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SE T  MENU



Dates Available:

Group Size:

Price:

Includes: 
 
 

Location:

Booking:

Call for availability

minimum 10 up to 25 guests only

€30 per person

Welcome Drink, Sharing Plates, 
Assortment of Mini Open Toasts,  
Main Course, Dessert,  
Still water, Pots of Coffee & Teas

Private seating area

Advanced booking is required
(+356) 7900 2999
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Welcome Drink

End on a Sweet Note

Assortment of� Mini Open Toasts

Main Course Selection
Begin your experience with a touch of sparkle.�

A Glass of Prosecco�

Sharing Plates
A delightful selection of dips and fresh-baked breads�

Hummus Dip & Marinated Chickpeas 

Baba Ganoush Dip with Crumbled Feta

Served with freshly baked in-house� Sourdough bread & Focaccia

Enjoy these beautifully crafted mini toasts� with flavours 
that celebrate the season.

A rich, chocolatey finish to your winter brunch

Warm Chocolate Brownie 
Served with Vanilla Ice Cream.

Choose one main course. 
All served with a side of crisps

Crispy Chicken Bun 
Crispy bacon, melted cheddar, �‘nduja tomato sauce 
and sour cream

Roasted Pork Belly & Brie Focaccia 
Fennel butter, sauerkraut, �baby spinach & cranberry jam

Salmon Wholemeal Soft Roll 
Pan-fried salmon & crumbled� with spring onions, mint, 
�lemon zest, garlic mixed with mayo

Grilled Halloumi Salad 
Mixed leaves, caramelised walnuts,� marinated cabbage,  
pickled onions,�chickpeas & salsa verde dressing.

Chicken 
Liver Pâté 

with crispy onions & 
cranberry maple

Whipped 
Cream Cheese 
with crispy onions & 

cranberry maple

Cured 
Salmon 

with smashed 
marinated avocado



Get Social
Follow us on Facebook & Instagram

Address
Marie Boutique Patisserie
6 Wesgħa tal-Mużew
Ir-Rabat

Open Daily
8:30am - 6:00pm

Contact Us
(+356) 9933 5366


