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PACKAGE INCLUSIONS

One hundred (100) servings of our Makati Shangri-la signature mocktail as welcome drink
Twenty (20) dozens assorted canapés
2-hour continuous flow of sodas, iced tea and chilled juices
A bottle of champagne for the couple's foast

A bespoke 3-ayered display cake with fondant icing

Specially designed menu and name cards for VIP tables

Floral centerpieces for all guest tables

Ovemight stay in a Deluxe Suite with breakfast for (2] persons for the celebrant

Eligibility of Shangrila Circle members to earn Shangrila Circle Award Poinfs



MENU OPTIONS

Buffet Menu 1

Buffet Menu 2

Buffet Menu 3

Buffet Menu 4
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FIRST 100 PERSONS

Php 660,000

Php 710,000

Php 760,000

Php 810,000

BUFFET MENU

IN EXCESS OF 100 PERSONS

Php 4,200

Php 4,700

Php 5,200

Php 5,700

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government taxes
Rates may change without prior nofice.




BUFFET 1

Sliced tomato and mozzarella cheese
with balsamic jus
Cobb salad with shrimp and vegetables
in chilli and coriander dressing
Potato and honey ham salad
Salami and parma ham with melon
Roast chicken with sautéed mushroom and truffle ol

Mesclun mix salad served with French, Italian
and thousand island dressings and condiments
(Kalamata olive, chopped hard boiled egg,
cheese shavings, scallions, crispy bacon,
bread croutons and anchovies)

Freshly baked assorted bread rolls and butter

Cream of Roasted Pumpkin Soup

Cratinated baby lamb leg parsley crust

with baby potatoes

Braised oxfail in spicy tomato sauce

Fried pork rib crispy with peaches,

roasted sweet potato and pork jus

Cajun marinated chicken thigh
with tomato salsa and natural jus
Steamed salmon with chilli and lemon grass Cream
Assorted fresh vegetables with herbs garlic butter

Steamed Jasmine rice

Sliced fresh fruit
Chocolate mousse
Tiramisu
Créme caramel
Black forest
Berries crumble
Apricot bread and butter pudding
Mango pudding

BUFFET 2

Smoked tangigue, capers, onion,
Spanish salsa and créme fraiche
Cobb salad with shrimp and vegetables
in chilli and coriander dressing
Parma ham with cracked pepper,
pineapple and papaya, smoked chicken,
candied orange and onion ferrine
Caesar salad

Mesclun mix salad served with French, Italian and
thousand island dressings and condiments
(Kalamata olive, chopped hard boiled egg,
cheese shavings, scallions, crispy bacon,
bread croutons and anchovies)

Freshly baked assorted bread rolls and butter

French onion soup

Beef tenderloin with shallots,
mushrooms and burgundy sauce
Grilled pork belly with mushrooms, speck,
onion jam and sherry vinegar jus
Cajun marinated chicken thigh with sweet fomato
and corn salsa and peppercorn jus
Classic seafood thermidor
Whole baked salmon fillet with pear, golden raisins
and savoy cabbage cream
Ensemble’ of baby vegetables in dill butter
Wild rice pilaf

Chocolate eclair

Freshly baked palmier

German style cheesecake on brioche
Mango passion créme brulée

Brown butter madeleines
French pastries

Native assorted dessert

Apricot bread and butter pudding



BUFFET 3

GCrilled ltalian vegetables
Tuna fataki with crab sfick salad
Sweet com salad
Sushi and sashimi selection with Japanese soya sauce
Bicol pepper seared prawn and
baby field green on avocado salad

Mesclun mix salad served with French, ltalian and
thousand island dressings and condiments
(Kalamata olive, chopped hard boiled egg,
cheese shavings, scallions, crispy bacon,
bread croutons and anchovies)

Freshly baked assorted bread rolls and butter

Crab soup cappuccino

Sautéed crystal prawn and
golden mushroom flavoured with XO sauce
Baby lamb leg with herb crust
and sweet garlic and wilted spinach
Thai pork curry with green pea and eggplant
Roasted duck with apple chutney and grapes
Sautéed crystal prawn
and golden mushroom flavoured with XO sauce
Seared lapu-lapu, green asparagus
with ginger soya miso cream
Braised seasonal vegefable with oyster sauce
Fried rice Yeung chow style

Sliced fresh fruit
Tiramisu
Créme caramel
Vanilla panna cotta

Black forest

Berries crumble

Dark and white chocolate mousse
Baked cheese pudding

Millefeuille

BUFFET 4

Rice noodle salad
with sesame soya vinaigrette and spicy chicken
Char grilled eggplant with salted egg
House smoked salmon with cappers and sour cream
Tunisian funa and octopus salad with fennel,
celery and preserved lemon
Sushi and sashimi selection with Japanese soya sauce
Salami and parma ham with melon

Mesclun mix salad served with French, ltalian and
thousand island dressings and condiments
(Kalamata olive, chopped hard boiled egg,
cheese shavings, scallions, crispy bacon,
bread croutons and anchovies)

Freshly baked assorted bread rolls and butter

Wild mushroom cream soup

Roasted leg of lamb, marinated
with garlic, rosemary, and olive oil
Wok fried beef cubes with bell pepper in XO sauce
Roast farmed pork loin
with sage gnocchi and vegetable cassoulet
Herb-roasted chicken thigh,
served with roasted vegetables and pan jus
Delicate sautéed seafood medley,
tossed in garlic, olive oil, and fresh herbs
Golden breaded snapper fillet
with vongole lentille du puy and rocket cream sauce
Ratatouille of seasonal vegetables,
roasted with olive oil and fresh herbs
Steamed Jasmine rice

Sliced fresh fruit
Tiramisu

Créme carame
Cheese cake
Panna cotta

Berries crumble

Baked cheese pudding
Sago pudding with coconut



S

0/\‘%‘("'/\0

WESTERN SET MENUS

MENU OPTIONS FIRST 100 PERSONS IN EXCESS OF 100 PERSONS

Set Menu 1

Set Menu 2

Set Menu 3

Set Menu 4

Php 720,000 Php 4,800
Php 790,000 Php 5,500
Php 860,000 Php 6,200
Php 930,000 Php 6,900

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government taxes
Rates may change without prior nofice.




SET MENU 1

Orange peel cured salmon,
passion fruit gel, bell peppers,

cilantro, mandalay com
Roasted pumpkin cream soup

Orange and grenadine
and bombay gin sorbet

Almond-herbs crusted chicken breast,
stuffed creamy spinach,
polenta mille feuille,

roasted seasonal vegies with natural jus

Pifia colada roulade,

pineapple gelee and strawberry sponge

SET MENU 3

Smoked chicken, marinated mushroom,
greens, smoked strawberry,

toasted almonds dressing

Pumpkin cream soup,

ricotta-thyme gnocchi, roasted garlic
Lemon and basil pana cota

Seared barramundi, bisque pasta,
zucchini, grilled asparagus,

carrots with beurre blanc

Black bacardi rum mousse,

almond biscuit, raspberry

SET MENU 2

Spiced tuna farfar, mango,
almonds, cilantro, soy-ginger infusion,

rice crispy

Cauliflower cream soup with garlic croutons

Peach sorbet with caramelized ginger
Roast half baby chicken,
herb potato mashed, mushroom,

smoked bacon mushroom ragout

Dark manjari chocolate mousse,

raspberry crémeux, frangelico cream

SET MENU 4

Brioche toast, creamy manchego,

tomato marmalade, Iberian ham, pistachios,

olives
Wild porcini mushroom soup

Layer crab, avocado, salmon cake,
Jackfruit, spiced plantain crisp

Pineapple and basil sorbet
Braised short rib and cajun prawn
brochette, grain mustard purée,

papaya gremolata

Banana chocolate mousse cake
and mocha ice cream
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CHINESE PLATED MENUS

MENU OPTIONS FIRST 100 PERSONS IN EXCESS OF 100 PERSONS

Plated 1

Plated 2

Plated 3

Plated 4

Php 840,000 Php 6,000
Php 940,000 Php 7,000
Php 1,040,000 Php 8,000
Php 1,140,000 Php 9,000

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government taxes
Rates may change without prior notice.




CHINESE PLATED MENUS

PLATED 1

bl HF R
Assorted platter

DERHE | 256 | G | 5RIRIEE

Shrimp salad
Vegetarian spring roll
Drunken chicken roll
Seaweed seafood roll

T gIREE

Seafood and bamboo fungus soup

XOBE AR

Steamed sea grouper with XO sauce

E NS Z RO FO AR,
Stirfried US beef cubes

with garden greens

5 S 57 B4 \Rf i
Braised mushrooms with dried scallops
and vegetables in oyster sauce

iep MR

Braised E4u noodles with shrimps

BRCH B Z 8K
Mango sago pomelo
with cheese egg tart

PLATED 2

bl B P
Assorted platter
ETEREER A | B /
PR [ 2TV IRER
Sliced duck with mango jam
Drunken chicken roll

Marinated red jellyfish with spring onion oil

Prawns with pumpkin sauce

b LT BRI
Stewed chicken soup
with cordyceps flower and sea conch

AREHRKERA
Steamed grouper fillet
with red dates and snow fungus

XOBE AT T
Stirfried Australian scallops
with asparagus in XO sauce

Braised abalone with mushrooms
and vegefables in oysfer sauce

(e S o2 S
Clutinous rice with preserved meat
wrapped in lotus leaf

ALV G EIBC R AR R
Sweetened red bean soup
with firamisu



PLATED 3

B B DF iR
Assorted platter
BR[| BORE 236 | HHEE /
L3S | B8R
Marinated sliced sea conch
with soya sauce and vinegar
Homemade soy sauce chicken roll
Marinated red jellyfish with spring onion oil
Seaweed seafood roll
Cirilled eel in Japanese style

LSS kRS e
Stewed chicken soup
with abalone, dried scallops
and wild mushrooms

Steamed cod fish with XO sauce

RARTE L EEE S

Braised US beef cheek in red wine

1% SV GE IR 2\ iR
Braised mushrooms with sea cucumber and

vegetables in oysfer sauce

R EPNCEL BT
Baked king prawns
with Xiamen noodles in superior soup

R H B BLR AT A kG
Mango sago pomelo
with Jasmine tea flavor cake

PLATED 4

B B D
Assorted platter
BT/ ALstlR / & TUESIREK /

PP [ BB A

Marinated abalone
with soya sauce and vinegar

Roasted Beijing duck roll
Prawns with pumpkin sauce
Marinated red jellyfish with spring onion ol

Crilled eel in Japanese style

BB

Buddha jumps over the wall

FEALEHRAEM
Steamed cod fish

with cordyceps flower and snow fungus

BB AT RN R
Stirfried US wagyu beef cubes

with asparagus

XOE PR M E T
Stirfried Australian scallops
with broccoli in XO sauce

R GRIR  E R AR B AT AR
Baked Boston lobster
with Xiamen noodles in superior soup

AL BT T R PR ROK R
Sweetened red dates and lotus seeds
with Tiramisu
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CHINESE LAURIAT MENUS

MENU OPTIONS FIRST 10 TABLES IN EXCESS OF 10 TABLES

Lauriat Menu 1 Php 850,000 Php 60,000
Lauriat Menu 2 Php 950,000 Php 65,000
Lauriat Menu 3 Php 1,050,000 Php 70,000
Lauriat Menu 4 Php 1,150,000 Php 80,000

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government taxes
Rates may change without prior nofice.




CHINESE LAURIAT MENUS

LAURIAT MENU 1

APPETIZER
LAV | BT | SR EE
Spiced beef, jellyfish,

Seaweed seafood roll

TRIO BARBEQUE SAMPLER
FLIBMT B/ oS
Suckling pig,

Soy sauce chicken,
Smoked duck

SOuUP
LLIoe R N < i A 5
Braised seafood soup
with fish maw conpoy

MAIN COURSE
JEEER P = AE AR ER
Stirfried shrimp ball with cashew nuts and broccoli

RO LA HE &
Honey glazed Iberian pork ribs

BRBEROMA
Steamed hybrid grouper Hong Kong style

MEAE IR o e (3
Braised baby cabbage with sakura shrimp

SR RO TR

Seafood fried rice with fresh crab meat

DESSERT
Wk H 85 [ a2 ek
Mango pomelo sago, crispy sesame ball,
chamonmile ricotta

LAURIAT MENU 2

APPETIZER
Wl FL7 o7 B AT
Drunken chicken roll,
Braised pig frotters,
Jellyfish with sesame oll

TRIO BARBEQUE SAMPLER
FEFLIEME VRN | EEE B
Suckling pig, roasted duck,
barbecue pork

SOuUP
T H P 4SRN NS 17
Double-boiled chicken soup with
conpoy, sea whelk and mushroom

MAIN COURSE
bR NERIZAA 32
Deepried prawn lychee ball
FHR PRI IR B
Honey pepper Australian beef cubes
and seasonal vegetables

BREOH A
Steamed grouper Hong Kong style

1B EES R ZGETEHIL
Braised sea cucumber
with Bailing mushroom and broccoli

B O

Braised Efu noodles with straw mushrooms

DESSERT
STREIE T Gl 3o S
Chilled sea coconut aloe vera, crispy sesame ball,
pistachio fruit pavlova



LAURIAT MENU 3

ORI/ PR RBARE [ B
Baby octopus, marinated black fungus,
drunken chicken roll

Wiz EHEE GER)
Fired stone roasted suckling pig with
iellyfish salad (half portion)

FiRiEIREE

Braised hasma seafood freasure soup

X. OB FHh B 7 RAFBR
Wokried scallops, prawn ball and
asparagus in XO sauce

IR A

Chinese style Australian beef tenderloin

R RN A
Steamed tiger grouper Hong Kong style

ST A B AT\ IR
Seasonal vegetables with abalone sauce
and duo mushrooms
g by TpN SRR

Braised Efu noodles with baked prawn

ECHEE | S0 Est

Mango pomelo sago, red bean paste pancake,

lavender tea macaroon

LAURIAT MENU 4

T e/ RS BEREG
Braised pig ears, beancurd roll,
drunken chicken roll

sk LA (CERD
Fired stone roasted suckling pig with
iellyfish salad (half portion)

T H EPEEE R A NS 17
Double-boiled chicken soup with
conpoy, sea whelk and mushroom

I E BRI ST AR
Deep-ried prawn lychee with mayonnaise
PR AR A R N
Wok-fried Australian beef cubes
with asparagus and black pepper sauce

BAKOHE
Steamed grouper Hong Kong style

0% L I L 1 A ) PR
Braised baby abalone
with mushroom and Chinese vegetables

i - 2R A TR
Steamed glutinous rice with
preserved meat wrapped in lotus leaf

VKSR IRAR I | B0 e Bt

Chilled sea coconut aloe vera,

red bean paste pancake, dark chocolate earl grey



TO REQUEST A PROPOSAL, PLEASE EMAIL
EVENTS. MAKATI@SHANGRI-LA.COM

MAKATI SHANGRI-LA, MANILA
AYALA AVENUE CORNER MAKATI AVENUE,
MAKATI CITY, 1200 PHILIPPINES

WWW.SHANGRI-LA.COM/MAKATI

n MAKATI SHANGRI-LA, MANILA @MAKATISHANGRILA


mailto:events.makati@shangri-la.com

