
A Night of 
Glamour – Timeless 

Memories.

THE MO ST ELEGANT 
PR IVATE CLUB ON THE 
L AST  N IGHT OF 2026

A CELEBR AT ION OF 
ELEGANCE,  E XQUI S ITE 

FL AVOUR S AND 
MU S IC,  F ILLED WITH 

UNFORGE T TABLE 
MOMENT S .
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One exceptional night. An unforgettable experience. Memories to last a lifetime.
 

On the final night of the year, the doors of Forte de Gaia open to a 
celebration shrouded in mystery, elegance and unexpected experiences.

 
From an exceptional culinary journey to captivating music and 
midnight toasts welcoming a new year, every detail has been 
thoughtfully curated to make this an occasion to remember.

 
More than simply celebrating New Year’s Eve, embrace the 

privilege of an extraordinary night, where elegance lies in every 
detail and the finest moments linger long after midnight.

 
Your invitation awaits. Step into the MIDNIGHT 

SOCIETY and welcome 2027 in style.

NEW YEAR’S EVE CELEBRATION

New Year’s Eve Gala Dinner and party with open bar until 2:00 am 

€ 350 PER PERSON

For further information, reservations and payment policies, please 
contact us at +351 220 157 540 or eventos@fortedegaia.com.

Midnight Society



7:30 PM

Welcome Drink upon arrival at Roxo Bar

9:00 PM

New Year’s Eve Gala Dinner at Renata Restaurant & Terrace 

12:00 AM | MIDNIGHT

Champagne & Raisins

12:30 AM

New Year’s Supper

DJ & Open Bar until 2:00 AM 

 
Dress Code – Dress to Impress
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Welcome Drink  
7:30 PM

CANAPES

Gravlax salmon blinis with balsamic caviar and chive shoots

Azorean sweet bread with wasabi mayonnaise, beef tartare and quail egg

Nasturtium leaf with beetroot tartare and curry aioli

Savoury cone f illed with spider crab and cured salmon roe

Crostini with shiitake mushroom and chicken ragout, São Jorge cheese

Foie gras tartlet with port wine reduction

Tramezzino sandwich with vitello tonnato and cured ham

Portuguese sponge cake with marinated chicken and crispy chicken skin
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New Year’s Eve Gala Dinner Menu 

STARTER

Oyster with tomato consommé, red tomato caviar and mirin-pickled cucumber 
Serra da Estrela cheese ravioli with pancetta and f ig sauce

FISH

Red mullet with liver sauce, Jerusalem artichoke purée and glazed turnips

MEAT

Beef tenderloin with truff le cappuccino and sweet-and-sour shimeji mushrooms

DESSERT

Truff le namelaka with pomegranate caviar and bourbon vanilla ice cream



Reservations: +351 220 157 540 or reservations@fortedegaia.com

All food is prepared in the kitchen where nuts, gluten and other food allergens are present.
If you have any dietary restrictions or allergies, please inform one of our team members.



