FOOD TRAYS

HALF TRAY 5TO 8 - FULL TRAY 15- 20
(Pre-order, 1 day prior)

STARTERS pASTR I ES

Half | Full
Vietnamese Spring Rolls with 550 | 950 Er?:?":f'hﬂx 250
Peanut Sauce and Tamarind Reduction PeEP
Beef Sliders 950 | 1670 Bavarian Filled Croissant 450
Rt 4pcs per box
REE o1 (¢ Crab Stick and Corn 1250 | 2150

! 1 .'ill'l'l.‘lh-‘l'.ri;:\t!"ii .
4 Salad

0 p E N BAR Butter Garlic and Lime Roasted 550 | 950
pAC KAG Es Spatchcock Chicken with mini Batard Bread

(Mminimum 3 hours , 20 pax)

MAINS

Pork Lechon Belly 1050 | 1950
3 Hours per person Php 1500.-
4 Hours per person Php 1750.- Bacon and Mozzarella Chicken 1050 | 1950
5 Hours per person Php 1950.- Roulade with Pomodoro and Basil Sauce
Inclusmn‘s: : Mussels in garlic butter and white wine 7501270
4 Cocktails, Beers, Juices, ;

Pomodoro served with Baguette Bread
Sodas,
House Wines Baked Fish Fillet with Spinach Basil 1350 | 2450

BARTEND'NG and Coconut milk Pesto
SERVICE

(Minimum of 4 hours, Php 8,500.-)

(Additional per hour Php 2,500.-) Garlic or Plain Rice 250 | 450
Maximum of 40 pax

SIDES

e Roasted Marble Potatoes 370|650
2 Mixologists, Bar equipment and Javanese Rice 450 | 750
glasses, Ingredients preparations, Buttered Seasonal Vegetables 550 | 950

Cocktail Menu Suggestions & Grocery
List, Bar set-up & closing,




