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Ha noites que merecem ser vividas sem pressa. O Ano Novo é

uma delas: uma oportunidade para reunir quem mais importa,

brindar ao que passou e receber o novo ano a mesa, entre boa
gastronomia, musica e momentos de celebracao.

Nos hotéis DHM, preparamos diferentes propostas para tornar esta
noite especial, com menus de Ano Novo, programas de estadia
e experiéncias pensadas para celebrar de forma descontraida e
memoravel.

De Norte a Sul de Portugal, descubra diferentes cenarios para
entrar no novo ano, cada um com a sua personalidade, sabores e
formas de celebrar.

Seja para uma noite a mesa, uma escapadinha ou um programa
completo de Ano Novo, encontre a proposta que melhor combina
consigo e com quem quer ter por perto nesta passagem de ano.

Escolha o seu destino, relina quem mais importa e celebre a
chegada de 2027.



O
SANTIACO

HOTEL

2 NOITES | 2 ADULTOS

Programa valido de 30 de dezembro a 2 de janeiro de 2027.

A celebragao de Passagem de Ano inclui:
Festa de Fim de Ano;
Jantar de Reéveillon e ceia;
Animacao musical com DdJ, inspirada nos grandes éxitos dos anos 80.
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Camarao salteado com alho e coentros

Creme de castanhas com cogumelos selvagens

Filete de dourada com puré de batata-doce e legumes grelhados a carvao

Sorvete de limao

Vitela assada em forno de lenha com batatas gratinadas

Bolo de chocolate com crocante e gelado de avela

Caldo Verde
Selecdo de queijos regionais e enchidos tradicionais
Mariscos
Mesa de sobremesas

Vinho branco e tinto do Alentejo selecao Santiago Hotel,
agua, refrigerantes, cerveja, cafe e infusdes

Criangas dos 3 aos 12 anos:
Suplemento de bebidas para o jantar:
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Selecdo de paes, manteigas e compotas, com azeitona britada
Vinagrete, maionese, mostarda, cebola picada e pickles
Salada de tomate, alface, cenoura, pepino e cebola roxa

Salada de beterraba com mel
Salada de bacon, frango e laranja

Creme de abdbora
Lombo de porco assado em forno de lenha
Dourada assada no forno com batata
Legumes assados
Batata-doce assada
Migas a alentejana
Ovos mexidos e omeletes preparados no momento

Prova de Vinhos e Outros Primos
(com 3 vinhos a escolha do Santiago Hotel)
Uma experiéncia descontraida para descobrir vinhos e outras bebidas de inspiragéo vinica.
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Pré pagamento do valor total no ato da reserva.
Cancelamento gratuito 15 dias antes da chegada.
Suplemento para criangas (50% valor do adulto) € pago directamente no hotel (é
necessario informar os clientes no momento da reserva).
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Some nights deserve to be savoured without a rush. New Year’s Eve
is one of them: an opportunity to bring together those who matter
most, raise a glass to the year gone by and welcome the year ahead
around the table, with great food, music and moments worth
celebrating.

At DHM hotels, we have prepared a range of experiences to make
this night special, from New Year’s Eve menus and stay packages
to thoughtfully curated experiences designed for a relaxed and
memorable celebration.

From the north to the south of Portugal, discover a variety of
settings in which to welcome the new year, each with its own
character, flavours and traditions.

Whether you are looking for an evening of fine dining, a short
getaway or a complete New Year’s Eve package, find the experience
that best suits you and those you wish to have by your side.

Choose your destination, gather those who matter most and
celebrate the arrival of 2027.
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2 NIGHTS | 2 ADULTS

Valid from 30 December 2026 to 2 January 2027.

The New Year’s Eve celebrations include:
New Year’s Eve party;
Gala dinner and late-night supper;
DJ entertainment featuring the greatest hits of the 1980s.
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Sauteed prawns with garlic and coriander

Chestnut velouté with wild mushrooms

Sea bream fillet with sweet potato purée and charcoal-grilled vegetables

Lemon sorbet

Wood-fired oven-roasted veal with potato gratin

Chocolate cake with crispy praline and hazelnut ice cream

Traditional Portuguese kale soup (Caldo Verde)
Selection of regional cheeses and traditional cured meats
Seafood selection
Dessert table

Santiago Hotel selection of Alentejo white and red wines,
water, soft drinks, beer, coffee and herbal teas

Children aged 3-12:
Drinks supplement for dinner:
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Selection of breads, butters and preserves, served with crushed olives
Vinaigrette, mayonnaise, mustard, chopped onion and pickles
Tomato, lettuce, carrot, cucumber and red onion salad
Beetroot salad with honey
Bacon, chicken and orange salad

Pumpkin veloute
Wood-fired oven-roasted pork loin
Oven-roasted sea bream with potatoes
Roasted vegetables
Roasted sweet potato
Traditional Alentejo migas (bread-based side dish)
Scrambled eggs and omelettes prepared to order

Wine & Wine-Inspired Drinks Tasting
Featuring a selection of three wines of your choice from Santiago Hotel.
A relaxed experience to discover wines and other wine-inspired drinks.
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Full prepayment is required at the time of booking.
Free cancellation up to 15 days before arrival.
The children’s supplement (50% of the adult rate) must be paid directly at the hotel.
Guests must be informed of this supplement at the time of booking.



