


We are set to give you more of  what you love this festive season,
whether you will be celebrating at the office or at a venue of  your choice.

 Villa Mdina in Naxxar is available
free of charge with any menu

depending on availability.

All Set Menus Include
- Table set-up; Dressed round tables, Chiavari chairs and Tableware -

- Staff  and service for 4hrs from starting time -
- Half  bottle of  wine per person -

- Free flowing water -
- Bar set-up and service -

A Time to Celebrate

Our catering consultants will assist you in 
choosing the ideal package to suit your requirements

email: mandy@busybee.com.mt  phone: +356 2334 4000
www.busybee.com.mt

All prices are exclusive of VAT

F E S T I V E  M E n u S  2 0 2 0 / 2 1



p l a t e d  l u n c h  m e n u  a

W e l c O m e  d R I n K  &  c a n a p é S

S t a R t e R

Burrata

texture of tomato & Basil

m a I n  c O u R S e

Zaatar marinated chicken Supreme, Seasonal Vegetables

Roasted Garlic mash

d e S S e R t

lightly Spiced christmas pudding with apple 

& dried Fruit chutney

Brandy Sauce

Jingle Bell Rock
F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€58.00 per person

Minimum of 50 guests



Christmas Time
F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€60.00 per person

Minimum of 50 guests

p l a t e d  l u n c h  m e n u  B

W e l c O m e  d R I n K  &  c a n a p é S

S t a R t e R

Salmon

cured, avocado pudding, petit Salad & citrus

I n t e R m e d I a t e

Roasted Butternut Squash & Sage Risotto

toasted pistachios

m a I n  c O u R S e

comfit duck leg

Roasted cauliflower, potato terrine, tamarind

d e S S e R t

pear & nutmeg crumble

mascarpone cream, Frangelico & Forelle Gel, milk Sauce and date chutney



All I Want for Christmas
F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€62.50 per person

Minimum of 50 guests

p l a t e d  d I n n e R  m e n u  a

W e l c O m e  d R I n K  &  c a n a p é S

S t a R t e R

pan Seared Scallops, cauliflower puree, 

crispy Guanciale

m a I n  c O u R S e

lamb Fillet & mushroom Farce, Shoulder croquette, 

charred leeks, Feta crumble

tomato Jus

d e S S e R t

amarena & cherry almond tart, 

White chocolate Whipped Ganache, 

cherry Brandy Sauce



There’s Magic in Believing
F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€65.00 per person

Minimum of 50 guests

p l a t e d  d I n n e R  m e n u  B

W e l c O m e  d R I n K  &  c a n a p é S

S t a R t e R

pressed pork cheeks, ham hock & Spring onions

celeriac, lardo di collonata, petit Salad

I n t e R m e d I a t e  c O u R S e

Roasted Butternut Squash

Garlic croutes, mushroom carpaccio, hazelnuts

m a I n  c O u R S e

poached Seabass 

calamari tentacles, Wilted greens

or

Veal loin

artichoke & tomato Barigoule, Roasted parsnip puree, comfit potato

d e S S e R t

cranberry tart with Beriolette Ganache, White chocolate powder

delicate honey anglaise



Love is the Light of Christmas
F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€68.50 per person

Minimum of 50 guests

p l a t e d  d I n n e R  m e n u  c

W e l c O m e  d R I n K  &  c a n a p é S

a m u S e  B O u c h e

Bisque panacotta

Sea Bass ceviche, apple, pain d’ epice Snow

S t a R t e R

chicken & ham hock terrine

pickled Vegetables, petit Salad

I n t e R m e d I a t e  c O u R S e

tomato & local prawn Risotto

Guanciale Raw & crispy

m a I n  c O u R S e

uSda Beef Fillet, pomme anna, mushrooms, Wilted Greens Jus

or

Grey meagre

mussel croquette, Fennel, leek & caper Fricassee

Sea urchin Velouté

d e S S e R t

Black Berry & apple crumble

honeycomb crunch & Gala apple Sauce



Let’s Meet under the Mistletoe
S e m I  p l a t e d  m e n u

W e l c O m e  d R I n K  &  c a n a p é S

a m u S e

textures Of Onions & hollandaise

p l a t e d  S t a R t e R

Seabass carpaccio 
chili, petit Salad, curry mayo

B u F F e t  m a I n  c O u R S e

Grilled Swordfish
Rested in Garlic, lemon & Fine herb marinade, Finished with a mediterranean Salsa

chicken thighs
mushroom duxelle Farce, pancetta & Whole Grain mustard Beurre Blanc

Slow cooked pork Belly
Served with pumpkin and Sage Risotto, thyme Scented Jus

c a R V e R y

Black angus Beef Rib-eye 

Roasted with Garlic and thyme served with pan Juices Reduction

a c c O m p a n I m e n t S

Seasonal Grilled Vegetables
Fondant potato

p l a t e d  d e S S e R t

pear & nutmeg crumble
mascarpone cream, Frangelico & Forelle Gel, milk Sauce and date chutney 

c O F F e e  t a B l e  &  c h R I S t m a S  t R e a t S

F e S t I V e  S e a S O n  2 0 / 2 1  m e n u S  p a c K a G e

€66.50 per person

Minimum of 50 guests



Villa Mdina
n a x x a r

the beautiful and centrally located Villa mdina 
is the ideal venue for any occasion, having ample indoor and outdoor spaces.

Owned by Busy Bee, the venue enjoys a fully-equipped kitchen,
air-conditioning and a stunning backdrop for corporate and private events.

Visiting Hours: TuE - Thur 5pM - 8pM   |   Or by appointment

O u r  V E n u E

p a R t n e R  V e n u e S

torre paulina
Madliena

palazzo nobile
Naxxar

palazzo promontorio
Wardija

castello dei Baroni
Wardija

Villa Blanche
Hal Far

Villa Overhills
Birzebbugia

Villa Sant anna
Marsaskala

Villa maria
Rabat

eden lodge
Zurrieq

cottage Garden
Zurrieq

Razzett l-abjad
San Gwann

Villa Bighi
Kalkara

popeye Village
Mellieha

magazino the Waterfront 
Valletta Waterfront

monteKristo estates
Luqa

chateau Buskett
Siggiewi

Villa Rosa
St Julian’s

the club house
Gianpula

hastings Gardens
Valletta

Gardjola Gardens
Senglea

St. andrews Bastions
Valletta

alfa Gardens
Attard

We may also cater at a venue of your choice



email:  mandy@busybee.com.mt

phone: +356 2334 4000

W W W. b u s y b e e . c o m . m t

KIndly cOnTacT uS FOr MOrE InFOrMaTIOn 

aBOuT yOur EVEnT


