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MANNARINU CATERERS
St. John’s Street, Valletta

(+356) 2124 5080  •  info@mannarinu.com  •  www.mannarinu.com
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ABOUT US

Since the beginning of our catering business in the 1950s, 
Mannarinu Caterers has consistently brought unsurpassed 
culinary quality and creativity to some of Malta’s finest 
weddings. All our items are created with respect to a local 
and sustainable ingredient philosophy, while always tailoring 
our services to clients’ needs.

We, at Mannarinu are large enough to reassure our clientele 
that we will deliver each and every time while being small 
enough to offer true personal service. Alongside our culinary 
delights, our services extend to every other aspect revolving 
around the occasion- our passionate, talented team will 
gladly assist with fine-tuning details to ensure success time 
and again. Our commitment to excellence and value always 
finds us on the lookout for new ideas and enhancements 
to improve our service and clients’ favourable experiences. 
Many caterers can bring you food – what differentiates us 
from the rest is the way we prepare, produce and present 
our gourmet delicacies.
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“
”- Noel Borg Mannarinu

5

We love food and
that’s why
we love what
we do
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It’s your day...
we’ll make it

 Magical
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WHY MANNARINU?

Beyond our 50 years of operation, we are notably 
acclaimed for creating Malta’s finest food and special 
wedding experiences. We have created a team of culinary 
professionals that have continued to “Wow” our customers 
with amazing culinary creations. 

We offer a variety of services; our courteous and 
knowledgeable staff supports the success of your event, 
allowing you time to focus on more important matters. We 
offer menu and event planning by caring and knowledgeable 
specialists, delectable dishes prepared by our professionally 
trained food artists and chefs with fantastic designs to take 
your event to the next level.

We combine the freshest ingredients with our innovative, yet 
classical, style, creating flavours and textures your guests will 
remember for years to come. We are happy to create custom 
catering menus for both private and corporate events thus 
help create an event from inception to completion.
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RECEPTION MENUS

Preparation is key- at Mannarinu we discuss every detail 
before working tirelessly to bring your vision to life. Our 
culinary team has crafted several imaginative and elegant 
menu options to select from, leaving you the option to 
work closely with us and design the perfect menu for your 
special day. We’ve got the perfect choice of wonderful 
menus to cater for all your needs, from plentiful buffets 
and sizzling barbecues to gourmet multi-course meals, or 
any other unique dining wish. Our gourmet team will help 
you customise and incorporate your childhood memories, 
favourite flavours and meaningful dishes in your wedding 
menu choice while blending our latest creations. Our 
experience in the industry is second to none.
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Canapés – Mini Short crust Pastries filled 
with Parmesan and mascarpone, and a 
variety of toasted party bread served with 
different cheeses Breaded camembert with 
Caramel and fried onions

Savoury ciabatta with salami Milano

Chicken with sweet and sour sauce

Pulled smoked paprika Chicken with sweet 
Potatoes 

Focaccia served with San Marzano Tomato, 
basil pesto & Mozzarella di buffalo 

Grilled Calamari with a lemon and basil 
infused tapenade 

Rabbit Pastizzi
Quattro Formaggi Pastizzi

Stuffed Baby Bell Peppers with Greek feta 
cheese, spinach and crispy Shallots 

Peppered goat cheese with cranberry sauce

Battered Chicken breast served with a mini 
Waffle and honey sauce

Roasted Butternut Squash Salad with 
pecans, bacon, onion, dried cranberries, 
parmesan cheese and a balsamic 
vinaigrette. 

Burrata covered in a tomato mirror glaze

Salmon bites – Puff pastry with salmon 

Mushroom bites – Puff pastry and 
mushroom

Bruschetta – Mushroom, pancetta and 
fresh mozzarella 

Cheddar cheese scones - Cheddar, honey, 
bacon and wholegrain mustard

Veal Schnitzel

Pulled Pork Burgers

Peanut Coated Chicken Kebabs
Angus Beef Kebabs

Risotto Porcini e pancetta

BBQ wraps - BBQ chicken wraps with 
peppers

Spinach and bosciaola arancini on a skewer

Chinese delights – Duck spring rolls, 
chicken money bags served on a bed of rice, 
vegetable samosas

Fruit Kebabs

Danish Pastries

Wedding Cake

Witness Cakes

The coffee table includes over thirty types 
of sweet delicacies chosen by the couple 
including a white and dark chocolate 
fountain.
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       EMERALD

With both traditional favourites and dishes crafted 
exclusively by Mannarinu, this great-value menu will be an 

absolute hit!
at €28.00 per person excluding VAT

Minimum order 100 pax
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“This must be, by far, the most difficult paragraph I will have to write… where to begin and how am I to stop the 
praise for these amazing caterers, who I am lucky to call my family. 

On the first day I told my cousin Carlos that Jean and I were getting married, he was over the moon excited and in a 
few seconds had a vision of how our special day was going to plan out. He, along with my other super talented cousin 
Ismael, both keeping in mind all that they had learned from their father Noel, started to plan our specialised menu 
of delicious and mouth-watering items. To be honest, we did not involve ourselves in these decisions, because we 
were pretty sure that each item chosen by them would be to our liking and beyond, as in fact they were. Till this day, 
4 weeks after the wedding date, I am still receiving calls and messages with raving comments on the quality of the 
food, how innovative and unique their presentation was and the welcoming and friendly attitude of their staff.

Their service does not only stop at their provision of catering, Carlos was there every step of the way, helping me 
in planning how to set-up our unique and spectacular venue. Their promo says beyond expectations and I stand to 
vouch for that. Our experience was unbelievable and if I could, I would do it all again in a heartbeat, as I know that 
with Mannarinu we will have the best team, starting from the organisation and ending with the staff they employ.

A personal message to Carlos, Ismael and Uncle Noel – thank you for envisioning and bringing to life this amazing 
celebration of love, with every comment I receive about the wedding I feel even more and more proud to have you in 
my life and in my family. I love you and wish you all the best for your bright future ahead.”

Francesca & Jean Paul xxx
June 2019
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Goat cheese Panna cotta served with a 
cranberry sauce 

Burrata covered in a tomato mirror glaze

Cucumber Brioche bun served with cured 
salmon, cranberry jelly & pickled onions. 

Fried calamari with tartar sauce 

Beef Tataki with ginger sauce

Peking duck pancakes

Paella

Risotto pistachio, spinach & asparagus 

Honey Roasted slow cooked pulled duck 
mixed with shredded purple cabbage in boa 
buns

Beef with black bean sauce & vegetable stir 
fry 

Assorted Sushi

Crispy Beef served on a bed of noodles

Stuffed Chicken with Mango Chutney, 
spinach & prawns 

Lobster Burgers

Peanut Coated Chicken Kebabs
Angus Beef Kebabs

BBQ wraps – BBQ chicken wraps with 
peppers

Battered Chicken breast served with a mini 
Waffle and honey sauce.

Chinese delights – Duck spring rolls, 
chicken money bags served on a bed of rice, 
vegetable samosas

Beef and Maltese sausage involtini with a 
caper sauce 

Fresh Gnocchi with truffle cream topped 
with roasted pine nuts

Crispy duck with mango sauce

Pot-au-feu de cheva - Slow cooked Horse 
Meat Stew 

Fruit kebabs

Maltese Ice-cream served with dates and a 
honey glaze

Danish Pastries

Belgian Chocolate Brownies

Wedding Cake

Witness Cakes

The coffee table includes over thirty types 
of sweet delicacies chosen by the couple 
including a white and dark chocolate 
fountain.
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       SAPPHIRE

A varied and tasty selection including
Maltese and fusion dishes.

at €32.00 per person excluding VAT

Minimum order 100 pax
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“We imagined so many things for our wedding day, 
but Mannarinu took it to a whole other level! They 
gave us all we had in mind and so much more! 
from day 1 Carlos showed us that he doesn’t do 
this for business, but he does it as if it was his own 
wedding! He was always willing to cater us in all 
that we wanted. Everything was exceptional, the 
food, the staff were so professional and friendly, 
the cake everything was perfect! 2 weeks have 
nearly gone by after the wedding and we still get 
compliments about the food! We recommend 
Mannarinu 100%! It’s the best choice anyone can 
make! 5 stars all the way!”

Frances & Brandon
May 2019

“We had our wedding last Friday 
and we were overwhelmed with 
the amazing food and service from 
Mannarinu caterers. Carlos was 
with us from the start and he was 
very professional, guided us well and 
checked that everything was up to 
par. We recommend their services 
100%. Thanks so much for making 

our day extra special!”

Rein & Sabrina
May 2019 
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Honey & Soy Chicken or Duck rice paper 
rolls served in a mini personalized box. 

Burrata covered in a tomato mirror glaze

Beef tataki with ginger sauce

Battered prawns with a Pasion Fruit sauce 

Smoked Brie, apple & Cinnamon jus 
layered on crisped prosciutto 

Veal Schnitzel 

Grilled Calamari with a lemon and basil 
infused tapenade 

Rabbit with mashed potatoes

Beef Wellington 

Fish and Chips with tartar sauce and 
vinegar (Served in a Mini Box with 
personalized initials or logo)

Spinach stuffed Beef flank steak rolls 

Pulled Beef and Smoked Cheese with a 
charcoal sauce 

Crispy Beef served on a bed of noodles

Peanut coated chicken kebabs
Kebabs with angus Beef 

Roasted Butternut Squash Salad with 
pecans, bacon, onion, dried cranberries, 
parmesan cheese and a balsamic 
vinaigrette. 

Chicken Korma served in a mini pot.

Mixed Sushi 

Slow Roasted Pork Belly 

Burger Trio - Lobster Burger  
Chicken Buttermilk Burger 
Angus Beef Burger

Breaded camembert with Caramel and 
fried onions 

Stuffed Baby Bell Peppers with Greek feta 
cheese, spinach and crispy Shallots

Beef with black bean sauce & vegetable stir 
fry 

Cold Pasta with Basil & pine-nuts

Beef and Maltese sausage involtini with a 
caper sauce 

Fruit Kebabs

Maltese Ice-cream served with dates and a 
honey glaze

Danish Pastries

Wedding Cake

Witness Cakes

The coffee table includes over thirty types 
of sweet delicacies chosen by the couple 
including a white and dark chocolate 
fountain.

Extension to Coffee Table - Crepe Station 
– Including live cooking of Crepes with a 
variety of toppings and mini ice-cream 
milkshakes. 
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      DIAMOND

An exquisite selection of both hot and cold items,
including family favourites, as well as exciting, original 
Mannarinu creations. This is a true wedding feast!
at €38.00 per person excluding VAT

Minimum order 100 pax



21

1 10

18 27

2 11

19

3 12

20

4 13

21

5 14A 22

6 14B 23

7
15

24

8

16

25

9

17 26



2222



23

“Still dreaming about my fairy-tale wedding! This couldn’t 
be possible without Mannarinu Caterers. I would like 
to thank you Mr. Carlos Borg for his outstanding and 
professional service. Mr. Noel Borg and Mr. Ismael Borg for 
making it so special and made sure we are enjoying every 
bit. You have made this whole process so effortless and 
we appreciate how you worked with us on the everything 
to make it a memorable event. From the very beginning, I 
felt very comfortable working with you and knew you had 
everything in control. In addition, I’m a perfectionist myself 
so it was great to be able to rely on you and not have to 
worry about anything. It was more beautiful than I could 
have possibly imagined, and I just wanted to thank you so 
much. We received so many complements regarding food 
and I told everyone about your service, how amazing you 
and your team are! Thank you so much. If we ever need 
to host another big event, we will be sure to contact you 
again.”

Elton & Roxanne
May 2019
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“Mill-ewwel ġurnata li kkuntattjajna lil Mannarinu Caterers sal-aħħar minuta tat-tieġ, esperjenzajna servizz 
impekkabbli u professjonali minn tim mill-aqwa u li dejjem lest biex jgħin. Minħabba l-fatt li ngħixu barra, kellna 
bżonn servizz li seta’ joffri komunikazzjoni faċli u effiċjenti mal-maniġment, u wieħed li seta’ jurina mill-bogħod dak 
li kellu x’joffri. Dan huwa dak li sibna f’Mannarinu Caterers, irrappreżentati minn Carlos. Il-komunikazzjoni kollha 
kienet faċli u effiċjenti. Imbagħad, meta kellna l-opportunità li niltaqgħu, Carlos kien mill-ewwel lest biex jispjegalna 
x’servizzi kellhom x’joffru u biex jurina l-menus differenti. Fil-fatt, apparti l-Open Day, fejn stajna nduqu l-ikel 
delizzjuż, kellna wkoll tliet laqgħat privati: waħda introduttorja, u tnejn eqreb lejn id-data tat-tieġ tagħna. F’waħda 
minn dawn iffinalizzajna l-menu, u l-oħra kienet direttament fuq il-post biex niddiskutu flimkien fejn konna se 
nqegħdu l-imwejjed li kellna bżonn. Kollox ġie spjegat u eżegwit b’mod preċiż fil-ġurnata tat-tieġ.

L-ikel fil-ġurnata kien delizzjuż, il-kejk kien eżattament dak li tlabna, u l-mejda tal-ħelu kienet xi ħaġa tal-għaġeb; 
qatt ma konna esperjenzajna xi ħaġa hekk! Wara t-tieġ, ħafna mill-mistednin faħħruna għall-varjetà u t-tjubija tal-
ikel, u għall-fatt li l-waiters servewhom matul il-lejl kollu!

Komplu sejrin hekk! u grazzi talli kontu parti essenzjali biex il-ġurnata tagħna tkun waħda indimentikabbli għalina!”

Yesenia & Silvio
July 2019
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“Many thanks to Mannarinu Caterers 
for making our Wedding Day 
beyond perfection, everything so 
professionally organized! All food 
was mouth-watering and excellent 
presentation. And what about 
the sweet table and cake table? 
Impeccable! All guests were amazed, 
and we received very positive 
comments.
Carlos, thank you for giving us 
individual attention from the very 
first meeting and all the staff for your 
professional work and for making 
our big day even more perfect! We 
would highly recommend Mannarinu 
Caterers to anyone looking for a 
caterer for any special occasion, you 
gained our trust! Thank you so much 
and well done”

Malcolm & Svetlana
June 2019

25

“We would like to thank Mannarinu 
Caterers especially Noel and Carlos. 

They were very helpful from the 
begining and their staff is very 

professional. We highly recommend 
Mannarinu Caterers for their 

delicious food and it’s presentation 
and most of all great value for 

money. Well done!”

Nicole & Justin
June 2019 
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Olive Oil Station this station will serve three types of 
Maltese olive oil (olives pressed during different seasons), 
three types of fancy bread which are baked on site and served 
warm, balsamic vinegar, fresh home-made burrada, three 
types of paste (broad bean, fresh basil pesto, sundried tomato 
pesto), dried herbs, chili flakes, basil and oregano along with 
tomato, onions and garlic salad.

Fruit Kebabs

Maltese Ice-cream served with dates and a 
honey glaze

Danish Pastries

Wedding Cake

Witness Cakes

The coffee table includes over thirty types of 
sweet delicacies chosen by the couple including 
a white and dark chocolate fountain.

Extension to Coffee Table - Crepe Station – 
Including live cooking of Crepes with a variety of 
toppings and mini ice-cream milkshakes.

OPTIONS
BBQ Station
guests will be treated to beef, lamb and chicken skewers, Maltese sausage 
skewers with honey and thyme, sweet potato salad, stuffed peppers with 
creamy chicken and walnut paste, grilled eggplant and spinach salad along 
with Mediterranean fresh herbs and tomato salad

or
Savoury Crêpe Station
Light and crispy these crêpes are a real crowd-pleaser. Sizzling beef and 
chicken are the most favourite, however we have an interesting selection 
of some delicious fillings and sauces. The excitement, aroma and appeal 
of watching your delicious crêpes being prepared will create a memorable 
impression for your upcoming wedding.

and
Chinese Station
If you are toying with the idea of different food stations, our Chinese station 
will surely add excitement to your wedding.  Guests love our action stations- 
whether it is a chef preparing made to order items for guests or a hot 
station with our chef at your wedding.  From sweet and sour chicken or pork 
to crispy beef and duck pancakes our Chinese station is a must have for 
flavour and aroma.

or
Pasta Station
Uniformed chef and staff will serve your guests a variety of pasta (Farfalle 
Risotto, Penne, Garganelli, Paccheri, Rotini) or rice with your personalised 
sauce or our array of sauces: traditional Maltese ravioli with ricotta, Porcini 
and pancetta in a white sauce, Frutti di Mare, porcini and truffle risotto, 
Pesto with pine nuts, zucchini and prawns, stuffed lamb paccheri, beef 
ragu’, fillet of beef pasta and nero di sepia.
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     RUBY
Our Ruby menu is a cut above the rest -
the combination of taste and creativity!

at €45.00 per person excluding VAT

Minimum order 100 pax

FLYING BUFFET
Cucumber Brioche bun served with cured 
salmon, cranberry jelly & pickled onions. 

Pulled Beef and Smoked Cheese with a charcoal 
sauce 

Roasted Butternut Squash Salad with pecans, 
bacon, onion, dried cranberries, parmesan 
cheese and a balsamic vinaigrette

Sweet & Sour Chicken

Grilled Calamari with a lemon and basil infused 
tapenade 

Crispy Beef served on a bed of noodles

Goat cheese Panna cotta served with a 
cranberry sauce 

Risotto Porcini e pancetta

Stuffed Baby Bell Peppers with Greek feta 
cheese, spinach and crispy Shallots

Fish and Chips with tartar sauce and vinegar 
(Served in a Mini Box with personalized initials 
or logo)

Peking duck pancakes

Battered Chicken breast served with a mini 
Waffle and honey sauce.

Beef and Maltese sausage involtini with a caper 
sauce 

Pulled smoked paprika Chicken with sweet 
Potatoes 

Breaded camembert with Caramel and fried 
onions
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“Mannarinu catered our 
wedding last Saturday 
and it was amazing, so 
professionally organized till 
the tiniest detail, impeccable 
service and mouth watering 
food, a big thanks to the 
brilliant Carlos Borg and his 
amazing staff.”

Roberta & Steve
June 2019

“Thank you Mannarinu for the 
impeccable catering on our wedding 

day. Carlos honoured various 
requests from day one, whether it 
was the cake, the welcome drink 

or food intolerances. Both myself 
and my husband highly recommend 

Mannarinu especially after the 
comments we received from our 

guests. Big well done!” 

Rebecca & Warren
June 2019 
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“Mannarinu I must say we were amazed. 
Thanks for being our Caterer for our 
wedding truly done an amazing work. 
All the staff done an outstanding job, 
Carlos thanks for taking care of us from 
the beginning till the last minute of our 
wedding. The wedding cake was flawless, 
the sweet table and crepe station were 
superb. You also took care of guests which 
had a food intolerance which was more 
than I asked for. Thanks for the sterling 
job and making our wedding a one to 
remember.”

Brendon & Maria
April 2019 

“Yesterday we had our wedding 
and it was truly amazing thanks 

to Mannarinu. The professionality 
shown by Carlos and his team was 

incredible. I was really amazed with 
the pasta table and every item we 
tasted was up to a high standard. 

The cake design and presentation 
was very good. Even the best man 

told me that Carlos had everything 
under control and he was amazed 
at how professional they are. They 

exceeded our expectations and 
would recommend them without any 

hesitation.”

Gino & Joanne
April 2019
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“Wow! Just wow! Words cannot describe how happy and satisfied we are with the service given to us by Mannarinu on our wedding 
day! Everything was amazing and perfect!

Right from the very first meeting we were given individual attention, and treated not just as a number but as individual clients! 
Mannarinu invited us to various open days where we could taste new items being added to their menus! Carlos was extremely 
helpful and helped us put our mind at rest, not only with regards to the catering, but also offered his help for any other concerns 
we may have had.

For our wedding, apart from the vast menu available by Mannarinu, we also opted for the Sushi Live Cooking and the Cheese and 
Parma table. All the food at our wedding was impeccable! Everything from presentation, taste, and freshness. The Cheese and 
Parma table was continuously refilled throughout our wedding ensuring it never ran out! The sushi was absolutely delicious! All of 
this is besides the wow factor of Mannarinu caterers - the amazing coffee station with the table full of delicious treats!

Carlos also ensured to prepare a completely separate dish for one of the guests who suffers from a severe food intolerance and 
couldn’t eat anything from what was being served, thank you!!
The Mannarinu team made sure that we were very well taken care of throughout the whole reception. We were asked multiple 
times if we needed anything and if everything was ok. All the staff were very neatly dressed, friendly and smiling to the people as 
they served our guests.

To top this all off on the morning of our wedding day we received a message from Carlos and all the Mannarinu staff to wish good 
luck on our special day and to let us know that they will be giving us the sweet crepe station and the dry-ice effect for the sushi 
bar, as complementary. Such a sweet and pleasant surprise! Carlos and all the team keep up your great work!

10 days have passed from our wedding and we are still getting comments from our guests about how delicious the food was!
Carlos Borg and all the Mannarinu staff and management we cannot thank you enough for making our day so special! Your 
dedication and passion for your work really shows in what you do! We would highly recommend Mannarinu Caterers to anyone 
looking for catering for his wedding or any other occasion! Thank you so much!!”

Maria & Desmond
June 2019
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WELCOME PACKAGE

You never get a second chance to make a first impression- 
another first for Mannarinu wedding guests. 

For an additional charge of €5pp, couples may choose either 
two molecular fusion cocktails from our cocktail menu or 
elderflower prosecco with edible flowers ice cubes.

Should the couple opt for the molecular fusion cocktails they 
need to provide the alcohol themselves.  Accompanying any 
of these options, guests will savour Honey & Soy Chicken 
or Duck rice paper rolls served in mini personalized boxes 
embellished with gold or silver foil initials/logos.

a stunning first impression
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COFFEE TABLE

No wedding is complete without our signature coffee 
table which is the most frequented spot during all of 
our weddings.  We go that extra mile to ensure that 
our vast variety of items which include over thirty 
types of mini petite fours and two chocolate fountains 
are freshly prepared and hand crafted to perfection; 
our coffee table not only satisfies our guests’ cravings 
but makes a statement during every wedding.  We 
ensure that the design of each coffee table blends 
well with the rest of the wedding theme. Every 
wedding package has a coffee table which offers a 
plethora of flavours and desserts which go beyond 
any standard coffee table.
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Canapés – Mini Short crust Pastries filled 
with Parmesan and mascarpone, and a 
variety of toasted party bread served with 
different cheeses Breaded camembert with 
Caramel and fried onions - €0.70

Goat cheese Panna cotta served with a 
cranberry sauce - €1.00

Honey & Soy Chicken or Duck rice paper 
rolls served in a mini personalized box -  
€2.50

Savoury ciabatta with salami Milano - €0.85

Chicken with sweet and sour sauce - €1.10

Pulled smoked paprika Chicken with sweet 
Potatoes - €1.00

Focaccia served with San Marzano Tomato, 
basil pesto & Mozzarella di buffalo - €1.00

Grilled Calamari with a lemon and basil 
infused tapenade - €1.50

Rabbit Pastizzi - €0.60

Quattro Formaggi Pastizzi - €0.60

Stuffed Baby Bell Peppers with Greek feta 
cheese, spinach and crispy Shallots - €1.50

Peppered goat cheese with cranberry sauce 
- €0.85

Battered Chicken breast served with a mini 
Waffle and honey sauce - €1.50

Roasted Butternut Squash Salad with 
pecans, bacon, onion, dried cranberries, 
parmesan cheese and a balsamic 
vinaigrette - €1.20

Burrata covered in a tomato mirror glaze - 
€1.50

Salmon bites – Puff pastry with salmo - 
€0.50

Mushroom bites – Puff pastry and 
mushroom - €0.50

Bruschetta – Mushroom, pancetta and 
fresh mozzarella - €0.85

Cheddar cheese scones - Cheddar, honey, 
bacon and wholegrain mustard - €0.70

Veal Schnitzel - €1.20

Beef Schnitzel - €1.20

Pulled Pork Burgers - €0.80

Chicken Buttermilk burger - €0.80

Mini Beef Burger - €0.80

Peanut Coated Chicken Kebabs - €0.80

Angus Beef Kebabs - €1.20

Risotto Porcini e pancetta - €1.50

BBQ wraps - BBQ chicken wraps with 
peppers - €1.50

Spinach and bosciaola on a skewer - €1.15

Duck spring rolls served on a bed of rice - 
€1.50

Chicken money bags served on a bed of rice 
- €1.50
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       INDIVIDUAL ITEMS

The food we serve at your wedding does not have to be the 
typical steak, chicken or fish catering options. You can mix 
and match your wedding menu food by offering unique eats. 
Here are some of our favourite ideas.

Price per person excluding VAT is quoted near each item.
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1 9 17 25

2 10 18 26

3 11 19 27

4 12 20 28

5 13 21 29

6 14 22 30

7 15 23 31

8 16 24
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Smoked Brie, apple & Cinnamon jus layered 
on crisped prosciutto - €1.75

Rabbit with mashed potatoes - €1.60

Beef Wellington - €1.20

Fish and Chips with tartar sauce and 
vinegar (Served in a Mini Box with 
personalized initials or logo) - €1.75

Spinach stuffed Beef flank steak rolls - 
€1.50

Pulled Beef and Smoked Cheese with a 
charcoal sauce - €1.50

Chicken Korma served in a mini pot - €1.50

Slow Roasted Pork Belly - €1.50

Breaded camembert with Caramel and 
fried onions - €1.10

Cold Pasta with Basil & pine-nuts - €1.20

Headless Prawns - €1.60

Octopus in Garlic - €1.75

Pancetta with Veal and Garlic - €1.60

Gozitan Ftira - €0.60

Cherry Tomatoes & Mozzarella Sticks - 
€0.75

Neonati Fish Cakes - €1.60

Basil and Tomato Mascarpone Vol-au-vents 
- €0.70
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Vegetable samosas on a bed of rice €1.50

Cucumber Brioche bun served with cured 
salmon, cranberry jelly & pickled onions - 
€1.00

Fried calamari with tartar sauce - €1.60

Beef Tataki with ginger sauce - €1.20

Peking duck pancakes - €1.75

Paella - €1.50

Risotto pistachio, spinach & asparagus - 
€1.50

Honey Roasted slow cooked pulled duck 
mixed with shredded purple cabbage in boa 
buns - €1.75

Beef with black bean sauce & vegetable stir 
fry - €1.50

Assorted Sushi - €1.50

Crispy Beef served on a bed of noodles - 
€1.70

Stuffed Chicken with Mango Chutney, 
spinach & prawns - €1.50

Lobster Burgers - €1.00

Beef and Maltese sausage involtini with a 
caper sauce - €1.75

Fresh Gnocchi with truffle cream topped 
with roasted pine nuts - €1.50

Crispy duck with mango sauce - €1.50

Pot-au-feu de cheva - Slow cooked Horse 
Meat Stew - €2.00

Battered prawns with a Pasion Fruit sauce 
- €1.50 
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Foie gras bruschetta - €1.20

Chicken and brie pancetta - €1.20

Stuffed squid with risotto, tomato, brandy 
and cream sauce - €1.20

Mini Greek Salad - €1.20

Lemon Sorbet - €1.00

Fruit Kebabs - €1.20

Danish Pastries - €0.60

Maltese Ice-cream served with dates and a 
honey glaze - €1.50

Belgian Chocolate brownies - €1.00

Smoked Brisket Burger, caramelized 
onions, whole grain mustard mayo - €1.00 

Prawn Crudo, Pomegranate Jam, Curry oil 
- €1.50

Tuna Tartare, Pickled melon, Avocado 
cream, Yuzu vinaigrette - €1.10
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Fresh pasta with pancetta and truffle sauce 
- €1.50 

Chicken, basil pesto and pine nuts Chelsea 
buns - €1.10

Stuffed Eggs - €1.00

Stuffed artichokes - €1.00

Shrimp Cocktail - €1.60

Traditional Maltese Bragioli - €1.60

Duck and Parma Ham in Honey - €1.50

Mushroom porcini vol-au-vents - €0.85

Feta cheese in filo pastry - €0.80

Quinoa salad - €1.20

Beef and sweet potato in a pot - €1.60

Beef pistachio roulades - €1.20

Tuna carpaccio with diced tomatoes and 
onions - €1.00

Veal and mozzarella involtini - €1.60

Salmon chicken oyster (chicken stuffed with 
salmon served with oyster sauce) - €1.50

Parma ham served with melon - €1.10

Arancini Nero di Sepia with mashed potato 
- €1.20

Savoury muffins topped with melted mature 
cheddar and crispy bacon - €1.20

Chicken and cashew nut - €1.20

Pickled kohlrabi with cured salmon and   
cucumber - €1.60
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GLUTEN / LACTOSE FREE
Our passion for food is exclusively simple; 
that is to whip up good and irresistible 
wedding items without compromising the 
taste through the art of healthy baking 
with healthy methods and ingredients. 
At Mannarinu we create custom menus 
for each couple, tailored to their different 
theme, style, guest needs, as well as the 
couple’s individual presentations. Every 
couple is different, therefore, a custom 
approach is best when planning for a 
gluten/lactose free affair.

€22.00 per person excluding VAT

Seabass Carpaccio, Fennel cream, orange, 
yuzu pearls - €1.10

Spicy Beetroot Beef taco, almond smoked 
mayo - €1.00

Peppered Crusted Beef, Fried potato, truffle 
cream - €1.10

Marbled Steamed Bun, foie grass, hazelnut 
onion crisp, Blueberry jam - €1.40

Tuna spicy Yuzu Kebab jus - €1.10

Truffle Mushroom Fresh Pasta, Parmesan 
& Pumpkin foam - €1.20

Berry smoked brie, Bacon soil, Rosemary 
sourdough wall - €1.00

6 hour slow-cooked short rib, beef jus - 
€1.10

16-hour sous vide pork belly, Apple & garlic 
jus - €1.10

Pickled Fruit, kiwi & yuzu jus, Caramelized 
salted Almond flakes - €1.20

Fresh Truffle Gnocchi - €1.10

Sweet Potato Fries, smoked mayo - €1.20

Spinach and white truffle oil, risotto - €1.40

Cranberry cheese, olive jus - €1.00

Smoked Duck Carpaccio, orange 
vinaigrette, Aged Parmigiano Reggiano - 
€1.20

Beef Tartare, parmesan crisp - €1.20
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DISPLAYS & STATIONS
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SUSHI TABLE

€5 per person, excluding live cooking and excluding VAT
€7 per person, including live cooking but excluding VAT

If you’re looking for a way to please a crowd, consider adding 
an ever-impressive sushi station to your wedding. Sushi is 
an unconventional choice for wedding food stations, but it 
will definitely impress your guests while adding a dose of 
elegance and sophistication. You may choose a live cooking 
sushi station while choosing your best five options from the 
undermentioned list:

Spicy tuna - cooked chopped fresh tuna, spring onions, 
kimchee sauce and chilli powder

Ebi furai - fried prawn, fried sweet potato, chilli mayo, fresh 
mix peppers and pistachio

California - avocado, crab and Japanese mayonnaise

Sake diru - salmon, avocado and dill

Salmon chizu - smoked salmon, cream cheese,
cucumber and seaweed

Cooked salmon - cooked salmon, spice, pepper and spring 
onions

Vegetarian - spinach, carrot, radish and sesame oil Ebi kyuri 
- fried prawn, cream cheese, cucumber
and crispy tempura

Crazy crab - crab, avocado, spring onions, tobiko, sweet chilli, 
mayo and sesame seeds



51

PIZZA STATION
Pizza doesn’t immediately spring 
to mind when you think of wedding 
food, but this tasty treat is fast 
becoming a popular choice – our 
pizza-inspired décor has an oven 
and is quite impressive with our 
Pizzaiolo show.   Pizza is prepared 
and cooked on sight and our 
unusual toppings and sweet-savoury 
flavour combinations elevate our 
pizza station to perfection.  We, at 
Mannarinu, will serve bite able pizza 
portions with four different toppings 
previously chosen by the couple.   
Pizzas will carry the couple’s name 
or their favourite hobby (Bridgette’s 
Pizza or the Carpenter’s Pizza)

€4.00 per person excluding VAT

BURGER BAR
The possibilities to theme food stations for 
Mannarinu are endless. Burgers have come a long 
way since the days of a mince patty and sauce 
slapped between a white bread roll. Now, guests will 
have the opportunity to savour four different type 
of burgers which are getting all dressed up, with 
mouth-watering relishes, fancy breads, gourmet 
toppings and even vegetarian twists. Each burger 
is served in mini boxes bearing the couple’s logo or 
initials.  Each box is filled with fries and guests may 
choose their preferred option. Couples are given the 
opportunity to personalize their wedding experience 
to the full. This unique idea is a great opportunity 
for the couple to personalize the burgers with their 
name or their preferred pastime: Noel’s Burger 
(pulled pork burger with caramelized onions); Sailor 
Burger (neonati fish patty with tartar sauce)

€4.00 per person
excluding VAT
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CHEESE & PARMA STATION
We deliver satisfaction at high-end levels 
– our classical display of the best artisan 
and regional cheeses with perfectly paired 
accompaniments (bread sticks and water 
biscuits) including the undermentioned 
range of cheeses, quality salami and 
Parma Ham. The Cheese & Parma Table 
includes: Bianco Plair (mild blue cheese), 
Bonifaz brie, mature cheddar, oak smoked 
cheese, cranberry cheese, jalapeño and 
garlic, apple pie cheese, Parmigiano-
Reggiano, Salami Milano, Prosciutto 
Mattonella (Parma ham), bread sticks and 
water biscuits.

€4.50 per person excluding VAT

PASTA TABLE
Uniformed chef and staff will serve 
your guests a variety of pasta (Farfalle 
Risotto, Penne, Garganelli, Paccheri, 
Rotini) or rice with your personalised 
sauce or our array of sauces: 
traditional Maltese ravioli with ricotta, 
Porcini and pancetta in a white sauce, 
Frutti di Mare, porcini and truffle 
risotto, Pesto with pine nuts, zucchini 
and prawns, stuffed lamb paccheri, 
beef ragu’, fillet of beef pasta and 
nero di sepia.  For an additional €150, 
you may choose to have our waiter 
wheeling out a massive parmigiana 
cheese wheel with your favourite pasta 
– the pasta heat melts the cheese to 
form a tasty creamy sauce.

€4.00 per person excluding VAT
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OLIVE OIL STATION 
“Create Your Own Antipasti”

We are huge fans of interactive food stations 
for weddings. Give your guests a
station from which they can create and savour 
the ultimate antipasto that is sure a
crowd-pleaser! For a charge of €3.50 this 
station will serve three types of Maltese
olive oil (olives pressed during different 
seasons), three types of fancy bread which
are baked on site and served warm, balsamic 
vinegar, fresh home-made burrada,
three types of paste (broad bean, fresh basil 
pesto, sundried tomato pesto), dried
herbs, chili flakes, basil and oregano along 
with tomato, onions and garlic salad.
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SAVOURY CRÊPE STATION
Let Mannarinu Caterers entertain your 
guests with a fully customized and 
uniquely creative catering menu of 
mouth- watering savoury crêpes. Our 
authentic delicacies are made fresh to 
order right before your eyes delivering 
a touch of charm and flavour. Light and 
crispy these crêpes are a real crowd-
pleaser. Sizzling beef and chicken are 
the most favourite, however we have an 
interesting selection of some delicious 
fillings and sauces. The excitement, 
aroma and appeal of watching your 
delicious crêpes being prepared will 
create a memorable impression for 
your upcoming wedding.

€4.50 per person excluding VAT
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BBQ STATION
The best day of your life is here and it 
deserves the most exquisite food and the
finest service to make your wedding a one 
to remember and cherish forever. Our
latest addition is the barbecue station, 
prepared and cooked onsite for your 
guests to devour. All of this is done within 
a wonderfully relaxed and fun atmosphere 
and with a touch of magic that we call the 
“sizzle”. For a charge of €7 guests will be 
treated to beef, lamb and chicken skewers, 
Maltese sausage skewers with honey 
and thyme, sweet potato salad, stuffed 
peppers with creamy chicken and walnut 
paste, grilled eggplant and spinach salad 
along with Mediterranean fresh herbs and 
tomato salad.
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CHINESE STATION
If you are toying with the idea of 
different food stations, our Chinese 
station will surely add excitement to 
your wedding.  Guests love our action 
stations- whether it is a chef preparing 
made to order items for guests or a hot 
station with our chef at your wedding.  
From sweet and sour chicken or pork 
to crispy beef and duck pancakes our 
Chinese station is a must have for 
flavour and aroma.

- Beef with black bean sauce and 
   vegetable stir-fry
- Egg-Fried Rice
- Chicken Sweet & Sour or Sweet &  
   Sour Pork
- Crispy Beef
- Duck Pancakes

€4.00 per person excluding VAT

PAELLA STATION
Paella Station is the latest addition to our 
wedding food stations. Saffron infused 
vegetable studded short grain yellow 
rice tossed with classic ingredients such 
as chorizio, chicken tenders, shrimps, 
clams, mussels, calamari and fish bites. 
The couple may customize a choice of 
three paella flavours all of which can be 
created in either vegetarian, fish, seafood 
or meat versions. Accompanying the food 
our Sangria Bar will feature two types of 
sangria as chosen by the couple. Sangria 
will be served in mini glass bottles.

€5.00 per person excluding VAT
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SURF & TURF CRUDO
Choose three (3) options

- Tuna Tartare, Pickled melon, Avocado    
   cream, Yuzu Vinaigrette
- Beef Tataki, Ginger Vinaigrette, 
   Parmesan Crisp
- Smoked Duck Carpaccio, Orange 
   Vinaigrette, Aged Parmigiano Reggiano
- Prawn Crudo, Pomegranate Jam,
   Curry Oil
- Seabass Carpaccio, Fennel Cream, 
   Orange, Yuzu Pearls
- Veal Carpaccio, Mustard Vinaigrette, 
   Caramelized Peach Puree,
   Crispy Shallots

€8.00 per person excluding VAT
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BUTTERMILK FRIED 
CHICKEN
Choose three (3) options

- Chicken Strips
- Hot Wings
- Chicken Pops
- Chicken Pieces
- Buttermilk Fried Chicken Burger

Dipping sauces, Choose two (2) options

- Mustard Mayo
- Smoked Mayo
- Plain Mayo
- Ketchup
- Spicy Sauce
- Curry Mayo

Potatoes, Choose two (2) options

- Thin Crispy Fries
- Potato Chips
- Potato Wedges
- Sweet Potato
- Sweet Potato Wedges

€6.00 per person excluding VAT
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MEXICAN TACOS
Tacos

- White Taco
- Beetroot Taco

Taco Filling, Choose three (3) options

- Beef
- Chicken
- Fish
- Vegetable

Taco Sauce, Choose three (3) options

- Mustard Mayo
- Smoked Mayo
- Spicy Sauce
- Curry Mayo
- Bell Pepper Sauce

Vegetable Toppings, Choose three (3) 
options

- Pickled Purple Cabbage
- Spring Onions
- Jalapeno
- Crispy Shallots
- Pickled Radish
- Tomato & Cucumber Salad

€6.50 per person excluding VAT
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TEXAS/SMOKED
SLOW COOKED
Meat, Choose three (3) options

- Slices of Smoked Brisket
- Beef Short Ribs
- Pulled Pork Shoulder
- Beef Ribs
- Pork Ribs
- Smoked Sausages

Sides, Choose two (2) options

- Coleslaw
- Pickled Pickles
- Mac n Cheese
- Caramelized Onions
- Potato Chips

€8.00 per person excluding VAT
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KIDS MEALS
If you or your family and friends 
come to the wedding with their 
own miniature versions, then you’ll 
probably be looking to offer your 
younger wedding guests some child 
friendly eats. We, at Mannarinu 
consider every dish we serve to be 
as important as the next, whether 
that be the adult plates, dietary 
alternatives or children’s meals.

Kids’ meals are served in boxes
@ €4 per child for 8 items.

Each box holds 4 items and one 
allocated waiter serving only kids 
comes at a seperate charge of €55.

62

FRESH FRENCH OYSTERS
WITH DRY ICE
Give your wedding an elegant touch with 
the addition of our recently launched 
oyster station.  Your guests will be treated 
to the finest fresh French imported oysters 
on dry ice. Our expert shuckers will open 
oysters for your guests and have them 
served with tabasco, lemon juice, shrimp 
cocktail stock or simply on their own.   Call 
us to get to know more about our latest 
addition to your wedding food options. 

€7.00 per person excluding VAT
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SWEET STATIONS
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CLOSED SWEET PIZZA 
Choose two (2) options

- Nutella Pizza
- Sugar Topped Honey Pizza
- Caramel Pizza
- White Chocolate Pizza

Toppings, Choose three (3) options

- Small Marshmallows
- Fresh Fruit
- Chocolate Chips
- Crushed Nuts

€1.50 per person excluding VAT
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DONUT STATION
At Mannarinu, we believe that everyone 
has a donut memory to relive. Whether 
you are after a unique way to toast at your 
wedding or an impressive action station, 
you
can rely on us to anticipate every detail of 
your expectation. For a charge of €1.50 pp, 
couples may choose to have an extension 
to our coffee table and treat guests to
donut live cooking while choosing their 
preferred topping.

Choose two (2) options

- Chocolate Stuffed Donuts
- Caramel Stuffed Donuts
- Plain Donuts
- White Chocolate Stuffed Donuts

Toppings, Choose three (3) options

- Small Marshmallows
- Fresh Fruit
- Chocolate Chips
- Crushed Nuts

€1.50 per person excluding VAT
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FRESH CANNOLI RICOTTA
Add a touch of elegance and 
sophistication to your wedding with our 
fresh ricotta cannoli.  Our secret-recipe 
dough is hand-rolled and our cannoli 
shells are lightly toasted and filled with 
fresh sweet ricotta.  Our waiter will go 
round the guests and hand fill cannoli on 
the spot during your wedding. 

€1.50 per person excluding VAT
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ICE CREAM CARELLO
Is there anything cooler than a 
vintage ice cream Carello pitching 
up at your wedding reception with
a dazzling array of 25 premium 
ice cream flavours served in cups 
or cones. Our wedding ice-cream 
Carello makes a unique centre 
piece attraction, ideal for Summer 
weddings, but works well all year 
round.

€4 per person excluding VAT,
for a minimum of 200 people

DELICIOUS...
and so much fun!

€4.00 per person excluding VAT
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NEW MENU COVID-19

Due to the current situation, we are also offering the option of
having 10 finger food items chosen from the section of the individual items

from page 40 to page 47 and
4 stations of your choice.

following COVID-19 Restrictions

Individual Items
(Choose Ten (10) Options) 

68
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NEW MENU COVID-19

Displays & Stations
(Choose Four (4) Options) 

Coffee Table & Wedding Cake
(Compulsory)

Price €7.00 per person, excluding VAT

Sushi Table 

Pizza Station 

Cheese & Parma Station

Paella Station

BBQ Station

Surf & Turf Crudo

Mexican Tacos

Fresh French Oysters

Fresh Cannoli Ricotta

Donut Station

Burger Bar 

Pasta Table 

Olive Oil Station 

Savoury Crêpe Station 

Chinese Station

Buttermilk Fried Chicken

Texas Smoked/Slow Cooked

Ice Cream Carello

Cocktails
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OUR SERVICES
We focus our energy on providing you with the most exceptional service, food, 

and price to ensure the very best experience possible. Customer care and 
service are the driving forces of Mannarinu’s success stories. Our passion to 

serve extraordinary food sets us apart from our competitors.

Depending on your number of guests, these are the associated service costs:

Staff arrives on venue 3 hours prior event commencement -
4 hours for actual reception including food distribution every 10 minutes and 1 hour 

allocated for the coffee table. Over time will be charged after 8 hours.

Kindly note this service document is valid for 2020/2021 and the relevant VAT may change according to budget.

200/250 pax
4 waiters,
2 runners,
3 barmen,
4 kitchen helpers,
1 head waiter,
1 head chef
at €950 Exc.VAT

Ice* €120.00

Bar set-up Pleated 
Linen and tables
(4m x 2) €120 
 
Cake table Linen and 
Table €50

100/150 pax
3 waiters,
1 runner,
2 barmen,
3 kitchen helpers,
1 head waiter,
1 head chef
at €800 Exc.VAT

Ice* €120.00

Bar set-up Pleated 
Linen and tables
(3m x 2) €70 
 
Cake table Linen and 
Table €50

300/350 pax
6 waiters,
3 runners,
5 barmen,
6 kitchen helpers,
1 head waiter,
1 head chef
at €1,400 Exc.VAT

Ice* €170.00

Bar set-up Pleated 
Linen and tables
(5m x 2) €150 
 
Cake table Linen and 
Table €50

400/450 pax
9 waiters,
4 runners,
6 barmen,
7 kitchen helpers,
1 head waiter,
1 head chef
at €1,750 Exc.VAT

Ice* €220.00

Bar set-up Pleated 
Linen and tables
(6m x 2) €180 
 
Cake table Linen and 
Table €50

500/550 pax
11 waiters,
5 runners,
7 barmen,
8 kitchen helpers,
1 head waiter,
1 head chef
at €2,220 Exc.VAT

Ice* €250.00

Bar set-up Pleated 
Linen and tables
(7m x 2) €220 
 
Cake table Linen and 
Table €50

600/650 pax
14 waiters,
5 runners,
8 barmen,
10 kitchen helpers,
1 head waiter,
1 head chef
at €2,600 Exc.VAT

Ice* €270.00

Bar set-up Pleated 
Linen and tables
(8m x 2) €240 
 
Cake table Linen and 
Table €50

Set-up and dry cleaning charge €100
*Ice is available in cubes or flakes
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ENVIRONMENT

As a brand we take environmental and corporate social 
responsibility seriously and always adhere to best practice 
within our industry.  In addition to our personnel-oriented 
CSR policy we are in future planning various environment 
related initiatives.

We are passionate about promoting and maintaining a vibrant 
contemporary approach to food production and presentation.  

Our respect for ingredients and the environment are evident 
when providing biodegradable containers throughout the 
wedding at an additional charge of €0.50 per person.
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Let's get personal
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With clients looking to redefine their weddings and create 
a unique, personalised look, Mannarinu Caterers is a one 
stop solution to delivering a truly custom-made aesthetic.  
We believe in the beautiful and the extraordinary and 
apart from exclusive food items in all our menus, each 
couple may choose to have a personalised version of any or 
all of the undermentioned:

- Personalised napkins (with custom gold or silver foil for 
couple initials) - €0.80 per person

- Personalised coasters (3 shimmer material gold or silver 
foil for initial or logo) - €1 per person

- Personalised cutlery pockets (Gold or silver foil with initials 
or logo, Material cartridge 140GSM) - €1.10 per person

- Personalised chopsticks - €1.20 per person

- Personalised plates (Cardboard Debossed logo or 
initials) - €2 per person

- Personalised black boxes (tubes) using gold foil for 
initials or logo - €1.50 per person

- Eco-friendly glass bottles closed with corks (40ml) - 
€0.80 per container

- Personalised wedding time plan (Including artwork and 
frame rental) - €180 

- Personalised A4 stand - €30

- Printed A signs for stations (Including artwork) - €95

Terms and conditions apply:
Minimum order is 250. 

Orders must be done 6 months prior
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BEVERAGE PACKAGES
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OPTION 1

Including:

Wine - Red/White/Rose (Minini)

Whisky - J&B, Famous Grouse, Bells, Jack 
Daniels

Brandy - Napolean Deva

Vodka - Smirnoff

Gin - Gordon’s

Rum - Bacardi

Vermouth - Martini- Bianco, Rosso, Dry

Welcome Drink - Sparkling Wine (Canei)

Aperitif - Aperol, Campari

Champagne - Spumante

Liqueurs - Malibu, Cherry Brandy, Peppermint, 
Blue Curacao, Baileys, Amaretto, Sambuca, 
Limoncello, Amaro Averna

Beer - Cisk Lager, Hopleaf, Heineken

Soft Drinks - Coca Cola, Sprite, Kinnie, Fanta
(including Diet/Zero)

Mixers - Bitter Lemon, Tonic Water, Soda Water 

Water - Still & Sparkling

Juices - Orange Juice, Pineapple Juice

€10.00 per person Exc.VAT

OPTION 2

Including:

Wine - Red/White/Rose (Barbera, Gavi – Riva 
Leone)

Whisky - J&B, Bells, Jack Daniels, Johnnie 
Walker Red or Black Label

Brandy - Courvoisier Cognac

Vodka - Grey Goose

Gin - Gordon’s

Rum - Bacardi, Captain Morgan Spiced 

Vermouth - Martini- Bianco, Rosso, Dry 

Welcome Drink - Sparkling Wine (Canei) 

Aperitif - Aperol, Campari

Champagne - Prosecco,
Moet & Chandon - (1 bottle)

Liqueurs - Malibu, Cherry Brandy, Peppermint, 
Blue Curacao, Baileys, Amaretto, Sambuca, 
Limoncello, Amaro Averna, Jagermeister, 
Frangelico, Kahlua

Beer - Cisk Lager, Hopleaf, Cisk Excel, 
Heineken Energy Drink - Red Bull

Soft Drinks - Coca Cola, Sprite, Kinnie, Fanta 
(including Diet/Zero)

Mixers - Bitter Lemon, Tonic Water, Soda Water

Water - Still & Sparkling

Juices - Orange Juice, Pineapple Juice, 
Cranberry Juice 

€13.00 per person Exc.VAT

After 5 hours an extra €1.50 per person per hour will be charged on 75% of the Guest
Prices valid till 2021
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COCKTAIL MENUS
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Olive €7 per person excluding VAT
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€8 per person excluding VAT
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€9 per person excluding VAT
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WHISKY BAR

Wolfburn single malt Scotch whiskies are gold award 
winning fine malts from Thurso, the northern most part 
of mainland Scotland. We are proud to offer you whiskies 
produced by master craftsmen made by hand, using only the 
finest ingredients and water from the near by subterranean 
Wolfburn stream. Enjoy some really classic smooth Scotch 
whiskies unlike any other. Try out our Langskip, a 58%ABV 
full cask strength, Northland with a sweet and fruity warming 
flavour, Aurora a complex and unique whisky with a Sherry 
finish, and the Morven, lightly peated and a double gold 
winner. Enjoy our drams.       (Please include the two photos of 
the whisky)

Duration: 90mins
Minimum No. of persons: 250

€7 Per person excluding Vat
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GIN BAR

Our premium botanical gins are the perfect combination 
for your gin cocktail bar. Warner’s boasts of seven different 
carefully prepared gins with unique and refreshing tastes, 
made from ingredients from the distillery’s own farm. We 
only offer high end quality Dry Gin, Elderflower, Rhubarb, 
Honeybee, Lemon Balm, Sloe and Raspberry. Make this a 
memorable day for you and your guests, by choosing the best 
for yourselves.   (Please include the two photos names Gin)

Duration: 120mins
Minimum No of persons: 250

€7 Per person excluding Vat
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SURPRISE BY DISGUISE
We ensure bespoke, unique ideas for 
your wedding. It’s not just catering, 
but our professional dancers are 
undercover and are entertaining 
your wedding guests -our dancers 
can take your wedding from exciting 
and beautiful to memorable and 
extraordinary. Professional, uniformed 
and experienced our dancers will tailor 
a musical dance to suit your wedding. 
Our Dancers will perform right after 
your first dance leaving everyone 
surprised.

€550 excluding VAT

WEDDING ICE SCULPTURES
Indulge your guests with the impressive 
memory that our custom ice sculptures 
will bring to your wedding. Choose from 
a wide selection of sculptures on your 
wedding day -from swans, lovebirds, 
couples, flowers, love hearts, champagne 
bottles holders, vases and many more 
designs-whatever you can think of, our 
sculptors will oblige and deliver on the day 
to make your wedding just that little bit 
different and memorable.

€400 excluding VAT
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VENUE HIRE
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Palm Beach Malta
Contact person: Claire Sammut 
+356 2157 1206 / +356 9987 7297 
Visiting Hours: By appointment

Villa Bighi
Contact person: Ylenia Montebello 
+356 2360 2284 / +356 2360 2200 
Visiting hours: By appointment

Razzett l-abjad
Contact person: Ivan Gravina +356 9947 8694 
Visiting hours: By appointment

Chateau Buskett
Contact person: Rene’ Portelli 
+356 2145 4233 / +356 9944 2321 
Visiting hours: By appointment Email:events@
chateaubuskettmalta.com

Villa Blanche and Villa Overhills
Contact person: Carmen Lia +356 9947 8088
Visiting hours: Tuesday and Thursday
between 5:30 pm-7:30 pm

Castello Dei Baroni
Contact person: Edward
+356 9942 9678
Visiting hours:
Summer - Tuesday and Thursday
between 6:30 pm- 8:30 pm only by appointment
Winter - Tuesday and Thursday
between 5:30 pm-8:30 pm only by appointment
Saturday between 10:00 am-noon
only by appointment

Villa Maria Rabat
Contact persons: Rita +356 7943 2603 / Ryan +356 
7906 1394 Visiting hours: Wednesday and Friday 
Between 5:30 pm-8:00 pm

Torre Paulina
Contact person Richard Mallia
+356 2137 3284 / 9949 4771
Visiting hours: Tuesday and Wednesday between
5:00 pm- 7:00 pm

Popeye Village
Contact person: Joseph Borg
+356 9923 1573 / 2152 4782-3
Visiting hours:
     July - Agust between 9:30am-7:00pm
     November - February between 9:30am-4:30pm      
     March - June between 9:30am-5:30pm
     September-October between 9:30am-5:30pm
Facebook: Popeye village malta weddings
Website: Popeymalta.com

MonteKristo Estates
 - Palazz  - Renaissance
 - Pjazza  - Roof Garden
 - Vjal  - Wine vaults
 - New Renaissance

Contact person: Kenneth Farrugia
+356 9933 5006
Visiting Hours by appointment 

Maritime Malta Venues

Fort St Angelo
Grunebergh’s Bastion - 1200 pax

Tarxien Temples - 100 pax

Hagar Qim Temples
Ochre Hall - 200 pax

National Museum of Archeology - 100 pax

St Paul’s Catacombs
Audio-Visual Hall -100 pax

Inquisitor’s Palace
Castellania Courtyard & Cardinals’ Hall - 150 pax 

Malta Maritime Museum - 250 pax

Vilhena Palace Front Courtyard - 400 pax

Fort St Angelo
Admirals’ Hall - 225 pax

Fort St Elmo’s
Conference Hall & Piazza D’Armi - 120 pax

Ta Bistra Catacombs
Catacombs Tunnel - 160 pax



8686



87

EDEN LODGE 
Newly refurbished, the open plan layout of Eden Lodge is a flexible indoor space that can take from 
150 to 500 guests. Glass doors open up to a large garden terrace that can take up to 450 guests. The 
bar is centrally located to cater for both indoor and outdoor guests. The terrace is back dropped by 
breathtaking sunset and sea views, the temples of Hagar Qim. and the silhouette of the silent city of 
Mdina on the horizon. During the summer months, night views are coloured with fireworks from the 
surrounding villages and town feasts.

VENUE FACTS:     Rental Rates:
• Open plan     2020 starting from €1,900 to €2,400 inclusive of VAT
• 500 guests indoors (450 guests outdoors) 2021 starting from €2,300 to €2,800 inclusive of VAT
• Parking facilities     Including 8hr function plus 2hr complimentary for setup
• Wheelchair accessible inc. facilities  Overtime applicable at €100 per hour thereafter.
• Viewing on Monday from 17h30 till 20h00 *Kindly refer to the venue’s quotation and terms for further details.

COTTAGE GARDENS 
Adjacent to Eden Lodge, Cottage Gardens is back dropped by the island of Filfla. The venue proves
to be ideal for a more intimate wedding setting with truly rustic character, offering a setting that is 
harmonious with nature, with the hall fully structured in wood, complete with wooden beams and large 
glass doors that promote light and space. It accomodates up to 280 guests indoors. The open plan 
terrace can accomodate up to 300 guests. The hall enjoys full wheelchair accessibility and facilities. 
Parking space is available.

VENUE FACTS:     Rental Rates:
• 280 guests indoors (300 guests outdoors) 2020 starting from €1,200 to €1,600 inclusive of VAT
• Wheelschair accessiblity   2021 starting from €1,200 to €1,900 inclusive of VAT
• Parking facilities     Including 8hr function plus 2hr complimentary for setup
• Viewing on Monday from 17h30 till 20h00 Overtime applicable at €100 per hour thereafter.
      *Kindly refer to the venue’s quotation and terms for further details.

Situated just outside the picturesque 
town of Zurrieq and immersed in 
typical Maltese countryside, Eden 
Lodge and Cottage Gardens proudly 
overlook breath-taking sea and 
country side views just atop the 

Natura 2000 site of Wied Babu.
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Grace Weddings & Events is a boutique wedding planning and styling company creating one-of-
a-kind celebrations. Exceptional service is at the heart of our company, with a tailored approach 
ensuring that the planning process is smooth and on point.

Graziella Cortis is the creative force behind the wedding planning and styling services. With ten 
years of experience in the events business, working internationally and locally, means you can 
relax, knowing that you’ll receive a genuine, dedicated and exceptional attention to detail. 

We are a full- service wedding planning company, where we partner with your ideas to craft 
beautifully designed and impeccably executed weddings. Contact us today and together we’ll 
make sure that your day is unique, stress free and stylish in every way.

Grace Weddings and Events
www.graceevents.eu
info@graceevents.eu
+356 79353353 

GRACE WEDDINGS & EVENTS

“A wedding is not only about 
designing an event but it’s about 
telling a love story.”

88



89

A&S Weddings and Events is a dynamic and an award-winning company 
servicing the whole of Malta and Gozo.
  
For the past years, we have successfully set up amazing small and large weddings and events. We 
are a one-stop-shop catering for anything you can imagine to set up your wedding / event from the 
provision of lighting facilities, sound systems, stages, events furniture, wedding decorations, gazebos, 
tents and much more.  A&S also specialised in a back up system especially for those venues without 
an indoor area or have a small one.  Whether you are thinking of a wedding, corporate event or an 
organisation event set up, we are here to help.

Relationships are key to our success and we firmly believe in establishing long-term partnerships with 
our clients and work to ensure they the latter are 100% satisfied with the end result and help them 
achieve their goals, wishes and dreams.

Consequently, these last years we have established a good business relation with Mannarinu Caterers. 
We have worked, hand in hand in 
past events and will continue to 
do so in the future. We are very 
confident that our clients will be 
very satisfied with the sterling 
services that we offer.

Mob: +356 9999 8807

Tel: +356 2763 6182

Email: ans.signs@gmail.com

A&S WEDDINGS AND EVENTS
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Located on the limits of Zurrieq and hidden behind natural landscaped 
gardens, Villa Katarina offers guests a truly picturesque venue hidden away in the arable lands that 
adorn the southern part of Malta.

Set between old vinyards, and natural gardens, the Villa offers a large outdoor grass and flagstone 
garden that can fit up to 1000 guests, an indoor venue that can fit 300 people internally or 800 people 
when utilising the outdoor terraces, or a private pool for a small ceremony for up to 100 people. The 
Villa is readily available for couples to capture the perfect setting for their dream wedding.

Venue Facts:
Backup Generator
Catering Facilities
Bridal Suite
Parking Facilities
Wheelchair accessible inc. facilities
Free Wifi

Rental Rates:
2020 starting from €1500 to €5000 inclusive of Vat
2021 starting from €1500 to €5500 inclusive of Vat
Overtime rate starting from €120 to €300 per hour
 
*Kindly refer to the venue’s quotation and terms 
for further details.

Mob: +356 9966 9737
Email: info@villakatarina.com.mt

VILLA KATARINA
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Mediterranean Ceramics is a family run business specialising in the production of handmade 
ceramics and volcanic/lava stone products. All products are custom made and hand-painted in 
Malta, thus making them an ideal solution for original wedding furniture and wedding souvenirs. 

These customised works of art can withstand all weather conditions since they are fired at 
high temperatures, thus making them maintenance free, scratch and stain proof - ideal for any 
outdoor wedding venues. 

Why not add our products to your wedding list? Mediterranean Ceramics is the sole producer 
in Malta of volcanic and lava stone table tops and kitchen counters - an ideal solution for both 
indoor and outdoor spaces.  We can customise your 
surfaces to match any interior or exterior designs for 
your new home.

Contact us for a personalised wedding package 
including; customised ceramic souvenirs, wedding list 
to furnish your home and unique furniture rentals to 
brighten up your wedding venue. 

Visit Mediterranean Ceramics at our studio at the
Ta’Qali Crafts Village, Valletta Waterfront and
Salt & C Ta’Xbiex Seafront.
 
 www.mediterraneanceramics.com
Mob: +356 9926 3721 / 9964 3412      Tel: 20105552 / 3
info@mediterraneanceramics.com

MEDITERRANEAN CERAMICS MALTA
SOUVENIRS - WEDDING LISTS - FURNITURE RENTAL
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PALAZZ MONTEKRISTO
Situated at the end of a 200 meter aisle, Palazz Montekristo is the ultimate majestic venue, for 
all those dreaming of a most lavish and luxurious setting for their wedding.
The venue has a squarish layout, split in 4 rooms and a central courtyard, offering the possibility 
of using both indoors and outdoors. The Palazz boasts an impressive grand staircase entrance 
and exclusive finishings, such as the wooden ceilings and gold painted mirrors, marble flooring 
and a fixed marble light up bar, giving the venue unique features. 

WINE VAULTS
Classic, mysterious, unique – our wine vaults are set to impress.

As you walk down the 15-metre long majestic tunnel, flanked by classical 
marble statues, we invite you to take in the impressive vastness of the 
Montekristo Wine Vaults. This unique venue comprises four wide halls that are 
separated by lavish stone arches. Crafted mahogany ceilings and translucent 
marble flooring exude a sense of classical luxury, whereas heavy wrought iron 
chandeliers and other subtle lighting fixtures complete the atmosphere with 
their soft glow.

Operating with a capacity of 2,000 guests, the Montekristo Wine Vaults are an 
ideal venue for large events and banquets, gala dinners and large receptions.

RENAISSANCE
Experience the luxury of this bespoke night club venue.

Revolving around an imposing pavilion, supported by 
five classical columns, Renaissance offers a luxury club 
experience with its lavish marble walls and intricate 
authentic mosaic flooring. Exquisite large-scale mosaic 
reproductions of renaissance paintings by Giorgione and 
Caravaggio amongst others adorn this opulent venue.

Renaissance has its own separate entrance but may also 
be accessed through Calypso’s Lair found within the 
Montekristo Wine Vaults, offering infinite possibilities for 
large events and after-parties for large groups.

ROOF GARDEN
An idyllic and tranquil outdoor venue. Overlooking Misrah 
Dielja, and set against the stunning backdrop of the 
surrounding countryside, The Roof Garden is a stylish and 
versatile outdoor venue that is increasingly popular with 
intimate wedding receptions and banquets.

MONTEKRISTO
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OPEN DAYS

Although we’ve been involved in hundreds of 
weddings, we always start with a blank sheet of 
paper, an open mind and a desire to make your 
wedding reception a memorable experience. 

We are organizing 4 to 5 wedding open days during 
which you will be joined with some other fabulous 
wedding suppliers.

We, at Mannarinu, will give the opportunity to 
our couples to sample taste the latest items in 
our recently launched menus, while our wedding 
specialists will take you through the wedding 
process. 

We invite you to book your slot and come over- 
our goal is to ensure that our service remains 
“beyond expectations” at all times.



95

TERMS & CONDITIONS
You are asked to please note the following T&Cs:

All of the Menu Package prices listed are valid for 2020/21 and 
may be subject to change thereafter.

VAT rates may change in accordance with the most recent 
Budget.

Your date will be reserved on receipt of €350. A further 10% must 
be paid two weeks before the wedding based on the global value 
of your wedding catering, and another 10% a week prior to the 
wedding. The remaining 80% a maximum of one week after the 
wedding.

The Service Packages/overtime rates are the only prices that 
might change from year to year. Station prices will remain the 
same. If you choose to make any changes to our set menus, then 
the prices will be updated accordingly.

‘Overtime’ starts after 8 hours including the set-up time (3hrs 
prior reception). This is not always the case since some venues 
require a longer set-up time. Overtime rates are charged at 
€8 per hour currently but are Subject to change yearly. This 
applies to every member of staff, including waiters, headwaiters, 
barmen and chefs. If the wedding is cancelled, no deposits will 
be returned. If the Wedding is cancelled less than 6 Months to the 
wedding date a 10% of the global value of your wedding catering 
will be charged.
 
Other Terms and Conditions may apply.

Beverage packages prices apply for 2020/21 only.
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PRESERVING FAMILY MEMORIES
Second generation founder of Mannarinu Caterers, Carmelo was a husband, 
a father, a grandfather, an entrepreneur and a philanthropist. He lived a life of 
dedication to his family, friends and business. As a husband and father, Carmelo 
was loved; as an entrepreneur he was respected. A philanthropist, Carmelo 
was known to donate time and money to many charitable organizations. His 
philanthropy now lives on through his various help.

Mannarinu Catering 
is Carmelo’s business 
accomplishment which 
nowadays celebrates 
innovation, success and 
achievements. After 
more than 50 years, the 
Company has continued 
to define its industry.
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Doriette Carabott, daughter of late Carmelo Borg, second generation founder of Mannarinu Caterers, 
speaks about the good old days she spent with her father.  We get to know more about the person who 
has dedicated his entire life to family, friends and business. 

Doriette Carabott - third child of late Carmelo Borg known as Nenu in a family of four.

“Summing up my father’s life, I keep coming back to one thought. Never will you meet a man who more 
faithfully lived his values.

My father was a teacher of all things. His method was simple. He taught by example. At any age, when 
faced with an ethical dilemma, after reflection, I find myself coming back to one simple question. What 
would Dad do? His character is the foundation of my conscience.

My father’s teachings are endless. Let me share a few:

My father was strong in body, in spirit, and in commitment. He never missed a single day of being the 
professional entrepreneur – a very creative patisserie with an end product that really goes “beyond 
expectations” today’s motto of his legacy for Mannarinu Caterers.

My father never let anybody down. He fulfilled every obligation he ever undertook. His word was his 
bond, and everyone knew it. I never heard him utter a lie, nor intentionally deceive.

My father was loyal. His faithfulness to the important people in his life could be seen in the way he 
steadfastly maintained ties with his childhood friends.
 
My father was never stingy - though he understood the value of money and the importance of saving, the 
generosity he expressed with his money matched his generosity of spirit.

My father loved a good joke - yet his humour was never mean spirited, nor designed to hurt or humiliate. 
I never once heard him utter a word of disrespect nor did he ever treat anyone with anything other than 
kindness.

My father gave me a parting gift. He spent the last two years of his life living at my family house. The last 
words I was blessed to be able to share with him were the same words we said to each other every night 
for the past two years - I love you”

Carlos, Bridget, Carmelo, Noel, Martina & Ismael Bridget & Carmelo

DAUGHTER TO FATHER TESTIMONIAL
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QUOTE DETAILS

Sales representative ____________________________

Quote reference _______________________________
We will work on your quotes and each food/station package is sent 
separately in a separate email

COUPLE’S NOTES

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________
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_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

_____________________________________________

QUOTE DETAILS

Quote reference _______________________________

Name & Surname ______________________________

Name & Surname ______________________________

Email 1 ______________________________________

Email 2 ______________________________________

Wedding Date _________________________________

Venue _______________________________________

Contact numbers  ______________________________

Chosen menu _________________________________

Displays & Stations: 
        Sushi Table           Burger Bar 

        Pizza Station       Pasta Table 

        Cheese & Parma Station      Olive Oil Station 

        Paella Station       Savoury Crêpe Station 

        BBQ Station       Chinese Station

        Surf & Turf Crudo        Buttermilk Fried Chicken

         Mexican Tacos      Texas Smoked/Slow Cooked

         Fresh French Oysters      Kids Meals       

         Gin Bar       Whisky Bar  

         Fresh Cannoli Ricotta      Ice Cream Carello

         Donut Station       Cocktails

Pax _________________________________________
 COUPLE’S NOTES
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