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 When your guests sit down, at their table, they will notice a disk with two sides. This red and green 
disk will be their l ink to getting all the savory gril led meat, chicken, and salmon and shrimp that they 
desire. 

Your guests will begin their experience with their disk on red, while your guests enjoy 
unlimited appetizers at our fabulous hot-and-cold, 40 item trans-fat free salad bar; 

When they are ready for meat service, they turn the disk to green. Our gaucho waiters, dressed 
as Brazil ian cowboys, will rotate sizzling skewers and carts to their table, slicing each item 
individually for them; 

Your guests may choose a delicious vintage from GOL!’ s extensive Wine Spectator’ s Award for 
excellence wine cellar; 

Your guest may also enjoy a refreshing Caipirinha, the official cocktail of Brazil. Each 
Caipirinha  is made to order, with fresh  l ime/lemon teased with cane sugar, then smashed with 
ice and doused in the world’ s finest cachaça* ; 

Finishing this authentic Brazil ian experience your guest can enjoy our GOL!’ s homemade 
dessert and/or a cocktail at GOL!’ s historic, wood-paneled 73-year-old bar. 

 

APPETIZERS 
Brazilian cheese bread 

Crispy yucca root 
Slices of parmesan cheese 

Prosciutto de Parma 
Portuguese Potatoes 
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By Chef Roberto Brederode 



SALAD BAR WITH 40 HOT AND COLD ITEMS  
THAT VARY DAILY INCLUDING: 

 
Cold Sides: 

Tomatoes, Roasted Eggplant, Caesar Salad, Grape Tomato, Sun-dried Tomatoes 
Prosciutto di Parma, Honeydew, Calamari Salad, Potato Salad 

Yellow and Red Roasted Peppers, Beets 
Artichoke Hearts, Hearts of Palm, Garbanzo Beans 

Chicken Salad, Raisins, Green Olives 
Black Olives, Fresh Buffalo Mozzarella, Swiss Cheese 
Smoked Gouda Cheese, Italian Salami, Smoked Ham 

Turkey Breast, Arugula, Cole Slaw 
Spinach, Spring Mix Salad, Balsamic Onions 

Capers, Zucchini and Squash 
Carpaccio, Tuna Salad, Brazilian Vinaigrette 

Broccoli, Fresh Asparagus, Pasta Salad 
Corn, Eggs, Green Peas and Carrots 

Tofu, Mushrooms 
 

Hot Sides: 
Brazilian Rice, Brazilian Mixed Rice 

Brazilian Black Beans, Brazilian Chicken Stroganoff 
Four Cheese Chicken, Chicken Artichoke 

Mashed Potatoes, Yucca Fries  
Plantains, Steamed Vegetables 
Salmon Soup, Vegetable Soup 

Teriyaki Chicken, Portuguese Soup 
 
 
 

Salad Dressings: 
Blue cheese, Ranch, Caesar 

Horseradish, Italian, Balsamic Dressing 
Soy, Honey Mustard 

 
 

 
GRILLED MEAT, FISH AND CHICKEN BROUGHT TO YOUR TABLE 

INCLUDING: 

House Special (Picanha)   The Best cut from the Top Sirloin 
Top Sirloin, Top Sirloin Basted in Garlic 
Bottom Sirloin (Flank Steak), Prime Ribs 



Pork Loin, Pork Loin with Parmesan Cheese 
Pork Ribs, Brazilian Sausage  

Chicken Legs, Chicken Breast Wrapped in Bacon 
Filet Mignon Wrapped in Bacon, Leg of Lamb 

Lamb Chops, Grilled Salmon 
Grilled Shrimp, Grilled Pineapple 

 
 

 
 

DESSERTS: 
 

Brazilian Flan, Crème of Papaya 
Crème of Strawberry, New York Cheesecake 

Chocolate Mousse, Chocolate Cake 
Crème Brulee, Passion Fruit Mousse 


