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INCLUDED
2 nights accommodation with buffet breakfast
Couvered and heated swimming pool
10% discount at the Spa
Late Check-Out until 3pm (upon availability and request)
31st of December
Welcome drink at the lobby - 7om
Gala Dinner with drinks selection included - 8pm
Sparkling Wine at midnight
Buffet Supper (lam)
Live music
1st of January
Buffet Brunch with drinks selection included (11:30am - 3pm)

Price per adult / Double Occupancy Noite extra
Standard Room Land View 325€ 40€
Superior Room Side Sea View 340€ 45€
Premium Room Front Sea View 355€ 50€
Deluxe Room Front Sea View - High Floor 375€ 60€

Half Board suplement with drinks included: +26,55€ per adult/night (except Dec. 31st )

TERMS & CONDITIONS:

Suplements:

Single Occupancy - 25% discount on the price per person (Standard only)
Adult extra bed: 25% discount on the price per person (with 2 adults)

Extra child bed (3 - 12): 50% discount on the price per person (with 2 adults)
Babies (O - 2): Free

Family Rooms (2 adults and 2 children up to 12 years old) - On request

BOOKING CONFRIMATION AND CANCELATION
50% payment to confirm booking - Non-refundable;
Balance paid on arrival.

www.jupiteralgarvehotel.com | T. (+351) 282 100 105 | E. reservas.algarve@jupiterhotelgroup.com
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“ALADDIN"” MENU

COUVERT
Green tea blinis with beetroot and cheese puree
Crispy biscuit with chickpeas paste and raisins
Rosemary foccaccia with aubergine tartare
Tartlet with cod mousse and coriander
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SOUP
Cream of broad bean with soft shell crab

STARTER
Smoked codfish carpaccio with pomegranate flavor and green salad

FISH
Grouper medallion with chermoula sauce, broccoli puree, roasted apple and couscous
with lemon confit

Lemon sorbet with aniseed

MEAT
Loaf of veal with desert aromas, prunes, almonds and sesame, mille feuille potatoe and
baby carrots glazed with cinnamon

DESSERT
Oriental cheesecake with raspberry ice cream and pistachio crown

Supper:
Harira soup, green cabagge soup, seafood buffet, spiced wild boar tagine with apricot
and pistachios, pork and chicken shawarma, hot chocolat, board of sausages, national and
regional cheeses, selection of homemade jams, selection of cakes
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