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Welcome abord of
BARCO EVORA

CAPACITY
220 PASSENGERS

CREW/STAFF
20 PEOPLE

FEATURES
A HISTORIC SHIP WITH 3 FLOORS; 
1 UPPER DECK WITH ROOF; 
2 PANORAMIC MULTIPURPOSE ROOMS; 
2 BARS; BATHROOMS 



BASE VALUES
for an unforgetta

ble experience

1850€ + VAT 
BOAT RENTAL FOR 2 HOURS 

UP TO 60 PEOPLE

750€ + VAT
EXTRA HOUR

30€ + VAT
EACH EXTRA PERSON

700€ +VAT
FEE CHARGED FOR EVENTS HELD 

DURING SUNSET HOURS



+ VAT 

160€  / HOUR 

SOUND SYSTEM, DJ AND LIGHT
PRODUCTION

DJ EXPERIENCE

+ VAT

25€  / HOUR 

GOLDEN BAR

Extras that make all the differe
nce...

+ VAT

26€ P/ PERSON 

MENU SNACKS
 ON THE BOW



Barco Evora
EXTRAS AVAILABLE

DJ  EXPERIENCE
SOUND SYSTEM, DJ AND LIGHT

PRODUCTION

160€  / HOUR
+ VAT 

PARTY SOUND SYSTEM

PARTY SPEAKER SYSTEM

150€
+ IVA 

CATERING
FROM

20€ P/ PERSON
+ VAT

BAR
FROM

15€ P/ PERSON
+ VAT

PHOTOGRAPHY
ON-BOARD PHOTOGRAPHER +

PRODUCTION

150€  / HOUR 

+ VAT

VIDEO

INCLUDES DRONE VIDEO 
AND LICENSES

550€ / FOR EVENTS OF 
UP TO 3 HOURS

AUDIOVISUALS
TV 65" +  MICROPHONE 

AND SOUND SYSTEM

300€
+ VAT

FADO
1 HOUR SHOW

400€
+ VAT

TEAMBUILDING 
ACTIVITY

FROM

15€ P/ PERSON

+ VAT

OR BRING YOUR OWN CONSUMABLES (DRINK AND/OR FOOD):
THERE IS A SERVICE CHARGE OF €10.00 + VAT PER PERSON

*

POSSIBILITY OF RENTING CATERING EQUIPMENT
FOR MORE INFORMATION CONTACT OUR SALES DEPARTMENT

**

+ VAT



BAR OPTIONS

ALL OPTIONS ARE SUBJECT TO VAT AT THE LEGAL RATE IN FORCE

PRICES VALID FOR 2 HOURS
EXTRA HOUR 8,00€ + VAT PER PERSON

 BEER 
WINES

SPARKLIN WINE 
SOFT DRINKS 

MINERAL WATER 
COFFEE

Sunny Bar 

PRICES VALID FOR 2 HOURS
EXTRA HOUR 11,00€ + VAT PER PERSON

GINS
VODKA 

RUM 
TEQUILA
WHISKY
APEROL

+
Sunny Bar 

Breeze Bar 

PRICES VALID FOR 2 HOURS
EXTRA HOUR 13,00€ + VAT PER PERSON

MOJITOS
CAIPIRINHAS
COCKTAILS

+
Breeze Bar

Golden Bar 



ALL OPTIONS ARE SUBJECT TO VAT AT THE LEGAL RATE IN FORCE

FOR LESS THAN 50 MENUS ADD 1€ + VAT PER PERSON 

Fruits and Snacks Snacks Premium

CATERING MENUS

Cheese and sausage board
Chips

Sweet chips 
Toasties

 Corn cones
Nachos
Grissinis
Popcorn

Dried fruit 
Caponata

Guacamole 
Hummus with basil

Fruit 

Cheese and sausage board
Couvert (olives, bread and caponata) 
Mini chicken or vegetable samosas 

Mini codfish cakes 
Mini meat croquettes 

Vegetable gyosas 
Cherry kebabs with mozzarella and basil 

Cheese rolls with ham and rocket 
Red bell pepper and spinach cheese rolls 

Tomato and pesto bruschetta 
Chocolate truffles 

Melon and ham kebabs 
Grandma's cake (marble, English chocolate,

orange)
Coconut pannacotta (red berries or passion fruit)

Assorted fruit 
Chocolate brownie 

Pastel de nata

Snacks on the bow Snacks on the bow

Possibility of being gluten-free

Possibility of being vegan

Premium

Cheese and sausage board
Couvert (olives, bread and caponata) 

Bruschetta of philadelphia, smoked salmon and pesto
Dried tomato, brie and basil bruschetta

Philadelphia bruschetta, truffled mushrooms and
chorizo sausage

Vegetable gyosas
Chicken drumsticks
Mini codfish cakes

Mini meat croquettes
Spinach and cheese crispy bag

Mini duck patties
Mini prawn and cheese crepes

 Tortillas and guacamole (shredded chicken, minced
meat or mixed vegetables)

Mini hamburgers
Mini red fruit or passion fruit cheesecake

Tiramisu
Coconut pannacotta (red fruit or passion fruit)

Pastel de nata
Mini olive tarts

Fruit salad

Chips
Sweet chips 

Toasties
 Corn cones

Nachos
Grissinis
Popcorn

Dried fruit 
Cream cheese

Guacamole 
Hummus with basil

Fruit 



Brunch on board
Flavors of the
Caribbean

Natural orange juice 

Hibiscus lemonade with lime 

Milk, coffee and tea 

Natural yogurt with muesli 

Basket of bread (assorted) 

Cheese, ham and fresh mozzarella 

Scrambled eggs with mozrella

and bacon/mushrooms 

Egg cake (marble, English

chocolate, orange) 

Assorted fruit

Tacos 
Tortillas 
Nachos

Guacamole 
Philadelphia cheese 

Chili con carne 
Bacon with onions 

Sauteed minced meat 
Shrimp 

Bean sprouts 
Seasoned tomatoes 

Courgette and aubergine sauté 
Spicy shredded chicken 

Hummus paste 
Coconut pannacotta with red berries

or passion fruit

ALL OPTIONS ARE SUBJECT TO VAT AT THE LEGAL RATE IN FORCE

FOR LESS THAN 50 MENUS ADD 1€ + VAT PER PERSON 

Possibility of being gluten-free

Possibility of being vegan

CATERING MENUS



ALL OPTIONS ARE SUBJECT TO VAT AT THE LEGAL RATE IN FORCE

FOR LESS THAN 50 MENUS ADD 1€ + VAT PER PERSON 

Possibility of being gluten-free

Possibility of being vegan

SushiCocktail

COMBO 
20 PIECES PER PERSON

THE SUSHI WILL ALREADY BE
PREPARED

 FOR THE GROUP 

BUFFET SERVICE

TABLE SERVICE

Sushiman

SUSHIMAN ON BOARD

EXCLUSIVELY FOR THE GROUP 

Focaccia bruschetta with
philadelfia, mango arugula

and salami strips

Melon kebabs wrapped in
ham

Skewers of mozzarella, basil
and cherry balls 

Vegetable gyozas
 

Canapés with laminated
cabbage, strips of island
cheese, cherry tomatoes,

figs and yogurt sauce
 

Canapés with philadelfia,
turkey breast, raspberries,

dill and olive oil

Pringle with corn cream,
brie, grilled pancetta,

currants and mint

Red bell pepper cheese and
spinach rolls

Dried tomato, basil and brie
bruschetta

Tomato and pesto
bruschetta

Breaded shrimp with tartar
sauce

Crunchy bag of spinach

Mini hamburger

OPTIONS SUBJECT TO SUBSTITUTION WITH
SIMILAR PRODUCTS

BUFFET SERVICE

TABLE SERVICE

CATERING MENUS



ALL OPTIONS ARE SUBJECT TO VAT AT THE LEGAL RATE IN FORCE

FOR LESS THAN 50 MENUS ADD 1€ + VAT PER PERSON 

TABLE SERVICE

BUFFET SERVICE

ENTRIES

CHOOSE TWO 

MAIN COURSE

CHOOSE ONE 

DESSERT 

CHOOSE ONE

Chef

DESCRIPTION OF THE MENUS AVAILABLE ON THE NEXT PAGE: “CATERING OPTIONS” 

TABLE SERVICE

BUFFET SERVICE

ENTRIES 

CHOOSE TWO

MAIN CRUISE 

CHOOSE TWO

DESSERT

CHOOSE TWO

Chef

TABLE SERVICE

BUFFET SERVICE

ENTRIES

CHOOSE THREE

MAIN COURSE

CHOOSE TWO

DESSERT 

CHOOSE TWO

Chef

CATERING MENUS



CATERING OPTIONS
Chef

Bruschetta with philadelfia, smoked salmon and pesto 

Stuffed mushroom gratin

Dried tomato and brie bruschetta

Shrimp, mango and rocket bruschetta

Caprese salad

White fish ceviche 

Codfish pataniscas 

CHICKEN OPTION

Chicken and vegetable curry with fragrant rice

Juicy chicken breast with grain puree and nut flour

VEGETARIAN/VEGAN OPTION

Gnocchi with beet sauce, pesto and stracciatella or

grated grana padano 

Vegetable lasagna with Iberian salad 

Rigatoni stuffed with seitan, pomodoro and cheese 

Tofu and vegetable curry with Chef's rice (only for

buffet) 

Kibe with seitan accompanied by yogurt sauce with

dill, salad and grilled vegetables 

Veal escalope with pineapple, cheese and bacon 

Tempura prawns with tartar or sweet chili sauce 

Veal ragu on polenta with philadelphia and dried

tomatoes 

Salmon tartar with cucumber and dill 

Chicken and grain salad

Possibility of being gluten-free

Possibility of being vegan

STANDARD MENU:

MEAT OPTION

Veal roast beef with demiglace sauce, grilled

asparagus, punched potatoes or smoked sweet potato

puree 

Chef's style deconstructed duck rice 

Black pork cheeks with wine reduction with mashed

sweet potatoes and brussels sprouts 

Gnocchi with veal ragu au gratin 

Cannelloni stuffed with veal ragout and au gratin with

cheese sauce (only for buffet service) 

Bolognese cannelloni au gratin 

SEAFOOD OPTION

Cod with cornbread 

Smoked salmon, avocado and rocket salad 

Grilled salmon in mascarpone sauce and potatoes,

with Iberian salad

Shrimp moqueca with basmati rice and panko farofa 

Pokebowl of cassava cream with shrimp and panko

farofa in dendé (only for table service)



CATERING OPTIONS 
Chef

PREMIUM MENU*: 

MEAT/SEAFOOD

Seabass roast with demiglace sauce, portobello mushrooms and asparagus 

Grilled cod / octopus served on a bed of spinach with potatoes, garlic and onion confit  

Grilled fish fillet with sparkling wine sauce, lentil puree and wild rice (only for table service) 

Braised tuna in sesame crust and teryaki sauce and black-eyed pea salad with soybean sprouts (only for

table service)

Chocolate mousse 

Tiramissu 

Coconut milk pannacotta with red fruit or

passion fruit topping 

Apple pie 

Brazilian milk pudding 

Red fruit or passion fruit chessecake

Fruit salad 

Olive tarts 

Paparrucha (chocolate pie)

*FOR PREMIUM MENUS A FEE OF 20% IS ADDED TO THE PRICE SHOWN.

Possibility of being gluten-free

Possibility of being vegan



PACKS 
Barco Evora

CHOOSE THE PACKAGE THAT BEST SUITS YOU AND YOUR EVENT!

Pack 
Classic

Pack 
Corporate

Pack 
Game Over

Pack 
Fado On Board

Pack 
Prestige

Pack 
Sunset Party



PACK CLASSIC 
an uncomplicated experience

OUR SUGGESTED EXTRAS:

GOLDEN BAR

+ 10€ P/ PERSON

+ VAT

DJ EXPERIENCE

160€ / HOUR

+ VAT

FOR EVENTS DURING SUNSET HOURS A FEE OF 700€ + VAT IS ADDED 

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR

MAXIMUM CAPACITY OF 220 PASSENGERS

MINIMUM OF 60 PEOPLE + VAT

INCLUDED:

2 HOURS
BOAT RENTAL

+

SUNNY BAR 
DURING THE RENTAL PERIOD



PACK CORPORATE
motivate your team and elevate your company

OUR SUGGESTED EXTRAS:

DJ EXPERIENCE

160€ / HOUR

+ VAT

FOR EVENTS DURING SUNSET HOURS A FEE OF 700€ + VAT IS ADDED 

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR

PHOTOGRAPHY

150€ / HOUR

+ VAT

MÍNIMO DE 60 PESSOAS + IVAMINIMUM OF 60 PEOPLE + VAT

INCLUDED:

TEAMBUILDING ACTIVITY
BOAT RENTAL 3 HOURS

+

CELEBRATION COCKTAIL
SUNNY BAR

 AND COCKTAIL MENU 

MAXIMUM CAPACITY OF 220 PASSENGERS



PACK SUNSET PARTY
to enjoy the best time of day

OUR SUGGESTED EXTRAS:

DJ EXPERIENCE

160€ / HOUR

+ VAT

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR

GOLDEN BAR

+ 10€ P/ PERSON

+ VAT

MINIMUM OF 60 PEOPLE + VAT

MAXIMUM CAPACITY OF 220 PASSENGERS

INCLUDED:

2 HOURS
BOAT RENTAL 

DURING SUNSET HOURS

+
SUNNY BAR

DURING THE RENTAL PERIOD



PACK GAME OVER
the dream bachelorette party

OUR SUGGESTED EXTRAS:

FOR EVENTS DURING SUNSET HOURS A FEE OF 700€ + VAT IS ADDED 

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR

GOLDEN BAR

+ 10€ P/ PERSON

+ VAT

PHOTOGRAPHY

150€ / HOUR

+ VAT

OFFER  

SOUND SYSTEM 

PARTY

+ VATMINIMUM OF 60 PEOPLE 

INCLUDED:

2 HOURS
BOAT RENTAL 

+
SUNNY BAR

DURING THE RENTAL PERIOD

+
DJ EXPERIENCE

MAXIMUM CAPACITY OF 220 PASSENGERS



PACK FADO ONBORD
for a Portuguese cultural experience

OUR SUGGESTED EXTRAS:

FOR EVENTS DURING SUNSET HOURS A FEE OF 700€ + VAT IS ADDED 

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR

GOLDEN BAR

+ 10€ P/ PERSON

+ VAT

CHEF’S MENU
4 MOMENTS

FROM 37€ / PERSON

+VAT

MINIMUM OF 60 PEOPLE + VAT

MAXIMUM CAPACITY OF 220 PASSENGERS

INCLUDED:

2 HOURS

BOAT RENTAL

+
SUNNY BAR

DURING THE RENTAL PERIOD

+
FADO SHOW ON BOARD 

DURING 1 HOUR



OUR SUGGESTED EXTRAS:

PACK PRESTIGE
enjoy a meal on board in our panoramic lounge

GOLDEN BAR

+ 10€ P/ PERSON

+ VAT

DJ EXPERIENCE

160€ / HOUR

+ VAT

MINIMUM OF 60 PEOPLE + VAT

MAXIMUM CAPACITY OF 120 PASSENGERS

INCLUDED:

4 HOURS
BOAT RENTAL

+
BREEZE BAR 

DURING THE RENTAL PERIOD

+
CHEF'S MENU 4 MOMENTS

BUFFET SERVICE

FOR EVENTS DURING SUNSET HOURS A FEE OF 700€ + VAT IS ADDED 

POSSIBILITY TO ADD EXTRA HOURS FOR 750€ + VAT PER HOUR



LOCAL ONE-WAY
TRAVEL FEE

RETURN 
TRAVEL FEE

MARINA FEE
PER TOUCJ

(BOAT)

MARINA FEE PER
TOUCH (PER
PASSENGER)

LISBOA
(CAIS ROCHA

CONDE D’ÓBIDOS) 
- - - -

LISBOA
(BELÉM) 

100€ 100€ 200€ -

LISBOA
(TERREIRO DO

PAÇO) 
100€ 100€ 600€ -

CASCAIS 850€ 850€ 260€

8,00€
(EMBARKATION)

8,00€
(DISEMBARKATION)

MARGEM SUL 
(PORTO

BRANDÃO)
200€ 200€ 200€ -

MARGEM SUL 
(TRAFARIA)

200€ 200€ 200€ -

SETÚBAL 2500€ 2500€ 800€

6,00€
(EMBARKATION)

6,00€
(DISEMBARKATION)

FOR EMBARKATION/DISEMBARKATION AT SPECIFIC POINTS, REQUEST MORE DETAILED INFORMATION

VAT AT THE LEGAL RATE IS ADDED TO THE PRICES SHOWN

BOARDING/MARINA FEES
THE EVORA BOAT CAN BE BOARDED/DISEMBARKED AT:



SUNSET FEE WEATHER
INSURANCE 

WHY THE SUNSET FEE?

DURING THE SUNSET PERIOD, WE

NORMALLY HAVE REGULAR TOURS, IF

THERE IS A PRIVATE RENTAL, THESE

TOURS CANNOT TAKE PLACE, WHICH IS

WHY THE “SUNSET SCHEDULE” HAS A

HIGHER PRICE; 

THIS RATE IS APPLIED ACCORDING TO

THE TIMETABLE OF OUR REGULAR

TOURS. TO FIND OUT WHETHER OR NOT

THIS APPLIES TO YOUR EVENT, PLEASE

CONTACT ONE OF OUR SALES TEAM.

WHY IS WEATHER INSURANCE
IMPORTANT?

IF THE WEATHER CONDITIONS

ARE NOT OPTIMAL (RAIN), WE CAN

POSTPONE THE EVENT TO

ANOTHER DAY OR EVEN CANCEL

IT AND REFUND THE AMOUNT; 

TO GET A 100% REFUND THE

EVENT MUST ONLY BE CANCELED

DUE TO ADVERSE CONDITIONS

(RAIN) AND 24 HOURS IN

ADVANCE; 

EVENTS WITHOUT CATERING: €150.00 + VAT

EVENTS WITH CATERING: €250.00 + VAT



BOOKING CONDITIONS

Reservations require a down payment (50%);

The pre-booking is made in writing and is valid for 48 hours
until it is formalized with the down payment. During this
period, no other reservations from other clients will be
accepted without prior notice;

The remaining payment must be made up to one week before
the date of the event ;  Reservations made less than 7 days
before the event may be subject to an urgency fee of 10% of the
total final price;

The final program (number of passengers, menus, extras,
timetables, etc.) must be closed no later than 3 working days
before the date. any withdrawal or change in the number of
participants on the same day does not entitle you to a
refund;

Any booking is subject to the availability of the vessel. For this
reason, we recommend booking the date/vessel as early as
possible.

VAT CONDITIONS

Boat rental and extra passengers - 6% VAT

Food menus - 13% VAT

Drinks, extras and taxes - 23% VAT

Packages - consult our sales team



CATERING CONDITIONS

Up to 3 days before the event: normal price;

Between 3 and 2 days before the event: a 50% urgency
fee will be added to the total price per person;

Requests made less than 48 hours (2 days) in advance*
will not be accepted for logistical reasons and because it
is not possible to guarantee the necessary materials; *
(Depending on the number of people and the menu
chosen)

If the menus are for a group of less than 50 people, an
additional charge of €1 + VAT per person will apply;

The dishes must be the same for the whole group, except
for the desserts, which can be at least 25 identical (for
groups of more than 50 people, you can choose just 2
different desserts);

Any extra dish on the selected menu has an additional
charge of 30%. This fee is applied to the value of the menu,
per person.



More than 45 working days before the date of the
event: 70% refund of the total amount;

From 15 to 45 working days before the date of the
event: 50% refund of the total amount;

Less than 15 working days before the date of the
event: no refund;

Due to lack of safety conditions or technical
problems with the boat: change of date or refund
without the right to compensation;

Date changes will be allowed whenever possible.

In the event of cancellation after rescheduling,
there will be no refund.

CANCELLATION CONDITIONS


