
We’re already planning our New Year’s Eve 
celebration. The theme is set: 

a simple but memorable celebration, 

full of joy and comfort. 



Let’s celebrate in the way we know best:  
as a community, around the table, among 
friends and family, grateful for everything 
we have received this year, but also for 
everything that is yet to come. Our kitchen 
will be the heart of the party. We will serve  
a very special dinner, befitting the last night 
of the year, with flavours that warm the soul 
and an atmosphere that invites sharing.  
As the night unfolds, our DJ will set the 
rhythm until the countdown. At midnight,  
we will raise our glasses under the starlit 
sky, with the simple wish that the new year 
will bring more moments like these:  
happy and full of life. 



We look forward to seeing you  
at this celebration.

NEW year’s eve

2025-2026



7:00 PM — 8:00 PM • WELCOME DRINK


8:30 PM — 10:30 PM • DINNER 


10:30 PM — 2:30 AM • DJ PARTY


Midnight • Countdown & Toast


1:00 AM • Late Supper


We start with fine wines, cheeses  
and charcuterie to whet your appetite.



A four-course menu with wine pairing: starter, soup,  
fish or meat course and dessert. Drinks include sparkling 

wine, white and red reserves, and Port.



Good music and great energy to dance the night away.



Beverages during the party are not included.



Sparkling wine and the traditional twelve grapes  
to welcome 2026 with renewed joy.



Before the night ends, we serve something warm  
and comforting, caldo verde and bifanas to keep spirits 

high until the last dance.

For more information, questions or bookings, please visit our website or contact us by email at reservas@herdadedamatinha.com  
or by phone at +351 933 739 245.

Programme



FULL PROGRAMME INCLUDES:



• Welcome Cocktail

• Dinner with Wine Pairing

• New Year’s Toast with Sparkling Wine and Grapes

• DJ Entertainment and Late Supper



Price per adult: €120

Children (3–12 years): €60



Accommodation & Breakfast:



• Rates available upon request on our website;  
• 10% discount for bookings confirmed before December 1st

• Alternative menus (children’s or vegetarian) available upon request until December 26th;

• Dietary restrictions and allergies must be communicated at the time of booking so that an appropriate menu can be prepared; 
• Items not mentioned on the menu may incur additional charges

• Subject to availability and change without prior notice

• No refunds or compensation for unused services or products

• Taxes and service included

Booking Conditions:



• 50% deposit required upon confirmation

• Cancellations up to 15 days before arrival: no charge

• Cancellations within 15 days of arrival or no-shows: full charge

• Limited availability






MORE INFORMATION, QUESTIONS OR BOOKINGS:



Website: www.herdadedamatinha.com

E-mail: reservas@herdadedamatinha.com 
Telephone: +351 933 739 245

menu

STARTERS

SOUP 


MAIN COURSE

 

 

 

Oysters 

Partridge Escabeche



Sea Bass Soup



MEAT OPTION

Oven-Roasted Kid Goat

FISH OPTION

Garden-Style Cod 
Bacalhau da Horta

or

DESSERT


WINE PAIRING


Orange Charlotte



Sparkling Wine, White Reserve, Red Reserve and Port


