
VALENTINE’S BUFFET MENU 

 
starters 
a selection of fresh local antipasti from land and sea  
an array of fresh salads, cured meat, salami, fish and cold  antipasto shooters 
 

Fish market table including: 
mussels, calamari, salmon, king prawns, crab  and octopus  
with an array of dressings and garnish  
  

soup 
fresh button mushroom soup with a drizzle of garlic cream 
cream of pumpkin with coriander 
herb croûtons and parmesan gristina 
  

pasta 
baked lasagna layered with meat ragoût, mozzarella and tomatoes  
penne with shrimps, smoked salmon, wilted rocket and vermouth caviar velouté  

carvery 
roast leg of lamb studded with garlic served with mint sauce 
honey glazed gammon served with apple and clove sauce 
  

hot area 
traditional maltese pan fried rabbit with garlic and wine  
grilled beef steaks with parsley and pepper sauce 
roast chicken with tarragon and onion roasting gravy 
duo of salmon and sea bream with cherry tomatoes and celery beurre blanc  
gratiné of cauliflower and broccoli mornay 
panaché of seasonal vegetables tossed in parsley butter 
moroccan couscous infused with tomatoes and mint 
roasted potatoes with caramelised onions, rustic tomatoes and fennel  
  

asian table 
chicken and sweet corn soup 
sweet and sour pork 
thai fried rice 
chicken madras curry with accompaniments 
hoi sin glazed peking duck wrapped in pancakes 
indian samosas  
oriental vegetable spring rolls 
prawn crackers and poppadoms 
selection of asian sauces 
  

sweet table 
live-cooking crêpes flambées with citrus infusion 
chocolate corner including chocolate fountain with fruit and marshmallows 
assortment of gâteaux and mousses   
a variety of tarts, cakes and tropical fruit creations 
ice-cream corner with tantalizing accompaniments 
international and local cheese display with nuts, dried fruit, grissini and water biscuits 

  
Venue: Scirocco Restaurant 
Price: €75.00 per couple including pink sparkling wine  
            and a red surprise for the ladies 

  

“In dreams and in love there are no impossibilities” 
Janos Arnay 


