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Welcome to Osborne Caterers & Villa Arrigo Limited! 
Osborne Caterers are renowned caterers and event organisers, offering delicious food, attention 
to details and personalised service. Our contemporary chic food and professional staff are a 
winning combination, devoting our time to understand our client’s needs and most importantly 
their budgets. This is why we have just launched 3 set menus to facilitate matters, these are: 
Standard, Standard Plus and Super Standard. All occasions are styled and catered to the client’s 
desires, in our venues or in any other venue of your choice. And, never forget to ask for tailor 
made food items, or choose from our innovative items! 
 
Caterers for: Weddings, Baptisms, Holy Communions, Confirmations, Private parties (large or 
small), Lunches, Brunches, Dinners, Buffets, Conferences, Seminars, or Simple snacks. 
 
 
 
 
Your Request Details: 
Name & Surname:      ID No:       
 
Address:       Email:       
 
Address:       Tel:    guests:   
 
Town:        Function:       
 
Post Code:       Date: 

Standard AA12  Standard Plus AA26 Super Standard AA42 
01 assorted canapés                    13 assorted canapés                    27 assorted canapés 
02 Rolled gammon   14 angels on h/back  28 beef & asparagus 
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03 Ham sandwiches   15 egg  tomato sandwiches 29 double decker sandwiches 
04 pizza    16 cheese puffs   30 chicken liver pate 
05 Cocktail meat pies  17 cocktail meat pies  31 cocktail meat pies 
06 Cocktail cheese cakes  18 cocktail cheese cakes  32 cocktail cheese cakes 
07 Arancini    19 spring rolls   33 spring rolls 
08 Chicken ravioletti  20 chicken in breadcrumbs 34 chicken Macedonia 
09 Assorted fancy cakes  21 quiche tartlets   35 ricotta & pea tartlets 
10 Fruit tarts    22 scampi in panura   36 vegetable wraps 
     23 Éclairs    37 mushroom vol au vent 
     24 Cannoli    38 zeppoli 
          39 Chocolate & nut cake 
          40 Fruit tarts 
11 These menus include: delivery, ice and cover charge. 
€5.00     €6.00     €7.00 
As these are set menus no other discounts are possible. Prices are per person & exclude vat. 
 
(sect. A) choose any items from below at .35c each 
01 shrimp cocktail   16 ham sandwiches   30 cocktail meat pies 
02 asparagus & ham   17 egg & tomato sandwiches 31 cocktail cheese cakes 
03 asparagus & Parma ham 18 hobz biz zejt Panini  32 torta tar ricotta 
04 assorted canapes  19 double decker sandwiches 33 fish pies 
05 cheese & pineapple  20 cheese sandwiches  34 tuna fish pies 
48 Salami canapé   21 tuna puffs    35 timpana 
07 Stuffed eggs   22 curry puffs   36 pizza 
49 shrimp canapé   23 cheese puffs   37 chicken ravioletti 
09 mozzarella kebabs  24 ham & cheese puffs  38 arancini 
10 salmon mousse canapé  25 bigilla & crackers  39 quiche 
11 avocado canape   26 salmon bridge rolls  40 mushroom quiche 
12 carrots & cream cheese  27 garlic bread   41 vegetable quiche 
13 chicken liver pate  28 open cucumber sandw.  42 angels on h/back 
14 cucumber & cream cheese 29 open salami & olive sandw. 43 devilled angels on h/back 
15 rolled gammon   44 scampi in panura   45 sausage rolls 
53 Various dips   46 cheese & tomato rice balls 47 ricotta & pea tarts 
                   54   Meat balls 
Meat & poultry: (section BB) 
01 beef slices   0.37   03 chateaubriand  0.61   
04 beef fillet w. asparagus  0.65   06 bragiolone  0.51   
07 bragiolini    0.51   09 beef kebabs   1.51 
11 peppered beef & strawberry 0.70   12 mini beef wellington 0.70   
13 involtini di vitello  0.58   15 beef satay  0.93  
17 shredded beef & sea weed 0.50   18 vitello tonnato  0.82   
19 beef koftas   0.58   24 mini veal wellington 0.70 
 
NOTES: 
 
 
Meat & poultry continued: 
(section BC) 
01 honey chicken   0.70   02 breaded chicken   0.56 
03 sweet & sour chicken  0.58   04 mini chicken kievs  0.51 
05 chicken satay   0.93   06 chicken drumsticks  1.05 
07 turkey slices   0.56   08 Hawaiian kebabs   1.05 
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11 chicken yakitori   1.05   12 chicken & grapes  0.65 
13 chicken Macedonia  0.70   14 lemon chicken filo pastry 0.47 
15 chicken roulade    0.58   22 spicy chicken wings  0.70 
(section BD) 
01 duck in pancake   0.89   01 smoked duck & prunes  0.70 
03 rolled duck farci   1.16 
(section BH) 
01 gammon & pineapple  0.47   02 bresaola & boursin on rye 0.82 
03 salami & beansprouts  0.70   05 Italian mixed salamis  0.58  
07 Italian hams   1.05   09 bresaola cornets   0.70  
10 Parma ham cornets  0.58   11 Parma ham & fruit  0.58  
12 smoked turkey slices  0.58   13 turkey & orange sticks  0.70 
(section BL) 
01 lamb kebabs (L)   1.51   04 lamb koftas & mint sauce 0.58 
(section BP) 
01 rolled stuffed pork  0.47   02 Pork fillet farci   0.58 
03 sweet & sour pork  0.58   04 pork fillet kebabs  1.51 
06 pork slices   0.35   07 Malt.sausage in garlic  0.47  
11 sweet & sour pork tartlets 0.70   15 Gammon pieces   0.58 
Sandwiches: (section D) 
01 avocado & salmon  0.65   02 chicken & chutney sandw 0.65 
03 cream cheese & almond 0.56   04 spinach & anchovy roulade 0.42 
05 roast beef & mustard  0.61   06 mini club sandwiches  0.58 
07 tuna & mint sandwiches 0.42   08 smoked salmon & mayonnaise 0.58 
09 cheese & salami sandwiches 0.47   10 salmon mousse roulade  0.42 
11 shrimp & avocado  0.61   12 Parma ham open sandw. 0.58 
13 smoked salmon open sand. 0.58   14 sm. Swordfish open sandw. 0.82 
15 lobster & asparagus open 1.16   17 cream cheese & rocket sand 0.49 
18 Turkey sandwiches  0.42   19 Gruyere & chives sandw. 0.47 
20 cheese & ham sandwiches 0.35   22 Bruscetta    0.35 
Pastry & other items:  
Section (EA) 
01 shrimp boats   0.51   02 caviar pastry fish  0.51 
03 salmon tartlets   0.51   05 smoked salmon on rye  0.82 
07 various quiche tartlets  0.42   08 tri colori cups   0.42 
09 asparagus & salmon  0.51   12 tuna tomato & basil pies 0.35 
Section (EC) 
01 blue cheese & walnut boats 0.42   02 cheeses on trays & galletti 1.28 
03 cheese kebabs & galletti 0.82   04 fried feta    0.42 
05 fried gbejniet   0.42   06 Bavarian blue & walnut canapé .82 
07 Brie & grape canapé   0.82 
 
NOTES: 
Pastry & other items continued: 
Section (EM) 
01 tuna mousse cornets  0.42   02 liver mousse cornets  0.58 
03 duck liver cornets  0.70   04 Parma ham around grissini 0.70 
Section (EO) 
01 spring rolls   0.58   03 Oriental parcels   0.65 
04 vine leaves   0.58   05 lamb empanados   0.56 
06 dumplings    0.61   07 wontons    0.61 
08 samosas    0.70   09 party poppers   0.47 
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12 Oriental dim sum  0.82 
Section (EP) 
01 chicken vol au vent  0.37   02 tuna vol au vent   0.37 
03 shrimp vol au vent  0.37   04 mushroom vol au vent  0.37 
05 ham vol au vent   0.37   06 ricotta vol au vent  0.37 
07 spanakupitas   0.37   08 Maltese mini cheese cakes 0.37 
09 Maltese mini pea cakes  0.37   10 feta triangles   0.47 
12 ricotta ravioletti   0.37   13 mushroom ravioletti  0.47 
14 spinach qassatat   0.37   15 imqaret    0.30 
16 pizza pin wheels   0.42   17 filo pouches w feta & olives 0.47 
Section (EV)  
01 artichoke ravioli   0.47   05 mushroom au gratine  0.56 
06 stuffed mushrooms  0.47   07 breaded mushrooms  0.47 
08 artichokes farci   0.47   09 artichokes in batter  0.47 
10 artichokes in garlic  0.47   11 asparagus in brown bread 0.42 
12 mozzarella & cherry tomato 0.58   16 stuffed olives per kilo  8.15 
17 tomato farci   0.42   18 avocado cases   0.47 
19 asparagus on toast  0.47   20 mozzarellini sticks  0.51 
21 filled cherry tomatoes  0.42   22 celery hearts with cheese 0.42 
23 dates, pecan nuts & ricotta 0.47   24 involtini di melenzane  0.47 
25 tomato, artichoke sticks 0.58   26 parmiggiana portions  0.47  
27 olive, sundried tomato tartlet 0.47   28 aubergine tortilla wraps 0.42  
29 Russian potatoes w. caviar 0.47   30 apricots w. cheese & pinenuts0.47 
33 mushrooms & parma ham 0.47   34 scotch eggs   0.47 
36 Artichoke, leeks & mushrooms 0.47   56 Greek cheese turnovers  0.47 
 
Bbq Buffet (G)    9.32 per person for any 3 items from below 
     10.48 per person for any 5 items from below 
01 beef kebabs   03 lamb kebabs  05 pork kebabs 
07 vegetable kebabs  08 swordfish kebabs  09 sausage kebabs 
10 marinated chicken breast 11 drumsticks  12 marinated gammon 
13 spare ribs    14 frankfurters  15 Maltese sausages 
16 various sausages    
The BBQ is served with 3 salads and small pannini 
Section (GS) 
01 suckling pigs   174.70 per 10 kilo pig 
 
NOTES: 
 
 
Fish (Section F) 
(Section FC) 
01 calamari farci   0.70   02 fried calamari rings  0.47 
03 calamari in garlic  0.47   04 breaded crab sticks  0.47 
05 crab sticks   0.37   07 caviar in a bowl   1.05 
08 lobster medallions  2.21   09 calamari & prawn kebab 1.16 
(section FF) 
01 smoked swordfish slices 1.16   02 swordfish kebabs   1.16 
03 dentici in pieces   0.82   04 smoked fish medley  1.28 
05 Japanese Sushi   1.28   06 dentici roulade   0.70 
(section FO) 
01 octopus in garlic   0.56 
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(section FP) 
01 peeled party prawns  0.65   02 tiger prawns on skewer  1.28 
03 prawn baskets   0.51   05 lampuki pie   0.58 
07 breaded crab claws  1.16   08 sesame prawns   1.28 
09 peeled tiger prawns  1.28   13 fish pies    0.47 
14 prawn & melon kebabs  1.16   15 prawns on cucumber  1.16 
16 tempura prawns   1.16   17 prawns in filo pastry  1.05 
18 prawns in coriander  0.82   20 prawn cocktail in pastry 0.58 
21 caviar on brow bread  0.37 
(section FS) 
01 smoked salmon paupiettes 0.58   02 honey diced salmon in pieces 0.82 
04 smoked salmon slices  0.51   05 salmon puffs   0.47 
06 smoked salmon pockets  0.93   07 salmon roulade   0.70 
08 salmon ravioletti   0.35   14 smoked salmon on br. Bread 0.37 
 
Food point services (section H) 
01 cheese & assagini   4.75   02 curry table    5.82 
03 pasta table   4.75   04 Oriental table    6.41 
05 fish table    9.32   06 deluxe fish table   10.48 
07 Mediterranean table  5.82   08 Maltese table    4.66 
09 Mexican table   5.82   10 flambe meat table   5.82 
11 Taste of the East   5.82   12 Spanish Delicacies   4.66 
13 Tuscan Table (New)  6.41   14 Mini buffet table   11.06 
15 Greek table   4.66   16 Gateau table    2.25 
17 Fruit table   4.66   19 Espresso & liquor table   2.25 
22 crepe & fruit point  4.66   23 Sicilian table (New)   5.75 
25 Mexican tortilla point  4.66   28 Indian point    8.74 
29 Sushi Bar    6.50   30 pasta au flambé    5.24 
Please ask for the description sheet of the buffet tables 
 
Sweets: (section J) 
(Sect JF) 
01 french fancy cakes  0.82   02 chocolate brownies  0.58 
06 perlini per kilo (almond) 17.47 
 
NOTES: 
 
Sweets continued: 
(Sect JO) 
01 chocolate truffle cake  0.42   02 fruit tarts     0.42 
03 pasta roma   0.42   04 caramel profiteroles   0.47 
05 green pasti    0.42   07 cream cones    0.42 
08 meringues    0.35   09 eclairs     0.47 
10 small choc. With fruit  0.58   11 petits fours per kilo  12.81 
12 fancy cakes   0.46   13 biscuttini per kilo  12.81 
14 pastareale per kilo  12.81   16 couronbien per kilo  12.81 
(Sect JV) 
01 zeppoli    0.47   02 mille foglie    0.47 
03 choc. Shells with fruit (L) 1.12   04 salted almonds per kilo  15.14 
05 cannoli    0.51   06 diplomatica    0.42 
07 sinitsa    0.47   08 trifle     0.42 
09 xkunvat    0.37   10 crepe suzette & sauce   0.47 
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Wedding Cakes : (section JW) – Almond – Bacio – Fruit 
01 one tier    139.76   02 two tier    232.94 
03 three tier     326.11   05 witness cakes    34.94 
Other shapes are available on a request basis and at an extra charge 
 
Fruit: (sect KF) 
01 almond coated apples  0.47   02 chocolate coated bananas 0.47 
03 fruit kebabs   0.89   04 seasonal fruit slices  0.58 
06 strawberries & cream  0.70   07 coconut coated pineapples 0.47  
08 prickly pears (seasonal)  0.47   10 figs (seasonal)   0.35 
12 strawberry kebabs  0.58   13 various fruit fondue  0.70 
14 strawberry fondue  0.58 
 
Ice creams: (sect. LF) 
01 tira mi su    1.40   02 coppa fior di bosco  1.40 
03 calimero semi freddo  1.40   04 cassata cioccolata  1.51 
05 tartufo    1.51   06 amaretto semifreddo  1.40 
07 cassata pistacchio  1.51   08 gianduiotto gelato  1.51 
09 fruit shaped ice creams  1.98   16 mini praline ice cream  0.82 
(sect. LI) 
01 crepe suzette & ice cream 0.70   02 fruit salad & ice cream  0.82 
03 strawberries & ice cream 0.82   04 semi freddo   0.56 
05 parfait    0.47   06 sorbet mousse   0.58 
 
Chocolate sensations: LF14                  €590 
Chocolate fountain, 4 various fruits in season, meringues and marsh mallows per 200 guests 
 
NOTES: 
 
 
 
 
 
Services: 
(Sect.M) 
01 staff services (per guest) 03.25   02 function manager  58.25 
03 overtime rate   58.25   per 100 guests per hour 
 
n.b. all staff are paid until 5 pm for a morning event and until midnight for an evening event. 
Sundays and Feast days – over time starts from 4 pm 
 
Sundry charges: 
(sect. T) 
36 Cover charge    0.85   per person 
This includes trays, napkins, linen, doylies, toothpicks, lemons etc 
 
01 delivery charge p/50 guests   20.00  03 ice cubes p/bag     6.00 
04 flaky ice p/bag      6.00   05 glasses p/glass     0.30 
06 semi crystal      0.70   07 crystal glasses     2.50 
08 tables p/table      5.82   09 banquet chairs p/chair    3.50 
10 garden chairs p/chair     1.75   11 garden tables p/table    2.35 
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12 bbq & gas      58.25  13 chaffing dishes p/unit   13.98 
14 oven/gas p/unit     15.75  15 portable cold room  450.00  
23 refrigerated van     60.00  24 chair covers      3.50 
25 silver cutlery p/piece     3.50   26 cutlery stainless steel p/piece    0.30  
27 table cloths p/ piece     2.50   28 crockery standard p/piece    0.50 
29 confetti/confetti cones     2.91   30 hurricane lamps p/piece    3.50 
31 candles p/unit      1.25   32 boiler      11.65 
33 serving trays st/steel     3.50   34 glass serving trays    10.00 
37 cups & saucer p/set     0.50   38 silver underplates p/unit     6.00 
39 cloth napkins      0.50   40 ice sculptures   200.00 
41 food labeling p/label     0.25   42 beverage handling p/100 g.   20.00 
45 bistro tables      6.00   46 flower posies     18.63 
47 flower arrangements p/unit 116.50   48 Bows for chair covers      1.00 
49 extra drapes    110.00 
Venues: (sect.O) 
      2010                      2011                     2012 
Villa Arrigo   1630.56  1800.00  2000.00 
Villa Arrigo Gardens  2400.00  2800.00  3200.00 
Photo sessions    500.00    600.00    700.00 
Villa Arrigo Raffaelle suite   500.00    600.00    700.00 
Villa Anna Teresa    931.75    950.00  1100.00 
Regency Lounge    475.00    500.00    650.00 
 
Beverages: 
Drinks may be provided on a request basis. We can provide all beverages on a consumption basis 
or at an all inclusive price of €14.50 per person for a 4 hour function excluding vat. Champagne 
is not included. If, however one would like to bring their own alcoholic beverages to our venues, 
Villa Arrigo Limited do not charge a corkage fee, but a handling fee of €20 per 100 guests. It is 
our company policy that all other soft drinks, mixers, juices, beers and cordials are supplied by 
us on a consumption basis. 
 
   
Company terms and conditions and company policy 
Villa Arrigo Ltd will make the premises available to clients from 9.00am for morning functions and from 6.30 p.m. for an 
evening function. The premises must be vacated by 6.00 p.m. if the function is held in the morning, unless otherwise agreed. 
A changing room and a storeroom are provided, however the company is not responsible for any valuable items or money 
left in these rooms.  
 
All venues have a stand by generator and security personnel at no charge.  
No extra charges over and above the rental charges will be incurred at our venues, unless any serious breakages within the 
venue. 
 
Clients availing themselves of our all-inclusive menus must note that all packages, which include beverages, are based on a 
4-hour function, excluding liquors. Where functions surpass the stipulated time, the company will charge an additional 
supplement of €2.33 per guest per hour. Clients may bring their own alcoholic beverages in all venues, a handling fee of €20 
p/100 guests will be charge however no corkage fee will be incurred 
 
Staff overtime commences after 5.00 p.m. for a morning function, and after midnight for an evening function at a rate of 
€58.24 per hour per 100 guests. Sundays and Feast days, morning overtime rate commences after 4.00 pm.  
 
All prices quoted are valid and guaranteed on confirmation of the function. However the company will only reserve the right 
to revise all prices should there be an abnormal increase in the rate of inflation. All prices do not include VAT, which will 
be computed according to the percentage of the day.  
 
Due to the valuable paintings and furniture in all venues the company does not allow any fireworks, sparklers or anything 
similar in the premises. Music conditions are according to law. Any left over food is to be taken immediately after the 
function. The company is not responsible for any food taken out of the premises.   
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CONFIRMATION OF FUNCTION: Functions are only confirmed when an initial deposit of  €700 is paid and a receipt 
issued. Any dates booked are non-transferable unless otherwise agreed with the company, or for unforeseen circumstances. 
On full confirmation of the event a 75% deposit is required 10 days before the function date, and the balance is to be settled 
within thirty days. 
 
DEPOSIT – A deposit is not refundable, however, if the booking has been cancelled due to unforeseen circumstances and 
the wedding is not held at all on that specified date or otherwise, then your deposit will be transferred to any other date you 
may wish within a 3-year period. A deposit is not refundable if the couple cancel their booking if they prefer to hold the 
reception elsewhere. 
 
 
 
For All Inclusive packages only: 
The All Inclusive packages are based on a minimum of 200 guests and 50 guests for lunches or dinners. Any function with 
less than 200 guests will be charged a flat rate of €250 at Villa Arrigo, and €120 at Villa Anna Teresa, no extra charge for 
outside catering. The company may provide a function manager at any other property on a request basis, at an extra charge 
of €58.23 
 
 
 
 
 
 

 

 
 

Conditions & Confirmation letter   date: 
I, the undersigned am pleased to confirm as follows: 
 
Name & Surname:          Date of function:     
 
 
Address:      Place of function:     
 
 
       Number of Guests:     
 
 
       Quotation number:     
 
 
       Time of function:     
 
 
Tel:   Mobile:  I.D. number:      
 
 
Fax:   Email:          
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Initial deposit: €    Rec. Number:      

 

Cheque/Cash:            
 
Person/s responsible (other than the information above) for the balance of payment: 
 
Name:     I.D. number:     
 
 
Address:    tel:   
 
 
Client’s signature:________________  for Villa Arrigo td:________________ 
 
Data Protection Clause : 
Villa Arrigo Ltd, will process your personal data contained herein for the proper performance of this contract, the compilation and study of statistical 
data, the compliance with duties and the exercise of any rights arising from any law being in force in Malta from time to time or establishing, 
exercising or defending any legal claims. The publication of informative or promotional materials intended for marketing purposes, and any 
promotional material be it special offers, activities, newsletters or services being promoted by the company. 
 
The company only shares your data with its affiliate companies. You retain your right to access, rectify and where applicable the right to erase data 
which is being processed. The company undertakes to protect the confidentiality, integrity and availability of the data it processes. 

 
 Should you not wish to receive any informative or promotional materials please indicate YES / NO 
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