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THE PARADISE BAY RESORT

PLEASE CALL +356 2289 5000 OR EMAIL INFO@PARADISE-BAY.COM
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Booking for all festivity periods must be accompanied
by a 50% deposit.

If the deposit is not received within 48 hours, the hotel
reserves the right to cancel the booking without
notification.

The following supplements apply:
¢ Single Supplement pay 25%
e 3rd / 4th Adult in the room pay 70%

Room allocations are based on run of house, bearing in
mind that all rooms enjoy sea view. In case you would
like to upgrade to one of our junior suites a charge of
€20.00 per room per night will apply.

Children 5 years and under are free of charge, children
6 to 11 years pay half price.

Rates are quoted per person per package and are
inclusive of VAT.

Check In time starts from 15:00hrs and Check Out by
11:00hrs. Keeping rooms are subject to availability at an
extra Charge of €30.00.

Eco charge of €0.50 per adult per night is not included
in the stated rates and needs to be paid upon arrival.

For any special dietary requirements or food allergies,
the hotel must be advised when booking.

The use of all the hotel’s facilities are included in the
packages being offered.
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NEW YEAR’S EVE/DAY
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Menus also available online, simply visit
www.paradisebayresortmalta.com
For additional information & reservations:

Call +356 2289 5000
or Email info@paradise-bay.com
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CHRISTMAS EVE

IL-MERILL RESTAURANT BUFFET DINNER

Antipasti

A selection of Crisp Salads, Antipasti, Platters and Terrines
complimented with House Dressing and Condiments

Soup

Cream of Carrots & Orange Soup
With Herb Flutes I
Cream of Marrows & Ham Hock Soup
Fresh Herb Qil

Pasta

Baked Lasagne with Beef Ragout, Maltese Sausage Ricotta, Cured Ham Cream Sauce
Sedani Tossed in Red Pesto Cream, Walnuts topped with Grilled Asparagus

Grill

Grilled Turkey Breast with Aged Balsamic Mushrooms & a Port Wine Sauce
Grilled Red Mullet with Sweet Vinaigrette

Carvery

X‘Roast Lamb Shoulder
Served with an Apricot & Port Wine Sauce
Whole Chicken Cooked in Wine & Herbs
Served with Chick-fil-A Sauce
Leg of Pork
Served with Apple Cider Rich Jus

Fish
Steamed Haddock Fillet
Served with Seafish Herb Oil
Salmon Steak
Served with Garlic Lemon Velouté
Pan-Fried Tuna
Served with Capers, Olives, Mint, Onions, Japanese Dressing

Sides

Baked Sweet Potatoes with Onion Relish
Roast New Potatoes with Fresh Thyme
Baked Parsnip with Sesame Seeds & Vinegar
Honey-Glazed Baby Carrots
Aromatic Herbed Rice

Dessert

Indulge yout"sehc in mouth watering freshly made Cakes and Pastries, traditional Mince Pies and Christmas
Pudding. An Array of Cheeses with a selection of Biscuits and Fresh Seasonal Fruits.

%

€36 per person. &hi_ldren (6-11 years) €18 per child. Children 5 years and under are
FREE of charg{.'

Includes half a bottle of forelgn wine & water per person, along with unlimited beveff;ges
from the beverage station.

n o
Y




'CHRISTMAS DAY

IL-MERILL RESTAURANT BUFFET LUNCH

Antipasti

A selection of Crisp Salads, Antipasti, Platters and Terrines
complimented with House Dressing and Condiments

Soup

Traditional Seafood Laksa

Served with Fried Scampi
Cream of Parsnip & Apple §oup’ .

Served with Truffle Floats

=

Pasta

Baked Cannelloni Filled with Ricotta, Spinach, Tomato Sauce
Topped with Boffola Mozzarella & Cream
Garganelli Pasta with Gamberi (Prawns) in a Prawn Bisque Pistachio Pesto

Grill

Marinated Chicken Thighs
Served with Tarragon & Sage Cream Sauce
Grilled Red Mullet
Served with Tomato Caper Sauce

g3

Carvery

Oak Smoked Swine Leg
Served with Sweet & Spicy Apriqp} Sauce
Traditional Stuffed Turkey with Cranberry Mint Prune
Served with Orange & Cranberry Jus
Slow-Cooked Lamb Leg
Served with Homemade Mint Gravy

Fish

Fresh Salmon Wellington
With Mixed Sesame Seed Pastry
Seared Baby Swordfish
Set on a Casserole of Seafood & Wilted Greens
Baked Rockfish
Served with Chef's Special Dressing

S

; Sides
Oven-Baked Potatoes with Onions, Garlic, Tomatoes
Roasted Wedge Potatoes with Sweet Paprika, Garlic &
Glazed Bouquetiere of Winter Vegetables
White Radish with Honey and Sesame Seeds
Fresh Saffron Rice with Dried Fruits
e
Dessert
Indulge yourself in mouth watering freshly made Cakes and Pastries, traditional Mince Pies and Christmas Pudding.
An Array of Cheeses with a selection of Biscuits and Fresh Seasonal Fruits.

€52 per person. Chlldren (6-11 years) €26 per chn(gl Children 5 years and under are -
FREE of charge. /0

#

Includeq half a bottle of foreign wine & water per person, along with unlimited beverages
5 from the beverage station. \\




'NEW YEAR'’S EVE

IL-MERILL RESTAURANT BUFFET DINNER

“-\.
Antipasti

A selection of Crisp Salads, Antipasti, Platters and Terrines
complimented with House Dressing and Condiments

Soup

French Lobster Soup with Medley of"Fish
Cream of Sweet Potatoes & Haricot with a Hint of Coconut Milk

Pasta

Fresh Spaghetti with Crispy Pancetta, Mascarpone, Gorgonzola, & Grana Cheese Shavings
Garganelli with Rabbit Confit, Wild Porcini Mushrooms, Sage Cream Sauce

Grill

Milk-Fed Veal Loin
Served with Dijon Mustard Sauce
Grilled Fresh Salmon
Served with Lemon Buerre Blanc

ke Carvery
Beef Wellington
Served with Wild Mushrooms & Porcini Rich Gravy
Slow Roast Suckling Pig
Served with Fresh Apple Sauce
Slow Roasted Turkey Crown, Bacon Wrapped
Served with Dried Fruit Chestnut Puree Cream

Fish
Red Bream Fillet
With Fresh Lemon Mint Balm Sauce
Baked Swordfish Loin
Served with Caper Olive Onions Mint Dressing
Sea Bass
Served with a Prawn Bisque Cream Sauce

Sides

Oven-Baked Potatoes Boulangerie with Onions & Thyme Perfume
3 Lyonnaise Potatoes
Glazed Brussels Sprouts with Flaked Almonds
Farmer's Seasonal Vegetables
Basil-Infused Basmati Rice

Dessert

Indulge you'rself in mouth watering freshly mad:é Cakes and Pastries, traditional Mince Pies and Christmas Pudding.
An Array of Cheeses with a selection of Biscuits and Fresh Seasonal Fruits.

%

€72.50 per person. Children (6-11 years) €36.25-per child. Children 5 years and under are
FREE of char%

Includes half a bottle of forelgn wine & water per person, along with unlimited beve’fgges
from the beverage station.
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'NEW YEAR’S DAY

IL-MERILL RESTAURANT BUFFET LUNCH

d #
Antipasti £

-
-

A selection of Crisp Salads, Antipasti, Platters and Terrines
complimented with House Dressing and Condiments

Soup r

Clams & Root Vegetables Broth
Cream of Butternut Squash Soup with a Twist of Orange & Ginger
Served with Fried Chorizo

Pasta

Baked Crespella (Pancake) Filled with Ricotta & Asparagus, Finished with Cream
Pasta with Smoked Salmon, Prawn, Crab Meat, & Avocado Cream Sauce

Grill

Grilled Turkey Crown
Served with Pancetta Cranberry Sauce
Grilled Scottish Salmon
Served with Pernod Lobster Bisque
P
Carvery
Whole Chicken
Served with Rich White Wine Garlic Cream Sauce
Roast Blackened Gammon Glazed with Honey
Served with Caramelized Mango
Roasted Beef Ribeye Bone-in, Glazed with Horseradish
Served with Wild Mushroom Cream

Fish
Fresh Sea Bass Fillet with a Lemon Pepper Crust
Big Eye Fish
Served with Silver Onions, Capers, Mint, & Cherry Tomatoes Dressing
Rock Fish
Served with Lemon Buerre Blanc

Sides

S

Oven-Baked Potatoes Perfumed with Cardamom & Onions
Roasted Potatoes with Fresh Rosemary & Garlic
Cauliflower & Broccoli Mornay )
Steamed Mixed Root Vegetables
Thyme Aroma Rice

D r
J essert

e -,
Indulge yourself in mouth watering freshly made Cakes and Pastries, traditional Mince Pies and Christmas
Pudding. An Array Cheeses with a selection of Biscuits and Fresh Seasonal Fruits.

%

"

€49 per person. Chilaren (6-11 years) €24.50 ;;ez child. Children 5 years and under are
b FREE of charge. /"“

Includes half a bottle of foreign wine & water per person, along with unlimited beverages
4 from the beverage station. s
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Menus also available online, simply visit
www.paradisebayresortmalta.com
For additional information & reservations:

Call +356 2289 5000
or Email info@paradise-bay.com
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RECEPTION MENU 1

b

16 Item Finger Food Menu
Cold Canapés

Marinated Tomato & Mozzarella Caprese
Black Olive Tapenade and Tuna, Tomato*Bridge Rolls
Tortilla Wrap Fillet with Ricotta, Pinenuts, and Rucola
Marinated Shrimp Cocktail and Bell Pepper Cup
Roast Beef Involtini
Goat Cheese & Walnut Mini Pastry Cases

Hot Canapés

Lamb Kofta with Coriander & Lemon Zest Tzatziki Sauce
Chinese Vegetable Spring Rolls with Sweet Chilli Sauce
Chili Brushed Mozzarella Sticks
Mini Cornish Pasties
Porcini Mushroom Risotto (M?ﬁi Plated)
Chicken Satays with Peanut and Cilantro Salsa
Sweet and Sour Pork Skewers
Indian Samosas with Soy Dip

Desserts

Mini Lemon Meringues
Mince Pies

-

-
o

» Price: €39.50 per person

(includes 4hrs open bar with beer, wine, soft drinks and water)
L ‘

" R

To u,ogra_de to open bar with spirits add €15 per person

Free accommodation Wi(/ be included up to 10 rooms sleeping 4 pax each room on
Room Only Basis (app/iéa@/e for 1 night) "
- offer not applicable on weekends, public holidays or from 23 Dec ~ll‘/_'l/‘énd Jan
. } /. b X
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RECEPTION MENU 2

18 Item Finger Food Menu
Cold Canapés

Smoked Salmon and Chive Cream Cheese Open Sandwich
Olive Tapenade and Sundried Tomato Bridge Rolls
Stuffed Olives
Beef & Hoisin Tart
Octopus in Aspic
Caprese Salad Skewer

Hot Canapés

King Prawn in Filo Jackets with Citrus Dip
Mini Duck Rolls with Oriental Dip
Chicken Satay
Pulled Pork Vol en Vents
Wild Mushroom and Sage in Puff Pastry Cases
Mini Italian Arancini
Grilled Spicy Lamb Polpetta with Mint Salsa
Chicken Tikka Cigars
Vegetable Samosa with Indian Chutney Dip

Desserts
Fruit Kebabs with Chocolate Sauce

Mini Ricotta Cannoli
Christmas Mince Pie

Price: €43.50 per person
(includes 4hrs open bar with beer, wine, soft drinks and water)
To upgrade to open bar with spirits add €15 per person
Free accommodation will.be included up to 10 rooms sleeping 4 pax each room on

Room Only Basis (applicable for 1 night)
- offer not applicable on weekends, public holidays or from 23 Dec till 2nd Jan
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RECEPTION MENU 3

20 item Finger Food Menu
Cold Canapés

Caprese in Stick
Ham & Cheese Sandwiches
Stuffed Olives
Beef & Hoisin Tart
Octopus in Aspic
Tortilla filled with Tuna
Parma Ham & Fruits

Hot Canapés

Prawns in Tempura
Chicken Samosas with Soya Dip
Chicken Satay
Beef & Hoisin Vol En Vents
Wild Mushroom Risotto in Cup
King Prawns wrapped in Potatoes
Mini Italian Arancini
Grilled Spicy Lamb Kofta, Mint Salsa
Chicken Tikka Cigars
Pea & Ricotta Domes

Desserts
Fruit Kebabs with Chocolate Sauce

Mini Ricotta Cannoli
Christmas Mince Pies

(includes 4hrs open bar with beer, wine, soft drinks and water)
To upgrade to open bar with spirits add €15 per person
Free accommodation will be included up to 10 rooms sleeping 4 pax each room on

Room Only Basis (applicable for 1 night)
- offer not applicable on weekends, public holidays or from 23 Dec till 2nd Jan 18
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