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A memorable dining experience for you and your guests

Salsa Nights



Antipasti
A Selection Of Mediterranean Mouth-Watering Antipasti, 
Meze, Salads, And Platters, Prepared By Our Chefs Using 

Typical Ingredients From The Land And Sea.

Dressed In Our Flavored Oils And Tasty Dressings

Seafood Corner
Selection Of Sushi With Soy Sauce, Sriracha Mayo, 
Teriyaki, Wasabi Mayo, Sesame Oil Pickled Ginger

Marinated King Prawn, Black Mussels

Fragrant Herbal Mixed Seafood Salad

Seafood Noodle Salad

Cabbage Salad With Peanut Dressing

Soup Of The Day
Chicken And Sweetcorn Soup Salted Tortilla Chips

Pasta
Paella Mista, Chicken, Black Mussel, 

And Smoked Pork Belly

Rigatoni With A Roast Tomato, Garlic And Chilli Sauce

From The Carvery
Peppered-Crusted Iberian Black Pork Loin.

From The Hot Counter
Baked Seasonal Fish, White Wine Vinegar, 

Stewed Peppers & Onion Salsa

Mojo Chicken Thigh, With Tangy Tomato Jam

Lentil, Pumpkin, And White Bean Coconut Guise

Steamed Seasonal Vegetables With Rosemary 
And Garlic Oil

Patatas Bravas With Sweet Red Onions And Mint Yoghurt

Fragrant Rice With Onions, Raisins, And Coriander

Price
Adults - €35.00 per person 

Children between 6 - 12 years – €20.00 per child

Infants from 5 years and under – free of charge

Beverage Package
Free flowing house wine, beer, soft drinks & water

A minimum of 10 paying adults - €7.00 per person

Salsa Buffet
Hispanic Table

Gallo Pinto - White Rice, Beans, Onions, 
Peppers, And Spices

Elote Corn - Charred Corn Cob Coated With Mexican 
Crema (Sour Cream) Tajin Seasoning, Followed By Fresh 
Cilantro And Crumbled Cotija Cheese (Like Feta Cheese)

Cuban Chicken And Mango Salad - Cilantro Tomato 
And Red Onion Salad Corn Salad

Tortilla Espanola - Roasted Green Pepper Chickpea, Salad

Marinated Olives, Corn Taco Chips, Fried Flour Taco 
Chips, Pickled Jalapeño, Lemon And Lime Wedges, 

Herb Oil Guacamole

Churros
Traditional Mexican Churros Dipped In 

Cinnamon And Lime Syrup

Dessert & Cheese
A selection of Mediterranean Cheeses with chutneys, 

fresh bread, wholemeal crackers & local Galletti

Treat yourself to our selection of scrumptious desserts

Fresh seasonal fruit

We treat food allergies seriously. Every effort is made to instruct our staff regarding the potential severity of food allergies. 
Therefore, please inform your server of any allergies you may suffer from.
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Verdi
St. George’s Bay Marina

E: oleasupervisors@kitchenconcepts.com.mt
T: +356 79494991


