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Festive Events  
Packages 2022

This Christmas is guaranteed to be filled with fun, food,  
drinks and celebrations at one80 Kitchen, Mġarr Gozo!

We will deliver a cool festive experience  
for your seated dinner party at premium quality and style.

Our restaurant has the facilities, resources and space  
for several event types. Whether you are a group wishing  

to dine in a reserved area of the restaurant, or a fully blown event,  
we can assist with your plans up to 100 seated guests.

Exclusive hire of the outlet is available on request;  
a brilliant way to wow your guests.

Contact us to assist you in the planning and execution of your event;

E: gozo@one80.com.mt  
T: +356 2156 3317

W: www.one80.com.mt 

one80 Kitchen,
Triq Martino Garces, Mġarr Yacht Marina, Gozo. GSM 2413

G O Z O



DRINKS ON ARRIVAL  
(select one for all guests)

House made mulled wine - €4.00pp 
Glass Prosecco Extra Dry, Borgo Molino - €6.00pp 

G & T’s

House Gin | dash tonic, fresh lemon wedge - €3.35pp
The Botanist | original Indian tonic, coriander, dried grapefruit - €7.00pp

Malfy Arancia | pomelo and pink pepper tonic, dehydrated and fresh orange wedge - €7.00pp
Gin Mare | grapefruit and rosemary tonic, fresh grapefruit and rosemary - €7.00pp

Hendrick’s | blood orange and elderflower tonic, cucumber, rose bud - €7.00pp

APERITIFS

Pimm’s Refresher | Pimm’s, fresh citrus and apple wedges, mint leaves, lemonade top up - €5.00pp
one80 Spritz | Malfy Gin Arancia, Campari, Prosecco, dash soda top up - €7.00pp

Passion Spritz | Martini Bianco, passion fruit purée, Prosecco, soda water top up - €7.00pp
Pink Gin Fizz | Malfy Gin Rosa, grapefruit syrup, Prosecco top up - €7.50pp 

CAMPARI BAR

Campari Slush | Shaken Campari on crushed ice - €6.00pp
Campari Tonic - €6.50pp

Americano | Campari, Martini Rosso, splash soda water - €6.50pp

NEGRONIS

Classico | Campari, Martini Rosso, Beefeater Gin - €6.50pp
Sbagliato | Campari, Martini Rosso, Prosecco top up - €6.50pp

Mezcal | Campari, 1757 Vermouth di Torino Rosso, Mezcal - €7.50pp

Light Bites on arrival - €2.50pp



Seated Style 
Menus



TA’ PINU 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

Small plates to share

Fresh fish tartare | lilliput capers | seaweed textures | filo cracker

Focaccia Gozitana | fennel roasted potatoes | local sausage | fresh Gozo sheep’s gbejna

Vegetable samosas | house sweet and sour sauce V

Fresh fish fillet of the day
aubergines and zucchini | herb oil

Grain fed bavette steak tagliata
baby spinach leaves | Grana Padano shavings | dried cherry tomatoes 

Peanut satay spatchcock baby chicken 
pak choi

Aged risotto San Maiolo Carnaroli V
guanciale | cauliflower textures | toasted almond flakes | golden raisins | stracciatella 

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips  

Pecan and mince tart
spiced white chocolate ice-cream

Broken Cannolo
sheep’s milk ricotta | chocolate chips | pistachios | candied peel

€40.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



NIKOLAUS 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

Small plates to share

Fresh fish tartare on toasted ciabatta | cream cheese and chives

Smoked octopus | Gozo honey and soy glaze | capers and dates | fennel

Classic Italian pork sausages | apple and rosemary jam | mustard seeds

Chickpea falafel | raita | sumac V

Fresh fish fillet of the day
aubergines and zucchini | herb oil

Pan roasted lamb rump
tabbouleh emulsion | spring onion and peas | jus

Flame grilled, grain fed fresh beef rib-eye
portobello mushroom | cauliflower purée| roasted tenderstem broccoli

Ravioli filled with aubergines and artichokes V
cherry tomato pesto

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips

Pecan and mince tart
spiced white chocolate ice-cream

65% dark chocolate fudge cake
spiced white chocolate ice-cream

€45.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



MALITA 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

Small plates to share

Local tomatoes | garlic, basil and EVOO on toasted ‘xiklun’ V

Fresh fish tartare | lilliput capers | seaweed textures | filo cracker

Neonati patties

Beef croquettes | garlic aioli | Pecorino

Fresh fish fillet of the day
aubergines and zucchini | herb oil

Pan seared duck breast
chickpea fritter | red curry sauce | shimeji

Flame grilled, grain fed fresh beef rib-eye
portobello mushroom | cauliflower purée| roasted tenderstem broccoli

Aged risotto San Maiolo Carnaroli
guanciale | cauliflower textures | toasted almond flakes | golden raisins | stracciatella

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips

Pecan and mince tart
spiced white chocolate ice-cream

65% dark chocolate fudge cake
spiced white chocolate ice-cream

€50.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



GAUDOS 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

Small plates to share

Olives | Nocellara and tapenade crostini, lingue, grissini artigianali V 

Ceviche of brown meagre | citrus juice | coriander | spring onions | radish

Smoked octopus | Gozo honey and soy glaze | capers and dates | fennel

Classic Scotch egg | honey mustard | pickled seeds and shallots

House made ‘ravjul tan-nanna’ V
filled with Gozo goat’s cheese | traditional tomato and basil

Fresh fish fillet of the day
aubergines and zucchini | herb oil

Pan roasted lamb rump
tabbouleh emulsion | spring onion and peas | jus

Fresh fillet of beef mignons
portobello mushroom | cauliflower purée| roasted tenderstem broccoli

Braised and roasted vegetables in season V
chickpea mash | ‘meatballs’ | red curry sauce

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips

Pecan and mince tart
spiced white chocolate ice-cream

Blonde Valrhona baked cheese cake
caramel maldon flakes | chocolate crisp

€55.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



ONE80 SHARING FISH FEAST MENU 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

Oysters

Salmon sashimi | extra virgin olive oil | Xwejni sea salt | lemon caviar

Ceviche of brown meagre | citrus juice | coriander | spring onions | radish

Neonati patties

Smoked octopus | Gozo honey and soy glaze | capers and dates | fennel

Calamari fritti | lightly battered calamari | zucchini | pickled cucumber | dill mayo

Mafaldine
tossed in an octopus stew | kalamata olives | marjoram

Mixed grill of fresh fish in season cooked to chef’s recommendation

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips  

Pecan and mince tart
spiced white chocolate ice-cream

€60.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



ONE80 SHARING MEAT FEAST MENU 

Warm fresh Maltese loaf

Gozo sheep’s cheese | EVOO 

USDA beef carpaccio
pine nuts | Parmigiano Reggiano | EVOO

Classic Scotch egg
honey mustard | pickled seeds and shallots

Classic Italian and nduja pork sausages
apple and rosemary jam | mustard seeds

Wagyu beef slider
gherkins | charred onions | kewpie mayo

Paccheri
local sausage | aubergines | fennel pollen

Meat plank,
a selection of different meats cooked to chef’s recommendation

Sides V
Roast baby potatoes | rosemary | thyme | garlic 

Triple cooked fresh chips  

Pecan and mince tart
spiced white chocolate ice-cream

€60.00 per person

Minimum number of guests: 12
V vegetarian selection

Please inform our representative at reservation stage in case of any Allergens or intolerances
Price includes VAT



Bar  
Packages



BEVERAGE OPTIONS 

These packages are designed to complement a prebooked menu;
only apply for dining duration whilst seated at table.

LOCAL HOUSE PACKAGE
½ btl Tanit Vermentino, Tal-Massar, Gozo / Caravaggio Merlot, Cassar Camilleri

still / sparkling water, espresso
€12.00 per person

Add €4.00 for free flowing throughout food service duration

LOCAL SUPERIOR PACKAGE
½ btl Ulysses Chenin Blanc / Shiraz, Cassar Camilleri                                                                                                                                        

                   still / sparkling water, espresso
€14.00 per person

Add €4.00 for free flowing throughout food service duration

ITALIAN PACKAGE
½ btl Palas Gavi, Michele Chiarlo / Leone Rosso, Donatella Cinelli Colombini

still / sparkling water, espresso
€15.50 per person

Add €4.00 for free flowing throughout food service duration

FRENCH PACKAGE
½ btl Les Plants Nobles Sauvignon Blanc / Pinot Noir, Ropiteau

still / sparkling water, espresso
€14.50 per person

Add €4.00 for free flowing throughout food service duration

NEW WORLD AUSTRALIAN PACKAGE
½ btl Watervale Riesling / Shiraz, Jim Barry

still / sparkling water, espresso
€18.00 per person

Add €4.00 for free flowing throughout food service duration

NON-ALCOHOLIC PACKAGE
2 soft drinks, still / sparkling water, fruit juices, espresso

€7.00 per person
Add €1.00 for free flowing throughout food service duration



TIMED BAR PACKAGES 

(Seated or Standing)

OPEN BAR PACKAGE – STANDARD
Prosecco, local house wines,

beers on tap (Cisk, Cisk Excel, Blue Label Smooth & Creamy, Strongbow Dark Fruit), 
soft drinks, fruit juices, still / sparkling water, coffee

€15 per person first hour
50% discount additional hours

OPEN BAR PACKAGE – DE LUXE
House brands spirits and liqueurs, Spritzers, Prosecco, local house wines, 

beers on tap (Cisk, Cisk Excel, Blue Label Smooth & Creamy, Strongbow Dark Fruit), 
soft drinks, fruit juices, mixers, still / sparkling water, coffee

€20 per person first hour
50% discount additional hours

OPEN BAR PACKAGE – PREMIUM
House and premium brands spirits and liqueurs, Spritzers, Prosecco, local and imported wines, 

beers on tap (Cisk, Cisk Excel, Blue Label Smooth & Creamy, Strongbow Dark Fruit), 
imported beers, ciders, energy drinks, 

soft drinks, fruit juices, mixers, still / sparkling water, coffee
€25 per person first hour

50% discount additional hours

COCKTAILS PACKAGE
Free flowing - Select 3 alcoholic and 1 non-alcoholic cocktails from our list,

House and premium brands spirits and liqueurs, Spritzers, Prosecco, local and imported wines, 
beers on tap (Cisk, Cisk Excel, Blue Label Smooth & Creamy, Strongbow Dark Fruit), 

imported beers, ciders, energy drinks, 
soft drinks, fruit juices, mixers, still / sparkling water, coffee

€30 per person first hour
50% discount additional hours

Please inquire for stand-up style events.



TERMS AND CONDITIONS 

1. Catering and Logistics
• one80 Kitchen will provide the client with food and drinks as specified in the proposal.   

There might be the need to adjust any ingredient due to market availability.
• Venue is hired with food and drinks consumption.
• All food and drinks are supplied by one80 Kitchen’s catering facilities.
• Should client opt to supply own beverages, corkage charges apply.
• A €2.00 per person service fee applies for clients bringing in their own cake 

and consumed in the restaurant.
• Basic event details should be outlined 14 days prior event date or at booking stage.
• Finalised details and number of guests need to be specified 48 hours prior to the event in writing.
• Once the final number has been confirmed, numbers can increase but not decrease unless one is 

still in time to re-confirm the number of guests with the above threshold.
• If numbers substantially decrease by over 30%, one80 reserves the right to re-quote rates 

 and re-allocate an adequate area within the venue.
• Should client opt to source out third-party services other than one80’s, one80 needs to be  

made aware of who will be providing such service and other details such as set up requirements.
• one80 management will notify timings of setting up by third party suppliers.
• one80 has limited capacity for storage. In cases where client needs to bring in any material, 

 these are to be brought in on an agreed day with management.

2. General
• Technical equipment can be brought in by client.  one80 Kitchen & Lounge offers the option  

to source out third-party suppliers on behalf of the client, respective charge is passed on to client.
• The use of the one80’s logos / trademarks are only permitted by obtaining authorization from 

one80’s management.
• The client shall take full responsibility for any physical damages done to one80’s property.
• Music is allowed until 23:00hrs; music volume after this time needs to be kept within reasonable 

limits.
• Parking – free street parking within outlet’s vicinity.

3. Confirmation, Payment, Cancellations
• one80 will consider an event as confirmed only when a confirmation is communicated in writing.
• Upon confirmation of the event a deposit may be required as agreed with management.
• Payment will be based upon the final confirmed number or the increased number served, 

whichever is greater.
• If no final number is received, one80 will apply the charge for the full amount as initially quoted.
• Cheques are to be made payable to “one80 Kitchen, Mgarr Gozo” and must include client’s 

contact mobile number and ID number.
• Address: one80 Kitchen, Triq Martino Garces, Mgarr, Gozo. GSM2413.
• Labour Hours are included in the rates quoted.
• Should the event be cancelled for whatever reason, within the 7 days prior to the day of the event, 

one80 has the right to claim the deposit paid by the client.
• All rates quoted are Net of any Commissions and inclusive of VAT.


