


For the 6th edition of The Art of Flavours, José Diogo Costa, 

Creative Executive Chef of Reid’s Palace and Michelin-starred 

William Restaurant, will have by his side an array of stars:

João Diogo Formiga
Restaurante Encanto, Lisbon, Portugal, 1 Michelin star

Miguel Angel Exposito
Retama Restaurant, Torrenueva, Spain, 1 Michelin star

Rita Magro
Restaurante Blind, Porto, Portugal, 1 Michelin star

For the Food Party, Reid’s Palace will also welcome 

Rising Super Star Chefs who will delight guests with their fresh 

and innovative delicacies:

Dúlio Freitas
Adega do Pomar - Quinta da Moscadinha, Camacha, Portugal

STARS DINNER

The gastronomic festival starts with a once-in-life event 

where all Michelin-starred Chefs will join hands and minds 

to bring an exquisite menu to life at the William 

Restaurant. While the dishes will be prepared by each 

one of the guest Michelin-starred Chefs, dessert will be in 

charge of female Pastry Chef Micheline Barbalho from 

Kabuki in Lisbon, Portugal. The menu will be harmonized 

with a unique Portuguese wine experience.

FOOD PARTY

‘The Art of Flavours’ culminates with the lavish outdoor 

party on June 14th. The Food Party will gather the Michelin 

Star Chefs, the promising Rising Super Star Chefs, 

Reid’s Palace’s own Chefs, winemakers and producers. 

Among more than 20 stalls, food and wine lovers would be 

able to enjoy an incredible range of flavours. The stand-up 

dinner will offer a journey through high-quality products, 

where the champagne will mark an adventure that will 

finish at the dessert corner, where handmade desserts and 

delicate pastry will sweeten the end of a special night. 

To be held in the unique pool area of the Hotel that offers 

a privileged view over Funchal’s Bay, all Chefs will be live 

cooking through the sound of a DJ and guests will still be 

able to enjoy Madeira Atlantic Festival, a magnificent 

pyromusical show.

Thrainn Freyr Vigfusson
Ox Restaurant, Reiquejavique, Iceland, 1 Michelin star

The Stars Dinner on 13th June is priced at 250.00 € per person and starts at 19:00. 

The Food Party on 14th June will commence at 19:30 and is priced at 180.00 € per 

person. For guests attending both events, a special price of 390.00 € per person, 

will be applied.

 

Advance booking is required, and reservations can be made directly by calling 

+351 291 717 171 or emailing reservations.rds@belmond.com.

Gonçalo Bita Bota
Oxalis - Casa Velha do Palheiro, Funchal, Portugal

Micheline Barbalho
Pastry Chef of Kabuki, Lisbon, Portugal


