
WEDDING KIT 2024/25



EAT + DRINK
EXPLORE + HAVE FUN

SLEEP + REST
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COCKTAIL

CANAPES

CHOICE OF 4 CANAPÉS-20€ PER PERSON

CHOICE OF 6 CANAPÉS-30€ PER PERSON

CHOICE OF 8 CANAPÉS-40€ PER PERSON

	– Potato mille feuille with chive emulsion V

	– Fried chicken with ranch sauce

	– Panko shrimp with kimchi emulsion

	– Melon and black pork ham kebab V

	– Mini shoe rack Berlin balls

	– Cherry tomato and mini mozzarella V kebab

	– Veal croquette with mustard mayonnaise

	– Fried rice, tuna sashimi and kimchi emulsion

	– Blini with smoked salmon and citrus cream cheese

BEVERAGE SUPLEMENT

OPÇÃO A 

20€ PER PERSON

30MIN SERVICE

	– White Wine Herdade do Cebolal, Vale das Éguas

	– Pouca Roupa Rosé Wine

	– Sagres Draught Beer

	– Soft Drinks

	– Sparkling and still water

OPÇÃO B

35€ PER PERSON

30MIN SERVICE

	– Mainova white wine

	– Casa Relvas Pom-Pom Rosé Wine

	– Sagres Draught Beer

	– Soft Drinks

	– Sparkling and still water

	– Aperol Spritz

	– Moscow Mule

	– Watermelon Cocktail
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W EDDI NG MEAL

CHOICE OF 1 STARTER + 1 MAIN + 1 DESSERT - 90€ PER PERSON

CHOICE OF 1 STARTER + 2 MAINS + 1 DESSERT - 120€ PER PERSON

CHOICE OF 2 STARTER + 2 MAIN + 1 DESSERT - 135€ PER PERSON

STARTERS

	– Beef tartare, oyster emulsion, lime caviar.

	– Fake squid tagliatele, tomato cream 
and chorizo mince.

	– Foie gras ravioli, pumpkin and truffle 
beurre blanc.

	– Cured lily, coriander cherry, mustard 
leaves.

	– French onion soup, milk bread croutons 
and gruyer. V

	– Shrimp bisque, mussels and keffir lime.

	– Watercress cream, rosti potato and low 
temperature egg. V

MAIN COURSE

	– Black pork belly, coriander topinambur and chanterelles. (10€ EXTRA)

	– Duck magret, mushroom puree, grilled erengy and ginger sauce.

	– Grilled black pork, truffled potato foam and hearty cabbage.

	– Beef welligton, parsley puree, mustard and orange leaves.

	– Hake confit, cauliflower puree, sliced zucchini and lemongrass sauce.

	– Wild prawn rice.

	– Salmon welligton, parsley puree, watercress.

	– Fresh cod, chickpea cream, low temperature egg and potato crisp.

	– Red cabbage in port wine, green apple and basil puree, pistachio crumble. V

	– Celery sticks, chervil and hazelnut emulsion. V

	– Grilled cauliflower, spinach and parsley puree, low temperature egg. V

DESSERT

	– Milk chocolate parfait, strawberry pickle, 
strawberry sorbet.

	– Pavlova de manga e maracujá com 
creme mascarpone.

	– Red berries marinated in port wine 
and shiso, vanilla sabayon and coconut 
sorbet.

	– Chocolate brownie with coffee foam 
and salted caramel.

	– Choux pastry with vanilla diplomat 
cream and pistachio chocolate foam.
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W EDDI NG MEAL BEVER AGE SUPLEMENT

OPTION A

25€ PER PERSON

1H30 OF SERVICE

	– White Wine Herdade do Cebolal, Vale das Éguas

	– Red Wine Herdade do Cebolal, Vale das Éguas

	– Pouca Roupa Rosé Wine

	– Sagres Draught Beer

	– Soft Drinks

	– Sparkling and still water

	– Coffee and Tea

OPTION B

35€ PER PERSON

1H30MIN SERVICE

	– Mainova white wine

	– Red Wine Quinta do Mouro, Vinha do mouro

	– Casa Relvas Pom-Pom Rosé Wine

	– Sagres Draught Beer

	– Soft Drinks

	– Sparkling and still water

	– Coffee and Tea
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SUPPER

OPTION I

30€ PER PERSON

1H SERVICE | STATION

00H TO 01H

	– Traditional green broth

	– Cheese and sausage board

CHOICE OF 1 OPTION

	– Portuguese steak

	– Prego em bolo do caco

	– Spinach fritters V

CHOICE OF 1 OPTION

	– Chocolate mousse

	– Milk cream

	– Fruit salad

OPTION II

40€ PER PERSON

1H30 SERVICE

00H TO 01H30

	– Copita pizza, wild prawns, watercress

	– Alentejo ham, mozzarella and rocket pizza

	– Pesto pizza, fresh mozzarella, pistachio and rocket V

	– Paio pizza, mozzarella, tomato sauce

	– Mushroom, red onion and fresh spinach pizza V

8



OPEN BAR SUPLEMENT

OPTION A

40€ PER PERSON

1H30 SERVICE

28€ PER PERSON PER EXTRA HOUR

	– White Wine Herdade do Cebolal, Vale das Éguas

	– Red Wine Herdade do Cebolal, Vale das Éguas

	– Pouca Roupa Rosé Wine

	– Sagres Draught Beer

	– Soft Drinks

	– Vodka Stolichnaya x mix

	– Bulldog Gin x mix

	– Jim Beam Bourbon x mix

	– Rum El Dourado 3y x mix

OPTION B

55€ PER PERSON

1H30 OF SERVICE

38.50€ PER PERSON PER EXTRA HOUR

	– Mainova white wine

	– Red Wine Quinta do Mouro, Vinha do mouro

	– Rosé Pom-Pom Casa Relvas

	– Sagres Draught Beer

	– Soft Drinks

	– Vodka Stolichnaya x mix

	– Bulldog Gin x mix

	– Jim Beam Bourbon x mix

	– Rum El Dourado 3y x mix

	– Aperol Spritz

	– Moscow Mule

	– Watermelon cocktail
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FOOD AND DRINK MENUS

The following information is required 30 days prior to the event: 

Food and drink selection, schedule, number of participants and room layout

Menu tastings are included for 2 clients. In case there are additional people, a fee of €50 per 
person is charged (maximum of 6 people).

Menu tastings can only be reserved after event confirmation.

The schedule will be set according to the restaurant’s availability.

Independente Comporta does not allow the hiring of external catering services for the Hotel.
The Hotel does not offer cake design services, so if you wish to bring a wedding cake, it can be 
done on the day of the Event and must be accompanied by a sample for HAACCP purposes.

All photographs are for illustration purposes only.

CHILDREN’S POLICY 
Up to 3 years old is complimentary.

From 4-12 years old, they pay 50% of the adult menu or 100% of the children’s menu

REGULATIONS
Outdoor sound is only permitted until 00:00 midnight.

The wedding party ends at 02:00 am. (legal limitations required)

Any external equipment/items brought to the hotel must be removed before the end of the 
group’s check-out time.

Independente Comporta assumes no responsibility for damage or harm during the production of 
the entire event.

Changes in infrastructure or furniture may occur without prior notice.

Depending on the size of the event, changes to the current furniture must be requested and 
assessed in advance.

ADDITIONAL SERVICES

Our team can assist in hiring the following services:

Entertainment: Music / DJ / Band / Children’s entertainment.

Equipment: Independente Comporta does not have event equipment in inventory, so furniture, tableware, 
and necessary equipment for the event production will be budgeted and invoiced to the participants.

Transfers: The events department is available to coordinate any transfer services.
Others: Decoration | Flowers | Wedding planner services | Photography and Video | Hair and Makeup.

PAYMENT POLICY 

50% - At the time of contract signing (non-refundable)
25% - 60 days before the event (non-refundable)
25% - 30 days before the event (non-refundable)

Any extras must be paid before the group’s check-out.

CANCELLATION POLICY

90 days or more before the event - 25% penalty
60 to 89 days before the event - 50% penalty
59 days or less before the event - 100% pena

TER MS AND CONDITIONS
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events_ico@independente.eu
+351 269 247 026 

www.independente.eu
@hello.independente

N-261-1, Estrada das Bicas, Marco da Saibreira,
Bicas, 7570-337 Grândola


