
R E C E P T I O N
M E N U

B R O C H U R E
2 0 2 4



H A R M O N I C A  M E N U

roast  beef  tramezzini ,  horseradish  spread
sa lmon and cream cheese  tort i l la  wrap
tradit ional  bruschetta  on gar l ic  bread

tuna breadrol l s
 

tradit ional  Maltese  past izz i  pea  and cheese
‘bragjo l i ’  s tuf fed beef  o l ives ,  tomato dip

chicken crol ines  pie
chicken meat  bal l s

arancini ,  beef  ragu,  cr i spy  crumbs
onion bhaj i  and vegetable  pakora ,  mint  ra i ta

t ikka  samosa  and parce l s ,  sweet  chi l l i
sausages  ro l l s

wi ld  mushroom puff  pastry  pie
spiced fa lafe l  b i tes ,  tzatz iki  d ipping sauce

meditterenean puff  pastry  puffs
breaded pork schnitze l ,  apple  sauce

t impana
 

prof i teroles  Chanti l ly  cream,  vani l la  ic ing
mqaret ,  mini  date  fr i t ters ,  amaretto  dip

belg ian chocolate  brownie

*€19.50 per person

( 2 0  I T E M S )



A C C O R D I O N  M E N U

sa lmon and cream cheese  tort i l la  wrap
tradit ional  bruschetta  on gar l ic  bread

prawn and musse l  in  pastry ,  f resh  herbs ,  touch of  lemon
salmon gravlax  open sandwich

cured beef  and f ig  chutney
 

onion bhaj i  and vegetable  pakora ,  mint  ra i ta
tradit ional  Maltese  past izz i  pea  and cheese

 t ikka  samosa  and parce l s ,  sweet  chi l l i
 poultry  bal l s ,  spicy  tomato sauce

sausages  in  puff  pastry
 wi ld  mushroom puff  pastry  pie

spiced fa lafe l  b i tes ,  tzatz iki  d ipping sauce
 breaded pork schnitze l ,  apple  sauce

 cr i spy  chicken str ips ,  gar l ic  a io l i
 meat  Cornish ,  shortcrust  pastry ,  pork ragù

 ca lzone margherita ,  f r ied  pastry ,  f ior  di  latte
chicken kievs ,  gar l ic  butter  centre
arancini ,  beef  ragù,  cr i spy  crumbs

 
chocolate  mousse  éc la ir ,  chocolate  topping
 prof i teroles  Chanti l ly  cream,  vani l la  ic ing

 mqaret ,  mini  date  fr i t ters ,  amaretto  dip
 Belg ian chocolate  brownie

*€22.00 per person

( 2 2  I T E M S )



H A R P  M E N U

goats '  cheese  parfa i t ,  onion jam
 sa lmon and cream cheese  tort i l la  wrap
 tradit ional  bruschetta  on gar l ic  bread

 prawn and musse l  in  pastry ,  f resh  herbs ,  touch of  lemon
salmon gravlax  open sandwich

cured beef  and f ig  chutney

cr i spy  chicken str ips ,  gar l ic  a io l i
meat  Cornish ,  shortcrust  pastry ,  pork ragù

 poultry  bal l s ,  spicy  tomato sauce
 sausages  in  puff  pastry

 wi ld  mushroom puff  pastry  pie
 spiced fa lafe l  b i tes ,  tzatz iki  d ipping sauce

 breaded pork schnitze l ,  apple  sauce
 onion bhaj i  and vegetable  pakora ,  mint  ra i ta

 t ikka  samosa  and parce l s ,  sweet  chi l l i
 ca lzone margherita ,  f r ied  pastry ,  f ior  di  latte

chicken kievs ,  gar l ic  butter  centre
 arancini ,  beef  ragù,  cr i spy  crumbs

quiche  Lorraine ,  bacon and cheese  f i l l ing
 

chocolate  mousse  éc la ir ,  chocolate  topping
 prof i teroles  Chanti l ly  cream,  vani l la  ic ing

 mqaret ,  mini  date  fr i t ters ,  amaretto  dip
 Belg ian chocolate  brownie

cannol i  S ic i l iani ,  sheep r icotta ,  a lmond nibs

*€25.00 per person

( 2 4  I T E M S )





B E V E R A G E
P A C K A G E S

2 0 2 4



* * P A C K A G E  1 :
Served by the bar for 4 hours

Free flowing house wine, beer, 
soft drinks and water

Open bar service for 4 hours (full international bar)
Spirits including: whisky, vodka, gin, rum, aperitifs, 

liquors and digestives
Wine: House White, & Red Wine

Beers: Cisk, Cisk Excel, shandy
Soft Drinks, juices and water

Add a welcome drink for your guests
Glass of Prosecco | €3.50
Rossini or Bellini | €4.50

*€19 per person

* * P A C K A G E  2 :

*€14.00 per person

W E L C O M E  D R I N K :

**Any extra hours added will be at *€6.00 per person per hour



C O N D I T I O N S  F O R
C A T E R I N G :

MENU AND PRICES ARE BASED ON A MINIMUM OF 30 PERSONS
OPTING FOR THE MENU 
A MINIMUM SPENT GUARANTEE APPLIES FOR THE BAROQUE HALL,
LINEN,  SETUP,  FUNCTION MANAGER,  CHEFS,  WAITERS,  BARMEN,
SERVICE AND CLEANING.  
WE ARE NOT RESPONSIBLE IN ANY WAY FOR ANY FOOD LEFT OVER
AFTER THE FUNCTION.
FINAL CHANGES TO THE MENU CAN BE DONE UP TO 7  DAYS PRIOR
THE FUNCTION DATE.
FOR EVENING FUNCTIONS THE MUSIC HAS TO BE RELATIVELY LOW
AT 23 :00 .
NO DJ 'S  ARE ACCEPTED 

D E P O S I T S :

BOOKINGS ARE SECURED AGAINST A DEPOSIT OF 30% OF THE
ESTIMATED BALANCE.  
THE BALANCE IS TO BE SETTLED ON THE FUNCTION DATE
DEPOSITS ARE NOT REFUNDABLE

 NOT IN CONJUNCTION WITH ANY OTHER OFFER.
*ALL PRICES ARE EXCLUDING VAT

C O N T A C T  U S :

FIND US;  PALAZZO XARA, TRIQ SAN PAWL,  RABAT RBT 1243
CONTACT US;  INFO@BOTTEGIN.COM.MT

mailto:info@bottegin.com.mt



