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TO HAVE
AND TO HOLD

Embark on your journey of a lifetime with Shangri-La The Fort, Manila.

Curate a bespoke celebration of your special day with us and choose from more than
twenty (20) event spaces spanning over 6,000 square metres.

Our dedicated events specialists are committed to providing you with international
culinary options of topnotch quality as well as warm and
attentive service.
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We're here to make your dream“| do's” come true.
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CURATE YOUR EXPERIENCE OF PERFECT MOMENTS
THROUGH THE FOLLOWING:

Your choice of Western or Chinese menu specially prepared by our internationally renowned culinary team

Continuous flow of sodas, iced tea, and chilled juices for two (2) hours
Bespoke 3-layer display cake in fondant icing
One (1) bottle of champagne for the couple’s toast
Floral arrangement for the couple’s table and presidential table
Floral centrepieces for all guest tables
Specially designed menu and name cards for the VIP tables
Dedicated wedding concierge for the couple during the reception

Two-night stay in a Premier Suite with breakfast for two (2) persons for the bride

—

Overnight stay in an Executive Suite with breakfast for two (2) persons for the groom

hours within Metro Manila

=

Luxurious bridal car service with floral arrangement for four (4

Exclusive access to hotel spaces for your bridal photo and video shoot

Eligibility of Shangri-La Circle Members to earn Shangri-La Circle points



WESTERN SET MENUS

Menus First 50 Persons Rate Per Person in excess of 50
Serendipitous Celebrations | Western Set Menu | (4-course) 325,000 3,500
Enchanting Memories | Western Set Menu Il (4-course) 345,000 3,900
Jubilant Celebrations | Western Set Menu Il (4-course) 390,000 4,800
Celebration of Forever | Western Set Menu IV (5-course) 425,000 5,500

WESTERN BUFFET MENUS

Menus First 50 Persons Rate Per Person in excess of 50
Flavourful Weddings | Western Buffet Menu | 355,000 4,100
Timeless Weddings | Western Buffet Menu I 375,000 4,500
Weddings by Shangri-La | Western Buffet Menu Il 395,000 4,900

Prices are in Philippine Pesos (PHP), inclusive of 10% service charge and applicable government taxes.
Rates are subject to change without prior notice.



WESTERN SET MENUS

SERENDIPITOUS
CELEBRATIONS

SET MENU |

Prawn and Pomelo
Marinated artichoke, sun-dried tomato,
garden greens, mango gel, cucumber, radish,
extra virgin olive and citrus vinaigrette

Cream of Mushroom Soup
Truffle cream, chives

Seared Atlantic Salmon Fillet
Saffron risotto, grilled zucchini, broccoli florets,
roasted king oyster mushroom, gremolata
Salted Caramel New York Cheesecake

Almond crisp and berries coulis

Freshly brewed coffee and selection of tea

ENCHANTING
MEMORIES

SET MENU II

Seafood Medley
Seared scallops, dill-marinated tiger prawn, pomelo,
roasted cherry tomatoes, radish, citrus jelly,
herb vinaigrette

Broccoli Cream Soup with Prosciutto Slivers
Almond crumble, lemon cream

Grilled USDA Beef Tenderloin
Garlic mashed potatoes, green beans with bacon,

oven-roasted tomatoes, balsamic jus

Mango Jelly Banana Mousse
Fresh mangoes, meringue drops, chocolate sauce

Freshly brewed coffee and selection of tea



JUBILANT
CELEBRATIONS

SET MENU III

Braised Duck Leg Terrine with Apricot and Pistachio
Roasted apple slices, toasted sourdough,
garden greens, grain mustard sauce

Pan-seared Barramundi Fillet
Carrot and ginger barley risotto, salsa verde,

oven-dried cherry tomatoes

Herb-crusted Angus Beef Tenderloin
Manchego potato cake, vegetable medley, port wine jus

Blueberry Hazelnut Slice
Raspberry sauce, whipped white chocolate cream

Freshly brewed coffee and selection of tea

CELEBRATION
OF FOREVER

SET MENU IV

Seafood Medley
Smoked beetroot-cured salmon, seared scallops, octopus,
marinated mussels, radish, arugula, burnt orange, black pepper,
kalamata cream, ikura

Herb-crusted Atlantic Salmon Fillet,
Balsamic Reduction
Spinach risotto, Grana Padano shavings

Lemon Saffron Sherbet

Grilled USDA Beef Tenderloin and Grilled Tiger Prawn
Garlic mashed potatoes, green beans with bacon,
oven-roasted tomatoes, balsamic jus

Dark Chocolate Praline Cake
Seasonal berries, raspberry coulis, meringue shards

Freshly brewed coffee or selection of tea



WESTERN BUFFET MENUS

FLAVOURFUL
WEDDINGS

BUFFET MENU I

APPETISERS AND SALADS
Beetroot-cured salmon with pickled cucumbers
Sliced Parma ham rolls filled with herbed cream cheese
Thai-style poached prawn salad with crunchy vegetables
Penne pasta salad with roasted Mediterranean
vegetables and pesto vinaigrette
Fresh Vietnamese spring rolls with crispy vegetables
and herbs, sweet chili dip and peanut sauce
Thinly sliced roast beef with green bean salad
and grain mustard mayo

SELECTION OF GREENS
Romaine, iceberg, and oakleaf lettuce
Tomato, cucumber, carrots, radish, sweet corn,
garbanzo beans, croutons, olives
Balsamic vinaigrette, ranch dressing, yoghurt and herb dressing

SOuP
Creamy seafood chowder
Croutons and fresh parsley

CARVING STATION
Herb-roasted pork porchetta
Mustard gravy, chimichurri

MAIN COURSE
Beef bourguignon
Wok-tossed prawns with celery, bell peppers and chili
Grilled nyonya marinated chicken thighs,
turmeric baby potatoes
Herb-crusted red snapper fillet, light citrus cream sauce
Salt and pepper crispy pork ribs
Braised e-fu noodles with vegetables and straw mushrooms
Honey and thyme carrots batonettes
Egg fried rice

DESSERT
Fresh seasonal sliced fruit platter
Chocolate apricot brownie
Cheesecake with blueberry compote
Traditional bread and butter pudding with vanilla sauce
Classic creme caramel
Manjari chocolate crunch chocolate mousse cake
Vanilla panna cotta with forest berry compote

Freshly brewed coffee or selection of tea



TIMELESS
WEDDINGS

BUFFET MENU Il

APPETISERS AND SALADS
Maki roll platter, soya, gari and wasabi
(California maki, spicy tuna, prawn with cream cheese)
Norwegian smoked salmon platter, apple capers,
lemon, onion rings and black pepper
Caprese salad
(Tomato and mozzarella cheese salad with pesto vinaigrette)
Mixed seafood and vegetable salad with tomato and olive oil dressing
Charcuterie platter, toasted sourdough, artichoke hearts, grain mustard
(Parma ham, beef pastrami, salami, mortadella)

SELECTION OF GREENS
Romaine, iceberg, and oakleaf lettuce
Tomato, cucumber, carrots, radish, sweet corn,
garbanzo beans, croutons, olives
Balsamic vinaigrette, ranch dressing, yoghurt and herb dressing

SOUP
Cream of pumpkin with crabmeat and chives
Garlic croutons

LIVE RISOTTO STATION
Truffle-scented or prawn with broccoli,
Parmesan shavings, herb oil

MAIN COURSE
Roasted beef tenderloin with
mushroom sauce and oven-roasted potatoes
Steamed barramundi fillet in superior soy and ginger sauce
Stir-fried mixed seafood with vegetarian
XO sauce and trio of bell peppers
Classic European pork stew with carrots, potato and thyme
Cajun-marinated chicken thigh with tomato
and onion salsa on sautéed sweet corn
Braised e-fu noodles with seafood and vegetables
Butter-tossed mixed vegetables with herbs
Steamed jasmine rice

DESSERT
Fresh seasonal sliced fruit platter
Warm apple cobbler with vanilla sauce
Tiramisu cake
Mixed berry crumble tartlet
Dark chocolate mousse with sugar almonds
Lemon meringue tartlet
Selection of native desserts
Selection of French pastries

Freshly brewed coffee or selection of tea



WEDDINGS BY
SHANGRI-LA

BUFFET MENU 111

APPETISERS AND SALADS

Poached prawn cocktail on shredded iceberg lettuce, cocktail sauce

Norwegian smoked salmon platter, apple capers, lemon,
onion rings and black pepper
Sliced prosciutto with honeydew melon and black pepper

Couscous salad with roasted vegetables, oregano citrus vinaigrette

Chinese barbecue platter
(Honey roasted pork shoulder, crispy chicken, roasted duck)

SELECTION OF GREENS
Romaine, iceberg, and oakleaf lettuce
Tomato, cucumber, carrots, radish, sweet corn,
garbanzo beans, croutons, olives
Balsamic vinaigrette, ranch dressing, yoghurt and herb dressing

SOuUP
Seafood hot and sour with aged vinegar, chili oil

DIM SUM AND SNACKS
Crispy seafood wontons
Vegetable spring rolls
Fried calamari
Lemon, Thai sweet chili, soy sauce, chili paste

CARVING STATION
Roasted USDA beef rib eye with mustard,
horseradish and peppercorn sauce

MAIN COURSE

Grilled lamb chops, mint chutney and grain mustard gravy

Seafood in Thai red curry gravy with vegetables

Oven-roasted boneless chicken thighs braised in lemon and potatoes
Seared Atlantic salmon fillet on cream of spinach, lemon butter sauce

Sweet and sour pork with lychees and peppers

Penne pasta tossed in pesto with Grana Padano shavings

Seasonal buttered vegetables
Vegetable fried rice

DESSERT
Fresh seasonal sliced fruit platter
Chocolate apricot brownie
Traditional bread and butter pudding with vanilla sauce
Classic creme caramel
Strawberry panna cotta
Moist ube cake with white chocolate ganache

Lemon meringue tartlet

Selection of French pastries

Freshly brewed coffee or selection of tea



CHINESE SET MENUS

Menus First 50 Persons Rate Per Person in excess of 50
Azaleas | Chinese Set Menu | 444,888 5,888
Lotus | Chinese Set Menu I 494,888 6,888
Peony | Chinese Set Menu || 544,888 7,888
Rose | Chinese Set Menu IV 594,888 8,888

LAURIAT MENUS

Menus First 5 Tables Rate Per Table in excess of 5
Austin | Chinese Lauriat Menu | 439,888 57,888
Granville | Chinese Lauriat Menu I 464,888 62,888
Kowloon | Chinese Lauriat Menu Il 499,888 69,888

Prices are in Philippine Pesos (PHP), inclusive of 10% service charge and applicable government taxes.
Rates are subject to change without prior notice.



CHINESE SET MENU |

A
APPETISER

¥ i E REIT
Fried chives with shrimps and
seaweed, mozzarella cheese
in sweet chili sauce

VRER VL
Jellyfish salad with
aged black vinegar and chili oil

JAR R
Cantonese-style roasted duck platter
with plum sauce

LR S g XS
Spinach enoki mushroom
and cordyceps flower

7
soup
ANB T i T L

Double-boiled chicken broth with
fresh ginseng, fish maw, conpoy

ER 3
MAIN COURSE

T 8T AT A
Stir-fried Angus beef cubes with
homemade pepper sauce

WA EARE
Balsamic glazed Atlantic cod,
fluffy egg white, crispy leeks

BER T E
Wok-fried e-fu noodles with
seafood and bean sprouts

o
DESSERT

TN
Pineapple puff

5 56 1R R A

Sliced chestnut layered chocolate cake

YAk EEZ R HE
Walnut soup with black sesame
glutinous rice ball

Jasmine green tea



CHINESE SET MENU 11

TR AR
APPETISER

WREE
Jellyfish salad with
aged black vinegar and chili oil

E @i U IR
Wasabi flavored prawns with oatmeal
it X
Honey glazed barbecue pork
SRR
Cantonese-style roasted duck platter
with plum sauce

7]
SOUP

o B A T SR
Double boiled sea cucumber with
fish maw, chicken, cordyceps flower soup

EXS
MAIN COURSE

A ARG AT A
US beef tenderloin, foie gras
in crispy garlic pepper sauce

oot VE ¥ AU i A S 3K
Pan-fried Barramundi fish fillet with
spinach in spicy curry sauce

Tor B R B R
Fried rice with 12 head abalone,
Chinese sausage and preserved meat
in lotus leaf

o
DESSERT

H A H B

Chilled mango and sago cream

BRI A EH

Banana chocolate cake

ED €2
Swan-shaped taro puff pastry

Jasmine green tea



PEONY

CHINESE SET MENU 111

TR K
APPETISER
AR R A T
24-hour marinated salted duck

8 Xt

Honey glazed barbecue pork

L4 1
Roasted suckling pig
with hoisin sauce

TR R AT IR AL A
Crispy tiger prawn with baked almond
in osmanthus sauce

7
soup
NS T N

Double-boiled chicken broth
with fresh ginseng, fish maw, conpoy

EES
MAIN COURSE

BB A TR
Stir-fried Angus beef cubes with
homemade pepper sauce

RELIERRT FRE B
Steamed cod fish with cordyceps flower
in light soy sauce

S 1238 R
Braised 12 head abalone with fried rice,
pumpkin superior broth

i
DESSERT

A H B

Chilled mango and sago cream

B4k
Baked egg tart

FERBER

Strawberry mousse cake

Jasmine green tea




ROSE

CHINESE SET MENU 1V

TFH &%
APPETISER

PR G B
Pan-fried carrots and spinach
wrapped with dried bean curd roll

IR
Guangdong fire roasted duck

o B U P

Fire stone roasted suckling pig

YE B AR S0 A1 L
Crispy stuffed crab claw
with hibiscus sauce

7
SOuUP

o A A BB

Double-boiled sea cucumber with fish maw,

chicken, cordyceps flower soup

MAIN COURSE

3 T R AR AT R
US beef tenderloin, foie gras
in crispy garlic pepper sauce

2R D AUBE & A A
Pan-fried grouper fillet with orange
in avocado mayonnaise

BV S U AN ]
Buttered half baby lobster with broccoli and
e-fu noodles in cheese sauce

i
DESSERT

AL E B AL £ B

Hot sweet osmanthus peanut glutinous rice ball

A R BR
Swan-shaped taro puff pastry

ERZELTEMR

Mango cheesecake

Jasmine green tea



LAURIAT MENUS

AUSTIN

LAURIAT MENU I

TR AR
APPETISER
BANGE B HEE TR A D
Lettuce salad with crispy sesame walnut
in black truffle and mushroom sauce

it Sw
Honey soy chicken

EXRABART

Marinated black fungus with coriander and garlic

FEwE R

Jiangnan-style sweet sour pork ribs

ek
BARBECUE
BER P
(" HR e, REREE, EF%F)
Cantonese-style barbecue meat combination
(Roasted duck, spicy jelly fish, beef shank)

)
SOuP

PR G ol R Rk 2

Double-boiled chicken with fish maw and abalone,

matsutake mushroom soup

EXS
MAIN COURSE
EXOB T WU

Wok-tossed shrimps with celery in vegetarian XO sauce

BRI ALY R T

Stir-fried Angus beef cubes with homemade pepper sauce

F R IFR Y H R AR

Deep-fried wasabi flavored prawns with oatmeal

BERRE ZRHE

Steamed tiger grouper in soy sauce

¥ 2 F A A gk

Poached bok choy with braised mushroom in oyster sauce

& REEDIR
Fried rice with dried seafood, pork belly and taro in lotus leaves

e
DESSERT

T % S RE

Selection of Western and Asian delights

Jasmine green tea



LAURIAT MENU Il

R AR
APPETISER

VR
Jellyfish salad with aged black vinegar and chili oil

TR AR IR R AT

24-hour marinated salted duck

ERXFREAE

Marinated black fungus with coriander and garlic

B E AR

Spinach enoki mushroom and cordyceps flower

Bty
BARBECUE

FLE e ok HF 1
Flamed trio barbecue sampler
(Honey glazed Iberico pork, roasted Peking duck,
suckling pig)

]

SOUP
R 2 b ] i B 3
Double-boiled chicken with fish maw and abalone,
matsutake mushroom soup

£ 3
MAIN COURSE

XO# M ALY 7T BBk
Wok-fried US scallops with broccoli and
sesame walnut in XO sauce

7 BRI T ALY R AT
Stir-fried Angus beef cubes with homemade pepper
sauce

BT RE RIFHK

Crispy wasabi coated prawn balls with seasonal fruit

BERREE)RRA
Steamed tiger grouper in soy sauce

¥ 2 3 RE qo A
Poached bok choy with braised
mushroom in oyster sauce

& KBS IDIR
Fried rice with dried seafood, pork belly
and taro in lotus leaves

o
DESSERT

T % R BRSO

Selection of Western and Asian delights

Jasmine green tea



KOWLOON

LAURIAT MENU I11

FRAF
APPETISER

PR K
Jellyfish salad with aged black vinegar and chili oil

FRFRERAT

Marinated black fungus with coriander and garlic

EHAEEF W
Spiced marinated Angus beef shank with Chinese parsley
TR AR IR A
24-hour marinated salted duck
ers
BARBECUE
IR
Guangdong fire roasted duck
)

SOuUP
B E AT S

Double-boiled sea cucumber with fish maw,
chicken, cordyceps flower soup

1%
MAIN COURSE

BEALE R IF B A FA R
Crispy tiger prawns with fruits and baked almonds
in osmanthus sauce

B EEMRD A
Wok-fried US beef cubes with asparagus
and black pepper sauce

Y B 4 S 745 4 A 4

Crispy stuffed crab claw with hibiscus sauce

WEEHF T Eus e
Braised 12 head abalone with homemade tofu
in oyster sauce
HAREHREE
Steamed tiger grouper in soy sauce
JE R A8 R B
Canton Road signature fried rice,
shrimp and US scallop

e
DESSERT

T % R B U

Selection of Western and Asian delights

Jasmine green tea
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