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CHINESE ENGAGEMENT PACKAGE INCLUSIONS

Curate your experience of perfect moments through the following exclusives:

FOR THE TEA CEREMONY

Two (2) Bespoke engagement cakes in fondant icing
Twelve servings of red berry juice
Twelve bowls of misua
Twelve bowls of sweet tea soup
Contains two red dates, two pieces of winter melon, two hard boiled eggs
Corsage for the Bride

Boutonniere for the Groom

FOR THE RECEPTION

Indulge in a sumptuous Set or Lauriat menu specially prepared by our Culinary team
One hour continuous flow of sodas, chilled juices or iced tea
Floral centrepieces for all guest tables

Specially designed menu cards and meu folders

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

Overnight stay in a Deluxe Room with breakfast for (2) persons for the groom

Eligibility of Shangri-La Circle Members for Shangri-La Circle Award Points

Chinese Engagement Package 2025-2026
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CHINESE SET MENUS

MENUS

FIRST (50) PERSONS

RATE IN EXCESS OF (50) PERSONS

Chinese Set Menu |

PhP 495,888 net

PhP 7,888 net

Chinese Set Menu Il

PhP 545,888 net

PhP 8,888 net

Chinese Set Menu Il

PhP 595,888 net

PhP 9,888 net

Chinese Set Menu IV

PhP 645,888 net

PhP 10,888 net

LAURIAT MENUS

MENUS (table for 10 persons)

FIRST (5) TABLES

RATE IN EXCESS OF (5) TABLES

Chinese Lauriat Menu | PhP 445,888 net PhP 68,888 net
Chinese Lauriat Menu Il PhP 480,888 net PhP 75,888 net
Chinese Lauriat Menu Il PhP 515,888 net PhP 82,888 net
Chinese Lauriat Menu IV PhP 550,888 net PhP 89,888 net

** Above rates inclusive of applicable government taxes and service charge.

** Rates are subject to change without prior notice

Chinese Engagement Package 2025-2026
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CHINESE SET MENU |
(maximum 200 guests)

APPETIZERS
FBERXE

Fried chives with shrimps and seaweed, mozzarella cheese in sweet chili sauce
Jellyfish Salad with aged black vinegar and chili oil
Cantonese Style Roasted Duck Platter with plum sauce
Spinach enoki mushroom and cordyceps flower combination

ZLBEREN, BEESER, | AKWE, RETCEH RS

SouP
b7
Double-boiled Chicken Broth with Fresh Ginseng and Fish Maw, Conpoy
ASBREEI T D07

MAIN COURSES
x

¥

Stir-fried Angus Beef Cubes with Homemade Pepper Sauce

ML AE B A1 R

Balsamic-glazed Atlantic Cod, fluffy egg white, crispy leek
el paebed ==

Wok-fried E-fu noodles with seafood and bean sprouts

BERTIFE

DESSERTS
&H o
Pineapple puff, Sliced Chestnut Layered Chocolate Cake
Walnut soup with black sesame glutinous rice ball

BIRZM, D NRRER, ZhERZMAE

Jasmine green tea
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CHINESE SET MENU II
(maximum 200 guests)

APPETIZER
FBERXE

Cantonese Style Roasted Duck Platter with plum sauce
Braised pork trotter with roasted green pepper sauce
Crab sticks with shrimp paste wrapped bean curd roll in basil sauce
Steamed salted egg and century egg with minced green onions sauce

[THRG, RIGERES, PHERNENENS, RE-_CXES

soup
)i
Double-boiled pork ribs with fish maw and black garlic soup

FEEMALEEA A

MAIN COURSES
EX

Baked 6-head tiger prawns and wasabi mayonnaise, cheese with purple potato in curry sauce

MIVES T+ RZ LIRE RN RE

US beef tenderloin, foie gras in crispy garlic pepper sauce in rice wrapper basket

EHRR R ARSI 7

Balsamic-glazed Atlantic Cod with crispy green apple and fried rice with crab meat, egg white

HETERES EiE S ERBMERDIR

DESSERTS
&H an
Hot sweet osmanthus peanut glutinous rice ball

Baked sakura-shaped walnut and green tea paste puff
Chestnut layered chocolate cake

HIDEBREEDER, MIEZMERE, RFR O ER

Jasmine green tea
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CHINESE SET MENU Il
(maximum 200 guests)

APPETIZER
HERE

BBQ honey-roasted pork shoulder
Fire stone-roasted suckling pig
24-hour marinated salted duck
Stuffed crab shell and scallop mozzarella cheese

T W, I, SEERAKES, ST H T RES

SouP
b7
Double-boiled Chicken Broth with fresh ginseng and fish maw, Conpoy
ASBRAEE T IR

MAIN COURSES
x5

Wok-fried U.S. scallops with broccoli and sesame walnut in black truffle sauce
ENEEN=TC0E Rk

Wok-fried Angus Beef with snow peas in XO Sauce

XOE i 2 ZAZ BT 411l

Pan-fried grouper fillet with mango and sweet chili, Hong Kong egg noodles in onion soy sauce

ERERTEAMERZRER

DESSERTS
&H an
Chilled mango & sago cream

Deep-fried lychee ball with custard and pine nuts
Strawberry mousse cake

BRERMIKERE, BRI CNER, E5RHTER

Jasmine green tea
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CHINESE SET MENU IV
(maximum 200 guests)

APPETIZER
FERX

Baked pumpkin, black truffle and chicken puff
Fire stone-roasted suckling pig
Guangdong fire-roasted duck

Jellyfish Salad with aged black vinegar and chili oil

MAFERINER, MEROEFLIE, T 2R, LDmPARE B E K

soup
)i
Double-boiled chicken with fish maw and abalone, matsutake mushroom soup
MWE XS M 0 &7

MAIN COURSES
ER

Sautéed U.S. Wagyu beef tender cubes with mushroom and basil in black pepper

NEBFRME LRI A7

Pan-fried barramundi fish fillet with spinach in spicy curry sauce
RN NE 25 B M Bl €8 M B S 52

Baked baby lobster with mashed green beans, broccoli and egg noodles with basil in garlic sauce

BELRBENEN RS EHEER

DESSERTS
5o
Almond soup in coconut creme fraiche
Swan-shaped taro puff pastry
Guava cheese mousse cake
Tropical seasonal fruit combination

KIEE1CE, EXRIBR, NSKR, EABZT L ER

Jasmine green tea
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CHINESE LAURIAT MENU |

APPETIZER

ABES%
Jellyfish Salad with aged black vinegar and chili oil
Marinated black fungus with coriander and garlic

Crab sticks with shrimp paste wrapped bean curd roll in basil sauce
Steamed salted egg and century egg with minced green onions sauce

R BEN - ERmARNE  SPHEREENENS  BE=CHKEN

BARBECUE
Flamed trio barbecue sampler (Honey-glazed Iberico pork, roasted Peking duck, and suckling pig)

A IR E

SOUP (Individual)
n
Double-boiled sea conch soup with chicken and fresh ginseng

8BNS TGRSR

MAIN COURSES
£
Wok-tossed prawns with celery and chili in XO Sauce
XO & I8 Fr F2 KD §F 3K
Crispy cod fish and mango roll with raspberry mayonnaise sauce
EREEESENEEESE
Slow-braised U.S. Wagyu beef tenderloin with edamame in roselle tea sauce
BHIEEEZENFIRRNEER
Steamed green grouper with ginger and light soy sauce
BERAESEAME
Poached broccoli with braised mushroom and oyster sauce
IZEmM=TCHLiE
Xiamen-flavor fried thin noodle, assorted seafood, julienne pork, Napa cabbage

ErlEtsgm

DESSERTS
&H an
Hot sweet osmanthus peanut glutinous rice ball

Baked coconut desiccated winter melon, peanut cake
Oolong milk chocolate cake

HDEBREE DR MEEL INEEHNS R RIT I ER

Jasmine green tea
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CHINESE LAURIAT MENU I

APPETIZER

FBERXE

Spicy green papaya, dried shrimp, and pomelo salad
Spinach enoki mushroom and cordyceps flower combination
Smoked Huadiao chicken roll with chives mustard sauce
Five-spiced grouper fillets in roselle tea sauce

BRIXSANE D, REIESHIERIE, EFTRERICHMOE, BHIERAEHE

BARBECUE
Cantonese Style Roasted Duck Platter with plum sauce

[ AR EE

SOUP (individual)
)i
Braised seafood soup with sea cucumber and fish maw, shrimps, pumpkin
ThBsElERE

MAIN COURSES
£
Wok-fried U.S. scallop with celery and sesame walnut in XO sauce
XO& I8 Fr X0 #5 F Eo Az bk
Crispy prawn ball with kataifi in mayonnaise and orange sauce
T T 2B IRk
Stir-fried Angus Beef Cubes with Homemade Pepper Sauce

B AR T AR

Steamed green grouper with ginger and light soy sauce
BERASESANRE

Poached broccoli with braised sea conch and Bailing mushroom in oyster sauce
P=TEt T AR EHBE R
Canton Road signature fried rice, shrimp and U.S. scallop

[ ARERELIR

DESSERTS
HH o
Almond soup in coconut créme fraiche

Baked coconut desiccated winter melon, peanut cake
Guava mousse cake

KIEECERAESZ MKMEABRNER

Jasmine green tea
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CHINESE LAURIAT MENU lII

APPETIZER
FRAR

Lettuce salad with crispy sesame walnut in black truffle and mushroom sauce
Deep-fried fish with five spice
Jellyfish Salad with aged black vinegar and chili oil
Marinated chayote with dried plum

ENBEEEMESVN, AERNS, FEESEK, BEERGF/I

=

BARBECUE
1/2 Fire stone-roasted suckling pig

BTN H B

SOUP (individual)
i
Double-boiled Chicken Broth with fresh ginseng and fish maw, Conpoy
ASXEE T D17

MAIN COURSES
e
Australian scallop, prawn ball, and asparagus with sweet walnut in XO sauce
XOE B F BN KR 1 EH AL
Crispy wasabi-coated prawn ball with seasonal fruit
JBHEAREARIIK
U.S. beef tenderloin, foie gras in crispy garlic pepper sauce
i SR AEE BT A1 KU
Crispy free-range whole chicken with crispy oatmeal and garlic

EEMEIEFIS
Steamed tiger grouper with ginger and light soy sauce
BEABERME
Fried rice with roasted duck and conpoy, black truffle sauce wrapped in lotus leaf
ENEEEIEAAE MR

DESSERTS
H am
Walnut soup with black sesame glutinous rice ball

Deep-fried lychee ball with custard and pine nuts
Mango mousse cake

ZMBERZMODE Bt MR C D ERMERRITER

Jasmine green tea
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CHINESE LAURIAT MENU IV

APPETIZER
FEAE
Spinach enoki mushroom and cordyceps flower combination
Deep-fried fish with five spice
Jellyfish Salad with aged black vinegar and chili oil
Braised pork trotter with roasted green pepper sauce

RECEHIERRE, BMERAENNE, LDRRESERK, Sl S 5

BARBECUE
BB FIEFIE

1/2 Fire stone-roasted suckling pig

SOUP (individual)
i
Double-boiled sea cucumber with fish maw, chicken, cordyceps flower soup
RETERG T STERR

MAIN COURSES
£
Wok-fried U.S. scallop with broccoli and sesame walnut in XO sauce
XO&E =Tt F Btk
Crispy stuffed cherry tomato with mozzarella cheese cuttlefish ball, lemon custard
ITREZ T EMEEIK
Wok-fried Iberico pork neck and eringi mushroom in roselle sauce
&I IR EE AR E A
Crispy pigeon with lemongrass and prawn crackers
BF ML B2
Steamed tiger grouper with ginger and light soy sauce
BEABERME
Fried rice with pork belly and dried seafood, radish, crispy peanuts

HEERE MR

DESSERTS
B om
Walnut soup with black sesame glutinous rice ball

Lemongrass with lychee and coconut milk jelly
Banana mousse cake

EMBERZMHE, BEFHMNEENEERHER

Jasmine green tea
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Discover more at
shangri-la.com/fort




