
S P E C I A L  E V E N T S



White & Silver Special Events 
S P I N O L A  S U I T E

ANTIPASTI & SALADS

A feast of Mediterranean flavours featuring fresh 
salads and chilled antipasti.

SOUP

Roasted pumpkin & coconut cream with flavoured 
lentils, toasted pecorino croûte.

PASTA

Baked lasagne with beef ragout, pecorino cream, 
spinach leaves, grantinated with feta cheese.

Conchiglie with tuna, fried aubergine, peas, basil 
provençal.

FISH

Pan-seared swordfish & grouper with prawns, 
cheery tomato, basil lemon salsa.

MEAT

Pan-fried escalope of pork with fried chorizo 
sausage, glazed prunes, Madeira wine jus.

Roasted chicken thighs with garden vegetables, 
fried smoked bacon, sage chicken velouté.

Grilled Angus rib of beef with herb roasted 
artichoke, grilled peppers, peppery veal jus.
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CARVERY

Honey baked gammon with fruit chutney, 
bordelaise sauce.

VEGETABLE

Cauliflower & Broccoli with Parmesan cream sauce.

POTATO

Roasted new potato with sun baked tomato, thyme 
butter.

DESSERTS

Treat yourself to our selection of mouth-watering 
desserts and fresh carved fruit, and an array of 
Italian, local and international cheeses.

Mince pies.
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€ 4 0  P E R  P E R S O N

DI N N ER 2 2 N D DECEM BER LU NCH 2 3 R D DECEM BER

I N C L U D I N G  ½  B O T T L E  O F  W I N E  &  ½  B O T T L E  O F  W A T E R .
C O M P L I M E N T A R Y  P A R K I N G .
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B O O K I N G  T E R M S  &  C O N D I T I O N S

1. Bookings for all festivity events must be accompanied by full 
pre-payment within 48 hours of placing a reservation.  2. Bookings 
for Christmas sta� parties must be accompanied by a deposit upon 

con�rmation.  3. Bookings for accommodation must be 
accompanied by credit card details for guarantee.  4. Special 
accommodation rates quoted are valid subject to the hotel’s 

availability.  5. Hilton Sleepover special room rates are quote per 
room per night.  6. Quoted prices are inclusive of VAT.

HILTON MALTA,  PORTOMASO, ST JULIAN’S,  MALTA.  PTM 01
TELEPHONE: +356 2138 3383  •   FAX:  +356 2138 6386
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