PRIVATE DINING & EVENTS AT THE LARGO

Terrago,an airy and elegant kitchen, restaurant and lounge
area nestled atop the highest levels of The Largo’s five
historic buildings, is ideal for hosting private parties.
Accommodating bookings of 8 up to 50 guests, reservations
and events can be hosted in various formats and spaces
in this versatile “heart” of The Largo home. Smaller
groups (up to 14) can make use of the chambre séparée
for private dining, whilst larger parties (from 14 people)

can book the entire ferrago space, including the dining
rooms and the terraced lounge area. Menus are crafted
by food and beverage creative director, internationally-
acclaimed chef Nuno Mendes, sourcing ingredients from
the local region and championing northern Portuguese
flavours and techniques; wine lists are curated from
winemakers with small, groundbreaking productions

throughout Portugal and beyond.
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What surprises most about Zerrago as an event space are  All events and private dining are hosted by The Largo’s
the panoramic views across the city and Ribeira, giving  in-house team, with menus, tables and service details
guests breathtaking views of the historical landscape crafted specifically to suit the brief of each occasion.
of Porto. The Largo’s interiors, a considered balance

of the heritage and the contemporary, compliments

the atmosphere of the city, with an understated, Aygge

design ethos.

INTRODUCTION



PRIVATE DINING & EVENTS AT THE LARGO



PRIVATE DINING & EVENTS AT THE LARGO

"It such a beautiful space for throwing a party, the kitchen layout in
terrago takes the intimacy of an island kitchen to the next level — it
creates this space that's just perfect for conviviality and a relaxed,

unhurried but extremely meaningful dining experiences.”

NUNO MENDES
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SAMPLE PRIVATE DINING MENU 200¢€ per person wine pairing (for adults), waters

and coffee or tea included

snacks starters to share

grilled local spider crab donuts aged beef tartare with cured pork, kale, and
potato caldo verde

sweet prawn and steamed egg cake with

presunto balchdo giant squid noodles with a stew of
chickpeas and cod tripe

turnip nata with caviar
main with sides
housemade sourdough, cultured butter,
poultry sausage and our milkbread aged ex-dairy rib of beef smoked

and grilled

roasted and grilled young potatoes, melted

onions and egg mimosa

tender leaves and aromatic herbs dressed in
quince vinegar and fragrant flowers

our tomato rice

dessert to share

roasted olive oil cake with walnuts
and buttermilk ice cream
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SAMPLE PRIVATE DINING MENU 200¢€ per person

wine pairing (for adults), waters and coffee or tea included

snacks main with sides

jerusalem artichokes tart and grilled native blue lobster and tomato wet rice
pumpkin seeds

tender leaves and aromatic herbs dressed

crunchy sourdough toast with local cockles in quince vinegar and fragrant flowers
smoked chopped beef loin, aromatic leaves heritage carrots smoked and grilled with
and trout roe its reduced juices and citrus

oven warm sourdough with cultured butter,

season olive oil and smoked chourigo dessert to share

pudim abade priscos, orange and fresh cream
starters to share

cured greater amberjack, grilled and

muddled persimmons, lemon and perilla

grilled and braised duck, escabeche of black

trumpets and moscatel grapes

SAMPLE MENU
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We offer bespoke private dining experiences, meticulously tailored to meet your every
need and preference. From curated canapé and cocktail selections to personalized set
menus, our dedicated team will collaborate with you to create an unforgettable event.

Get in touch to start planning your experience.

SAMPLE MENU
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BOOKING TERMS

CONTACTS

Sample menus provided are intended to give an
indication of the menus we curate and the price
point for private dinners. The content of the menu
oftered will vary depending on seasonality and
availability of ingredients, and the price points
will vary depending on the format of the event and
degree of personalisation. Larger bookings may
require a deposit or minimum spend, to be agreed at
the time of quotation. Cancellations require 10 days
notice for a refund of the deposit, unless otherwise

agreed at the time of booking. Please notify our

thelargo.com

Largo de Sdao Domingos, 60
4050-545 Porto, Portugal
dine@thelargo.com

team of allergies or dietary requirements at the
time of booking request. If you wish to use third
party suppliers such as photographers, musicians
or any other suppliers for your event, this must be
specified at the time of booking and these parties
must be insured for off-site service provision. We
also request advance notice of any decorations
guests wish to bring and use themselves, such as
flowers, balloons and candles. The use of confetti

is not allowed.


https://thelargo.com
mailto:journey@thelargo.com

