
PORTUGUESE MENU 

 
HORS D’OEUVRES 
Variety of Hot & Cold 

 
FIRST COURSE 
Caldo Verde Soup 

Collard Greens, Yukon Potato & Cured Chorizo 

 
SECOND COURSE  

Portuguese Fish Filet & Rice Pilaf 
Served with Spring Mix Blend with Local Garden Vegetables 

Balsamic or Raspberry Vinaigrette 

 
THIRD COURSE 

Herb Roasted Ontario Chicken Au Jus 
Rosemary Roasted Potatoes & Seasonal Vegetable Medley 

 

 
FOURTH COURSE 

French Vanilla Ice Cream with Decadent Chocolate Garnish 

 
PORTUGUESE SEAFOOD BUFFET 

Assorted Seafood & Seafood Pastries 
Variety of Pastries, Custard Tarts & Fresh Fruit 

 
BEVERAGES 

Soft Drinks, Juices, Coffee & Tea  
 

Choice to add Deluxe Open Bar: 
Rum, Rye, Gin, Vodka, Scotch, Peach Schnapps, Brandy,  

Red & White Wine, Beer, Cocktails & Espresso 

 
 

 


