Nostos Catering

L

Portuguese buffet menu

Award-Winning Cuisine

Our chefs have curated an authentic Portuguese buffet menu, highlighting the rich and diverse flavors of
Portugal.

PORTUGUESE BUFFET MENU

Portuguese Green Bean Salad (VE) — A simple yet vibrant dish featuring tender green beans tossed

with olive oil, garlic, and a hint of red pepper flakes.

Tomato & Onion Salad (VE) — A refreshing mix of ripe tomatoes, red onions, and fresh herbs,

dressed with extra virgin olive oil and red wine vinegar.

Portuguese-Style Potato Salad (VE) — A classic potato salad with a twist, seasoned with olive oil,

garlic, and smoked paprika for a rich, smoky depth.

Bolinhos de Bacalhau — Traditional Portuguese codfish croquettes, crispy on the outside and

creamy on the inside, packed with authentic flavor.

Chorizo Bread — A simple yet irresistible appetizer featuring grilled chorizo sausage served with

rustic Portuguese bread.

Chourico — Flavorful Portuguese sausage, grilled or sliced, served alongside freshly baked bread.
Bifana — Juicy, marinated pork steak, grilled to perfection and served in a soft roll.

Polvo a Lagareiro — Tender grilled octopus, drizzled with aromatic olive oil, garlic, and a blend of
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Portuguese spices.

Octopus Salad — A light and refreshing salad featuring cooked octopus, tender potatoes, red onions,

and a zesty vinaigrette.

Starting from £25 per person

Please note that we are more than happy tpratslifytle. menu further to accommodate your dietary
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