


Antipasti
Selection of creative salads, cured meats, terrines, roulades, seafood platters 
and marinated grilled vegetables complimented with flavoured vinaigrettes and 
dressings

Soup Kettle
Cream of mushroom soup served with crispy bacon lardons

Pasta
Cottage cheese and spinach stuffed canneloni
Penne  with Maltese sausage, sundried tomatoes and mushrooms tossed  in a light 
peppercorn cream  sauce

Carvery Section
Garlic crusted leg of lamb served with minted jus

Choice of main dishes
Pan-seared supreme of chicken served WITH mushroom and saffron cream sauce 
complimented with fresh chives
Steamed Salmon fillets set on garlic scented spinach leaves served with lemon 
and ChampagnE sauce spiked with caviar
Medallions of pork served with smoked pancetta and artichoke sauce sprinkled 
with fried leek

Accompaniments
Glazed root vegetables of the season 
Garlic scented new potatoes 
Croquette Potatoes

Desserts
An exquisite selection of homemade flans, gateaux and tarts
TRADITIONAL CHRISTMAS DESSERT, Fresh Fruit Salad 
International Cheese Selection served with grapes, crackers and breadsticks



Antipasti
Selection of creative salads, cured meats, terrines, roulades, seafood platters 
and marinated grilled vegetables complimented with flavoured vinaigrettes and 
dressings

Soup Kettle
Double cream of pumpkin soup served with garlic crostini 

Pasta
Tortellini with chorizo sausages, artichokes and a rich tomato basil sauce
Pennette tossed with smoked salmon and shrimp cream sauce sprinkled with 
fresh chives

Carvery Section
Baked honey glazed leg of gammon studded with cloves served with caramelized 
pineapple

Choice of main dishes
TradITional roast turkey served with chipolata sausages complimented 
with cranberry and port jus
Steamed Grouper Darnes topped with shellfish and masked 
with crab and lemon scented veloute
Slow cooked lambshanks with root vegetables served with rosemary tomato sauce 
Mushroom filled vol-au-vents 

Accompaniments
Glazed baby carrots
Buttered sprouts with onions and sweet bellpeppers
Garlic scented new potatoes

Desserts
An exquisite selection of homemade flans, gateaux and tarts
TRADITIONAL CHRISTMAS DESSERT, Fresh Fruit Salad 
International Cheese Selection served with grapes, crackers and breadsticks



Antipasti
Selection of creative salads, cured meats, terrines, roulades,seafood platters 
and marinated grilled vegetables complimented with flavoured vinaigrettes and 
dressings

Soup Kettle
Cream of Broccoli served with parmesan crostini

Pasta
Tortellini tossed with spiced chicken, bellpeppers, mushrooms and cream
Farfalle with ratatouille of vegetables and tomato spicy sauce 

Carvery Section
Traditional roast Beef stuffed with spinach and walnuts served with Madeira 
sauce

Choice of main dishes
Veal Involtini served in creamy pepper mushroom sauce
Poached grouper served with clams, mussels and shrimp bisque
Oriental chicken with coconut accompanied with aromatic rice 
Vegetable spring rolls and samosas served with sweet chilli sauce

Accompaniments
Glazed root vegetables of the season
Garlic scented roast potatoes 
Noisette Potatoes

Desserts
An exquisite selection of homemade flans, gateaux and tarts
TRADITIONAL CHRISTMAS DESSERT, Fresh Fruit Salad 
International Cheese Selection served with grapes, crackers and breadsticks



Antipasti
Selection of creative salads, cured meats, terrines, roulades,seafood platters 
and marinated grilled vegetables complimented with flavoured vinaigrettes and 
dressings

Soup Kettle
Cream of red capsicum soup served with herbed croutons

Pasta
Penette served with seafood, cherry tomatoes and fresh mint veloute
Fusilli tossed in cream, with smoked pancetta, diced courgettes and mushrooms

Carvery Section
Traditional roast pork stuffed with dried fruit and spicy Maltese sausages 
served with prune sauce 

Choice of main dishes
Grilled chicken breast wrapped in pancetta 
served with raisin and orange cinnamon sauce
Poached dentici fillets masked with smoked salmon and crabmeat cream sauce 
sprinkled with fresh chives
Braised medallions of beef cooked in artichoke and mushroom peppercorn jus

Accompaniments
Glazed root vegetables of the season
Broccoli and caulifower with cheese sauce
Garlic scented baby roast potatoes 

Desserts
An exquisite selection of homemade flans, gateaux and tarts
TRADITIONAL CHRISTMAS DESSERT, Fresh Fruit Salad 
International Cheese Selection served with grapes, crackers and breadsticks


