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TO NEW
BEGINNINGS

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.

We're here to make your dream celebration come true.
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CURATE YOUR EXPERIENCE OF PERFECT MOMENTS
THROUGH THE FOLLOWING:

FOR THE TEA CEREMONY

Two (2) bespoke engagement cakes in fondant icing
Twelve (12) servings of red berry juice
Twelve (12) bowls of misua

Twelve (12) bowls of sweet tea soup with red dates,
wintermelon, hard boiled eggs

Corsage for the bride

Boutonniere for the groom

FOR THE RECEPTION
Your choice of set or lauriat menu specially prepared by our internationally renowned culinary team
One (1) round of soda, chilled juice oriced tea
Floral centrepieces for all guest tables
Specially designed menu and name cards for the VIP tables

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

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



CHINESE SET MENUS

Menus First 50 Persons Rate Per Person in excess of 50
Azaleas | Chinese Set Menu | 385,888 5,888
Lotus | Chinese Set Menu I 435,888 6,888
Peony | Chinese Set Menu I 485,000 7,888
Rose | Chinese Set Menu IV 535,888 8,888

LAURIAT MENUS

Menus First 5 Tables Rate Per Table in excess of 5
Austin | Chinese Lauriat Menu | 380,888 57,888
Granville | Chinese Lauriat Menu I 405,888 62,888
Kowloon | Chinese Lauriat Menu Il 440,888 69,888
Peking | Chinese Lauriat Menu IV 465,888 74,888

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



AZALEAS

CHINESE SET MENU |

FEAE
APPETISER

¥ LB E R RIT
Fried chives with shrimps and
seaweed, mozzarella cheese
in sweet chili sauce

VR BV
Jellyfish salad with
aged black vinegar and chili oil

SRR
Cantonese-style roasted duck platter
with plum sauce

HE A4 R
Spinach enoki mushroom
and cordyceps flower

7
soup
NS A & T L

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

CHINESE SET MENUS

ERS
MAIN COURSE

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

WE T EEE ALK B
Balsamic glazed Atlantic cod,
fluffy egg white, crispy leeks

BERTIFE
Wok-fried e-fu noodles with
seafood and bean sprouts

o
DESSERT

AN
Pineapple puff

5 56 R R A

Sliced chestnut layered chocolate cake

YAk B & 2 Fig
Walnut soup with black sesame
glutinous rice ball

Jasmine green tea



CHINESE SET MENU 11

FRAF
APPETISER

PR B Ve H
Jellyfish salad with
aged black vinegar and chili oil

X F AR Rk

Wasabi flavored prawns with oatmeal

B X%
Honey glazed barbecue pork

JRRE
Cantonese-style roasted duck platter
with plum sauce

)
SOuUP

HE T SR
Double boiled sea cucumber with
fish maw, chicken, cordyceps flower soup

ER 3
MAIN COURSE

T ARG BT AT R
US beef tenderloin, foie gras
in crispy garlic pepper sauce

R v o2 RN i e R S
Pan-fried barramundi fish fillet with
spinach in spicy curry sauce

T 2 i ok B AR
Fried rice with 12 head abalone,
Chinese sausage and preserved meat
in lotus leaf

o
DESSERT

BRBH R

Chilled mango and sago cream

TR TEAER

Banana chocolate cake

EY %21
Swan-shaped taro puff pastry

Jasmine green tea




PEONY

CHINESE SET MENU 111

FHAR
APPETISER

TR AR IR R AT

24-hour marinated salted duck

B X
Honey glazed barbecue pork

e AL
Roasted suckling pig
with hoisin sauce

AW R AT R E I A=
Crispy tiger prawn with baked almond
in osmanthus sauce

7
soup
NS A & T

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

EXS
MAIN COURSE

B RS A
Stir-fried Angus beef cubes with
homemade pepper sauce

HENEARNEFRE G
Steamed cod fish with cordyceps flower
in light soy sauce

EXAVAES kit
Braised 12 head abalone with fried rice,
pumpkin superior broth

o
DESSERT

BN HEE

Chilled mango and sago cream

iz
Baked egg tart

EERIDER

Strawberry mousse cake

Jasmine green tea



CHINESE SET MENU 1V

R A
APPETISER
VOV E

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

IR

Guangdong fire roasted duck

o B 2L 2

Fire stone roasted suckling pig

YE R AR 4 A AL
Crispy stuffed crab claw
with hibiscus sauce

7
SOuUP

G AN A Pk 8

Double-boiled sea cucumber with fish maw,

chicken, cordyceps flower soup

EXS
MAIN COURSE

b R AT AT R
US beef tenderloin, foie gras
in crispy garlic pepper sauce

ol R D& A2 LA
Pan-fried grouper fillet with orange
in avocado mayonnaise

LAZE LR RTERFE
Buttered half baby lobster with broccoli and
e-fu noodles in cheese sauce

o
DESSERT

A AL B BRAL £ 7 B

Hot sweet osmanthus peanut glutinous rice ball

A KRG BR
Swan-shaped taro puff pastry

ERZEEH

Mango cheesecake

Jasmine green tea




LAURIAT MENUS

AUSTIN

LAURIAT MENU I

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

HF B
Honey soy chicken

FRERRAT

Marinated black fungus with coriander and garlic

FEwE R

Jiangnan-style sweet sour pork ribs

Y%
BARBECUE
Bk o
(b, REBEE, AFESF)
Cantonese-style barbecue meat combination
(Roasted duck, spicy jelly fish, beef shank)

)
SOuP

T ol R 2 3

Double-boiled chicken with fish maw and abalone,

matsutake mushroom soup

EXS
MAIN COURSE
EXOR T A Wi {-

Wok-tossed shrimps with celery in vegetarian XO sauce

A BRI T ALY R AT

Stir-fried Angus beef cubes with homemade pepper sauce

Z R R Hr R

Deep-fried wasabi flavored prawns with oatmeal

BARRE X RME
Steamed tiger grouper in soy sauce

3% B R RE 0 A4

Poached bok choy with braised mushroom in oyster sauce

& F KT E DR

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

o
DESSERT

T & A BRI

Selection of Western and Asian delights

Jasmine green tea



LAURIAT MENU II

FRAE
APPETISER

VR K
Jellyfish salad with aged black vinegar and chili oil
IR AR B R KT
24-hour marinated salted duck

FRFREARE

Marinated black fungus with coriander and garlic

LS MR E S

Spinach enoki mushroom and cordyceps flower

KXy
BARBECUE

FUAE e ok B A
Flamed trio barbecue sampler
(Honey glazed Iberico pork, roasted Peking duck,
suckling pig)

]
SOouP
AR T X ] A 0 0
Double-boiled chicken with fish maw and abalone,
matsutake mushroom soup

EXS
MAIN COURSE

XO# M ALY F BB
Wok-fried US scallops with broccoli and sesame walnut in
XO sauce

T AR AS T TR0 28 AT

Stir-fried Angus beef cubes with homemade pepper sauce

4 A IR ATk

Crispy wasabi coated prawn balls with seasonal fruit

ARG )RHE
Steamed tiger grouper in soy sauce

I 2 R n A g
Poached bok choy with braised mushroom in oyster sauce
HEE KBEDIHR
Fried rice with dried seafood, pork belly and taro in lotus
leaves

oo
DESSERT

T % B

Selection of Western and Asian delights

Jasmine green tea



KOWLOON

LAURIAT MENU Il

R AR
APPETISER

PREE
Jellyfish salad with aged black vinegar and chili oil
EEE S =
Marinated black fungus with coriander and garlic

AEAEEFA

Spiced marinated Angus beef shank with Chinese parsley
T R 1R R R A P

24-hour marinated salted duck

Perk

BARBECUE
SRR
Guangdong fire roasted duck
Y]
SOUP
B A 1T S A IR

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

EXS
MAIN COURSE

AL E R IF IR ELE & F AR
Crispy tiger prawns with fruits and baked almonds
in osmanthus sauce

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

Y B 45 M vt 1L

Crispy stuffed crab claw with hibiscus sauce

WHE T E it
Braised 12 head abalone with homemade tofu
in oyster sauce
HERELFHE
Steamed tiger grouper in soy sauce
FE SRR
Canton Road signature fried rice,
shrimp and US scallop

o
DESSERT

T % R B

Selection of Western and Asian delights

Jasmine green tea



LAURIAT MENU 1V

FRAE
APPETISER

IR AR R AT

24-hour marinated salted duck

wEEXET
Garlic tossed dried bean curd and green chives

B SRR

Spinach enoki mushroom and cordyceps flower

BRI T
Deep fried fish with five spice

Kk
BARBECUE

Mm-S
Firestone roasted suckling pig (whole)
)

SOUP
LT i B R 2R

Braised dried seafood, fish maw, sea cucumber soup

EXS
MAIN COURSE

XO¥ B #F izl ¥

Australian scallops, prawn balls and asparagus in XO sauce

BT B o W BN Fo A R
Sautéed wagyu beef tender cubes with mushroom
and basil in black pepper sauce

J B 3F R D4 4 Vi 8 4 B 3
Deep fried crispy seafood roll with coriander
and wasabi mayonnaise

2 I2BEMATRARE M
Braised 12 head abalone with radish cake in oyster sauce

HARE L RHE
Steamed tiger grouper in soy sauce

Mg SR

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

o
DESSERT

P % A B UE

Selection of Western and Asian delights

Jasmine green tea
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