
The Perfect Wedding 

Reception  

Amendoeira Golf Resort 

Algarve  

Portugal 



Planning a wedding can be exciting but also stressful so let us 

help you to plan and organise your wedding reception to make 

your day a magical one.  

 

 

The Amendoeira Clubhouse restaurant offers the perfect 

setting.  The outdoor terrace with majestic views over two golf 

courses is ideal for welcome drinks, the surrounding scenery 

creates great photo opportunities, and the main restaurant can 

seat up to 200 guests. 

 

 

Our experienced team will work with you to finalise all the fine 

details to your own tastes and requirements, and will suggest 

dishes and tailor -make your wedding menu.  On the big day, we 

will  manage the whole event  from start to finish right until 

the last guests leave.  

 

We pride ourselves on ensuring that your day will run smoothly 

and professionally so you donõt have to worry about a thing. 



Our professional team can personalise a package to suit you, 

including:  

 

¶ Welcome drink & canapés 

¶ Wedding breakfast menu 

¶ Champagne or sparkling wine for toasts 

¶ Extensive wine list  

¶ Printed menus and stationery  

¶ Table layout including top table and table for gifts  

¶ Decorations  

¶ Entertainment  

¶ Wedding cake  

¶ Photographers 

¶ Flowers 

¶ Transport 
 

 
 

On-site accommodation packages are also available.  



Sample Menus 
 
 

Welcome Reception  
 

House red and white wine, martini, muscatel, white port, 
draught beer, mineral water and orange juice  

 
Canapés 

 
Chicken liver parfait & red onion marmalade crostini  

Mini Vol-au-vents filled with roasted vegetables & pesto (v)  
Melon & smoked ham skewers 

Chicken satay 
Red onion & goats cheese tartlets (v)  

Breaded prawns with sweet chilli  
Salt cod fritters  

 
 



Three Course Plated Menu  
 

Starter (select one option)  
Roast red pepper & tomato soup with focaccia croutons  

Crab bisque 
Smoked salmon with rocket, capers & lemon dressing  

Mozzarella & tomato salad with pesto dressing & toasted pine 
nuts (v) 

 
Main Course (select one option)  

Fillet of beef with dauphinoise potato, wild mushrooms  
& a red wine reduction  

Supreme of chicken wrapped in pancetta with sautéed potatoes  
& a tomato & basil sauce  

Fillet of salmon with garlic mash, sautéed spring vegetables  
& chive cream 

Pan fried fillets of sea bass, served with crushed new potatoes  
& salsa Verdi 

 
Dessert (select one option)  

Chocolate fondant with vanilla scented cream & fresh berries  
Exotic fruit meringue with red fruit coulis  

Baked lemon cheesecake with raspberry coulis 
Fresh fruit skewers with Greek yoghurt & honey dip  

 

 
 



Five Course Plated Menu  
 

Starter (select one option)  
Roast red pepper & tomato soup with focaccia croutons  

Crab bisque  
Smoked salmon with rocket, capers & lemon dressing  

Mozzarella & tomato salad with pesto dressing & toasted pine 
nuts (v) 

 
Fish Course (select one option)  

Fillet of salmon with garlic mash, sautéed spring vegetables  
& chive cream 

Pan fried fillets of sea bass, served with crushed new potatoes  
& salsa Verdi 

Pan roast fillet of grouper with a seafood cream  
 

Sorbet (select one option)  
Medronho sorbet 

Lemon & mint sorbet  
 

Meat Course (select one option)  
Fillet of beef with dauphinoise potato, wild mushrooms  

& a red wine reduction  
Roast rack of lamb, grilled Mediterranean vegetables  

& garlic mashed potatoes  
Supreme of chicken wrapped in pancetta with sautéed  

potatoes & a tomato & basil sauce  
 

Dessert (select one option)  
Chocolate fondant with vanilla scented cream & fresh berries  

Exotic fruit meringue with red fruit coulis  
Baked lemon cheesecake with raspberry coulis 

Fresh fruit skewers with Greek yoghurt & honey dip  



Late Night Buffet  
 

Soup with freshly baked bread rolls  
Prawns with roasted garlic mayonnaise 

Selection of cured meats & pickles  
Cheese platter - selection of international & regional  

Portuguese cheese served with celery, grapes & biscuits  

 
 

Additional Information  
 

All menus also include beverages during the meal:  
mineral water, house red & white wine, draught beer & soft 

drinks.  
 

Tea & coffee served after the meal.  


