ragout of strawberries & Sorbet of cassis 
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M e n u 2 
 

Lentils salad with breast of quail & Pata Negra 
 

* * * 
Lobster soup with king prawns 

 

* * * 
Turbot with mango chutney & lemongrass sauce 

 

* * * 
Sorbet of tangerine with Rosé Champagne 

 

* * * 
Stuffed filet of beef with mushrooms, potato gratin & vegetables 

 

* * * 
Mokka mousse & red wine Ice cream 

 

 
M e n u 3 

 

Lobster salad with citrus fruits & vanilla foam 
* * * 

 

Whole fresh Pargo (sea bream) from Algarve coast in sea salt crust 
Or 

Whole rack of veal with Provencal herbs 
 

* * * 
Variations of chocolate & raspberries 
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M e n u 4 
 

Tuna fish tartar with avocado & tomato 
 
 

* * * 
 

3 different soups served in mokka cups 
 

* * * 
 

Racket of lamb with Italian vegetables & Rosemary potatoes 
 

* * * 
 

Dessert variation 
 

M e n u 5 
 

Bacalhau with olive crust, pumpkin & coriander pesto 
 

* * * 
 

Gazpacho soup with Bruschetta  
 

* * * 
 

Beef Bourguignon with beans, mushrooms & mashed potatoes 
 

* * * 
 

Strawberry tartlet with lemon mousse 
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H o m e  d e l i v e r y  
“Ad´s” Chicken curry with pineapple & cashew nuts 
“Gisela´s” open pesto-spinach lasagne with parmesan & pine nuts 

Homemade Lasagne “Bolognese” 
Stuffed chicken breast in tomato sauce 
Thai Coconut curry with duck     

 German beef goulash 
 Beef Stroganoff with champignons 

Beef Bourguignon, mashed potatoes & vegetables 
Sweet & sour pork 
Rack of lamb with grilled vegetables 
“Moroccan Style” Lamb ragout with saffron 

 Whole rack of veal with Provencal herbs 
 Cold whole salmon with sour cream 
 Prawns & fish curry with peas  

 

P o r t u g u e s e  S p e c i a l i t i e s  
“Orlando´s” Cataplana with Amejoas, veal & tomatoes 
Arroz de Tamborril (monk fish ragout with rice) 
Whole fresh Pargo (sea bream) from Algarve coast in sea salt crust 
Squid salad with olive, pepper & favas 
 

S i d e  d i s h e s  
Basmati rice 
New potatoes with rosemary 
Jacked potatoes with sour cream 
Mashed potatoes 
Mixed vegetables 
Cous Cous 
Pasta with different sauce 
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Salads & Starters 
Fresh lobster with citrus fruits & bourbon vanilla 

Thai salad with prawns in sweet chilli            

Prawn cocktail with mango-papaya     

Tuna fish Tartar with avocado & tomato   

Caesar salad with chicken  

Veal tartar with caviar & sour cream  

Thai beef salad with coriander & lemon  

Salad “Nicoise”      

Different Quiches  

  

Soups 
Carrot – ginger soup 

Pumpkin soup  

Lobster soup 

Vichyssoise  

Gazpacho  
 

Dessert 
Fresh fruit arrangements 

White or black mousse of chocolate 

Mango mousse 

Tiramisu classic or with berries 

Home made Parfaits & Sorbets 

Finger food dessert variation 

Selection of cheese with grapes & bread  

Cakes on request 
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Barbecue  

 Rocket salad with pine nuts and parmesan 

 Thai salad with prawns in sweet chilli 

 Tomato Mozzarella with Avocado 

 Italian grilled vegetables 

 Corn on the cob 

 Cous Cous salad 

 Mixed vegetables 

 Noodle salad 
 

Meat 
 Whole Filet of Beef with jacked potatoes 

 Lamb chops 

 Black pork 

 Sausages  

 Homemade beef burgers 

 Spare rips 
 

Seafood 
 Whole fresh Pargo from the Algarve coast 

 Atlantic lobster or king prawns 

 Tuna fish steak 
 

Dessert 
 fruit arrangements, tiramisu, different mousse 

 selection of cheese with grapes & bread 
or 

Served warm chocolate cake with strawberries ragout 
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Moroccan Buffet  

 Saffron fish cakes 

 Chilled almond and garlic soup 

 Spring rolls filled with feta cheese 
 

Main courses 
 Flat bread, olive, sheep cheese & mashed aubergine 

 Hot & spicy prawns with coriander and cumin 

 Roast chicken with cucumber & tomato salad in pita pockets 

 Roasted rack of lamb with dates and almonds 

 Spicy mints beef kebabs 

 Tagine of beef with peas & saffron 

 Casa Blanca Cous Cous 

 Lentil salad with red onions & garlic 

 Pea’s salad 
 

Dessert 
 Poached saffron pears with lavender honey pistachios 

 

We arrange also...  
 

 Thai buffet 

 Greek buffet 

 Italian buffet 

 Portuguese buffet 
 

 
Feel free to ask for other theme buffets 
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Champagne 
Billecart Salmon brut  0.75l  € 49 
Billecart Salmon rosé  0.75l  € 69 
Veuve Clicquoet    0.75l  € 60 
Henriot brut Souverain  0.75l  € 39 
Moët & Chandon brut  0.75l  € 55 
Moët & Chandon rosé  0.75l  € 69 
Roderer Cristal    0.75l  € 198 
 

White wine 

2oo6 Santa Vitoria   0.75l  € 10 
Alentejo, Bernado Cabral 
 
 

2004 Covela Seleccionada  0.75l  € 18 
Douro, Portugal 
        

2oo6 Quinta do Carmo  0.75l  € 16 
Alentejo, Barons de Rothschild 
 

2oo7 Graham Beck   0.75l  € 14 
Sauvignon Blanc, South Africa 

 

Red Wine 

2oo6 Barco Negro,   0.75l  € 9   
Douro, Domaines Francois Lurton 
 

2oo3 “Syrah” Cortes de Cima 0.75l  € 19 
Alentejo, A. Manuel, Lanca, Portugal 
 

2oo3 Esporao   0.75l  € 28 
Alentejo, Casa do Valle, Portugal 
 

2oo3 Mulderbosch   0.75l  € 23 
South Africa, Mulderbosch  
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director             gisela & ad matthijs chef de cuisine      sascha epphardt 
  mobil                919 915 366 mobil              912 807  718 
  office                289 355 534 office              289 355  534 
     gisela.ad@finedininginstyle.com        sascha@finedininginstyle.com 

 

 


