
SEATED MENU CORPORATE EVENTS2026 / 2027

€60 PER PERSON



MUSHROOM PARFAIT 

HAZELNUT, TOASTED BRIOCHE

BEEF TARTARE

PARSLEY AIOLI, SAJ BREAD

MALTESE SAUSAGE

FAGIOLI, KALE

HALLOUMI ARAYES

LEEKS, SMOKED CHEDDAR

CASARECCE PORK JOWL

ROSEMARY, GRANA, HARISSA, RED WINE

MEZZE MANICHE

LOCAL TOMATO SAUCE, PINE NUTS, 
BASIL

PECORINO AGNOLOTTI

PORK STOCK, ROSEMARY

RISOTTO NORMA

FRIED AUBERGINE, RICOTTA SALATA

V - VEGETARIAN     L - CONTAINS LACTOSE     G - CONTAINS GLUTEN     N - CONTAINS NUTS AND SEEDS

starters
CHOICE OF 3



LAMB CUTLETS RAS EL HANOUT

BABAGANOUSH, POMEGRANATE

RED SNAPPER

OLIVES, TOMATO, MINT, WHITE WINE

BEEF RIBEYE

PEPPERCORN SAUCE

ROASTED BUTTERNUT

CHIMICHURRI, POTATO VELOUTÉ, TAHINI, HAZELNUTS

main

V - VEGETARIAN     L - CONTAINS LACTOSE     G - CONTAINS GLUTEN     N - CONTAINS NUTS AND SEEDS

CHOICE OF 2



ROASTED GREENS

MARROWS, BROCCOLI, LEEKS

ROASTED POTATOES

FENNEL SEEDS, ONIONS, WHITE WINE, ROSEMARY

MASHED POTATOES

BROWN BUTTER, CREAM, LEMON ZEST

Sides

V - VEGETARIAN     L - CONTAINS LACTOSE     G - CONTAINS GLUTEN     N - CONTAINS NUTS AND SEEDS

CHOICE OF 3



APPLE CRUMBLE

DATES, CINNAMON, VANILLA CUSTARD

BROWNIE

VANILLA PANNA, TOFFEE SAUCE

CARDAMOM & WHITE  

CHOCOLATE PANNA COTTA

ALMOND CRUMBLE

Desserts

V - VEGETARIAN     L - CONTAINS LACTOSE     G - CONTAINS GLUTEN     N - CONTAINS NUTS AND SEEDS

CHOICE OF 1



+ 356 2134 1050       |       EVENTS@BRIJU.COM.MT

BRIJUMT             BRIJUMALTA


