Christmas and New Years Party Menu 2011

For Reservations contact:
Hotel San Andrea
Rabat Road, Xlendi, Gozo, Malta
Tel: +356 21565555
Fax: +356 21565400
E-mail: info@hotelsanandrea.com
Website: www.hotelsanandrea.com

Staff Party - Menu A – €17.50
Starter
Soup of the day
or
Mushrooms cooked in garlic and cream
or
Rigatoni with Salmon and Caviar
Rigatoni pasta
Cooked in a creamy salmon sauce with caviar
Main Dishes
Roast Beef with red wine jus
or
Denci fillet cooked in white wine, tomatoes and fresh herbs
or
Pan fried chicken breast layered with tomatoes, basil,
mozzarella and Parma ham
Served with market vegetables and potatoes
Dessert
Selection of dessert

Staff Party - Menu B - €19.75
Starter
Soup of the day
or
Pumpkin Ravioli
Fresh ravioli filled with pumpkin, in a butter & sage sauce
sprinkled with amaretti
or
Carpaccio of beef Mediterranean
or
Prawn Skewers

Staff Party - Menu C - €25.00
Starter
Soup of the day
or
Frittura of prawns and calamari
or
Bersalieri Trecolori
Bersalieri Trecolori cooked with pancetta, mushrooms, tartufo and
cream cheese
or
Antipasto di carne
* * * * *

* * * * *

Market Potatoes and Vegetables

Main Course
Roulade of chicken and salmon served with a gorgonzola and peppercorns
or
Fillet of Dott fish served with a mayo dressing
or
De-boned quails served with a fig sauce
or
Ossobuco
Veal ossobuco cooked in red wine sauce
or
AAA Char grilled ribeye
(Sauce – Mushrooms, Peppered or Duxelle)

* * * * *
Dessert
Selection of dessert

Accompanied with fresh potatoes and market vegetables
* * * * *
Dessert
Selection of dessert

Main Dishes
Char grilled medallions of fillet,
served with a light mustard sauce
or
Pepper crusted salmon fillet in a lemon sauce
served on sautéed peppers
or
Char grilled chicken breast
in tarragon and mushroom sauce

Christmas Eve Dinner - €29.00
Welcome Drink
* * *
Carrot and ginger soup
* * *
Gorgonzola cheese tart with caramelized onion and balsamic rocket
or
Duck Risotto
or
Sauteed scallops with mushrooms and spinach
* * *
Medallions of fillet of prime steer beef with a soft herbed cheese crust
and pine nut dressing
or
Traditional stuffed turkey
infused with rosemary jus
or
Pan fried fillet of red bream with Jerusalem artichokes and shellfish sauce
Accompanied with fresh potatoes and market vegetables
* * * * *
Dessert
Christmas log
Served with warm chocolate orange sauce
or
Orange and Fig Baklava
or
Strawberry panna crema with pistachio icing
* * * * *
Coffee

Christmas Day Buffet Lunch - €29.00
Soup
Homemade turkey broth
* * *
Antipasti
Start your meal with a selection of fresh salads, complete with our classic
ingredients. Additionally, indulge in a feast of flavours from the
combinations of the highest quality seafood, authentic Italian
specialties, Mediterranean favourites and local dishes.
* * *
Pasta Selection
Lasagne della casa
Gnocci filled with tomatoes and mozzarella topped
with a pesto rucola sauce
* * *
Carvery
Local piglet served with an apple sauce
Stuffed turkey
Leg of lamb infused with herbs
Fillet Wellington
* * *
Fish
Baked Scottish salmon
* * *
Accompaniments
Baked potatoes scented with rosemary
Grilled assorted vegetables with olive oil
* * *
Dessert Table
Treat yourself to our delicious desserts, from traditional Christmas Cake
to our home made specialities

La Notte di San Silvestro - €49.00
Welcome Drink
* * *
Lobster thermidor
* * *
Potato and fennel soup with Parma ham crusties
* * *
“Quadrelli” pasta stuffed with lamb and thyme
with a Barolo reduction
* * *
Fresh local fillet of Seabass fish with a seafood filling
served on a ratatouille and champagne burire blanc
* * *
Alcohol sorbet
* * *
Veal Involtini
Filled with tatrufo & smoked cheese
with a strawberry balsamic compost
* * *
Nocciola Surprise
* * *
Champagne
* * *
Coffee

