A CHRISTMAS FEAST
A magical time of the year in the kitchen.

2021

A CHRISTMAS FEAST
with MCA

From baking to Christmas entertaining, we’ve got you covered. If you are looking to plan a private
event this festive season with friends, family, or work colleagues we are here to help you. With the
new skills and recipes learnt, we’ll get you into the Christmas spirit and inspire you to recreate
these dishes again in your own kitchen.

Festive Sessions
Gingerbread House Bake-Off
Christmas Pasta
Christmas Sharing Plates
Festive Roast
Afternoon Tea Brioche
Chef Table Evenings
You’ll have the support from our Chef instructor and kitchen assistant who’ll ensure you have
everything you need. We’ll provide an apron for the day, and all the equipment and ingredients.

GINGERBREAD HOUSE
BAKE-OFF

This session is great for any group with both a sweet tooth and a competitive side. Teams
will go head-to-head to see who can construct and decorate the most beautiful gingerbread
house. Chefs will judge the finished products to see which team did the best job!
What’s included
Gingerbread house session + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Chef instructor and kitchen assistant
Free-flowing water
Welcome drink

€55.00 per person* (up to 16 participants)
Optional Supplement:
€15.00 per person – Pasta options with seating available for lunch or dinner
*Available during lunch sessions only unless supplement offer is taken

CHRISTMAS PASTA

Chef will demonstrate how to cook up two different pasta dishes using dry pasta. Teams will then
replicate dishes with the guidance of our chef.

What’s included
Christmas Pasta Session + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Area to sit down and eat together
Chef instructor and kitchen assistant
Free-flowing water
Wine (1 bottle per 3 people)

€60.00 per person (up to 16 participants)
Optional Supplement
Dessert €5.00 per person

CHRISTMAS SHARING
PLATES

In this session we’ll show you the basics of cocktail making, leaving you to prepare your own
festive scented negroni or mulled wine. Our chef will be demonstrating a few of the dishes and
explain how to put together an arrange of sharing dishes. Participants will work together in teams
to help create elements of this festive celebration. At the end participants will get the opportunity
to sit down together. On the menu: Focaccia, homemade Christmas Sausage rolls, baked Ġbejna
with cranberry, winter dip, and Christmas tree profiteroles.

What’s included
Christmas Sharing Plates Session + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Area to sit down and eat together
Chef instructor and kitchen assistant
Free-flowing water
Welcome drink
Negronis and mulled wine (2 glasses per person)

€65.00 per person (up to 16 participants)

FESTIVE ROAST

Looking to recreate memories of lavish holiday roasts shared with family and friends but lack the
confidence to do so? This workshop will guide you through every step of preparing a feast fit for
the occasion.
On the menu: Chicken roulade with a sausage and walnut stuffing, twice-cooked roast potatoes,
sautéed brussel sprouts, pan gravy

What’s included
Festive Roast Session + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Area to sit down and eat together
Chef instructor and kitchen assistant
Free-flowing water
Wine (1 bottle per 3 people)

€65.00 per person (up to 16 participants)

AFTERNOON TEA
BRIOCHE

Did you know that you can create all kinds of delicacies using brioche dough? Sweet or savoury
brioche can be enjoyed on any occasion, at any time of the day. You will be learning how to make
the following from your brioche doughs: Brioche orange and cranberry enriched loaf, brioche
muffins filled with chocolate and chestnut ganache, and cinnamon rolls. After we’re done? Well,
things don’t end once the cooking session is complete. We will set up an afternoon feast which will
include your baked goods and more.

What’s included
Afternoon tea Brioche Session + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Area to sit down and eat together
Chef instructor and kitchen assistant
Free-flowing water
Welcome drink
Tettiera Tea
Finger sandwiches, jam and chantilly

€75.00 per person (up to 16 participants)

CHEF’S TABLE
EVENINGS

Our chef’s table evenings are a fabulous opportunity to witness the creative process of your meal.
Sitting in our cookery school kitchen, guests can watch our chef instructors prepare and serve a
three course menu whilst interacting and asking burning culinary questions.
What’s included
Live cooking demonstration + Recipes
Private venue – up to 3hrs
Fully equipped kitchen with food and ingredients
Area to sit down and eat together
Chef instructor and kitchen assistant
Free-flowing water
Welcome drink & canapes
3 course menu
Paired beverages

Starting at €80.00 per person* (The menu will be built around seasonality and your
preferences).
*This price is based on a minimum of 8 participants, we can take up to a total of 12 participants.

Beverage List
Red Wine
Gellewza €18.00 per bottle
Primitivo €21.00 per bottle
Chianti €25.00 per bottle

White Wine
Girgentina €18.00 per bottle
Gavi €21.00 per bottle
Sauvignon Blanc €25.00 per bottle

Prosecco
AltheaValdobbiadene Prosecco Superiore Brut - €22.50 per bottle

Negroni
€60.00 for a bottle of Campari, Martini Rosso, and Gin

Terms & Conditions
Prices are all NET to The Mediterranean Culinary Academy.
All quoted prices are based on the duration of the event as specified above and include
18% VAT. A charge may be applicable for any additional hours.
Rates above apply to a minimum of 10 guests unless otherwise stated.
Rates may be revised in case of any variation in the numbers of guests, and food and
beverage requirements.
We can cater to dietaries requirements or food allergies if we are advised in advance.
To secure your booking a 50% deposit is required.
Sessions can take place for lunch or dinner (Approx. 11.00 am start for lunch and 6.00 pm
start for dinner).
Session will take place in Naxxar. 73, Triq l-Oratorju, Naxxar, Malta (Just next to Brass &
Knuckle).
The menus above are intended as a sample, ingredients may vary according to product
seasonality and availability.
Wine included in packages is at the value of €18.00 per bottle. Supplements can be
charged to update wine package.

