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WEDDING BUFFET MENU PACKAGE

Antipasto Buffet

An array of delicate crisp Salads, Seafood, Cold Meat cuts, Marinated Vegetables and composed Salads with Scented Oils and Dressings

********

Vegetable Soup with Garlic Croutons

******

Penne rigate blended in Red Wine Sauce, 

Pancetta, Mushrooms and Tomato Concasse 

*********

Grilled Dentici Fillets glazed  with a fine Mussel dressing

Fillet of Beef Steaks enhanced with pan-fried Mushrooms 

and Brandy Cream Sauce

Escalope of  Pork  flavoured with an Apple and Mustard Cream

Succulent Chicken served with roasted Peppers and Sweet Corn

**********

Panache of Vegetables

Boulangere Potatoes

*******

Assortment of Desserts including Gateaux Flans,

 Fresh Fruit, Ice-Cream Cheese and Biscuits

********

Coffee 

*******

Three Tier Wedding & two Witness Cakes & Petit Fours

BEVERAGES

Welcome Drink - Bucks Fizz served with Canapes

Half bottle local wine per person

Free flowing Mineral Water

Glass of Sparkling wine

Wedding Buffet Menu A
A vast selection of Antipasti, including Freshly made & Composed Salads, Fish, Meat cuts, Pates & a blend of Maltese Herbs, Oils & Dressings

*******

Prawn & Whisky Bisque

******

Penne with Veal strips, Forest Mushrooms & Mangetout 

tossed in a light Green Peppercorn sauce

********

Poached Dentici served with shelled Mussels

 enhanced by a light Crab sauce fumed with Vodka

Grilled Ribeye Steak with Garlic & Tomato Confit 

served with Vintage Armagnac infused jus

Seared Chicken Breast served with a Sweet Red Bell Pepper emulsion

From The Carvery

Roast Leg of Pork served with Calvados sauce 

**

A Medley of mixed Vegetables and Potatoes

*******

Spoil yourself with some Sweet Temptations 

from the Buffet prepared by our Pastry Chefs 

******

Coffee

Three Tier Wedding & Two Witness Cakes & Petit Fours

Wedding Buffet Menu B
A vast selection of Antipasti, including Freshly made & composed Salads, Fish, Meat cuts, Pates & a blend of Maltese herbs, oils & dressings

********

Spicy Bean & Potato Soup served with Herb Croutons

*******

Meat Tortellini with Bacon strips, Mushrooms & Peas

 tossed in a rich Tomato sauce

*******

Seared Norwegian Salmon with stir fried Vegetables 

enhanced by a Herb Buerre Blanc infused with Pernod

 Roasted marinated Chicken pieces 

with Garlic, Soya sauce and Oriental spices

Fried Pork Escallop with Maltese Sausage & crispy Bacon 

enhanced by a Port Wine jus

From The Carvery

Roasted Succulent Beef cooked to perfection 

served with a light Peppercorn sauce 

*******

A Medley of mixed Vegetables and Potatoes

*********

Spoil yourself with some Sweet Temptations

 from the buffet prepared by our Pastry Chefs 

******

Coffee

Three Tier Wedding & Two Witness Cakes & Petit Fours 

Gala Wedding Dinner Menu

Rolled Fresh Salmon Delice

 Fine Leaf Salad accompanied by Smoked Marinated Fish 

Tomato & Black Olive Dressing



Double Beef Consomme with Dumplings 

Flavoured with Sherry



Lemon Sorbet


Roasted Beef Tenderloin with Herb and Nut Crust

cushioned on crushed Potatoes and Smoked Ham

Glazed Root Vegetables and 

Madeira based Jus



Chocolate Indulgence



Coffee

Petit Fours

Downloaded from Bridemalta.com

