
INTERNATIONAL
THEMED BUFFET DINNER MENU

Flavours of the Garde-manger
Indulge in our selection of mouth-watering salads, and decorative platters from land and sea, prepared 

by our chefs using the best ingredients, combining with Mediterranean and International flavours. 
(10 salads & 2 platters)

Soups Kettle
Mediterranean Style Prawn and Clam Broth

with tomatoes, herb and white wine
 

Cream of Seasonal Vegetables
served with toasted garlic brioche croutons  

 
 *****

Pasta Station
Baked rigatoni

with minced beef of chuck roll and mirepoix ragout,
 crusted with herbs, local ricotta and mozzarella cheese  

Orecchiette pasta
tossed with Italian sundried tomato and local basil pesto

Maltese cheese let and cream

 *****
Main Courses

 
Freshly Cooked, Live by our Chefs

Spanish Style Calamari
with paprika, peppers, onion and cherry tomatoes

Line Caught Swordfish Steak
baked with soft herbs, lemon and house olive oil accompanied with a Mediterranean dressing 

Mexican Style Chicken Breast
marinated with chili, coriander and sweet corn dressing

Mustard and honey glazed Pork loin
over a bed of cream cabbage and fruit compote

served with grain mustard jus

Vegetarian & Vegan Dish
Vegetable and Mushroom Sweet and Sour

 served with aromatic basmati rice 
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Carvery Station
Harmony Farm Roasted Rib of Beef on the Bone 

roasted with garlic and thyme served with pan juices reduction 
for a natural beef jus. 

served with homemade traditional Yorkshire pudding
 

Accompaniments
Fricassee of Wilted Seasonal Greens, Wild Mushrooms and Herb Oil

Caponata Style Vegetables

Roasted New Potatoes, Confit of Fennel and Preserved Shallots

 *****
Desserts

Exquisite Creations
Indulge in our tantalizing selection of pastries, 

desserts and individual delicacies, carefully prepared by our pastry team.
Fresh fruit salad and fruit display

Cheese Platter 
(served to order)

Selection of local and international cheeses 
Served with grissini, galletti and crisp crackers 

  Adults:    €36.00 per person (Food Only)
  Children 6-12 years:  €18.00 per child (Food Only)
  Children Aged Under 6: Free (Food Only)

Price inclusive of VAT.
 

Food Allergies & Intolerances
should you have any questions regarding the content or preparations of any of our food, 

please do not hesitate to ask one of our team members for assistance.

Please note that this is a sample menu,
since we use the freshest ingredients, menus may change accordingly.


