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Eat, Drink & be Merry

The menus are set, the lights are up, and those fabulous festive 
touches have all been planned. We look forward to making this 

Christmas your best ever. 

So, from the decorations to the delicious festive dishes cooked 
up by our award-winning kitchen brigade, we’ll stop at nothing to 

ensure you have the best Christmas ever. 

Turn these pages to discover everything taking place over the 
next few weeks – from our Christmas Eve dinner and Christmas 
Day lunch, to our renowned New Year’s Eve Gala and lavish New 
Year’s Day lunch. We wish you and yours a very Merry Christmas!

B O O K I N G  T E R M S  &  CO N D I T I O N S

Reservations for any festive event can be made by calling our events team  
on +356 2544 2101 or e-mail us on events.palace@corinthia.com.

Full payment to be effected within 48 hours of placing reservation to guarantee your reservation.  
Prices quoted are inclusive of VAT. Payments are non-refundable & non-transferable. 



Christmas Eve Dinner
TUESDAY 24TH DECEMBER 2019 | SEATING: 7:30PM

Villa Corinthia

Entertainment by Louis Dalli 

Amuse-bouche 

–––

Onion squash soup, white asparagus 
wild mushrooms, smoked mallard 

–––

Parmesan risotto, oxtail,
langoustine, shellfish foam

–––

Thyme basted veal tenderloin, veal hotpot 
burnt white onion soubise, red wine salsify 

or 
Poached john dory, caramelised celeriac, chestnuts 

charred cauliflower, truffle sauce, sea herbs 

–––

Vanilla poached pear, milk crisp, chocolate cremeax 
whiskey caramel, oat crumble

–––

Coffee and petits fours 

€75 
PER PERSON 



Christmas Early Breakfast
WEDNESDAY 25TH DECEMBER 2019 | SEATING: 1AM

Ballroom

T H E  D E L I  C O U N T E R

Fine Italian salumerie and charcutérie
Marinated olives, pickled vegetables and chutneys

Local and continental cheese selection with celery, grapes and walnuts
Ricotta, cottage, cream and feta cheese

Smoked, cured and marinated fish with sour cream and spring onions
Crisp salad greens, heritage tomatoes, radish

Condiments, oils, vinegars, dressings and sauces

€32 
PER PERSON 

F R U I T  A N D  C E R E A L S
House muesli with dried fruits, seeds, nuts and rolled oats

Full-fat, semi-skimmed, skimmed and goat’s milk
Almond, oat, soy and rice milk
Natural and low-fat yoghurt
Carved seasonal fresh fruits

Fruit compotes with festive spices
Honeycomb, orange blossom honey and bee pollen

Selection of dried fruits, nuts and seeds

F R O M  T H E  H O T  R A N G E
Treacle-glazed smoked loin of bacon 

Clove, brown sugar and maple syrup roast gammon
Lancashire, Cumberland and Maltese sausages

Black pudding with sautéed apples
Kedgeree with smoked haddock and boiled eggs

Butter and thyme mushrooms
Corned beef hash

Sugar-glazed plum tomatoes
Winter vegetable succotash

Potato drop scones
Fried sweet potatoes 

Baked beans
Foul muddammes, olive oil, cumin, tomato and lemon

Scrambled eggs with chives
Eggs Florentine

Curried egg masala
Balbuljata 

Ketchup, sauces and mustards

PA S T RY  A N D  B A K E RY  D I S P L AY
Assorted bread rolls, crusty baguette  

rye bread, poppy seed loaf, malt bread
Sugared Danish pastries  

cinnamon swirl, apple turnovers
Raspberry pops and pain au chocolate

Stolen and panforte
Spiced doughnuts, Madeira cake  

banana bread, mince pies
Lemon, chocolate, banana  

red velvet and spiced muffins
Buttermilk pancakes and stroop syrup

Belgian waffles with carob syrup
Creamed rice pudding with cherries and pistachios 

Jam selection, sugar-free jam, butter  
chocolate spread and marmalade

Chestnut, chocolate and mandarin stew 

B E V E R A G E S
Prosecco 

Classic tea selection and fruit tisanes
Fruit juices
Virgin Mary
Kona coffee

Entertainment by Mark Rapa



Christmas Day Lunch
WEDNESDAY 25TH DECEMBER 2019 | SEATING: 1PM

Villa Corinthia

T O  S TA RT

Italian antipasti with salumerie, pickles, chutneys and sott’olio vegetables
French-style terrines with seasonal game, mushrooms and aromatic vegetables

Spanish tapas with scented olive oil and garden herbs
Middle Eastern style meze with sesame paste, preserved lemon and spices

Scandinavian style smoked fish smörgåsbord with pickled
beetroot, rye bread and salted butter

Asian sushi and sashimi with pickled ginger, wasabi and soy dressing

€75
PER PERSON

S O U P

Roasted cauliflower and chestnut soup  
duck fat & thyme croutons 

Caccuccio alla Livornese, olive oil sourdough crostini

PA S TA

Rigatoni with venison bolognaise  
truffle and wild mushrooms

Lobster and crab tortelloni, sweetcorn  
and chive bisque

Butternut squash, kale and cashew lasagne

T H E  C A R V E RY

Juniper brined roast turkey, prune and  
shallot stuffing, bacon chipolata rolls

Ginger, cranberry and kumquat relish, roast pan juices
Roast saddle of wild boar, beetroot chutney

Burnt apple purée, cumin jus
Roast prime rib of beef, Yorkshire puddings

Horseradish cream, roast pan juices
Hot smoked salmon, miso glaze  

brown shrimp butter and sea asparagus

F R O M  T H E  S I LV E R  D O M E S

Braised chicken with peppers, olives, tomatoes  
and chorizo with smoked paprika cream

Lamb tagine with preserved lemons, dried apricots 
honey and toasted almonds

Spiced cous cous
Winter vegetable stew with savoy herb dumplings

Salt baked new potatoes
Buttered Brussel sprouts, creamed swede  

honey-roasted parsnips and lemon glazed carrots

D E S S E RT S

Delectable desserts, cakes, pies and tarts  
that will feature all the traditional goodies of  

the season, served with fruit sauces, compotes  
and home-churned ice-cream

Entertainment by Mark Rapa



New Year’s Eve Gala Dinner
TUESDAY 31ST DECEMBER 2019 | SEATING: 8PM

Villa Corinthia

Gillardeau oyster, oyster cream, nduja, oregon hazelnuts

–––

Pheasant and goose liver terrine, boudin 
sea buckthorn, spiced ‘Ward 8’ rye gel 

–––

Yuzu butter poached lobster, heritage carrots, carrot purée
lobster, yoghurt and ‘Bootlegger 21’ sauce 

–––

Potimarron sorbet, Perroche Chantilly
Ole Smokey Tennessee Moonshine, cocoa caraway crumble

–––

Butter poached veal tenderloin, short rib croquette, red wine braised 
salsify, charred soubise, yellow chanterelles, orfloff sauce 

–––

Venezuelan dark chocolate cremeaux, moose track ice-cream
 cherries, maple syrup and roasted pecan popcorn

–––
Coffee with doughnuts

–––
Welcome drink and canapés will be served at 8pm,  

dinner will commence at 8.30pm. 

€220 
PER COUPLE

Entertainment by Swing Nuages  
& DJ Tony Tony 



New Year’s Eve Gala Dinner Menu
TUESDAY 31ST DECEMBER 2019 | SEATING: 8PM

Rickshaw

Lychee prosecco and crispy fish crackling

–––

Ginger drunk chicken and chrysanthemum soup

–––

Garlic and chilli tiger prawns
Curried fish balls, spiced dipping sauce

Pak choi and kimchi dumpling 
Guinea fowl and shiitake skewers 

Lamb XO 
Smoked wild mushroom and eel gyoza, umeboshi

Jelly fish and seaweed, sesame dressing

–––

Wok-fried lobster, jungle curry, snake beans
sea herbs, toasted coconut 

–––

Black pepper Hong Kong style Wagyu beef
Ma la chilled black cod and prawns

Red tofu braised pork, pickled cabbage and pok choy
Venison massaman curry 

Red rice, torched corn and water chestnuts
Gai line, Chinese sausage with spring onions and ginger

–––

Pastry Chef’s New Year (re)-evolution

–––

White tea, tropical pàte de fruits

€115 
PER PERSON



New Year’s Day Lunch
WEDNESDAY 1ST JANUARY 2020 | SEATING: 1PM

Villa Corinthia

€75 
PER PERSON

T O  S TA RT

Italian antipasto with salumerie, mustard and sott’olio
French-style terrines with seasonal game, mushrooms and aromatic vegetables

Spanish tapas with scented olive oil and garden herbs
Middle Eastern meze with sesame paste, preserved lemon and spices

Scandinavian style smoked fish smörgåsbord with pickled
beets, rye bread and seaweed butter

South American pinchos and empanads
Asian sushi and sashimi with pickled ginger, wasabi and soy dressing

S O U P

Lobster bisque with paprika cheese straws
French onion and beer soup with Gruyère toasties

PA S TA

Gnocchi with rabbit ragoût  
trompette and winter truffle

Tortellacci with scallops and prawns  
saffron infused bouillabaisse 

Garganelli, pistacchio di Bronte pesto  
charred asparagus, olive crumbs

F R O M  T H E  C A R V E RY

Roast leg of pork, sage and onion stuffing
Caramelised apples, cider pan juices
Classic beef tenderloin Wellington

Truffle and Madeira jus
Moroccan spice brick roasted chicken  

preserved lemon gravy
Roast rack of lamb, Dijon mustard, persillade

Port shallots, sauce reform

F R O M  T H E  S I LV E R  D O M E S

Pot roast pigeon, black pudding  
beets and rossini sauce

Butter basted wild sea bass
Light curry cream with mussels and clams 

Rosemary and garlic confit roasted potatoes
Minted new potatoes

Spinach and lemon baklava
Cheese and nigella seed bourek
Honey roasted root vegetables

D E S S E RT S

Delectable desserts, cakes, pies and tarts
that will feature all the traditional goodies of the 
season, served with fruit sauces, compotes and a 

home-churned ice-cream selection

Entertainment by Mark Rapa



Caprice

Christmas at the Caprice 

Raise a glass to the perfect festive season at Caprice Lounge – the 
ideal place to toast the best of 2019 and look forward to the year 

to come. Choose from some of the world’s best whiskeys, gins and 
other spirits, or select a signature cocktail or bottle of wine to suit 
your mood. Then, make yourself comfortable indoors as you listen 
to live music, or head out into the pretty Caprice Garden to soak 

up that pleasing wintertime sunshine. Cheers!



Festive Afternoon Tea
FROM 3PM TO 6PM

P R E T T Y  L I T T L E  S A N D W I C H E S

Scottish smoked salmon, trout roe on barley bread
Poached turkey, plum and ginger chutney on rye bread

Crab, grapefruit, compressed apple and lemon verbena mayo on a charcoal bun
Roasted pumpkin, labneh and pomegranate molasses on sourdough

Egg, cress and truffle mayo on white bread

S E L E C T I O N  O F  S C O N E S  F RO M  O U R  V I L L A  B A K E RY

Mincemeat scones
 Orange, stem ginger and kumquat scones

Served with Cornish clotted cream and Christmas cranberry and mandarin preserve

S E L E C T I O N  O F  F R E N C H  PA S T R I E S  A N D  S P E C I A L I S T  M I N I  C A K E S

Spiced rum and raisin cheese-cake
Stollen panna cotta

Cinnamon and apple macaron
Mulled wine bavarois, clementine sable

Treacle pecan tart

B E V E R A G E S

Festive Cheer Tea Infusions

€22.50 per person inclusive of VAT
ADD A FLUTE OF BARON DE ROTSCHILD CHAMPAGNE  @ €26.00 PER PERSON INCLUSIVE OF VAT  



CORINTHIA PALACE HOTEL & SPA, DE PAULE AVENUE, SAN ANTON, BZN9023, MALTA 

+356 2144 0301  |  SANANTON@CORINTHIA.COM  |  CORINTHIA.COM/PALACE


