


C H R I S T M A S  PA RT Y  PAC K AG E

CHRISTMAS PARTY PACKAGE A

Buffet Menu 
PHP 310,000.00 for the first 150 persons
PHP 2,150.00 per person in excess

Inclusions:
• Buffet lunch or dinner
• Free flow of non-alcoholic beverage (choice of iced tea or soft drinks)
• One (1) gift certificate for overnight in a Superior Room with breakfast for 2 persons
• One (1) gift certificate for lunch or dinner buffet at Market Café for 2 persons
• Floral or themed centerpieces
• Use of the function room for 5 hours
• Mobile lights and sound system
• Waived corkage fee for the first 5 bottles of wine or liquor

Rates include prevailing local tax, VAT, and 10% service charge. 
Rates are subject to change without prior notice.



PAC K AG E  A

Appetizers
Smoked tanigue, capers, lemon, dill, horseradish

Chicken, chestnut, capsicum, mayonnaise
Beef pastrami, coleslaw, rocket vegetables

Salad Station
Selection of lettuces, rocket vegetables

Vegetable crudities and dressings

Bread
Selection of homemade rolls and artisan loaves

Semi dried tomato tapenade, butter, olive oil, 25 year old balsamic vinegar

Soup
Cream of pumpkin soup, assorted seafood

Risotto Station
Vegetable and herb risotto, parmesan

Main Course
Navarin of lamb, green beans, tomatoes

Grilled mahi-mahi, lemon polenta, tomato salsa
Roast loin of pork, caramelized apples and mustard cream sauce

Medley of winter vegetables
Steamed jasmine rice

Carving Station
Oven-roasted US turkey, chestnut stuffing, bacon wrapped chipolatas,

Chestnut stuffing, giblet gravy, cranberry sauce
Honey glazed ham, apple sauce

Desserts
Chocolate yule log

Pan de epice with pistachio
Christmas stollen

Strawberry champagne cake
Assorted Christmas cookies

Seasonal fruits

Coffee or tea



C H R I S T M A S  PA RT Y  PAC K AG E

CHRISTMAS PARTY PACKAGE B

Buffet Menu 
PHP 330,000.00 for the first 150 persons
PHP 2,250.00 per person in excess

Inclusions:
• Buffet lunch or dinner
• Free flow of non-alcoholic beverage (choice of iced tea or soft drinks)
• One (1) gift certificate for overnight in a Superior Room with breakfast for 2 persons
• One (1) gift certificate for lunch or dinner buffet at Market Café for 2 persons
• Two (2) hotel vouchers worth PHP 1,000.00 each
• Floral or themed centerpieces
• Use of the function room for 5 hours
• Mobile lights and sound system
• Waived corkage fee for the first 10 bottles of wine and first 2 bottles of liquor

Rates include prevailing local tax, VAT, and 10% service charge. 
Rates are subject to change without prior notice.



PAC K AG E  B

Appetizers
Smoked swordfish, capers, lemon
Tomato, mozzarella, pesto salad

Lemon grass marinated chicken, pomelo salad

Salad Station
Selection of lettuces, rocket vegetables

Vegetable crudities and dressings

Bread
Selection of homemade rolls and artisan loaves

Olive tapenade, butter, olive oil, 25 year old balsamic vinegar

Soup
Cream of porcini mushroom soup, truffle cream

Risotto Station
Mushroom risotto, parmesan

Main Course
Navarin of lamb, green beans, tomatoes

Grilled tuna, pineapple salsa
Grilled chicken breast, mushrooms, pancetta lardons

Roasted winter vegetables
Steamed jasmine rice

Carving Station
Oven-roasted US turkey, chestnut stuffing, bacon wrapped chipolatas,

Chestnut stuffing, giblet gravy, cranberry sauce
Honey glazed ham, apple sauce

Desserts
Pistachio yule log

Chestnut mousse tart
Raspberry tiramisu

Old English fruit cake
Christmas pudding, vanilla brandy sauce

Seasonal fruits

Coffee or tea



C H R I S T M A S  PA RT Y  PAC K AG E

CHRISTMAS PARTY PACKAGE C

Buffet Menu 
PHP 370,000.00 for the first 150 persons
PHP 2,450.00 per person in excess

Inclusions:
Buffet lunch or dinner
• Free flow of non-alcoholic beverage (choice of iced tea or soft drinks)
• Two (2) gift certificates for overnight in a Superior Room with breakfast for 2 persons
• One (1) gift certificate for lunch or dinner buffet at Market Café for 2 persons
• Two (2) hotel vouchers worth PHP 1,000.00 each
• Floral or themed centerpieces
• Use of the function room for 5 hours
• Mobile lights and sound system
• Waived corkage fee for the first 15 bottles of wine and liquor

Rates include prevailing local tax, VAT, and 10% service charge. 
Rates are subject to change without prior notice.



PAC K AG E  C

Appetizers
Smoked salmon, capers, lemon

Tuna, sweetcorn, spicy mayonnaise
Thai beef salad, coriander, spicy dressing

Selection of salami, chorizo, cheddar, gouda, marinated vegetables

Salad Station
Selection of lettuces, rocket vegetables

Vegetable crudities and dressings

Bread
Selection of homemade rolls and artisan loaves

Pesto, butter, olive oil, 25 year old balsamic vinegar

Soup
Crustacean bisque, cognac cream

Risotto Station
Seafood risotto, parmesan

Main Course
Rack of New Zealand lamb, ratatouille

Grilled cod, asparagus salsa, white wine cream sauce
Pork tenderloin wrapped in parma ham, redcurrant jus

Roasted marble potatoes
Buttered green vegetables

Steamed jasmine rice

Carving Station
Oven-roasted US turkey, chestnut stuffing, bacon wrapped chipolatas,

Chestnut stuffing, giblet gravy, cranberry sauce
Honey glazed ham, apple sauce

(PHP 700 nett / person Supplement for Roasted Prime Rib, Red Wine Jus )

Desserts
Chestnut yule log

Gateau Saint Honore anisette
Mini minced meat tart

Assorted berries flavored marshmallows, chocolate sauce
Assorted Christmas cookies

Christmas pudding, vanilla brandy sauce
Seasonal fruits
Coffee or tea

Seasonal fruits



C H R I S T M A S  PA RT Y  P R E M I U M  PAC K AG E

CHRISTMAS PARTY PREMIUM PACKAGE

Buffet Menu 
PHP 460,000.00 for the first 150 persons
PHP 3100.00 per person in excess

Inclusions:
Buffet lunch or dinner
• Free flow of non-alcoholic beverage (choice of iced tea or soft drinks)
• Two (2) gift certificates for overnight in a Superior Room with breakfast for 2 persons
• One (1) gift certificate for lunch or dinner buffet at Market Café for 2 persons
• Two (2) hotel vouchers worth PHP 1,000.00 each
• Floral or themed centerpieces
• Use of the function room for 5 hours
• Mobile lights and sound system
• Waived corkage fee for the first 20 bottles of wine and liquor

Rates include prevailing local tax, VAT, and 10% service charge. 
Rates are subject to change without prior notice.



P R E M I U M  PAC K AG E

COCKTAIL MENU

Cold
Beetroot labne, spiced couscous, dukkah

Balsamic marinated tomato, blue cheese, French toast

Hot
Quail egg, pork mince, truffle

Ham, cheddar croquettes



P R E M I U M  PAC K AG E

BUFFET DINNER

Cold Appetizers
Niçoise salad, green beans, tomato, egg, olives

Grilled vegetables with balsamic glaze
Beef pastrami, coleslaw, rocket vegetables

Chicory, smoked salmon, shaved fennel
Panzanella salad, torn bread, marinated tomatoes, basil, shallots

Salad Station
Selection of leaves, vegetables and dressings

Soup, Bread
Cream of chicken and sweet corn soup, herb croutons

Selection of rolls, artisan loaves
Selection of tapenades, butter, olive oil, balsamic

Carving Station
Oven roasted US turkey, chestnut stuffing, bacon wrapped chipolatas,

chestnut stuffing, giblet gravy, brussel sprouts, cranberry sauce
Honey glazed ham, apple sauce

Roasted prime rib, red wine jus, mustards
Roasted vegetables and potatoes

Hot Selections
Braised beef brisket, barbecue sauce, confit onion

Roasted chicken, mushroom sauce
Roasted pork loin, caramelized shallots, cider cream sauce

Grilled lamb chops, soft polenta, caponata
Steamed salmon, asparagus and tomato salsa

Tomato risotto, shaved parmesan
Potato gratin

Desserts
Chestnut yule log

Gateau Saint Honore anisette
Assorted berries flavored marshmallows, chocolate sauce

Assorted Christmas cookies, pralines and truffles and candy station
Christmas pudding, vanilla brandy sauce

Mini minced meat tart
Seasonal fruits
Coffee or tea


