
 
 
Dear___________________, 
    

Congratulations !Congratulations !Congratulations !Congratulations !    When true LOVE  is shared between two people, it becomes one of life’s greatest moments. We 

would like to partner with you in making this event even more joyous and memorable by providing you an unforgettable 
experience that you will cherish for a lifetime. 

 
Package rates are as follows:   
Kindly see attached menu at the back of this letter. 
 

  PP  ________//hheeaadd    CCllaassssiicc  WWeeddddiinngg  PPaacckkaaggee  mmiinniimmuumm  ooff  110000  ppeerrssoonnss    
    PP  ________//hheeaadd    VVaalluuee  ffoorr  MMoonneeyy  PPaacckkaaggee    mmiinniimmuumm  ooff  110000  ppeerrssoonnss  

    PP  ________//hheeaadd    OOiisshhii  DDeess  NNee  PPaacckkaaggee      mmiinniimmuumm  ooff  110000  ppeerrssoonnss  

       
Package Inclusion 
Presidential and Sub-presidential table: 
1.) Semi-russian service on Presidential and Sub-presidential table. 
2.) Separate  waiters. 
3.) Place cards and menu cards for the sponsors at the sub-presidential table 
Guests: 
1.) All tables are with floor length tablecloth, table napkins and chairs with white seat cover. 
2.) Optional: Free Torch Parade on the entrance of the bride and groom  or during the cake cutting 
ceremony. 
3.) Skirted cake and gift table. 
4.) Free: Bottle of Red Wine for the wine toasting. 
5.) Floral centerpiece for the buffet table.  
6.) Refillable softdrinks for 200 persons and up 
 
Softdrinks/Beer 

1.) Pepsi / 7-up  Regular 8oz. = P_____ per bottle / _____ per case 
2.) Coke / Sprite / Royal Regular 8oz= P_____ per bottle / _____ per case per 
3.) San Miguel Beer = P_____ bottle / P_____ per case 
4.) Coke / Sprite Light = P __/can 
5.) Pepsi Diet in cans = P __/can 

 

For further inquiries ,  please contact one of our professional Catering Consultants and we will help hand-craft a custom package, or 
assist you with designing your event. Thank you for the opportunity of letting us serve you! 
 Try us and for sure Pangita-ngita-on mo gid kami!” 

 

 

 

 

 

 

 



 

CLASSIC WEDDING PACKAGE 

A.) P             per head , minimum of 100 persons and up 
Prices are all subject to change anytime without notice 
MENU: 
1.) NOODLES  or PASTA ( A choice of one : ) 

- Mix Seafood Noodles / Lasagna / Carbonara / Fettucinne / Baked Macaroni/  Birthday Misua / Pad Thai 
Noodles /Toast Noodles/  Special Sotanghon /  Pasta Putanesca / Pasta Pesto Penne / Pasta Marinara 

2.) VEGETABLE  
a.) Vegetable ( A choice of one : ) 
- Cauli- Broccoli in Oyster Sauce / Eggplant Parmesan / Vegetable Pastel / Sepo Guisado / Chinese 

Lumpia/  Cabbage Roll / Mixed vegetables with Chicken / Ampalaya with Beef / 
      Buttered Mix Vegetables  

3.) FISH / SEAFOOD/PAELLA ( A choice of one : )  
- Steam Fish ( whole Lapu-lapu) – (White sauce / Shiangio / Chili Oyster sauce) 
- Tangigue Steak  ( in lemon butter sauce) 
- Breaded Fish  Fillet ( thousand island/ tar-tar sauce) 
- Fish Fillet in white sauce Topped with mango & watermelon/ Sweet and sour Fish (Fillet / Whole ) 
- Squid Terriyaki  /  Baked Scallops / Crab Meat Fuyong 
- Crab Relleno in Crab Shells/ Baked Fish Fillet in Crushed Tomatoes and Olives/ 
- Baked Fish Fillet Sate with mongo sprout 

4.) BEEF or CHICKEN  
a.) Beef ( A choice of one : ) 
- Lengua with mushroom sauce / Lengua Estofado / Beef Tenderloin Tips with corn / Beef 

Tenderloin Tips with gravy / Beef Misono / Morcon / Callos / Bakareta /Burger Steak / Korean Beef 
Stew / Beef Terriyaki / Roast Beef/ Beef Salpicao with Corn on the sides 

b.) Chicken ( A choice of one : ) 
- Chicken Jambolaya / Chicken Cordon Bleu / Chicken Misono / Chicken with mushroom sauce/ 

Chicken Estofado /  Battered Chicken / Chicken Breading /Chicken Alexander / Chicken Curry / 
Chicken Pastel / Chicken Hawaiian Rolls in Misono Sauce / Grilled Chicken Terriyaki 

- Grilled Chicken Rosemary and Grilled Chicken in Cream sauce topped with mangoes 
5.) SOUP or LUMPIA SHANGHAI 

a.) Soup ( A choice of one : ) 

- Chicken Binakol Soup and Seafood Chowder soup ( Additional P___/head)  
- Pancit Molo/ Chicken Asparagus Soup / Mushroom Soup / Corn Soup with Crab meat / Nido Soup  

6.) SALAD ( A choice of one : ) 
-     Salad Bar ( create your own) – a choice of Honey Mustard and Thousand Island Dressing  
- / Chicken Macaroni Salad / Chicken Potato Salad/   Waldorf Salad  

7.) PLAIN RICE and  FRIED RICE  or CRABMEAT RICE or GARLIC RICE 
8.) DESSERT – ( A choice of one : ) 

Mango Sambo / Black Sambo / Buko Lychee Salad/ Cake ( Ube / Mango / Mocha / Chocolate ) / 
Leche Flan / Buko Pandan Salad / Peach Window Cathedral / Mango Ice Box Cake / Creama de Fruta 
/ Fruit Salad / Buko Peach Mallow 

Additional of P ___ / head for Tempura – which will be cooked on  site. 

 

 

 

 



VALUE FOR MONEY WEDDING PACKAGE 

B.) P              per head , minimum of 100 persons and up 
Prices are all subject to change anytime without notice 
 
MENU: 
1.) NOODLES  or PASTA (A choice of one : ) 

Lasagna / Carbonara / Fettucinne / Baked Macaroni /Pancit Canton / Special Sotanghon 
 
2.) VEGETABLE  or FISH or PAELLA 

 
a.) Vegetable ( A choice of one : ) 
- Eggplant Parmesan / Vegetable Pastel / Sepo Guisado / Chinese Lumpia / Cabbage Roll / Mixed 

vegetables with Chicken / Ampalaya with Beef 
b.) Fish ( A choice of one : ) 
- Breaded Fish  Fillet ( thousand island/ tar-tar sauce) / Fish Fillet in white sauce topped with 

mangoes and watermelon / Sweet and Sour Fish Fillet 
 
3.) BEEF or CHICKEN or PORK 

 
a.) Beef ( A choice of one : ) 
- Lengua with mushroom sauce / Lengua Estofado / Beef Tenderloin Tips with corn / Beef 

Tenderloin Tips with gravy / Beef Misono / Morcon / Callos / Bakareta / Burger Steak / Korean 
Beef Stew / Beef Terriyaki / Beef Salpicao with Corn on the sides 

b.) Chicken ( A choice of one : ) 
- Chicken Jambolaya / Chicken Cordon Bleu/ Chicken Misono/Chicken with mushroom sauce 

/Chicken Estofado /  Battered Chicken / Chicken Breading /Chicken Alexander / Chicken Curry / 
Chicken Pastel / Grilled Chicken Terriyaki 

- Grilled Chicken Rosemary and Grilled Chicken in Cream sauce topped with mangoes 
  c.) Pork  ( A choice of one : ) 

- Pork Misono  / Pork Tenderloin Tips with corn / Pork Tenderloin Tips with gravy / Korean Pork 
Stew /Afritada / Pork Sweet & Sour / 

 
4.) SOUP or LUMPIA SHANGHAI 

a.) Soup ( A choice of one : ) 
-  Pancit Molo / Chicken Asparagus Soup / Mushroom Soup / Corn Soup with crab meat /  
       Nido Soup with quail egg 

5.) SALAD ( A choice of one : ) 

- Chicken Macaroni Salad / Chicken Potato Salad / Mix Garden Salad 
6.) PLAIN RICE and FRIED RICE 
7.) DESSERT – ( A choice of one : ) 

- Mango Sambo / Black Sambo / Buko Lychee Salad/ Cake ( Ube / Mango / Mocha / Chocolate ) / 
Leche Flan / Buko Pandan Salad / Peach Window Cathedral 

 

Additional of P        / head for Tempura – which will be cooked on  site 

    

    

    



OOOOishi Des Neishi Des Neishi Des Neishi Des Ne        WEDDING PACKAGE 
 

C.)  P           /HEAD (JAPANESE FOODS), Minimum of 100 persons and up 
 
MENU: 
1.)  Beef Terriyaki  

- Sirloin Beef simmered in Teriyaki sauce and sided with Sliced vegetables. 
2.) Hawaiian Rolls in Misono Sauce 

- Sausage stuffed with sweet pineapple wrapped in bacon simmered with misono sauce.  
3.) Breaded Fish Fillet in Japanese Sauce  

- Fish Fillet dipped in bread crumbs and deep-fried to perfection 
4.) Mixed Misono 
        - A mixture of Pork, chicken, Squid, Shrimp, Scallops and Fish Fillet fried with special  
            misono sauce sided with shredded vegetables 
5.) Sukiyaki Soup 

- Beef Tenderloin, Noodles, Tofu and Mixed Vegetables  topped with raw egg makes the soup a 
classicchoice for Japanese lovers. 

6.) Salad Bar and Yasai Kani Salad 
- Salad Bar ( lettuce, mandarin orange, cucumber, tomatoes, carots , parmesan cheese and casuy nuts. Plus a    
   choice of 2 kinds of dressings – Vinaigrette Silky Italian / Honey Mustard / Thousand Island /Creamy Herb) . 

      - Yasai Kani - Cabbage, carrots and crabmeat sticks dressed with mayonaise 
7.) Gamoko Rice & Plain Rice 

 Gamoko -  Onion, Bagiuo Beans and Egg mixed with Japanese rice truly a healthy choice. 
8.) DESSERT – Fresh Fruits in Seasons or Black Sambo 
 
9.) Softdrinks 

 
OPTIONAL: 

1.) Additional of  P______ per head for Tempura – which will be cooked on site 
2.)  Additional of  P______ per head for Assorted SUSHI/SASHIMI/MAKI 

(Sushi / Sashimi / Maki – minimum of 50 Persons  = P__________) 
  
Sushi, Sashimi & Maki Variation 
1.) Assorted Fancy MAKI 

a.) California Maki 
b.) Four Seasons Maki 
c.) Tombo Maki – (Dragonfly) 
d.) Fuji/Hana Mala – (Flower) 

2.) Tuna Sashimi 
3.) Shrimp Sushi 
4.) Crabmeat Sticks 
5.) Sauces / Wasabe 

*Prices are all subject to change* 

 
 


