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Every Saturday

7:00pm - 10:30pm
FREE PARKING « LIVE ENTERTAINMENT
ADULTS €40 . CHILDREN (6-12) €20 - CHILDREN UNDER 5 FREE

FOR RESERVATIONS, PLEASE CALL U 56 2870 0000
OR EMAIL US ON FBBOOKINGS.STGEOR

Full payment is to Be affected within 48 hours of placin
Prices quoted are inclusive of VAR




ANTIPASTI & COLD
BUFFET SELECTION

An abundant selection of Italian antipasti featuring cured
meats such as salami, prosciutto, and mortadella, paired
with marinated olives, sun-dried tomatoes, artichokes,
roasted peppers, and pickled vegetables.

Arrich Eastern Mediterranean mezze selection including
hummus, baba ghanoush, tzatziki, and spiced dips, served
with warm breads and crisp grissini.

Fresh salad stations offering mixed leaves, rocket, spinach,
and seasonal greens alongside beetroot salad, coleslaw,
couscous salad with herbs and vegetables, and vine
tomatoes dressed with extra virgin olive oil.

Avariety of grilled Mediterranean vegetables including
aubergines, courgettes, marrows, and marinated peppers,
plus a chilled seafood selection of fresh fish and shellfish.

Traditional Maltese antipasti complete the section with
Maltese sausage, bigilla, Maltese bread with sweet tomato
paste, olives, capers, and locally inspired marinated
vegetable preparations.

SUSHI & SASHIMI COUNTER

Freshly prepared sushi and sashimi crafted by our sushi
chef, served with pickled ginger, soy sauce, wasabi, and a

selection of dipping sauces, accompanied by fresh breads.

SOUPS

Summer Pea Soup with Creme Fraiche & Fresh Mint

Lobster & Prawn Bisque Finished with Basil Oil

LIVE PASTA STATION

Our chefs prepare fresh homemade pasta to order using
a selection of ingredients including onions, garlic, bacon,
mushrooms, prawns, mussels, asparagus, Parmesan
cheese, eggs, fresh cream, tomato sauce, extra virgin
olive oil, and white wine.

Pumpkin Ravioli Served with Sage Pesto
& Roasted Pistachio

TUNISIAN & TURKISH CORNER
Chicken Déner Kebab served with pita bread, coleslaw,
marinated sumac onions, sweet sauce, and hot sauce

Traditional Tunisian couscous with aromatic spices
and vegetables

FROM THE CARVING TROLLEY
Slow Roasted Angus Beef served with roasted carrots,
parsnips, and peppercorn jus

Honey Glazed Leg of Gammon served with local
honey & fig jus

FROM THE BBQ STATION
Grilled Sea bream served with roasted fennel,
cherry tomatoes & fresh fennel
Mint marinated king prawns

Blackened marinated pork steaks
served with roasted aubergines

Grilled chicken infused with Moroccan spices served
with sweet potato purée & cardamom cream

Jamaican rice with vegetables
Grilled balsamic vegetables
Corn on the cob

Maltese-style roast potatoes

DESSERTS & SWEET SELECTION

Alavish selection of handcrafted desserts including
gateaux, layered cakes, fruit tarts, mousses, and fine
pastries prepared by our pastry team.

A selection of French-style desserts, chocolate creations,
and Belgian chocolate-dipped fresh fruits.

Alive pancake station with made-to-order pancakes
served with sauces, fruits, syrups, and toppings.

An ice cream station with assorted flavours and toppings.

Fresh seasonal fruit platters, jellies, and diabetic-friendly
dessert options.

A premium cheese selection featuring local and
international cheeses served with fruit chutneys,
compotes, celery, grapes, water biscuits, and grissini.

IF YOU SUFFER FROM A FOOD ALLERGY OR INTOLERANCE OR HAVE A SPECIAL DIETARY REQUIREMENT,
PLEASE SPEAK TO OUR STAFF BEFORE YOU ORDER. ALL PRICES INCLUDE VAT.



