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Since the begining 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.

ABOUT US

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



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.

WHY MANNARINU?
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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.

RECEPTION MENUS
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at €26.00 per person excluding VAT

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

Canapés – Mini Short crust Pastries filled with 
Parmesan and mascarpone, and a variety of 
toasted party bread served with different cheeses

Savoury ciabatta with salami Milano

Chicken with sweet and sour sauce 

Chicken, basil pesto & pine nuts Chelsea buns

Noodles with fresh herbs and vegetables

Shrimp cocktail

Rabbit Pastizzi

Quattro Formaggi Pastizzi

Mexican focaccia - Ground beef, red kidney beans 
and Mexican spices

Yellow pepper, pineapple and brie focaccia

Peppered goat cheese with cranberry sauce

Battered Chicken breast served with a mini Waffle 
and honey sauce 

Quinoa Salad

Mozzarella and cherry tomatoes on skewer

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

Mini Beef Burgers 

Pulled pork Burgers

Peanut-coated chicken kebabs 

Kebabs with angus beef

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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Beyond Expectations
A WEDDING
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This review has been brewing in my mind since 
yesterday evening when the people present for 
the wedding started complimenting us for the 
good food. As I told each and every person who 
told me so, that the compliments should all 
be directed towards Carlos and all the staff at 
Mannarinu Caterers. They did not exactly give us 
what we expected but they delivered much more 
than that, truly much, much more. They have not 
just lived up to their fame but I dare to say that 
they raised their bar higher. Their dedication and 
love towards their art could be felt through their 
professionalism and their sublime taste. We do 
not have many words of how we can describe 
best what everyone at Mannarinu Caterers gave 
us on our wedding other than making it the best 
reception we could ever have hoped for. Thank 
you for taking good care of us and our guests 
in the best way you know how. Noel, you should 
really be very, very proud of your legacy. Take 
good care and give our regards to all involved :-) 

Bobby & Keith
31st March 2018

TESTIMONIAL
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at €30.00 per person excluding VAT

A varied and tasty selection including 
Maltese and fusion dishes.

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

Cherry tomatoes and fresh mozzarella served  
on a skewer 

Parma ham with melon

Tuna carpaccio with diced tomatoes and onions

Fried calamari

Beef Tataki with ginger sauce

Pickled Kohlrabi with cured salmon and cucumber

Paella

Vegetarian Lasagne 

Beef ragu Lasagne

Foie Gras Bruschetta (Photo)

Chicken with Sweet and sour sauce

Assorted Sushi

Crispy Beef served on a bed of noodles

Savoury ciabatta with salami Milano

Chicken Buttermilk Burger 

Mini pulled pork burger with caramelized onions

Peanut-coated chicken kebabs 

Kebabs with angus beef 

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 smoked cheese involtini

Chicken and brie pancetta

Crispy duck with mango sauce

Traditional Maltese Bragioli

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.

1

 
 

2a

 
2b

3

4

5

6

7

8a

8b

9

10

11

12

13

14a

14b

15a

15b

16

17

 
18

 
19

20

21

22

23

24

 
25

26

27

28

SAPPHIRE

16



23

 

 

 

24

25

26

Minimum order 100 pax

1

 

 

 

2a

2b

 

3

4

5

6

7

8a

8b

9

 

 

 

10

11

12

13

14a

14b

15a

15b

16

 

 

 

17

118b

18

19

20

21

22

17





We would like to thank Mannarinu for being our 
caterer on our Wedding day. The food was so 
delicious and impeccably presented that guests 
are still talking about it till this day. We had the 
beautiful sweet table and that was the cherry 
on the cake. Well done Mannarinu! You totally 
exceeded our expectations and we couldn’t be 
more happy and thankful.

25th March 2018

TESTIMONIAL
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at €36.00 per person excluding VAT

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! 

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

Cherry tomatoes and fresh mozzarella served  
on a skewer 

Parma ham with melon

Beef tataki with ginger sauce

Battered prawns served in passion fruits

Pickled Kohlrabi with cured salmon and cucumber

Veal Schnitzel

Stuffed Squid with risotto, tomato, brandy and 
cream sauce

Rabbit with mashed potatoes

Beef Wellington

Fish and Chips with tartar sauce and vinegar

Spinach stuffed Beef flank steak rolls

Chicken, basil pesto & pine nuts Chelsea buns

Crispy Beef served on a bed of noodles

Peanut coated chicken kebabs 

Kebabs with angus Beef

Quinoa Salad

Chicken Korma served in a mini pot. 

Mixed Sushi 

Mini Greek Salad

Lobster Burgers  

Chicken Buttermilk Burgers 

Breaded camembert with Caramel and fried onions

Rosemary and rock salt focaccia served with 
prosciutto Montanelli and rucola

Veal Schnitzel

Cold Pasta with Basil & pine-nuts 

Roasted Stuffed beef with Maltese Sausage, honey 
and zucchini

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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We would like to thank Mannarinu Caterers 
for their superb service and mouth-watering 
food on our wedding day. The beautiful displays 
particularly the spectacular cake table and 
sweet table, made that special touch to our 
wedding. The staff was very courteous, and made 
sure to serve all our requests on the day.  We 
would like to thank the Head chef Carlos, for 
his Professional work and dedication, the whole 
event was excellently managed too. All this made 
our day even more perfect. We received lots of 
compliments from our guests, we will surely 
recommend you. We knew we could Trust in you!
Thank you

Mark & Tiziana xxx
Our memorable Day 3rd June 2018

TESTIMONIAL
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Aside from the open bar, our coffee table is the most 
frequented spot in every wedding. Our vast variety 
of items include over thirty types of mini petite fours 
and two chocolate fountains; our creation not only 
satisfies our guests’ sugar cravings but makes a 
statement at every wedding. We ensure that the 
design of each coffee table blends well with the rest 
of the wedding theme. At Mannarinu, each table 
offers a plethora of flavours and desserts which go 
beyond any standard coffee table.

COFFEE TABLE
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Headless prawns – €1.55

Lemon sorbet – €1.00

Octopus in garlic – €1.55

Pancetta with veal and garlic – €1.60

Pork, ham, Parma ham and cheese roulades – €1.50

Gozitan ftira – €0.60

Cherry tomatoes and mozzarella sticks – €0.75

Calamari fritti – €1.60

Neonati fish cakes – €1.60

Mini tarts with apple, Camembert, mushrooms and  
curry chicken – €0.70

Basil and tomato mascarpone vol-au-vents – €0.70

Fresh pasta with pancetta and truffle sauce – €1.50

Crispy beef served on a bed of noodles – €1.70

Cheddar and cheese scones with honey, bacon and  
whole grain mustard – €0.70

Savoury ciabatta with salami Milano – €0.80

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

Duck spring rolls on a bed of rice – €1.50

Money bags served on a bed of rice – €1.50

Vegetable samosas on a bed of rice – €1.50

Turkish lamb with couscous – €1.50

Beef involtini – €1.60

Danish pastries – €0.60

Sandwiches tre colori – €0.50

Chicken and cheese rolls – €0.50

Stuffed eggs – €0.80

Stuffed artichokes – €0.80

Noodles with fresh herbs and vegetables in a glass – €0.85

Shrimp cocktail – €1.50

Traditional Maltese bragioli – €1.50

Panzerotti filled with mozzarella, tomato and basil – €0.70

Duck and Parma ham in honey – €1.30

Mushroom porcini vol-au-vents – €0.85

Rabbit and mashed potato – €1.40

Feta cheese in filo pastry – €0.80

Quinoa salad – €1.20

Battered chicken breast served with a mini waffle and 
honey sauce – €1.50

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
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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.

INDIVIDUAL ITEMS
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Breaded camembert with caramel and   
fried onions - €1.10

Mini beef burger - €0.80

Beef tataki with ginger sauce - €1.20

Pickled kohlrabi with cured salmon and   
cucumber - €1.60

Foie gras bruschetta - €1.20

Assorted Sushi - €1.50

Chicken buttermilk burger - €0.80

Chicken and brie pancetta - €1.20

Maltese Ice-cream served with dates and    
a honey glaze - €1.25

Belgian Chocolate brownies - €1.00

Honey and soy chicken or duck rice paper rolls served 
in a mini personalized box - €1.80

Battered prawns served in passion fruits - €1.50

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

Spinach stuffed beef flank steak rolls - €1.50

Chicken korma served in a mini pot - €1.50

Mini Greek salad - €1.20

Lobster burger - €1.00

Rosemary and rock salt focaccia served with 
prosciutto Montanelli and rucola - €1.00

Roasted stuffed beef with Maltese sausage, honey and 
zucchini - €1.20

Paella – €1.30

Bruschetta mushroom, pancetta and    
fresh mozzarella – €0.85

Arancini – Spinach and Bolognese (two types) 
served on a skewer – €1.10

Parma ham served with melon – €1.10

Arancini Nero di Sepia with mashed potato – €1.00

Lamb paccheri with tomato sauce – €1.50

Chicken, ham and cheese with port wine – €1.50

Crispy duck with a sweet and tangy mango   
sauce - €1.50

Beef wellington - €1.20

Fish and chips with tartar sauce and vinegar - €1.50

Kebabs with angus beef - €1.30

Savoury muffins topped with melted mature cheddar 
and crispy bacon - €1.00

Chicken and cashew nut - €1.00

Chicken with sweet and sour sauce - €1.00

Mini pulled pork burger with caramelized   
onions - €0.80

Peppered goat cheese with cranberry sauce - €0.80

Beef schnitzel - €1.20

Rabbit pastizzi - €0.60

Quattro formaggi pastizzi - €0.60

Risotto porcini e pancetta - €1.50
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INDIVIDUAL ITEMS
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at €22.00 per person 
excluding VAT
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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.

GLUTEN / LACTOSE
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DISPLAYS & STATIONS
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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

€4 per person, excluding live cooking and excluding VAT 
€6 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:

SUSHI TABLE

34



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 Station, can be 
impressive – luxury pizzas and pizzettas are still very 
popular.  Unusual toppings and sweet-savoury flavour 
combinations elevate pizza stations 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)

€3.50 per person excluding VAT

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.

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) 

€3.50 per person excluding VAT

BURGER BAR

PIZZA STATION
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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 per person excluding VAT

Uniformed Chef and Staff serve your guests a variety 
of pasta (Farfalle Risotto, Penne, Garganelli, Paccheri, 
Rotini) or rice with an 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 
ragù, Fillet of beef pasta and Nero di Sepia

€3.50 per person excluding VAT

PASTA TABLE

CHEESE & PARMA STATION
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€3 per person excluding VAT, 
for a minimum of 200 people 

DELICIOUS...
and so much fun!

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.

Our Whisky Bar incorporates some fine whiskies thus 
providing a chic blast to your reception. Whether neat or on 
the rocks your guests will have the opportunity to sip some 
of our finest range of whiskies along with an assortment 
of fine pralines. For 90 minutes your guests will have the 
opportunity to choose from Johnny Walker Double Black 
Label, a 10 year old Talisker, a 12 year old Bowmore and a 
12 year old Glengoyne.

€1,500 for 300-400 guests
€1,600 for 400-500 guests

Maximum 500 guests
Prices do not include VAT

ICE CREAM CARELLO

WHISKY BAR
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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.

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.

SAVOURY CRÊPE STATION

PAELLA STATION

€3.50 per person excluding VAT

€4.75 per person excluding VAT
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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 
@ €3 per child for 8 items. 
Each box holds 4 items and one allocated waiter 
serving only kids comes at a seperate charge of €45.

Freshly-prepared in front of guests, the live-cooking of our 
mouth-watering crêpes are a versatile and unique way to 
complement any wedding. The sweet crêpe station is an 
extension of the much sought after coffee table. We have 
endless options and combinations – fresh fruit, whipped-cream, 
jam, chocolate spread and other endless toppings. A refreshing 
delight of fresh milk and your favourite ice cream blended 
together for a delightful taste of creamy magic accompany our 
crêpes with top class milkshakes.

SWEET CRÊPE STATION

KIDS MEALS

€1.50 per person excluding VAT
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Kindly note this service document 
is valid for 2019/2020 
and the relevant VAT may change 
according to budget.

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. 

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

Cubes Flakes

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

Cubes Flakes

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

Cubes Flakes

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

Cubes Flakes

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

Ice €270.00

Cubes Flakes

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. 

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

OUR SERVICES
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BEVERAGE
PACKAGES



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

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

€9.50 per person Exc.VAT €12.50 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 2020
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One of the greatest decisions that we had 
when we started to plan our wedding was to 
select a caterer. We can say that from the 
very first moment that we met Mannarinu we 
were presented with a great service, they have 
explained well the different menus that they 
offer and we were offered a great service before 
our big day by having different meetings with 
the caterer so that they satisfy our desires. Our 
guests were all amazed by the mouthwatering 
food, especially by our cake and mostly by the 
sweets table. As a couple, something that we 
were really impressed by and appreciated was 
the attention and detail that Mannarinu Caterers 
gives to every little thing and how they excellently 
managed our wedding function. Personally, we 
are highly satisfied that we choose Mannarinu 
and we extremely recommend them for their 
outstanding service. Thank You Mannarinu 
Caterers... Keep up your phenomenal work.   

Antonella & Nicholas 
16th June 2018

TESTIMONIAL
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Magical Location
CHOOSE A 

FOR YOUR WEDDING DAY!

At Mannarinu Caterers, we are proud to provide 
catering services at the following exclusive venues:

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: Joseph Musumeci +356 9937 0037 
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: Helga D’Alessandro +356 9974 7714 / 9942 9678
Visiting hours: 
Summer Tuesday and Thursday between 6:30 pm-9:30 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

Smart City Malta 
Contact person: Sandra Chetcuti +356 2164 6666
Visiting hours: Monday to Friday between 8:00 am-5:00 pm

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

Palazzo Promontorio 
Contact person: Rita +356 2158 5858 / 7958 3333
Visiting hours: Tuesday and Thursday between 4:00 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

. Alcoves

. Foyer

. Pjazza

Contact person: Bray Vella +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

. Renaissance

. Roof Garden

. Vjal

. Wine vaults
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EDEN LODGE & COTTAGE GARDENS



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:
• Open plan
• 500 guests indoors (450 guests outdoors)
• Parking facilities
• Wheelchair accessible inc. facilities
• Viewing on Monday from 17h30 till 20h00 

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 accommodates up to 280 guests indoors. The open 
plan terrace can accommodate up to 300 guests.  The hall enjoys full wheelchair 
accessibility and facilities.  Parking space is available.  
 
VENUE FACTS:
• 280 guests indoors (300 guests outdoors)
• Wheelchair accessible
• Parking facilities
• Viewing on Monday from 17h30 till 20h00
 

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. 

Rental Rates: 
2019 Starting from €1,900 to €2,500 inclusive of VAT; 
2020 Starting from €2,300 to €2,800 inclusive of VAT.
Including 8 hour function plus 2 hours complimentary for setup.  
Overtime applicable at €100 per hour thereafter.  
* Kindly refer to the venue's quotation and terms for further details.  

Rental Rates: 
2019 Starting from €1,200 to €1,800 inclusive of VAT; 
2020 Starting from €1,600 to €2,100 inclusive of VAT.
Including 8 hour function plus 2 hours complimentary for setup.  
Overtime applicable at €100 per hour thereafter.  
* Kindly refer to the venue’s quotation and terms for further details.
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Terms & Conditions
 
1. Discounted rate is only applicable when booking catering with Mannarinu.
2. Beverages are to be provided by Gianpula unless otherwise specified.
3. Written confirmation is required to confirm a venue/event.
4. Set-Up requirements need to be confirmed in writing at the time of    
 confirmation.
5. Final numbers for the event must be given in writing 3 working days prior to   
 the event. 
 Final invoicing will be according to this number.
6. Deposit and payment structure:
a) Bookings are secured against a €500.00 deposit on confirmation
b) A further €500.00 deposit is to be paid 6 months prior to the wedding date
c) 50% of the balance is to be paid 1 week before the wedding
d) The balance is to be settled within 7 days of the reception date
e) Deposits are non-refundable
7. The company reserves the right to revise all prices should there be any   
 abnormal increases in the price of the items.
8. Cancellation Policy: After an order has been placed by The Client and accepted  
 by The Company, no cancellations may be made by The Client except by written 
 agreement between The Company and The Client.
a) Cancellations made 90 days prior to the event will entail the forfeiture 
 of deposit
b) Full payment in favour of The Company is required for cancellations made   
 within less than 90 days leading up to the event.

Discounted rates for Mannarinu clients, 2019

6 Hour* venue hire

Either 1 venue x 6 hours or a combination of 2 venues 
(Club House x 4 hours + Penthouse or Vault x 2 hours)

*venue hire time commences from the beginning of your 
event. 4 hours venue preparation time is offered free of 
charge.

Venue Hire includes

•  Full cleaning of the venue
•  Cloakroom (with attendant)
•  Bathroom attendant
•  Security at the door
•  Car Park attendant
•  Free wifi (Club House only)
•  Heating/Air Conditioning throughout (excluding 
Penthouse)
•  Sound System
•  Standard Layout of Penthouse

Price €2,000.00 + VAT €200 discount when wedding 
catering is booked with Mannarinu.

Service Charge* €500 + VAT for up to 250 pax (*covers 
bar service, glassware & ice)

Extra charge
€70.00 + VAT per additional 50 pax

Beverages purchased ‘wholesale’ from Gianpula
All beverages taken on wholesale basis are ‘sale & 
return’ for full bottles only

Overtime Rates
€ 10.00 per employee, per hour (+VAT)

Overtime rates end when the event closes

THE CLUB HOUSE / PENTHOUSE 
AT GIANPULA VILLAGE

All rates are valid until 31.12.19
**Wholesale rates for all beverages will be 
confirmed 6 months prior to booking.
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Terms & Conditions
 
1. Discounted rate is only applicable when booking catering with Mannarinu.
2. Beverages are to be provided by Gianpula unless otherwise specified.
3. Written confirmation is required to confirm a venue/event.
4. Set-Up requirements need to be confirmed in writing at the time of    
 confirmation.
5. Final numbers for the event must be given in writing 3 working days prior to   
 the event. 
 Final invoicing will be according to this number.
6. Deposit and payment structure:
a) Bookings are secured against a €500.00 deposit on confirmation
b) A further €500.00 deposit is to be paid 6 months prior to the wedding date
c) 50% of the balance is to be paid 1 week before the wedding
d) The balance is to be settled within 7 days of the reception date
e) Deposits are non-refundable
7. The company reserves the right to revise all prices should there be any   
 abnormal increases in the price of the items.
8. Cancellation Policy: After an order has been placed by The Client and accepted  
 by The Company, no cancellations may be made by The Client except by written 
 agreement between The Company and The Client.
a) Cancellations made 90 days prior to the event will entail the forfeiture 
 of deposit
b) Full payment in favour of The Company is required for cancellations made   
 within less than 90 days leading up to the event.

Discounted rates for Mannarinu clients, 2020

6 Hour* venue hire

Either 1 venue x 6 hours or a combination of 2 venues 
(Club House x 4 hours + Penthouse or Vault x 2 hours)

*venue hire time commences from the beginning of your 
event. 4 hours venue preparation time is offered free of 
charge.

Venue Hire includes

•  Full cleaning of the venue
•  Cloakroom (with attendant)
•  Bathroom attendant
•  Security at the door
•  Car Park attendant
•  Free wifi (Club House only)
•  Heating/Air Conditioning throughout (excluding 
Penthouse)
•  Sound System
•  Standard Layout of Penthouse

Price €2,200.00 + VAT €200 discount when wedding 
catering is booked with Mannarinu.

Service Charge* €550 + VAT for up to 250 pax (*covers 
bar service, glassware & ice)

Extra charge
€75.00 + VAT per additional 50 pax

Beverages purchased ‘wholesale’ from Gianpula
All beverages taken on wholesale basis are ‘sale & 
return’ for full bottles only

Overtime Rates
€ 10.00 per employee, per hour (+VAT)

Overtime rates end when the event closes

THE CLUB HOUSE / PENTHOUSE 
AT GIANPULA VILLAGE

All rates are valid until 31.12.19
**Wholesale rates for all beverages will be 
confirmed 6 months prior to booking.
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Wedding planners and event organisers in Malta do not come more 
meticulous in their organisation, care and creativity than KG Events. 

Organising a wedding or an event is demanding. In addition to 
today’s stressful life, it is easy to overlook essentials which could 
affect the actual day. KG Events undertakes the whole project and 
takes on the stress so you just carry on, relax and look forward to a 
perfect day.

With commitment and an eye for detail, KG Events will organise 
the event impeccably. From your chosen venue to your desired 
transport, we will ensure that every detail is in place. The high 
standards and professionalism of our team of specialists are 
evident in the weddings and events that have been lovingly planned 
and coordinated by KG Events.

KATIA GATT 
Contact: +356 7761 8905
Address: 26, Binja tal-Gvern, Triq il-Gdida, Luqa, Malta

“Working with Mannarinu is always a pleasure. The 
coordination, professionalism and dedication is always 
present within the Mannarinu team; the clients’ best 
interest is always Mannarinu’s priority. 
Mannarinu knows the industry inside out, and that’s 
exactly what you want when looking for a caterer for 
your wedding.”

Katia
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A&S Signs 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 events. Specialising in gazebo and tent rental for weddings, 
parties
and events, we are also a one-stop-shop catering for anything 
you can imagine from the provision of lighting facilities, sound 
systems, stages, furniture decorations and much more.

Whether you are thinking of a corporate event, an organisation 
event or a wedding, 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 are 100% satisfied with the end result and help them 
achieve their goals. In fact, 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 services that we offer.

A&S SIGNS
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To make your wedding even 
more spectacular, we provide 
a variety of bar set-ups and 
food stations. The following 
stylish options are available: 

Six-foot foldable table including skirting/linen 
€45 each

Eight-foot foldable table, including linen/skirting 
(dimensions: W 244 cm x D 76 cm) 
€45 each

LED Round Bistro Table 
€25 each

LED Square Bistro Table 
€25 each

LED Curved Fit Bar 
€250 
(including eight curved bars, accommodating six barmen)

LED Straight Fit Bar 
€50 each 

LED Curved Fit Bar 
€300.00 
(including four curved bars and two straight bars, 
accommodating three barmen)

Transport, Set Up + Dismantling  
€ 80.00
Prices excluding Vat

BAR SETUP
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Welcome Drinks at €2 Excluding VAT 

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

SURPRISE BY DISGUISE

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

WEDDING ICE SCULPTURES

Welcome your wedding guests with drinks upon arrival. Most 
people decide to serve various options - however depending 
on your tastes and the theme of the wedding, we have various 
other options available. We, at Mannarinu are having Aperol 
Spritz and Prosecco strawberry to welcome your guests.

WELCOME DRINKS

€2 per person excluding VAT
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You are asked to please note the following T&Cs:

All of the prices listed are valid for 2019/20 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 a 10% deposit, based on the 
global value of your wedding catering. 

A further 20% must be paid one week before the wedding, and the 
remaining 70% a maximum of one week after the wedding. 

The listed menu prices are valid for 2019/20. 

Station prices are subject to change. 

If you choose to make any changes to our set menus, then the prices 
will be updated accordingly. 

‘Overtime’ starts after eight hours including the set-up time. Overtime 
rates are charged at €8 per hour. This applies to every member 
of staff, including waiters, headwaiters, barmen and chefs. If the 
wedding is cancelled, no deposits will be returned. 

Other Terms and Conditions may apply. 

Beverage packages prices apply for 2019/20 only.

TERMS & CONDITIONS
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Quote reference

Name & Surname 

Name & Surname

Contact numbers

Chosen menu

Stations

Pax

Sales representative

Quote, reference.

NOTES

QUOTE DETAILS QUOTE DETAILS

COUPLE’S NOTES
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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. 

TRIBUTE TO CARMELO BORG
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