MARINA HOTEL

CORINTHIA BEACH RESORT
MALTA

FESTIVE PARTIES AND EVENTS




SHINE ON THIS
CHRISTMAS AT
THE MARINA

()




CHRISTMAS
SELLS

Reception Menu

€26.00 per person

Minimum: 35 Guests




CHRISTMAS CHRISTMAS
ANGELS JINGLES

Reception Menu Reception Menu




DISPLAYS
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DELUXE CHEESE TABLE
€850 per person - Minimum 35 guests

Choose Any Four Types of Cheese:

Peppered Maltese Cheese” Fresh Maltese Cheese”,

Stilton Cheese, Parmesan Cheese, Pecorino
Romano, Burrata, Mozzarella, Smoked Applewood
Cheddar Cheese and Brie

Accompanied with

Grissini, water biscuits, grapes, cranberry relish,
dried apricots, prunes, walnuts, dried fig compote,
celery, carrot, and pepper sticks

CHARCUTERIE STALL
€1150 per person - Minimum 35 guests

Italian Cured Meats Including:

Prosciutto Crudo, Spicy Calabrese Salami, Salami
Milano, Mortadella, Smoked Hock, Ham, Liver Pate
Served with:

Grissini, water biscuits, brioche sticks, dried apricots,

dried apple, prunes, walnuts, mango chutney, Dijon
and grain mustard, tomato salsa, wholemeal bread

and crusty ciabatta

MIDDLE EASTERN STALL
€13.00 per person - Minimum 35 guests

Hummus Bi Tahini dried chickpeas, tahini, garlic,
lemon juice (VG) (V)

Baba Ghanoush aubergine pulp, tahini garlic, lemon
juice (VG) (V)

Zeyt Zeytoon vine leaves filled with rice and herbs,
slow cooked with lemon and olive cil (VG) (V)
Kafta Ghanam lamb shoulder, onions, mixed spice
Couscous with pumpkin and chickpeas (V)

Pitta bread
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SPANISH STALL
€12 50 per person - Minimum 35 guests

Paella Valenciana

Vegetable paella

Black olive cooked in red wine
Potato tortilla

Grilled marrows and aubergine with saffron

VEGETARIAN & VEGAN STALL
€12 95 per person - Minimum 35 guests

COLD SELECTION

/esty quinoa salad with poppy seeds, grilled
vegetables and spicy nut powder

Mediterranean vegetable with pomegranate caramel
and toasted pumpkin seeds

Cherry tomato, basil, roasted corn and red onion salad
with balsamic glaze

Zucchini, Kalamata olives, capers and roasted red
peppers finished with aged balsamic glaze

HOT SELECTION

Chickpea and coriander patty, caramelised onion and
avocado naked burger

Homemade red kidney bean and chickpea
quesadillas roll with a chive lemon dressing (VG) (V)
Grilled vegetable skewers with a homemade cumin
scented tomato ketchup (V)

LIVE COOKING VEGAN STATION

Thai peanut and vegetable glass noodles (VG) (V)
Tossed vegetables in spiced coconut, coriander sauce
finished with pickled radish spaghetti (VG) (V)
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ASIAN STALL
€12.50 per person - Minimum 35 guests

Vegetable salad with Thai dressing
Pork®wontons

Vegetable spring rolls (V) (VG)

Stir fry pork™ with sweet and sour sauce
Green chicken® curry with coconut milk
Egg fried rice (V)

PASTA TABLE
€895 per person - Minimum 35 guests

Choose Any 3 Dishes from The Below:

Risotto with avocado, cherry tomato, sweet bell
peppers, zucchini and light tomato sauce (VG) (V)
Gnocchi with spicy ltalian salami, tomato sauce,
gratinated with smoked Scamorza cheese

Paccheri with ltalian salami, tomato sauce, Scamorza
cheese and fresh basil

Ravioli carciofi with cherry tomatoes, Parmesan
shavings and baby rocket (v)

Pasta parcel filled with artichokes, cherry tomato,
rucola and artichoke cream

Pumpkin ravioli with butter and Parmesan cheese (v)
Beef ragu, cured ham, mushrooms and cream
Pancetta and chicken™ risotto with truffle oil
Arborio rice with Pancetta, chicken™and truffle oil
drizzle

Lasagne with beef ragu and white sauce

Cannelloni with ricotta and beef ragu

Baked cannelloni filled with beef ragu, ricotta cheese,
and tomato salsa

Add any other pasta dish at an extra charge of €2.50
per dish

He



ITHE ITHE
FESTIVE FESTIVE
RIBBON GARLAND

Buffet Menu Buffet Menu




CHRISTMAS CHRISTMAS
JOY SPIRIT

Vinotheque Bistro Menu Vinotheque Bistro Menu
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HOLIDAY HOLIDAY
TOAST GREETINGS

Three Course Set Menu Three Course Set Menu




DRINK
PACKAGES

To be served with stand up events

All prices are per person

SILVER OPEN BAR

Local Classical Range Wines, Local Beers, Soft Drinks,
Fruit Juices, Local Still and Sparkling Water

1st Hour - €8.50 2nd Hour - €13.00

3rd Hour - €17.00 4th Hour - €21.00

GOLD OPEN BAR

International House Brand Spirits, Local Classical
Range Wines, Local Beers, Soft Drinks. Fruit Juices,
Local Still and Sparkling Water

1st Hour - €12.00 2nd Hour - €18.00

3rd Hour - €24.00 4th Hour - €28.50

PLATINUM OPEN BAR

International Superior and House Brand Spirits,
Imported Superior Wines, Local Classical Range
Wines, Imported & Local Beers, Soft Drinks, Fruit
Juices, Energy Drinks, Local Still and Sparkling
Water

1st Hour - €17.00 2nd Hour - €26.50

3rd Hour - €37.00 4th Hour - €47.00

CORKAGE FEES
€850 PER PERSON
(When beverages are not provided by the hotel)

OUR
VENUES

Whether you crave an intimate
dinner party in one of our
restaurants or to celebrate with a
glittering reception, Marina Hotel
offers a range of beautiful spaces
for your special occasion.

From Dukes nightclub for sole
use to Mistral Suite with amazing
views and outdoor terrace we have
your festive party covered.




MARINA HOTEL

CORINTHIA BEACH RESORT
MALTA

TERMS AND CONDITIONS
Prices quoted are inclusive of VAT
A deposit of 50% of the total fee is required on
confirmation, remaining payment according to agreed terms.
Events cancelled up to 30 days before date of function will
be charged 50% of the deposit paid.

ST. GEORGE'S BAY, ST JULIANS STJ 3301, MALTA
T +356 7943 5459 / +356 21 2370 2000 | E:EVENTS@MARINAHOTEL.COM MT

MARINAHOTEL.COM.MT/CHRISTMAS



