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A FAIRYTALE BEGINNING

Make your dream wedding come true.

Whether it's grandiose affair or an intimate celebration,
simplify your planning with our curated wedding packages.

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 toast
A bespoke 5-layered display cake with fondant icing by Penk Ching

Specially designed menu and name cards for VIP tables

Floral arrangements by Nikki Chatto to include the following:
Couple's table
Presidential table
Guest tables
Cake table
Bridal car service complete with floral arrangement by Nikki Chatto

for four (4) hours within Metro Manila
Dedicated wedding concierge for the couple at the reception

Two night stay in a Deluxe Suite with breakfast for two (2) persons for the bride
Ovemight stay in a Deluxe Room with breakfast for two (2] persons for the groom
Twornight honeymoon stay in a Deluxe Room in either Shangrila Mactan, Cebu or Shangri-la Boracay

Inclusive of breakfast for the couple and roundltrip airport transfers
(Subject to availability and blackout dates. Valid for one (1) year from the date of the wedding excluding airfare.)

Eligibility of Shangri-la Circle members to earn Shangrila Circle Award Points



BUFFET MENU

MENU OPTIONS FIRST 100 PERSONS IN EXCESS OF 100 PERSONS

Buffet 1 Php 660,000 Php 4,200
Buffet 2 Php 700,000 Php 4,600
Buffet 3 Php 740,000 Php 5,000
Buffet 4 Php 780,000 Php 5,400

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 oil

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, 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

French onion soup

Beef tenderloin with shallots,
mushrooms and burgundy sauce
Girilled 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
Caesar salad

House smoked salmon with cappers and sour cream

Tunisian tuna 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 ol
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



WESTERN SET MENUS

MENU OPTIONS FIRST 100 PERSONS IN EXCESS OF 100 PERSONS

Set Menu 1 Php 810,000 Php 4,500
Set Menu 2 Php 850,000 Php 4,900
Set Menu 3 Php 890,000 Php 6,500
Set Menu 4 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

Brioche toast, creamy manchego,
tomato marmalade, Iberian ham,

pistachios, olives
Wild porcini mushroom

layer crab, avocado, salmon cake,

jackfruit and spiced plantain crisp

Braised short rib and cajun
prawn brochette, grain mustard purée,

papaya gremolata

Banana chocolate mousse cake

and mocha ice cream

SET MENU 3

Foie gras pistachio,
grilled radicchio salad,

roasted beets, strawberry

Roasted pumpkin soup

with caramelized brand apple

Beef tartare, charred avocado

and brioche foast
Lemon and basil panna cotta

Herb-crusted lamb loin, slow-braised shank,

spring legumes, and pickled red cabbage

Chocolate and passion fruit bavarois, almond

crumble, lime cream

SET MENU 2

Smoked duck carpaccio, pumpkin seeds,

mustard greens, créme fraiche, vincotto

Roast celeriac and bean soup
with truffle gnocchi king oyster,

Maitake mushrooms, baby kale, parmesan
Peach sorbet with caramelized ginger

Grilled filet cod and lobster ravioli, tomatoes,

asparagus, green peppercorn sauce

Cinnamon and bourbon pear, sable breton,

cocoa tuiles, preserved fruit jelly

SET MENU 4

Arfichoke and wild mushroom terrine
with duck confit, micro lettuce and herb blossom

Smoked butternut squash bisque
with dry beef and blue cheese roll

Seared prawns and scallops,
herb-infused butter, and zesty lemon drizzle

Orange grenadine and bombay gin sorbet

Pan-fried sea bass with potato,
vegetable strudel capers and olive tapenade

Carrot duo with pistachio crust and
cream cheese vanilla ice cream, pistachio sauce

Petit fours



CHINESE PLATED MENUS

MENU OPTIONS FIRST 100 PERSONS IN EXCESS OF 100 PERSONS

Plated 1 Php 850,000 Php 6,000
Plated 2 Php 950,000 Php 7,000
Plated 3 Php 1,050,000 Php 8,000
Plated 4 Php 1,150,000 Php 9,000

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government faxes

Rates may change without prior nofice.




CHINESE PLATED MENUS

PLATED MENU 1

bl B PF iR
Assorted platfer

DERHE | REE | BEE | FBEHE

Shrimp salad
Vegetarian spring roll
Drunken chicken roll
Seaweed seafood roll

T gIREE

Seafood and bamboo fungus soup

XOBEZEXER A

Steamed sea grouper with XO sauce

RS 2R IO FI AR
Stirfried US beef cubes

with garden greens

o5 252 B e 4t/ \IRF it
Braised mushrooms with dried scallops
and vegetables in oysfer sauce

fep R A

Braised EHfu noodles with shrimps

W BB - ERE
Mango sago pomelo
with cheese egg tart

PLATED MENU 2

fi B i
Assorted platter
HEREERS | BEE /
IRHHIEE | & TVEIRBR
Sliced duck with mango jam
Drunken chicken roll
Marinated red jellyfish with spring onion oi
Prawns with pumpkin sauce

R LA BB R
Stewed chicken soup
with cordyceps flower and sea conch

AREHARKERA
Steamed grouper fillet
with red dates and snow fungus

XOBE MA DRI T
Stir-fried Australian scallops
with asparagus in XO sauce

Braised abalone with mushrooms

and vegetables in oyster sauce

AT BEFRUARE K B
Clutinous rice with preserved meat
wrapped in lotus leaf

ALV G EIBC R H oK ER
Sweetened red bean soup
with tiramisu



PLATED MENU 3

Fi B i
Assorted platter
PHEIR [ BORE 236 | (nHHEE /
L | BB A
Marinated sliced sea conch
with soya sauce and vinegar
Homemade soy sauce chicken roll
Marinated red jellyfish with spring onion oil
Seaweed seafood roll
Crilled eel in Japanese style

Ty 4z B TS
Stewed chicken soup
with abalone, dried scallops
and wild mushrooms

Steamed cod fish with XO sauce

KLTP MG S B A e

Braised US beef cheek in red wine

BB S\ Rk
Braised mushrooms with sea cucumber and

vegetables in oyster sauce

SRR R BC AT AR
Baked king prawns
with Xiamen noodles in superior soup

W H BEECR AT A R
Mango sago pomelo
with Jasmine tea flavor cake

PLATED MENU 4

Fil B P
Assorted platter
BT [ ALsNS / &SRR /
PR [ fREEE A
Marinated abalone
with soya sauce and vinegar
Roasfed Beijing duck roll
Prawns with pumpkin sauce
Marinated red jellyfish with spring onion oil
Crilled eel in Japanese style

ARk

Buddha jumps over the wall

R L EEREM
Steamed cod fish

with cordyceps flower and snow fungus

ERQNT CIF LIRS A
Stirfried US wagyu beef cubes

with asparagus

XOETURIAE IO RN+
Stirfried Australian scallops
with broccoli in XO sauce

&R L E R B A AR
Baked Boston lobster

with Xiamen noodles in superior soup

AL BT T TR P oK ER
Sweetened red dates and lotus seeds
with Tiramisu



CHINESE LAURIAT MENUS

MENU OPTIONS FIRST 10 TABLES IN EXCESS OF 10 TABLES

Lauriat Menu 1 Php 830,000 Php 60,000
Lauriat Menu 2 Php 930,000 Php 65,000
Lauriat Menu 3 Php 1,030,000 Php 70,000
Lauriat Menu 4 Php 1,130,000 Php 80,000

Rafes are quoted in Philippine Pesos (PHP), inclusive of 12% VAT,
10% service charge and applicable government taxes

Rafes may change without prior nofice.




CHINESE LAURIAT MENUS

LAURIAT MENU 1

APPETIZER

HEFRE | BB EE [ 3RS

Spiced beef, jellyfish,
seaweed seafood roll

TRIO BARBEQUE SAMPLER
FLIE T/ B/ TS
Suckling pig,

Soy sauce chicken,

Smoked duck

SOUP
L1 IR B A gl £ B 5
Braised seafood soup
with fish maw conpoy

MAIN COURSE
PR PG = AL D ERER

Stirfried shrimp ball with cashew nuts and broccoli

B O LA e
Honey glazed Iberian pork ribs

BAERAKA
Steamed hybrid grouper Hong Kong style

PREIR B 5 S 1 3
Braised baby cabbage with sakura shrimp

SeE B N D TR

Seafood fried rice with fresh crab meat

DESSERT
It H5R [ a2 RER
Mango pomelo sago, crispy sesame ball,
chamomile ricotta

LAURIAT MENU 2

APPETIZER
MR T T I A I
Drunken chicken roll,
Braised pig frotters,
Jellyfish with sesame oil

TRIO BARBEQUE SAMPLER
FEFLIE A RS /R X
Suckling pig, roasted duck,
barbecue pork

SOUP

T H VS IR A 17
Double-boiled chicken soup with
conpoy, sea whelk and mushroom

MAIN COURSE
W BB BIR
Deep-ried prawn lychee ball
RN FE R 7
Honey pepper Australian beef cubes
and seasonal vegetables

b Fav ]

Steamed grouper Hong Kong style
15 SIS R Z LTI
Braised sea cucumber

with Bailing mushroom and broccoli

ELER

Braised Efu noodles with straw mushrooms

DESSERT
DKSETG IR ) 2 RRER
Chilled sea coconut aloe vera, crispy sesame ball,
pistachio fruit pavlova



LAURIAT MENU 3

IR\ | AERARE | s
Baby ocfopus, marinated black fungus,
drunken chicken roll

BB HEE FR)
Fired sfone roasted suckling pig with
iellyfish salad (half portion)

THTRSE

Braised hasma seafood treasure soup

X. O O F R AFBR
Wok-fried scallops, prawn ball and
asparagus in XO sauce
Fh B A
Chinese style Australian beef fenderloin
BAKE R A
Steamed tiger grouper Hong Kong style
7T 1 Bas Y R
Seasonal vegetables with abalone sauce
and duo mushrooms
vy GPN BT

Braised E-fu noodles with baked prawn

WECH R | S0
Mango pomelo sago, red bean paste pancake,
lavender tea macaroon

LAURIAT MENU 4

T I ERRERAE MG
Braised pig ears, beancurd rall,
drunken chicken roll

WS HEEE CERD
Fired sfone roasted suckling pig with
iellyfish salad (half portion)

T H V4SRN 17
Double-boiled chicken soup with

conpoy, sea whelk and mushroom

I EAEBRECTT R S
Deep-fried prawn lychee with mayonnaise
I BRI R &
Wok-fried Australian beef cubes
with asparagus and black pepper sauce
BREAA
Steamed grouper Hong Kong style
95 5L JER LB £ A IR
Braised baby abalone
with mushroom and Chinese vegefables
2R R TR
Steamed glutinous rice with
preserved meat wrapped in lotus leaf

USRS € S RU A1

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

é@ L~ WWW.SHANGRI-LA. COM/MAKATI

MAKATI SHANGRI-LA, MANILA @MAKATISHANGRILA


mailto:events.makati@shangri-la.com

