
 

  

NEW YEAR’S EVE PROGRAM 
ACCOMMODATION | EVENING GRAND BUFFET | BRUNCH 
 
FROM 370€ PER PERSON IN DOUBLE ROOM 
 
Monchique Resort & Spa 
. Accommodation in double room with buffet breakfast 
. New Years Eve Night: 
        . Welcome cocktail  
        . Grand evening Buffet 
        . Wine selection 
        . Toast with sparkling wine and raisins 
        . Live music 
        . Fireworks show  
        . Open Bar – Mezzanine from 00:00 to 02:00 
        . New Year´s Eve supper  
. New Year’s brunch - 1st January  
. Free Parking (subject to availability) 

 
STAY 

Room Type 2 Nights 

Patio Balcony Suite 370€ 

Patio Terrace Suite 390€ 

Panoramic Balcony Suite 410€ 

Panoramic Terrace Suite 430€ 

Monchique Suite 520€ 

VAT and all taxes already included 
Price per person in double room 

 
BOOKING CONDITIONS 
. Programme valid from 30 December 2025 to 5 January 2026. Not combinable with           
  other offers or promotions. 
. Dinner seating arranged at tables of 4 guests (larger tables available upon request). 
. Reservations are subject to availability and require confirmation from the hotel. 
. Any dietary restrictions must be communicated at the time of booking. 
. Monchique Resort & Spa wine selection included. 
. Iinformation and services not mentioned in the reservation are subject to hotel    
   availability and may incur additional charges. 
. The booking confirmation will detail all contracted services and applicable rates. 
. Maximum occupancy: 3 adults and 1 child or 2 adults and 2 children (3rd adult and    
   child accommodated on a sofa bed). 
. Children aged 3 to 12 benefit from a 50% discount on meals included in the package  
   (New Year’s Eve Dinner and Brunch). Accommodation is free of charge for children. 
. 3rd adult: 15% discount on the per person rate. 
. Prices include service and legal taxes, except for the Tourist Tax (if applicable). 
 
Payment Policy 
. 50% prepayment of the total estimated amount is required at the time of booking. 
. Confirmation will only be issued after payment has been received. 
. The remaining 50% must be paid up to 7 working days before arrival. 
. Prepaid amounts are non-refundable. 
 
Cancellation Policy 
. A 50% cancellation fee applies to all reservations cancelled after the booking   
  confirmation date. 
. A 100% cancellation fee applies to all reservations cancelled within 7 working days   
  prior to arrival. 
 
RNET: 811 
 



 

 

NEW YEAR’S EVE CELEBRATION 
Grand Buffet Dinner 

 

WELCOME DRINK 
Assortment of canapés, lobster fritters, crepes with sweet and sour sauce and a variety of 
fried snacks. 
Brut sparkling wine, still and sparkling mineral water, freshly squeezed orange juice. 

DINNER 

Starters 
Mozambique prawns, lobster mirror display, stuffed crab, mussels with pepper 
vinaigrette, clams à Bulhão Pato. 
Cured ham sliced on the board, Monchique sausages — natural and grilled. 
Vegan and Lorraine quiches, codfish custard tart. 

Deconstructed Bruschetta Bar 
Algarvian carrot, tuna pâté, feta cheese, black Iberian pork terrine with green pepper 
and marinated olives stuffed with mackerel. 

Simple & Mixed Salads 
Romaine lettuce, iceberg, rocket, tomato, corn, cucumber, sliced beetroot. 
Farfalle pasta salad with pineapple and prawns, salad with raisins and cured meats. 
Couscous with sautéed vegetables, Caesar salad with crispy Parmesan cheese, and 
smoked Burrata salad with truffle oil. 

Soups 
Vegetable cream with a drizzle of olive oil. 
Partridge velouté with redcurrants and mint. 

Main Courses 
Roasted octopus in red wine. 
Codfish loins with dates and smoked pancetta. 
Lamb flank stuffed with cured meats and dried fruits. 
Golden beef loin with hazelnut cream. 

Vegan / Vegetarian Options 
Garden vegetable stir-fry. 
Tofu and courgette feijoada. 

For the Little Ones 
Steak strips with mushrooms. 
Fish fingers. 

Side Dishes 
Migas, Arabic rice, roasted baby potatoes, sweet potato purée, 
steamed vegetables à Alentejana. 

Desserts 
Traditional convent and Christmas sweets, sliced fresh fruits, 
and assorted cheeses with jams. 

SUPPER 
Mini beef steak sandwiches on bolo do caco, pork sandwiches (bifanas), 
churros, and caldo verde soup. 

DRINKS 
White, Red and Rosé Wine — Monchique Resort Selection, draught beer, cider, apple 
juice, orange juice, still and sparkling mineral water, coffee and tea. 
Digestifs: Licor Beirão, Baileys, Macieira, Scotch whisky, Tawny Port wine, Moscatel, 
Limoncello, Amarguinha. 

OPEN BAR – 00h00 – 02h00 
White, Red and Rosé Wine — Monchique Resort Selection, draught beer, dark beer, 
alcohol-free beer, cider, soft drinks, apple juice, orange juice, pineapple juice, 
still and sparkling mineral water. 
Spirits: Bombay Original Gin, Eristoff Vodka, Camino Real Tequila, William Lawson’s 
Whisky, Shipmaster Rum, Cachaça 51. 
Digestifs: Licor Beirão, Amarguinha, Baileys, Macieira, Moscatel, Limoncello, Tawny Port 
wine. 

Cocktails not included. 

 
 


