OPCAO VEGETARIANA I-37.5€
Vegetarian Menu | — 37.50€

Entrada
Calada Caprese [ Caprese Salada

Tomate, Queijo Bufala, Rucula, Magericdo e Azeite

Starter

Tomato, Buffalo mozzarella, Rocket, Basil and QOlive oil

Prato princCipal
Linguini de legumes salteado com molho de Pesto

Main Course

Vegetable Linguini with Pesto sauce

Sobremesa

Créme Brulée

Dessert

Créme Brulée




OPCAO VEGETARIANA II-37.50€

Vegetarian Menu Il — 37.50€

Entrada
Queijo Cabra gratinado com mel e frutos secos

Starter
Gratinated Goat cheese wrapped in Brick pastry with Honey and dry Fruits

Prato princCipal
Hamburguer vegetariano com [ .egumes mediterranicos e Batata frita

Main Courses
Veqgetarian Burguer with mediterranean vegetables and fries

Sobremesa
Fruta Laminada

Dessert
Sliced Fruit



OPCAO VEGETARIANA 111 -40€

Vegetarian Menu lll - 40€

Entrada
Copa de Espargos

Starter
Asparagus Soup

Prato princCipal
Poker de cogumelos com RjsSsOto

Cogumelos, Parmesao, Vinho Branco e Manteiga

Main Courses
Mushrooms Poker with Risoto

Mushrooms, Parmesan cheese, White wine and Butter

Sobremesa

Mousse de Chocolate

Dessert
Chocolate Mousse




MENU I - 42.50€

Entradas
Creme de Mawisco

Starter
Homemade Seafood creamy Soup

PratoPrincipal

Peito-de Frango-com molho-de Natoy e coguwmelos, servido-com
Batatay country e Leguumes meditervinicos

Main Course

Chicken breast with crecun saunce and mushwooms;,
served withv Country Potatoes and Mediterranean Vegetalbles

Sobremesasy
Mousse de Chocolate caseira

Dessert
Homemade Chocolat Mousse




MENU II - 42.50€

Entraday
Cogumelos recheados com Bacon, Natas, Queijo-Mogzawvellaw e Alho-
Starter

Stuffed Mushrooms w/ Bacon, Cream, Mozzarella Cheese & Garlic

Prato-Principal

filete de Peixe-Galo- apuwrado- com molho-de Camawdio, sexvido comy
Batuto cozida e Legumes frescos

Main Course
Grilled fillet of John Dory with Shrimp sauce, served with boiled Potatos and
fresh Vegetables

Sobremesasy
Créme Bridée

Dessert
Créme Bridlée




MENU III -43.50€

Entrada
Creme de Abdbora comv améndoa torradar

Starter
Pumpkin cream soup with toasted almond

Prato-Principal
Confit de Pato-

Main Course
Duck Confit

Sobremesas
Pustachio-Delight

Dessert
Delicia de Pistachio




MENU IV- 45.00€

Entrado
Pate de Aves com geleiav de Frutosy do-Bosque

Starter
Poultry Paté with Forest Jelly

Prato-Principal
Flete de Dowrada grelhado sevvidaw con Leguumes frescos e Batato
cogida

Main Course
Grilled sea bream fillet served with fresh Vegetables and boiled Potato

Sobremesa
Touwte de Liméio-

Dessert
Lemon Merenqgue Pie




MENU V- 48.5€

Entrada
Brochettow de Filete de Soawdinhov

Filete de Sardinha Marinada em Citrinos, Alho e Ervas Aromaticas Servida em Tosta
enriquecida com Tomate, e Salpicada com Pimentos

Starters
Sardine Fillet Brochetta

Sardine fillet in a citrus marinade, Garlic and herbs served on toast, enriched with tomato and
sprinkled with peppers

Pratos PrinCipais
Bife da Vazia grelhado com [ .egumes mediterrahicos e Batata country

Main Courses
Grilled Sirloin steak mediterranean Vegetables and country Potato

Sobremesas
Cheese Cake Frutos Vermelhos

Desserts
Red Fruit Cheese Cake




Menu V] - 50€

Entradas
Carpaccio de Polvo

Starters
Octopus Carpaccio

Prato PrincCipal
Chambao de Borrego

Main Courses
Bached Lamb Shanks

gobremesa
Tiramisu

Dessert
Tiramisu



MENU VII- 53.50€

Entrada
Camawdes fritos com Alho-

Azeite, Alho, Paprica, Coentros e louro

Starters
Fried Prawns with garlic

Pratos PrincCipais
Tornicado de Bacalhau

Main Courses
Grilled Cod Flacks

gobremesas
Cheese Cake de Frutos Vermelhos

Desserts
Red Fruit Cheese Cake




Menu VTII - 53.5€

Entradas
Carpaccio de Novilho

Starters
Beef Carpaccio

Prato PrincCipal
MedalhBes de Tamboril com Camarao e Arroz Basmati

Apurado com Cremoso Molho de Marisco, Coentros, e Natas

Main Courses
Monk fish Medalions with Prawns and Basmati Rice

seasoned with creamy seafood sauce, coriander, fresh cream

Sobremesa

Fondant de Chocolate

Dessert
Chocolat Fondant




Menhu IX - 55€

Entradas
Melao com Presunto

Starters
Melon with Smoked Ham

Prato PrincCipal
Bacalhau Assado no Forno

Main Courses
Roast Cod fish

gobremesa
Fruta [Laminada

Dessert
Fresh Fruit



Menhu X 58€

Entradas
Sopa de Peixe

Starters
Fresh Fish Soup

Prato PrincCipal
Medalhbes de Novilho com Natas e Cogumelos

Main Courses
Beef Medallions with Cream and mushrooms

gobremesa
Tiramisu

Dessert
Tiramisu



Menu X] 75€

Entradas
Camarao Selvagem Grelhado (2un)

Starters
Grilled Wild Prawns (2un)

Prato PrincCipal
Tornedod ROssini

com trufas Foie Gras e molho madeira, Servido com Batata Gratinada

Main Courses
Rossini Fillet Steak

with foie gras truffles, Madeira sauce served with Gratin potatoes

Sobremesa
Gelado Mayflower

Dessert
Mayflower Ice Cream




Menhu XI1 95€

Entradas
Ceviche de (zambas da Costa com Fruta TropicCal

Starters
Local Prawns Ceviche with Tropical Fruit

Prato PrincCipal
Sonhos de Neptuho

1/2Lagosta, Camardo grelh. Mexilhdo, Camardo cozido, Ameijoas

Main Courses
Neptune Dreams

1/2 Lobster, grilled Prawns, Mussels, boiled shrimps, Clams)

gobremesa
Delicias AlgarVias

Dessert
Algarve Tradictional Sweet




Condicoes de Reserva

O Menu completo inclui uma entrada a optar igual para o grupo, um prato principal a
optar de peixe ou carne igual para o grupo, uma sobremesa a optar igual para o grupo,
bebidas (Vinho da casa, Cerveja, Agua ou Refrigerantes) durante o servico do jantar até
ao servigo do cafg.

Reservas com depdsito de 50% sobre a previsao total do valor do evento por transferéncia
Bancaria para o IBANPT50 0035 0016 00002493430 42 e o restante 50% no dia do evento.

Exclusividade do espago somente para grupos acima de 120 Pessoas ou com taxa de
exclusividade a negociar. (esta op¢ao sé € possivel entre 1/10 do ano corrente até 30/04
do ano seguinte).

Utilizagao da sala até as 00.00, exceto a quando da adjudicacio da op¢ao “Animacao”,
nesse caso passard para as 2:00 com op¢ao de Bar Aberto.

A partir dai serd cobrado um valor de 150,00 €\Hora pela utiliza¢ao do espago

Criangas: até aos 4 anos ¢ desde que ndao ocupem lugar na mesa nao pagam. A partir dos
4 até aos 12 anos pagam 50% do valor total do menu escolhido.

Confirmagoes de n.° de pessoas até 48 h antes do evento.

Depois deste prazo pessoas confirmadas e nfo presentes terdo de ser pagas na sua
totalidade.



Opcao-“ Wellcome Drink “ -
Optar por 4 variedades:
1\2 Hora — 6,00 € p/ pax, 1 Hora — 15,00 € p/ pax

e Caipirinha, Caipiroska

e Sangria de Espumante com Frutos Silvestres
e Vinho Branco, Vinho Tinto

e Martini Bianco, Rosso, Dry

e Gin tdnico (Gordon’s)

e Moscatel

e Sumo Natural Laranja

Opcdio- “Digestivos”

6,00 € p/ pax (inclui um digestivo por pax)

e  Whisky Novo

Rum, Gin, Vodka (bebidas da roda)
Brandy, Aguardente Velha

Vinho do Porto Tawny, L.B.V.

Licor Beirdao, Amarguinha



Opcdao- “Baw Aberto”

Até as 00.00 h — 15 € p/ pax, até as 02.00 h — 25,00 € p/ pax

e  Whisky Novo

e Vodka

e Rum

e Gin

e Licor Beirdo, Amarguinha
e Cerveja

e Refrigerantes

e Aguas

OP ~ « A % ~ »

(s6 com exclusividade)

e Deelay Freelancer: Sob Orgamento
e Karaoke: Sob Orgamento
e Musica ao Vivo: Sob Orgamento



Booking Conditions

The complete Menu includes 1 Starters choice, 1 Main courses choices, 1 Dessert
choices, drinks (house wine, beer, water or soft drinks) during the Dinner service, and
coffee.

Reservations with 50% deposit on the total forecast of the event value by Bank transfer
to IBANPTS50 0035 0016 00002493430 42 and the remaining 50% on the day of the
event.

Exclusivity of space only for groups above 120 persons or with exclusivity rate to be
negotiated (this option is only possible between 1/10 of the current year and 30/04 of
the following year).

Use of the room until 00.00, Except when the "Animation" option is awarded, in this
case it will pass to 2:00 with option of Open Bar.

From there will be charged a value of 150.00 € \ Hour for the use of space

Children: up to 4 years old and as long as they do not occupy the table do not pay. From
4 to 12 years old they pay 50% of the total value of the menu chosen.

Confirmation of number of people up to 48 h before the event.

After this deadline confirmed persons and not present will have to be paid in fulle

Wellcome Drink'" option - Opt for
4 varieties:
1\ 2 Hour - 6,00 € for pax, 1 Hour - 15,00 € for pax
« Caipirinha, Caipiroska

¢ Sparkling Sangria with Wild Fruits



¢ White Wine, Red Wine

e Martini Bianco, Rosso, Dry
¢ Gin tonic (Gordon's)

e Muscat

¢ Natural Orange Juice

Option "Digestivos’
€ 6,00 per pax (includes a digestive per pax)

* New Whiskey

e Rum, Gin, Vodka (wheel drinks)

¢ Brandy, Aguardente Velha

e Tawny Port Wine, L.B.V.

e Liquor Beirdo, Amarguinha

Optiow. Openw Bar"
Until 00.00 h - 15 € per pax, until 02.00 h - 25 € per pax
* New Whiskey

¢ Vodka

e Rum

* Gin

e Liquor Beirdo, Amarguinha



e Beer
e Soft drinks

e Waters
Optionw "Animationw
(Only with exclusivity)

¢ Deelay Freelancer: Under Budget

e Karaoke: Under Budget

e Live Music: Under Budget

OUR CONTACTS

We love get in touch with our clients



Call or mail us if you need to get in contact with us. Weather you have a question about
group reservations, parties or any other type of events.

e Location: C.C. Marina de Vilamoura 8125-022
e Phone: +351 289 314 690/ 966744141
e e-mail: info@rest-mayflower.com
e https://www.instagram.com/mayflower vilamoura/
e  https://rest-mayflower.com

Capacidade do Restaurante
Sala Interior - 50 lugares
Sala exterior coberta e (fechada / aberta) em vidro - 140 lugares
Deck descoberto lado direito - 60 lugares
Deck descoberto lado esquerdo - 60 lugares

Restaurant Capacity
Interior Room - 50 seats
Outside room covered and closed/open in glass — 140 seats
Open deck on the right side - 60 seats
Open deck on the left side - 60 seats

Informacao / Information

Precos incluem IVA a taxa em vigor

Prices shown have VAT included

s precos cobrados sao precos NET qualquer comissao tera que
ser adicionada

The prices charged are NET prices any commission will have to be
added

Temos disponivel para consulta listagem de produtos ou
substancias que possam provocar alergias ou intolerancias
alimentares.


https://www.instagram.com/mayflower_vilamoura/
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiwpJL41ISCAxUxWaQEHRPyCzsQFnoECBMQAQ&url=https%3A%2F%2Frest-mayflower.com%2F&usg=AOvVaw3G5vbf6UZeD2PojyXcSa55&opi=89978449
https://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=&cad=rja&uact=8&ved=2ahUKEwiwpJL41ISCAxUxWaQEHRPyCzsQFnoECBMQAQ&url=https%3A%2F%2Frest-mayflower.com%2F&usg=AOvVaw3G5vbf6UZeD2PojyXcSa55&opi=89978449

We have a list of products or substances that may cause allergies or
food intolerances available for consultation.

Reclamacgoes

We have a complaints book



