
Christmas Dinner Malta: A Festive Feast Filled With Tradition, 

Warmth, and Island Charm 

There is something uniquely magical about Christmas in Malta. The islands glow with twinkling 

lights, nativity decorate village squares, and the scent of festive dishes drifts from kitchens and 

restaurants across the country. For many Maltese families, Christmas is a time to gather, 

celebrate, and—most importantly—enjoy a hearty and memorable Christmas Dinner Malta. 

Whether you’re a local, an expat, or a visitor experiencing the islands for the first time, 

Christmas dinner in Malta offers a perfect blend of Mediterranean flavours, British influences, 

and traditional Maltese recipes passed down through generations. 

 

A Maltese Twist on Classic Christmas Dishes 

While Malta embraces many of the festive traditions found around Europe, the Christmas table 

here has its own special identity. Expect comforting classics, Mediterranean freshness, and 

hearty island favourites. 

1. Roast Turkey (Torta tat-Turkija) 

https://caviarandbull.com.mt/


Just like in the UK, roast turkey is a Christmas staple in many Maltese homes. The turkey is often 

marinated with herbs like rosemary and thyme, stuffed with a savoury mixture of sausage meat, 

apples, and chestnuts, and roasted slowly to perfection. It’s served with crispy roast potatoes, 

root vegetables, and plenty of gravy. 

2. Baked Pasta or Lasagna 

No Maltese celebration is complete without a pasta dish. Many families start their Christmas 

meal with baked macaroni (Imqarrun) or a rich lasagna layered with mince, tomato sauce, 

cheese, and creamy béchamel. Even if the turkey is the main event, pasta always finds its place 

on the table. 

3. Stuffed Vegetables (Bżar mimli & Qara’ mimli) 

Stuffed peppers, marrows, or aubergines filled with minced meat, rice, herbs, and tomato sauce 

are another popular addition. These dishes bring a comforting Mediterranean touch to the 

Christmas spread. 

4. Honey Rings (Qagħaq ta’ l-Għasel) 

A truly Maltese festive dessert, honey rings are filled with a fragrant mixture of treacle, citrus, 

spices, and semolina. They’re enjoyed throughout December, especially after a long Christmas 

Day meal. 

5. Christmas Log 

A favourite sweet treat, the Maltese Christmas log is made from crushed biscuits, condensed 

milk, nuts, and cherries, shaped into a log and covered in chocolate. It’s simple to prepare and 

an absolute crowd-pleaser. 

6. Pudina tal-Milied 

For those preferring traditional British flavours, many Maltese families still serve a warm 

Christmas pudding, often drizzled with brandy sauce or custard. 

Christmas Dinner in Maltese Restaurants 

Many Maltese restaurants prepare special Christmas menus, making it easy for families and 

visitors to enjoy a festive feast without the stress of cooking. From seaside venues offering 

Mediterranean seafood platters to cozy village restaurants serving classic roasts and traditional 

Maltese dishes, the options are endless. 

Expect menus featuring: 



• Roast turkey with all the trimmings 

 

 

• Slow-cooked beef or pork belly 

 

 

• Fresh fish dishes, often including swordfish or sea bass 

 

 

• Festive-themed desserts like tiramisu, panettone, or chocolate fondant 

 

 

Reservations are usually essential, especially for Christmas Eve and Christmas Day lunch, as 

dining out has become a popular modern tradition. 

A Festive Atmosphere Like No Other 

What truly makes Christmas dinner in Malta special is the atmosphere. The islands come alive 

with choirs, midnight mass, village Christmas markets, and family gatherings that last well into 

the night. Maltese households are known for their hospitality, and Christmas is the perfect time 

to experience it. 

Families often gather for lunch that stretches into dinner, sharing stories, exchanging gifts, and 

enjoying plate after plate of home-cooked food. For visitors, being invited to a Maltese 

Christmas dinner is an unforgettable experience filled with warmth, laughter, and culinary 

indulgence. 

Tips for Enjoying Christmas Dinner in Malta 

• Book early if planning to dine at a restaurant—December is peak season. 

 

 

• Try traditional sweets from local bakeries; they sell excellent honey rings, logs, and 

festive pastries. 

 

 

• Experience a village atmosphere by visiting local Christmas markets or nativity scenes 

before or after your meal. 



 

 

• Embrace the Maltese hospitality—expect generous portions and warm company! 

Final Thoughts 

At CaviarAndBull, christmas dinner in Malta is more than just a meal—it’s a heartfelt 

celebration of tradition, family, and community. Whether you’re tucking into a perfectly roasted 

turkey, savouring a comforting plate of baked pasta, or ending the meal with a rich honey ring, 

the Maltese festive table promises warmth and flavour in every bite. 

If you’re spending Christmas in Malta, prepare for a feast that blends Mediterranean freshness, 

homestyle comfort, and centuries-old traditions—an experience that will stay with you long 

after the holiday season ends. 
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