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Taverna: Your Go-To Venue for Unforgettable
Events and Festivities!

From lively parties and festive reunions to
heartfelt baptisms, joyful baby showers, memorable

graduations, intimate weddings, and more—
Taverna is the perfect place to celebrate all of

life’s special moments.

We offer a variety of menus crafted to suit every
need and budget, ensuring your festivities are as

memorable as the occasion itself.

 For those seeking something truly unique, our
bespoke menus are tailored to meet your specific

tastes and requirements.

We can’t wait to host your event and make your
celebration at Taverna truly special!



to commence

scallops gratin with hollandaise sauce and parmesan crust
local prawn crudo with yuzu olive oil

seafood risotto with prawns, calamari, clams and lobster bisque
breaded local cheese with apple chutney and carob syrup V

middle eastern felafels with tahini dressing V

to follow

fish platter with local fresh fish, grilled red prawns and calamari
fillet of beef with truffle mash, glazed baby carrots and red wine jus
crispy duck breast with ginger, orange and mango chutney, duck jus

braised lamb shank with pomme puree and lamb jus
miso aubergine steak with snow peas, mange tout and umami sauce

desserts

kindly select from our daily selection of homemade desserts
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gold set menu 60 pp 



to commence
local octopus in garlic, cherry tomatoes, white wine and herbs

fresh tuna tartare with wakame, agro dolce, and EVO
 bucatini pasta with fresh vongole

breaded local cheese with apple chutney and carob syrup V
middle eastern felafels with tahini dressing V

to follow

grilled local fresh fish fillet with lobster bisque, and broccolini
Uruguayan beef rib eye with homemade chips and red wine jus

 crispy duck breast with ginger, orange and mango chutney, duck jus
braised lamb shank with pomme puree and lamb jus

miso aubergine steak with snow peas, mange tout and umami sauce

desserts

kindly select from our daily selection of homemade desserts
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silver set menu 40 pp 



to commence
local octopus in garlic, cherry tomatoes, white wine and herbs

fresh tuna tartare with wakame, agro dolce, and EVO
 bucatini pasta with fresh vongole

breaded local cheese with apple chutney and carob syrup V
middle eastern felafels with tahini dressing V

to follow

grilled fillet of local seabass with potatoes 2 ways and seasonal
vegetables 

MALTESE PORK BELLY WITH CARROB JUS AND ROOTS
CRISPY CHICKEN SHNITZEL WITH TARTARE SAUCE AND HOMEMADE CHIPS
miso aubergine steak with snow peas, mange tout and umami sauce

desserts

kindly select from our daily selection of homemade desserts
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bronze set menu 30pp 



Selection of welcome cold and 
hot canapés

Seafood brurchetta
Smoked salmon and cream cheese tart

Slow cooked octopus cups
rabbit liver brochettes 

pork belly bites

Buffet table with cured meats, local and international
cheeses, Maltese mezze, fritto misto, fried Maltese ravioli, beef tagliata,

vegetables, potatoes and chips, sauces and condiments

Kids Table with popcorn, crisps, snacks nuggets, chips and sweets 

selection of mini desserts
mqaret

mini cannoli
mini creme brulé 

Full open bar with spirits, mixers, local wine, soft drinks, water, coffee
and liquors

38.5 PP FULL OPEN BAR 
28.5  PP BEER WINE AND SOFT DRINKS ONLY

50PP PREMIUM OPEN BAR 
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Finger food, buffet table and 
open bar offer



Fenkata menu

€24.50 per person
€28.50 with local beer and wine

€35.5 with full open bar
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Majjalata menu

€24.50 per person
€28.50 with local beer and wine

€35.5 with full open bar

Maltese platter, 
rabbit pasta, 

fried rabbit in garlic  with chips, 
mqaret with cinnamon ice cream 

Maltese platter, 
Baked Imqarrun 

Roasted pork  with chips, gravy and apple sauce
mqaret with cinnamon ice cream 

PASTA NIGHT

€16.50 per person
€24.50 with local beer and wine

€32.50 with full open bar

Maltese RICOTTA RAVIOLI WITH TOMATO SAUCE AND
FRESH BASIL

rabbit pasta, 
BUCATINI WITH FESH FISH, ANCOVIE, CHERRY TOMATOES,

GARLIC AND HERBS 
mqaret with cinnamon ice cream 


