
Festive Season 2022/23

Festive Brochure  



Welcome to Urban Valley Resort & Spa, a four-star superior 
hotel, located at the heart of the island within the beautiful 
landscapes of “Wied Gholleqa” natural reserve. Our Resort 
boasts a serene setting to help you unwind from the usual 

routine. At Urban Valley Resort & Spa we focus on offering the 
right balance between a peaceful setting and a range of facilities 

to complete your stay, event, staff party or special occasion. 

This festive season will be a memorable time to share with you. 
Our team of highly trained staff is prepared to offer you and 

your friends a fantastic experience to celebrate this Christmas 
season.

Our food and beverage outlets will be theming with a joyful, yet 
subtle festive spirit and served by a team of highly experience 

kitchen brigade lead by our Head Chef. 

Luxurious Festive Season
Treat yourself to a



Rooms and Suites

All rooms at Urban Valley Resort & Spa have been 
specifically designed for maximum comfort with a 

luxurious and sleek ambience. Discover the myriad of room 
designs, suites or penthouses to choose the space that will 
complete the experience for you. With a total of 121 rooms 

and suites, we believe our Resort provides the right setting 
for a good rest or to catch up on work. 

Urban Valley Resort & Spa offers a sublime space for every 
occasion. Whether celebrating an intimate moment with 
your loved one, or treating your family for some down-

time, our collection of Superior Rooms, Corner Suites, Two 
Bedroom Deluxe Suites and Penthouses will befit. 

Complementary Wi-Fi is provided in each guest room and 
throughout the hotel, meaning you can stay in touch with 
family and friend or stay up-to-date with current matters.



Dining and Events

At Urban Valley Resort & Spa we offer various 
unique indoor and outdoor venues presenting a 
customized canvas for your special celebration, 

corporate event or team-building activity.

On entering our Lobby, you will be greeted with a 
welcome drink at Thistle Lounge Bar. Proceed to 
a memorable dining experience at Silver Heron 

Restaurant, offering an enriching distinctive 
variety of cold and hot dishes served to please 
everyone’s tastes. Shower all the love with one 
of our afternoon tea options or dance the night 

away with a bespoke stand-up reception. 

Whatever the choice, you can rest assure that 
our team members will be ready to serve with a 

warm and genuine smile.



Leisure Comforts

Whether here for business or leisure, at Urban 
Valley Resort & Spa we simply want you to unwind 

and de-stress. Our guests can relax and enjoy 
our two freshwater outdoor pools surrounded 
by serene valley views and landscaping. Our 

contemporary spa and indoor pool will help you 
get in touch with your inner soul whilst for our 

active guests we offer an intimate fitness room and 
two outdoor tennis courts.

 
Walking trails and picnic areas complement the 

Nature Reserve of “Wied Ghollieqa” allowing you 
to sit back and admire the simplicity of the hidden 

gem. Moreover, for the little ones, Leela – the 
ladybird inspired by the valley’s wilderness – has a 
variety of activities prepare that will stimulate their 

senses and reveal hidden worlds. 



Festive Menu Selection

Innovative ideas arise from bright minds which 
are stimulated by our creative surroundings. We 
have come up with five different menus bringing 

together both the local and traditional food dishes 
to help you celebrate this festive season.



Christmas Eve Dinner

Beverages: A’ La Carte from our extensive beverage menu

Antipasti and Salad Bar 
Indulge in an array of antipasti, tapas, mezes and platters accompanied by crispy natural 
and composed salads prepared by our garde manger including a variety of local and 
international delicacies

Charcuterie and Cheese
Selection of local and international cured meats and cheeses, water crackers and grissini, 
homemade chutneys, dressings, oils and vinaigrettes

Soup
Honey roasted sweet potato and pumpkin soup 

Pasta Station
Seafood pasta cooked with white wine, butter and fresh herbs
Pasta with slow cooked pulled beef, mushrooms, leeks and cream
Homemade lasagna with vegetables ragu and tomato fondue  

Carvery Station
Turkey breast stuffed with minced pork, onions, garlic and parsley, served with its own jus
Roast beef served with red wine gravy

Hot Counter
Meagre cooked in cucumber broth with cherry tomatoes and fresh herbs
Veal medallions cooked in butter and lemon sauce
Grilled pork collar with artichokes puree 
Sweet potato pie 
Hearty vegetable curry 
Aromatic turmeric rice 
Buttered potatoes with cheese
Roasted potatoes with garlic and thyme
Panache of broccoli and cauliflower 
Roasted seasonal vegetables 

Asian Table
Sweet and sour pork
Thai green beef curry 
Vegetable spring rolls
Egg fried rice
 

The Pastry Corner
A variety of homemade cakes, pastries, flans and gateaux
Fresh seasonal fruit and fruit salad, fruit compote and fresh cream 
Mince pies and Christmas pudding

€38 per adult / €19 per child (6-12 yrs)
Dinner opening hours: 19.00hrs till 22.00hrs

Menus may change depending on the availability 
of ingredients. Please advise us of any dietary 
requirements at booking stage.  

Saturday, 24th December 2022

Indulge in an array of local and international dishes offering a vast 
selection of antipasti, pasta, main course and desserts specially 
prepared for the occasion.  



Christmas Day Lunch

Beverages: A’ La Carte from our extensive beverage menu

€45 per adult / €22.50 per child (6-12 yrs)
 Lunch opening hours: 13.00hrs till 15.00hrs

Menus may change depending on the availability 
of ingredients. Please advise us of any dietary 
requirements at booking stage.  

Antipasti and Salad Bar 
Indulge in an array of antipasti, tapas, mezes and platters accompanied by crispy natural 
and composed salads prepared by our garde manger including a variety of local and 
international delicacies

Fish Table 
Selection of cured, marinated, pickled and terrines of fish including salmon, tuna, 
swordfish, perch, octopus, prawns and shellfish

Charcuterie and Cheese
Selection of local and international cured meats and cheeses, water crackers and 
grissini, homemade chutneys, dressings, oils and vinaigrettes

Soup
Cauliflower and bacon soup
Barley and winter vegetable minestrone 

Pasta Station
Salmon lasagna with cream and tomatoes
Ravioli al carbonara finished with sage oil
Casarecce with pulled beef, onions, carrots and cherry tomatoes  

Carvery Station
Traditional roast turkey served with cranberry sauce
Slow cooked beef ribeye served with its own jus

Hot Counter
Fillet of salmon with saffron sauce
Grilled pork collar with English mustard and honey sauce
Fried rabbit in garlic 
Beef stew casserole
Sauteed chicken with bell peppers and onion coulis
Aromatic rice
Roasted potatoes with paprika and onions
Potatoes gratin with cream
Roasted seasonal vegetables
Steamed panache of vegetables

Asian Table
Vegetable samosas
Beef korma
Chicken tikka masala
Basmati rice with tumeric

The Pastry Corner
A variety of homemade cakes, pastries, flans and gateaux
Fresh seasonal fruit and fruit salad, fruit compote and fresh cream 
Mince pies and Christmas pudding

Sunday 25th December 2022

Feast on a delicious and delightful buffet lunch prepared for a 
memorable experience shared with family and friends!



New Year’s Eve Gala Dinner
Saturday, 31st December 2022

Add magic to your evening and see out the 2022 in style with our lavish gala dinner. 
Seating will be available in groups of 8 persons per table.   

€88.00 per adult / €40 per child (6-12 yrs)
Seating time: 20:00hrs

Menus may change depending 
on the availability of ingredients. 

Please advise us of any dietary 
requirements at booking stage.  

Amuse Bouche  
 Parma ham and cream cheese blini

Soup
Cream of celeriac, smoked Grana cheese

Starter
Risotto with wilted baby spinach, asparagus, chives, Pecorino shavings or
Cured duck breast set on sourdough, orange coulis, pickled vegetables

Pasta  
Ricotta and porcini mushroom raviola, sage butter

Sorbet 
Delicate fruity palate cleanser

Main Course 
Dentex 
Braised fennel, pea puree, potato cubes, dill oil or

Angus beef tenderloin
Creamed potatoes and parsnips, trio of mushrooms, red wine jus or

Baby chicken
Roasted baby chicken, oven baked potatoes, root vegetables, jus reduction or

Pumpkin 
Sous vide pumpkin and butternut squash, pumpkin seeds pesto

Dessert  
Warm bacio cake, chocolate ganache, sauce anglaise

Beverages  
Free flowing water, wine and soft drinks
 

Coffee and Petit Fours 



New Year’s Eve Party
Saturday, 31st December 2022

€80.00 per person
22.00hrs till 02.00hrs

Menus may change depending on the availability of ingredients. 
Please advise us of any dietary requirements at booking stage.  

Finger Food Display  
Salmon blini with cream cheese and dill
Parma ham and melon crostini
Chicken and avocado wrap
Hummus focaccia with grilled vegetables
Turkey and green apple roll
Fried salmon ravioli
Mini beef burgers
Chicken fingers with garlic mayo
Fish cake with tartar sauce
Mini margarita pizza
Duck spring rolls with sweet chilli sauce
Aubergine fritters
Assorted petit desserts

Beverages  
Open bar on House Brand Spirits including Smirnoff Vodka, Bacardi Rum, 
Gordon’s Gin, Sierra Tequila, Martini Bianco and Rosso, Campari, Aperol, Bells, JB 
and Jack Daniel’s Whiskey, Baileys, House Red and White Wine, Sparkling Wine, 
Beer, Soft Drinks, Juices and Mineral Water

DJ Thomas Cruz ringing in the New Year between 23.00hrs and 02.00hrs
Free parking on site on first come, first served basis
Preferential room rates available for attendees subject to availability 



New Year’s Day Lunch

Feast on a delicious and delightful buffet lunch prepared for a 
memorable experience shared with family and friends!  

Beverages: A’ La Carte from our extensive beverage menu

€45 per adult / €22.50 per child (6-12 yrs)
Lunch opening hours: 13.00hrs till 15.00hrs

Menus may change depending on the availability 
of ingredients. Please advise us of any dietary 
requirements at booking stage.  

Antipasti and Salad Bar 
Indulge in an array of antipasti, tapas, mezes and platters accompanied by crispy natural 
and composed salads prepared by our garde manger including a variety of local and 
international delicacies 

Charcuterie and Cheese
Selection of local and international cured meats and cheeses, water crackers and grissini, 
homemade chutneys, dressings, oils and vinaigrettes

Soup
French onion soup
Clam chowder  

Pasta Station
Cannelloni stuffed with ricotta, goat’s cheese and a touch of nutmeg, finished 
with fresh tomato sauce and cream
Risotto with sauteed mushrooms, kale and finished with chicken stock
Salmon ravioli with butter, parsley, garlic and herb oil

Carvery Station
Roasted beef served with pepper sauce
Pork wellington served with jus

Hot Counter
Fillet of seabass with chive beurre blanc
Fillet of pork marinated with start anise and served with an artichoke velouté
Grilled veal medallions with sauteed oyster mushrooms
Pan fried chicken breast with asparagus cream sauce
Aromatic rice
Roasted potatoes with paprika and onions
Potatoes gratin with cream
Roasted seasonal vegetables
Steamed panache of vegetables

Asian Station
Sweet and sour pork
Green Thai beef curry
Vegetable spring rolls
Egg fried rice 

The Pastry Corner
A variety of homemade cakes, pastries, flans and gateaux
Fresh seasonal fruit and fruit salad, fruit compote and fresh cream 
Mince pies and Christmas pudding 

Sunday 1st Januray 2023



Stay the Night
To further enhance your festive celebrations, we are 
offering our special overnight packages available for 

Christmas day and New Year’s Eve. 

Jingle Bells - €185
One night stay for 2 adults in a Superior Room on 24th December 2022

Christmas Eve Dinner for 2 adults (excluding beverages) at Silver Heron restaurant 
Bottle of red wine and festive delicacies in the room

Breakfast for 2 adults at Silver Heron restaurant on 25th December 2022

Under the Mistletoe - €300
One night stay for 2 adults in a Penthouse Suite on 24th December 2022

Christmas Eve Dinner for 2 adults (excluding beverages) at Silver Heron restaurant 
Bottle of red wine and festive delicacies in the room

Breakfast for 2 adults at Silver Heron restaurant on 25th December 2022

Jolly Holly - €255
One night stay for 2 adults in a Superior Room on 31st December 2022

New Year’s Eve Gala Dinner for 2 adults at The Notch 
Bottle of red wine and festive delicacies in the room

Breakfast for 2 adults at Silver Heron restaurant on 1st January 2023

Glitter and Snow - €425
One night stay for 2 adults in a Penthouse Suite on 31st December 2022

New Year’s Eve Gala Dinner for 2 adults at The Notch 
Bottle of red wine and festive delicacies in the room

Breakfast for 2 adults at Silver Heron restaurant on 1st January 2023

Kindly contact us on 2334 9000 or 

send us an email on reservations@urbanvalleyresort.com

Additional Persons Room Supplements

Additional Child/ Two Children in a Corner Suite at €25.00 per child
Additional Child/ Two Children in a Penthouse Suite at €30.00 per child 

Additional Adult in a Corner Suite at €35.00 
Additional Adult/ Two Adults in a Penthouse Suite at €55.00 per adult 

All Packages are Inclusive of Complimentary Bathrobes and Slippers in 
the Room and Use of Indoor Pool and Spa Facilities.



Surprise your loved ones 
with a Gift Voucher

€20 - €50 - €100

Tailor-made vouchers can be purchased from reception 
and may be redeemed against accommodation and/or at 

any of the resort’s food and beverage outlets.

Booking Terms and Conditions

Full payment is required upon confirmation.

Clients will be issued with a voucher upon payment to present on the day 
at the restaurant.

Prices quoted are inclusive of VAT 

Cancellations must be notified at least 24 hours prior to the day of 
booking. 

Clients will be issued with a credit note equivalent to the amount paid. 

Cancellations will not be refunded in monetary value.

We look forward to hearing from you!

Best Wishes



Urban Valley Resort & Spa
Triq Wied Ghollieqa, Kappara SGN 4437, Malta.

T: +356 2138 5926 - E: info@urbanvalleyresort.com - www.urbanvalleyresort.com


