
Wedding Cocktail Reception Menu

If you have any dietary requirements. including vegetarians. the hotel must be 
notified in writing at least 7 working days prior to the start of the event 

Bacio, Bewsa, Kiss (minimum 50 guests)

® 
Hilton 

MALTA 

Welcome Canapes 

Spicy prawn with red pesto and mascarpone mousse. on puff pastry disc 

Parmu hum with purmcsun shuvings und sun-dried tomato ricottu on tousted 

bread 

Waiter Served Cold Items 

Smoked sulmon with chive muscurponc. ornngc gel und cuviur on sesumc 

croute 

Octopus und cuper berries in citrus turt 

Confit chicken with sweet corn cream in a black peppered cup 

Chorizo and ricotta profiterole brushed honey and cushewnut 

Beetroot cured salmon with avocado mOJO verde and feta snow pastry cannolo 

Tomuto and red onion conserve und pickled fennel on French toust (v) 

Smoked duck breast with gorgonzola cheese. candied walnut on blinis 

Chicken Ceusur with purmesun shuvings. buby gem und golden croutons 

Polenta cake with smoked piperade and confit shallots 

Ouk smoked sulmon with caper und raisin in mini brioche 

Smoked York ham with parmesan custard on Maltese ftira 

Waiter Served Hot Items 

Murinuted chicken skewer with sutuy suuce 

Norwegian salmon and bell peppers brochette with a grapefruit hollandaise 

Onion bhaji with u mint und garlic ruitu (v) 

Fried local goat's cheese on Mediterranean caponata (v) 

Broud breun und pcu risotto finished with bric cheese (v) 

Mini steamed buns with pulled beef and hoisin sauce 

Duck spring roll with sweet chilli 

Vegetable samosa with coriander and chilli (v} 

Mini beef burgers with curnmelised onions in u mini brioche bun 

Mini lamb shepherd's pie 

Chicken kiev with red pepper salsa 



Sweet Selection 

Hazelnut profiterol 

Coconut and passion fruit tart 

Cassatella 

Caramelised lemon tart 

Banoffee pie 

Coffee Table 

Mqaret 

Petit fours 

A 2 tier Wedding Cake (fillings: almond or bacio or fruit. with standard 

decoration) is included with a minimum spend of €15,000 {food only} 



Welcome Canapes 

Black olive tapenade and marinated mozzarella, dill on tomato ciabatta (v) 

Spicy prawn with red pesto and mascarpone mousse, on puff pastry disc 

Waiter Served Cold Items 

Curried hummus with roasted globe artichoke and tomato jam on brown croute 

(V) 

Avocado mojo verde with mascarpone, candied walnuts eclair (v) 

Smoked salmon and wasabi ricotta, pink radish in a pastry cup 

Marinated anchovies with green olive. sun-dried tomato paste, served on croute 

Goat's cheese cassonade with sweet and sour tomato fondue in filo pastry (v} 

Lemon mussels with crispy guanciale and smoked mayonnaise 

Chicken Ceasar with parmesan shavings, baby gem and golden croutons 

Ham hock rillettes with leeks, mascarpone mousse on crispy bread croute 

Beef pastrami with onion marmalade, smoked oil on chive bl in is 

Polenta cake with smoked piperade and confit shallots (v) 

Beetroot cured salmon with gherkins, tartar sauce in mini brioche 

Smoked York ham with parmesan custard on Maltese ftira 

Waiter Served Hot Items 

Marinated chicken skewer with satay sauce 

Double meatball skewer with whiskey and BBQ sauce 

Breaded crab claws with tartare sauce 

Braised pork belly with carrot, mango and thyme jus 

Norwegian salmon and bell peppers brochette with a grapefruit hollandaise 

Onion tartlet with local pecorino (v) 

Speck and dolce latte fritter 

Vegetable pakora with a corinader raita (v) 

Flying buffet: Broad bean and peas risotto with brie cheese (v} 

® 
Hilton 

MALTA 

If you have any dietary requirements, including vegetarians, the hotel must be 
notified in writing at least 7 working days prior to the start of the event 

I do (minimum 50 guests)



Street Food Station 

Mini steamed buns wit h pulled pork and ho rsrn sauce 

Duck spring r o11s with sweet chill i d p 

V egetob1e samosas w•th g inger and soy sauce (v) 

Seafood gyoza wrth Asian dressing 

M1n1 beef burgers rn a brioche bun 

Sweet Selection 

Selection o f ice cream 

Vanilla profrleroles 

Tiram isu 

Brownie 

Passion fruit and orange meringue 

Cassot e lla 

Coffee Table 

fV'lqaret 

Petr l fours 

A 2 tier Wedding Cake {f illings: almond or bac ro or fruit with standard 

decoration) 1s included with a minim um spend of €15.000 (food only) 

® 



Welcome Canapes 

Black olive tapenade and marinated mozzarella, dill on tomato ciabatta (v) 

Parma ham with parmesan shavings and sun-dried tomato ricotta paste on 

toasted bread 

Waiter Served Cold Items 

Smoked salmon with chive mascarpone, orange gel and caviar on sesame 

croute 

Chicken Caesar with parmesan shavings, baby gem and golden croutons 

Ham hock rillettes with leeks and mascarpone mousse on crispy bread croute 

Salmon mousse with roasted artichoke in mini cone 

Pea and parmesan royale with green asparagus ribbons (v) 

Pressed duck confit flavoured medjool dates and pickled shallots in a beetroot 

cup 

Lemon mussels with cripsy guanciale and smoked mayonnaise 

Quail egg with mushroom royale in citrus infused tart 

Chicken liver and foie gras infused with Port,candied hazelnuts micro cress 

millefoglie 

Spicy prawn with red pesto and mascarpone mousse, on puff pastry disc 

Goat's cheese cassonade with sweet and sour tomatoes in filo pastry (v) 

Beetroot cured salmon with gherkins, tartar sauce in mini brioche 

Goat's cheese and hummus, roquette leaves and basil mayonnaise tortilla wrap 

(V} 

Waiter Served Hot Items 

Fish tempura with a prawn infused mayonnaise 

Breaded crab claw with tartar sauce 

Chicken kiev with red pepper salsa 

Citrus swordfish brochette with chimichurri sauce 

Vegetable pakora with coriander raita (v} 

Devils on horseback 

Bruised pork belly with e<:irrot. m~mgo <:ind thyme jus 

® 
Hilton 

MALTA 

If you have any dietary requirements, including vegetarians, the hotel must be 
notified in writing at least 7 working days prior to the start of the event 

Forever (minimum 50 guests)



A sparagus and gorgo nzola quiche (v) 

Lamb koflas w ith t zatziki and harissa sauce (v ) 

Flying buffet· Pu 1ed bee"' risotto with g ruyere cheese 

Blue [lephant Thai Table 

Lamb massam an 

Thai g reen c urry beef stew with Thai vege t ab les 

Tha i c hic ken c u rry w ith Thai vegetables and c ashew nuts 

Stir fr ied vege table rice (v) 

Sw eet Selection 

Pea1 and almond t art 

Chocolat e c up with chocolate mousse 

Miik chocolat e find sea salt m ousse 

Giand uJa tart 

Fo rest &ru t t art 

Chocolat e profit ero 1es 

Coffee Table 

Mqare t 

Pe t it fours 

A 2 tie r W edding Cake (fillings: almond or bac io or fruit, with standard 

decorallon) 1s included with a minimum spend of € 15,000 (food on ly) 

® 



Welcome Canapes 

Black olive tapenade and marinated mozzarella, dill on tomato ciabatta (v) 

Gorogonzola and cream cheese mousse, celery and apple on brown French 

baguette (v) 

Waiter Served Cold Items 

Smoked salmon with chive mascarpone, orange gel and caviar on sesame 

croute 

Veal tonnato in a beetroot pastry cup 

Smoked duck with pear and green asparagus ribbons on croute 

Crab and shrimp remoulade, celeriac in a mini cone 

Avocado mojo verde and mascarpone, candied walnuts eclair (v) 

Brie with green olives and green apple (v) 

Chicken Waldorf salad 

Beef tartar with smoked hollandaise and confit celeriac 

Goat's cheese and hummus, roquette leaves and basil mayonnaise tortilla wrap 

Aubergine baba ghanoush with feta cheese and coriander on crispy ciabbata (v) 

Waiter Served Hot Items 

Ricotta and canellini bean cakes (v} 

Falafel bytes with in house curreid mayonnaise (v) 

Salted cod fritters with a wasabi mayonnaise dipping sauce 

Flaked salmon puffs 

Black Angus beef and mushroom skewers with oyster sauce 

Salmon and swordfish skewers with soy sauce 

Marinated chicken skewers with satay sauce 

Veal involtini stuffed with smoked cheese, salsa verde 

Fish goujons with a caper and raisin dip 

Lamb samosa with coriander yoghurt dip 

Pork and onion skewers with teriyaki sauce 

Vegetable spring roll with pickled ginger and soy dip (v) 

Flying buffet: Wild mushroom und purmcs~m risotto (v) 

® 
Hilton 

MALTA 

If you have any dietary requirements, including vegetarians. the hotel must be 
notified in writing at least 7 working days prior to the start of the event 

You & Me (minimum 50 guests)



Steak House and Grill Table 

Applewood hot-smoked Norwegian salmon, persillade 

Slow-roasted briskets of beef, Texas rub, whiskey and BBQ sauce 

Parmentier potatoes 

Chef's seasonal vegetables 

Served with beef jus, hollandaise sauce, rocket leaves and parmesan shavings 

Sushi Table 

Assorted selection of sushi with accompaniaments 

Sweet Selection 

Selection of ice-cream 

Brownie 

Lemon meringue 

Coconut delight 

Chocolate profiterol 

Fruit tart 

Banoffee pie 

Mascarpone and coffee mousse 

Mini apple crumble 

Coffee Table with Petit Fours 

Mqaret 

A 2 tier Wedding Cake (fillings: almond or bacio or fruit with standard 

decoration) is included with a minimum spend of €15,000 (food only} 



Welcome Canup6s 

Curried hummus with roasted globe artichoke, tomato Jam on brown croute (vl 

Smoked salmon with basil pesto und crispy onion, cuviur on brown croute 

Wuiter Served Cold Items 

Marinated anchovies with green olive and sun-dried tomato paste 

Mozzurellu with red kidney bean pate und chervil on toasted ciubattu (v) 

Parma ham with parmesan shavings and sun-dried tomato, ricotta paste on 

tousted bread 

Lemon mussels with crispy guanciale and smoked mayonnaise 

Marinated zucchini and halloumi brochette (v) 

Pea and parmesan royale with green asparagus ribbons (v) 

Prnwn and chorizio curry mucaroon 

Tuna tataki with daikon spaghetti and sesame oil emulsion 

Confit chicken with sweet corn cream in balck peppered cup 

Beef bresaola and goat's cheese cream roulade on croute 

Beef turture with smoked hollanduise and confit celeriac 

Pressed duck confit flavoured with medjool dates and pickled shallots in a 

beetroot cup 

Brie with green olives and geen apple (v} 

Chicken profiterole with truffle ricott<J brushed with honey and pistachios 

Goat's cheese and hummus, roquette leaves and basil mayonnaise tortilla wrap 

(v) 

Smoked ham with pickles and mayonniase triple decker 

Prnwn tikka with green upple in squid ink brioche 

Wuiter served Hot Items 

Pork and onion skewer with teriyaki sauce 

Black Angus beef und mushroom skewer with oyster sauce 

Lamb kofta with tzatziki and harissa 

Fish tempuru with u prnwn infused muyo 

Ricotta and cannellini bean cakes (v) 

If you have any dietary requirements, including vegetarians. the hotel must be 
notified in writing at least 7 working days prior to the start of the event 

® 
Hilton 

MALTA 

Crazy in Love (minimum 50 guests)



V eget flb le Sflmos<'! with coriander and chilli (v} 

A sparagus and gorgonzola quiche (v) 

Quail breast skewer wrapped in smoked bacon wi t h a t ruffle honey dip 

1\1' ni beef burger w it h c aramelised onions 1n a min br oche bun 

Pork sausage aranc1n i 

Norwegian salmon and be ll peppers brochett e wit h grapefruit hollandaise 

Sanka w it h Th<'11 Asian d ressing 

Seaf ood g rat1n w it h smoked cheese in a pastry case 

Flaked S()lmon puffs 

Fish goujons w ith caper and ra isin 

Speck and do lce latte fritter 

Flying buf f et - M ushroom veloute with w h ite truff le o il (v) 

Fly ing buffet - Bar ley risotto with salt baked cele riac and sm o ked cheese (v) 

Sweet Selection 

Caram elised lemon t art 

Strawberry flnd pis tachio m ini m e r·ng ue 

1\1' ni choco ate p ro " t erol 

tv ango and mascarpone tart 

Fruit brochette wit h chocolate sauce 

Coconut and passion fruit tart 

Casat e ll CI 

Brownie 

Select ion of ice c ream 

Coffee Table wit h Petit Fours 

M qare t 

A 2 tier Wedding Cake {f il lings: almond or bac10 o r frui t w ith st andard 

decoration) 1s included w it h a minimum spend o f € 15000 (food only} 

® 
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