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ALGARVE CATERING

MENU BBQ

Carnes grelhada | Meat & Poultry

Variedade de cortes de porco preto: secretos, costeletas, entrecosto
Variety of Black Pork cuts: secretos, cutlets, tenderloin

Costeletas | Prime Rib

Frango Piri-piri | Chicken Piri-piri

Satay de Frango | Chicken Satay

Costeletas de Borrego | Lamb Chops

Lombo | Beef Tenderloin

Peito de Frango marinado | Marinated Chicken Breast.

Costeletas de Porco com Molho barbecue | Spareribs with BBQ sauce
Filé de carne marinado em molho de soja e dleo de Sésamo|

Fillet of Beef marinated in Soya Sauce & Sesame oil filé

*Espetada a Madeirense
*Salchichas Alemds | *German Sausage
*Bife Pimenta | * Peppered Fillet of Beef

*Perna de Borrego | * Lamb shank
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Peixe e Marisco | Fish & Seafood

Vieiras | Sea Scallop

Miolo de Caranguejo | Crab Meat

Peixe em Pappilot | Fish in pappilot
Peixe fresco do dia | Fresh fish of the day

Peixe ao sal (min. 6 pax — valor de tabela diaria)
Fish in salt (min. 6 pax — please ask for a price)

Salmé&o assado (quente ou frio) | Roasted salmon (served hot or cold);

Camardo tigre (1 pessoa) | Tiger prawns (1 x Pax)

Carabineiro (valor tabela diaria) | Carabineiro (Please ask for a price)

Camarao de tamanho médio com Sweet chilli/ Medium size prawns with sweet chilli.

Camardes de tamanho médio com soja e mel
Medium size prawns with sticky soy & honey

Camardes de tamanho médio com alho e salsa
Medium size prawns with garlic & parsley

Camardes de tamanho médio com coentro e limao
Medium size prawns with coriander & lime

Camardes de tamanho médio com gengibre, manjericéo e
limé&o

Medium size prawns with ginger, basil & lemon

*Lagosta (valor de tabela diaria) | * Lobster (Please ask for a

price)
*Espetadas de Tamboril | * Monkfish kebabs

Molhos | Dips & Sauces

Satay
Cocktail

Barbacue
Alho | Garlic
Molho Verde Picante | Spicy Green Sauce

Molho Agri Doce | Sweet chili Mango & chili

Molho de ervas azedas e Cebolinho | Sour Creme & Chives
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Saladas | Salads

Salada tailandesa (v) | Thai salad (v)

Salada César | Caesar Salad

Salada de Macarrao | Pasta salad

Salada de Batata | Potato salad

Salada de Repolho | Salad Coleslaw

Salada de Couscous | Couscous Salad

Salada mista de vegetais Italianos Grelhados | Italian grilled vegetables salad;
Tomate, Mozzarella e Abacate | Tomato, Mozarela & Avocado

Salada de Quinoa com legumes | Quinoa salad with vegetables;

Salada de Melancia com Queijo de Cabra e balsamico de menta
Watermelon salad with goat cheese and balsamic mint reduction

Salada de Racula e Parmeséo Folhas verdes mistas

Rocket salad & Parmesan Mixed green leaves

Feijdo Kenia com favas e azeitonas kalamata

Kenia beans with fava beans and kalamata olives

Salada de Espinafre com Peras, Gorgonzola, nozes e bacon crocante
Spinach salad with pears, Gorgonzola, walnuts & crispy bacon

Salada de espinafre com figos frescos, chips de presunto Gorgonzola e Parma
Spinach salad with fresh figs, Gorgonzola & Parma ham chip

Salada de beterraba com queijo de cabra fresco, nozes, mel e hortela
Beetroot salad with fresh goats’ cheese, walnuts, honey & mint

Salada de Tomate Tradicional Portuguesa

Traditional Portuguese tomato salad (thinly cut tomatoes, cucumbers, peppers, onions, olive oil & fleur de sal)

Acompanhamentos | Side Dishes

.  Batata assada | Jacket potato

. Arroz Africano | African rice

. Espargos | Asparagus

. Batatas novas salteadas com Alecrim |
Baby potatoes with rosemary

- Halloumi Grelhado | Grilled Halloumi

- Macaroca de Milho | Corn on the cob

. Variedade de Pao | Bread selection
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Sobremesas | Desserts

Tiramisu

Banoffee

Eton Mess

Pastel de Nata | Custard Tart

Prato de Frutas | Fruit platter

Mousse de Lim&o | Lemon mousse

Mousse de Manga | Mango mousse

Mousse de maracuja | Passion fruit mousse
Tarte de lim&o e Merengue | Lemon Meringue tart
Mousse de chocolate branco e / ou escuro | White or dark chocolate mousse
Brownies de chocolate | Chocolate Brownie
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