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A memorable dining experience for you and your guests

Daily Breakfast



Breakfast Menu
Served Daily 07:00 - 10:30

Cereals
Cornflakes, Breakfast Muesli, Bran flakes, 

Cocopops, Oats

Dairy & Plant Milk
Fresh Full-fat Milk, Skimmed Milk, Soya Milk, 

Almond Milk, Oat milk, Natural Yoghurt 
& Mixed Fruit Yoghurt

Fruits
Selection of Fresh Whole Fruit, Fruit Salad 

& Fruit Segments in Season

Dried Fruits
Apricots, Prunes, Banana Chips, Apple Rings, 

Walnuts, Hazelnuts, Peanuts, Raisins, Cranberry

Bakery
White & Brown Breakfast Rolls, Sliced Maltese 

Loaf, Maltese Ftira

White & Brown Sliced Bread, Multigrain Loaf, 
Maltese Xiklun

Croissants, Pain au Chocolate, 
Pancakes, Raisin Rolls

Cinnamon Rolls, Apple Turnovers, Doughnuts

Mini Muffins, Chocolate Cake, Vanilla Dry Cake

(six of these on a daily basis)

Waffle Corner
Cook & build your own waffle to your liking

Accompanied by – maple syrup, honey, salted 
caramel syrup, strawberries, bananas, whipped 

cream, chocolate sauce

Spreads in Jars
Strawberry Jam, Apricot Jam, Orange Marmalade, 

Chocolate Spread, Diet Strawberry Jam, 
Diet Marmalade

Morning Garden Station
Mixed Greens, Tomatoes, Cucumber, Carrots, 
Peppers, Onions, Capers, Sundried Tomatoes, 
Bulgar Salad, Greek Salad, Pickled Vegetables

Black & Green Olives

Cheese Board
Edam, Fresh Ricotta, Red Leicester, Goat Cheese, 

Flaked Parmigiano Reggiano

Chàrcuterie
Smoked Turkey, Italian Salami, Prosciutto Cotto

Condiments
Mayonnaise, Tomato Ketchup, French & English 

Mustard, Extra Virgin Olive Oil, Balsamic 
Vinegar, Butter Portions, Olive Oil Sachets

Hot Plate
Cumberland Sausage, Turkey Sausage, 

Grilled Tomatoes, Baked Beans

Smoked Streaky Bacon, Hard Boiled Eggs, 
Scrambled Eggs, Mushrooms in Garlic, Hash 

Browns, Pea and cheese Pastizzi

Live Cooking Station
Fried Eggs, Egg Omelet

Selection of Teas & Coffee
Wide selection of herbal, green and black tea, 

brewed coffee, capuccino, latte, espresso, espresso 
lungo, espresso macchiato, hot chocolate

Cold Drinks
Orange juice, Apple juice, Multivitamin juice, 

Still & Sparkling Water

On The Tables
Salt & Pepper Mills

Sugar Cags – White, Brown, Sweetener, Stevia

Price
Adults – €16.00 Per Person

Children (6 -12 Years Old) – €8.00

Children Under 6 Years Of Age – Free Of Charge

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


