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Unforgettable

<>

Step into the festive spirit at
Castelletti Restaurant, where
seasonal flavours, elegant
surroundings and warm hospitality
come together.

From mulled wine to indulgent
desserts, our specially curated
menus bring a modern touch to
cherished festive traditions—perfect
for celebrating, sharing and creating
unforgettable moments with family,
friends and colleagues.

Celebrate the season. Savour the
moment. Make it memorable.

WHAT WE OFFER

+4 Festively Decorated Venue
Beautifully styled spaces designed to capture the
magic and warmth of the festive season.

+4 Exclusive Private Venues

Enjoy the privacy and exclusivity of our dedicated
event spaces, perfect for intimate or larger
celebrations.

+4 Curated Festive Menus

Carefully crafted menus for both seated dinners and
standing receptions, created to suit every style of
celebration.

++ A Festive Welcome
Enjoy complimentary Prosecco on arrival, the perfect
way to raise a glass and get into the festive spirit.

++ AV & DJ Equipment Hiring
Professional audio-visual and DJ equipment available
to enhance your celebration.

+4 Dedicated Events Team

From the first enquiry to the final toast, our dedicated
events team is here to ensure every detail is
seamlessly arranged.
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* Offered for minimum of 20 persons *
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SILVER PACKAGE
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Smoked Salmon Blinis

Parma Ham Polenta & Figs
Blue cheese & walnut Tart
Chicken & Beef Millefeuille

Fog Lot

Strigoli Carbonara

Gnocchi sheep cheese, ricotta,

asparagus & truffle cream

-

Lamb kofta & Tahini Mayo
Spinach & Feta Trellis
Chicken Cones

Coconut & Prawn Cigars
Fried Lasagna Bites

-

Fennel seed & Orange Cheesecake
Pistachio Frangipane

Complimentary Glass of Prosecco on arrival
€ 35.00 Inclusive of VAT
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* Offered for minimum of 20 persons *
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GOLD PACKAGE

At s

Smoked Salmon Blinis
Parma Ham Polenta & Figs
Blue cheese & Walnut Tart
Chicken & Beef Millefeuille
Parmesan & Chorizo Muffins

e

Lamb kofta & Tahini Mayo
Spinach & Feta Trellis
Chicken Cones

Coconut & Prawn Cigars
Fried Lasagna Bites

Smoked Mussel Croute Chicken Satay Skewers

Beef Sliders

Pork Belly bites — Port Wine Jus
Calamari Fritti — Tartar Sauce
Sesame Beef Skewer — Bearnaise

Sauce

Tow ot

Asparagus & Prosecco Risotto Fresh Fruit Tartlets
Gnocchetti Brisket — Parmesan Milk Chocolate Mousse — Caramel

fondue Gelee

Complimentary Glass of Prosecco on arrival
€ 43.00 Inclusive of VAT
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PLATINUM PACKAGE
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Smoked Salmon Blinis
Parma Ham Polenta & Figs
Blue Cheese & Walnut Tart
Chicken & Beef Millefeuille
Parmesan & Chorizo Muffins
Smoked Mussel croute
Goat’s Cheese & caramelized onion
tart

Chicken Caesar Baguette
Smoked Duck & Mango tart
Prawn Muffins

Ty Lot

Deep Fried Spinach & Ricotta
Ravioli — Honey

Caramelle Di Parma — Mushroom
Cream

COMPLIMENTARY

-

Lasagna Frittata

Arancini Tomato & Pea

Burrata & EVOO croquette

Beef Barolo Raviolo — Kale & Feta
Prawn & Neonati Patty

Lamb Roll

Spinach & Feta Trellis

Chicken Cones

Pork Belly Bites — Port Wine Jus
Calamari fritti — Tartare Sauce
Sesame Beef Skewer — Bearnaise
sauce

Coconut Prawn

Cauliflower fritters

Beef Sliders

-

Fresh fruit tartlets

Milk chocolate mousse- caramel
gelee

Pistachio frangipane

Fennel seed & orange cheesecake

Glass of Prosecco on arrival & Tea/ Coffee Station at the end of event

€ 55.00 Inclusive of VAT
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* Offered for minimum of 20 persons *
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NON -ALCOHOLIC PACKAGE

4 Hours open bar including still & sparkling water,
soft drinks & juices
€ 20.00 Inclusive of VAT

O 2

WINE & BEER PACKAGE

4 Hours open bar including house wine, local beer,
still & sparkling water, soft drinks & juices
€ 30.00 Inclusive of VAT
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ALL INCLUSIVE PACKAGE

4 Hours open bar including selected international
spirits,house wine, local beer, still & sparkling water,
soft drinks & juices

€ 40.00 Inclusive of VAT
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* Offered for minimum of 15 persons *

STARTERS

Soup of the day (V)
or
Focaccia (V)
Cherry tomatoes, rosemary,rucola,Parma Ham,Parmesan
or
Tagliatelle Mussels
Butternut squash, Nduja oil, fish velouté, Herbs

MAIN COURSES

Pork Tomahawk
Sweet & sour spring onions, garlic pesto cream
or
Pan Fried Seabass
Baba ganoush, lemon beurre blanc, chive oil, beetroot mash
potato
or
Marinated chicken breast supreme
Bell pepper coulis, truffle mash potato, milk foam

DESSERTS

Selection of Ice cream (GF)
or
Deconstructed cannoli
or
Chocolate and hazelnut torte (GF)

Complimentary Glass of Prosecco on arrival

€ 38.50 Inclusive of VAT

STARTERS

Beef Rellenas
Beetroot, chévre cream

or

Ricotta ravioli

Veal sausage ragu, pine nuts, veal jus,cream

or

Risotto Prawn

Bisque, Crushed pistachios, Stracciatella, Herbs
or
Soup of the day

MAIN COURSES
Pan Seared Meagre
Mussels, curried potatoes, grapes,coconut cream
or
Beef Tagliata
Rucola, Parmesan, Cherry tomatoes, red wine jus, mustard mash potatoes
Beef Tagliata will be served medium unless an alternative cooking preference has
been agreed in advance and clearly indicated on the final food choices list
or
Chicken leg confit
Zucchini shavings,oranges,sumac onions,Pistachio,
Fondant potatoes
or
Pork fillet roulade
Apricot & leek stuffing, pork jus, confit potatoes,
broccolini

DESSERTS
Selection of Ice cream (GF)
or
Lemon & white chocolate fudge
Strawberry gel, Pistachio crumble, White chocolate ice cream
or
Local date fritters
Caramel sauce, vanilla ice cream, hazelnut crumble

Complimentary Glass of Prosecco on arrival
€ 48.50 Inclusive of VAT



-selecting one of the options below in conjunction with food set menu is mandatory -

Wine Package 1
Y2 house wine, unlimited water & coffee/tea at the end
€ 16.90 per person
White — Mureda Chardonnay, Spain
Red — Mureda Cabernet Sauvignon, Spain

Wine Package 2
Y2 Maltese Wine, unlimited water & coffee/tea at the
end
€ 18.90 per person
White — Palatino Sauvignon Blanc Malta
Red - Palatino Cabernet Sauvignon, Malta

Wine Package 3
Y2 Foreign Wine, unlimited water & coffee/tea at the
end
€ 21.90 per person
White — Falanghina Cantine Tora, Campania
Red - Montepulciano dAbruzzo “Le Princiaie” llauri,
Abruzzo

Set Beverage Package (non- alcoholic)
€8.90 per person
Soft drink, small bottle of water and coffee/tea

W é:o@on&

DEPOSIT

-Applicable for both : seated and standing events -

A 50% deposit is required to secure the booking. In the event of cancellation,
the deposit is non-refundable.

FOOD CHOICES

-Applicable for seated set menus -

Once selected, the food menu must be limited to a maximum of two choices per
course (starter, main course, and dessert) to ensure smooth and efficient

service.
Food choices shall be provided no later than one week prior to the event.

Any dietary requirements or restrictions should be clearly indicated in advance
to allow sufficient time for the necessary menu adjustments to be made.

NAME TAGS

-Applicable for seated set menus -

The organiser shall provide the venue with the final name tags and seating plan
(if applicable ) in advance of the event to ensure that service can run smoothly

and efficiently.
Should the organiser be unable to prepare the name tags, the venue can
provide this service at an additional cost, which will be quoted upon request.

FINAL CONFIRMATION
-Applicable for both : seated and standing events -
Please note that any final number of attendees must be communicated no later
than 48 hours prior to the event.

— Y —

Our dedicated events team will support you throughout every stage of the planning process,
ensuring seamless execution and a truly memorable event experience.

We also greatly appreciate the organizer's cooperation in respecting the terms, as it helps us
maintain smooth service and deliver an exceptional dining experience.
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WINE ROOM

Location : Ground Floor

YELLOW ROOM

Capacity : 45 seated / 60 standing guests Location : Ground Floor

Capacity : 18 seated / 20 standing guests

GLASS ROOM

Location : 1st Floor (lift available)

Capacity : 35 seated / 50 standing guests

UNDERGROUND CELLARS
Location : Level -1, lift access
Capacity : 45 seated / 60 standing guests

ALTAR ROOM

Location : Ground Floor

Capacity : 18 seated / 20 standing guests
*table plan subjected to layout of the room*
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PHONE EMAIL
+35699109911 events@palazzocastelletti.com
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