ROYAL GARDEN ESTATE FRIENDSHIP CIRCUMFERENTIAL ROAD. ANGELES CITY

Telefax: (45) 887-2009 / E-Mail: grandpalazzoroyale@yahoo.com / Website: www.grandpalazzoroyale.com

Buffet Lunch or Dinner
Soda or Iced Tea (one-round)

One Bottle of Sparkling Wine for the Wedding Toast
Three-Layer Fondant Wedding Cake
Free Food Tasting for 4 persons
Waived Corkage for the 1" 4 bottles of Wine (750 ml)

Floral Arrangement for the Couple’s Table
Floral Arrangements for the Principal Sponsors’ Tables
Floral Centerpieces for Guest Tables
Floral Arrangement for the Buffet Table
Tiffany Chairs

A Pair of Doves in a Decorated Dove Cage
Bridal Car with Floral Arrangements (within Angeles City)
(From Prep Venue of Bride-Church-Reception Only)

Place Cards for Presidential Tables
Tarpaulin Signage
Complimentary use of Garden for Pre- Nuptial Pictorials

Day Coordination w/ Reception Host (w/in Angeles City Only)
Basic Sound System

Dinner for Two at Cioccolo Bistro & Café

*4 Hours Venue Use*

Buffet Lunch or Dinner

Soda or Iced Tea (one-round)

One Bottle of Sparkling Wine for the Wedding Toast
Three-Layer Fondant Wedding Cake
Free Food Tasting for 4 persons
Waived Corkage for the I* 4 bottles of Wine (750 ml)

Floral Arrangement for the Stage
Floral Arrangement for the Couple’s Table
Floral Arrangements for the Principal Sponsors’ Tables
Floral Centerpieces for Guest Tables
Floral Arrangement for the Buffet Table
Tiffany Chairs

A Pair of Doves in a Decorated Dove Cage
Bridal Car with Floral Arrangements (within Angeles City)
(From Prep Venue of Bride-Church-Reception Only)
Place Cards for Presidential Tables
Tarpaulin Signage
Complimentary use of Garden for Pre- Nuptial Pictorials

Day Coordination w/ Reception Host (w/in Angeles City Only)
Live Music Premium Entertainment —Over Dinner Only
Special Lights and Sound System
Aerial Fireworks or 4 Confetti Mega Blasters

Dinner for Two at Cioccolo Bistro & Café
Overnight Stay in a Villa

*4 Hours Venue Use*
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Buffet Lunch or Dinner

Soda or Iced Tea (one-round)

One Bottle of Sparkling Wine for the Wedding Toast
Three-Layer Fondant Wedding Cake
Free Food tasting for 4 persons
Waived Corkage for the 1°' 4 bottles of Wine (750 ml)

Floral Arrangement with Stands or Gazebo Decor
Floral Arrangement for the Couple’s Table
Floral Arrangements for the Principal Sponsors’ Tables
Floral Centerpieces for Guest Tables
Floral Arrangement for the Buffet Table
Tiffany Chairs

A Pair of Doves in a Decorated Dove Cage
Bridal Car with Floral Arrangements (within Angeles City)
(From Prep Venue of Bride-Church-Reception Only)
Place Cards for Presidential Tables
Tarpaulin Signage
Complimentary use of Garden for Pre- Nuptial Pictorials

Day Coordination w/ Reception Host (w/in Angeles City Only)
Live Music Premium Entertainment-Over Dinner Only
Special Lights and Sound System
Digital Photography and Video Coverage
2 Confetti Mega Blasters

Aerial Fireworks

Dinner for Two at Cioccolo Bistro & Café
Overnight Stay in a Villa for the Bride and for the Groom

*4 Hours Venue Use*

***Prices are subject to change without prior notice



Menu 1-A

Selection of Breads and Butter

salads

Macaroni Waldorf and Grape Salad

Pineapple Raisin Coleslaw
Assorted Mixed Green Salad w/ Assorted Condiments & Dressings

sou

Cream of Chicken with Asparagus Soup

hot dishes

Beef Tenderloin Tips with Snow Peas and Carrots in Oyster Sauce
Grilled Pork Belly with BBQ Sauce
Herbed Sesame Soy Chicken with Quail Eggs
Parmesan Nut Crusted Fish with Pineapple Tartar Sauce
Creamy Vegetable Casserole
Penne Arrabiatta
Rice Pilaf/ Steamed Rice

desserts

Caramel Squares
Chewy Chocolate Bars
Butterscotch Bars
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

Menu 1-B

Selection of Breads and Butter

salads

Assorted Mixed Green Salad w/ Assorted Condiments & Dressings
Tuna Vegetable Potato Salad with Honeyed Green Mayo
Kani Salad with Wasabe Cream

sou

Egg Drop Soup with Vegetables and Quail Eggs

hot dishes

Braised Beef Italian Style with Gremolata
Breaded Pork (Tonkatsu) with Tartar Sauce

Baked Honeyed Chicken
Layered Fish Fillet in Mornay Sauce with Ham, Asparagus and Grapes

Butter-Glazed Vegetables
Pasta Primavera
Rice Pilaf / Steamed Rice

desserts

Caramel Squares
Chewy Chocolate bars
Butterscotch Bars
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

e — = —
Menu 1-Aor B Menu 1-Aor B Menu 1-Aor B
first 150 persons  Php 169,000.00 first 150 persons  Php 220,000.00 first 150 persons  Php 285,00.00
in excess per person 750.00 in excess per person 750.00 in excess per person 750.00
———— = mie



Menu 2-A

Selection of Breads and Butter

salads

Macaroni Waldorf and Grape Salad
Tuna Vegetable Potato Salad with Honeyed Green Mayo
Assorted Mixed Green Salad w/ Assorted Condiments & Dressings

sou

Cream of Chicken with Asparagus Soup

hot dishes

Steak and Mushroom Casserole with Pomme Duchesse
Roast Pork Loin with Mushroom Sauce

Grilled Chicken Teriyaki Roulade Stuffed w/ Tamago & Yasai Itame
Pan Roasted Fish Pizzaiola in Marinara Sauce with Mozzarella

Pasta with Spicy Tuna and Mushroom in Vodka Cream
Creamy Vegetable Casserole
Rice Pilaf/ Steamed Rice

desserts

Oreo Bars
Almond Bars
Caramel Squares
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

Menu 2-B

Selection of Breads and Butter

salads

Ham and Pineapple Macaroni Salad
Apple Potato Salad
Chicken and Grape Salad with Walnuts in Curry Mayo

sou

Cream of Mushroom Soup

hot dishes

Classic Italian Beef Pot Roast with Tourneed Vegetables
Roast Pork Loin with Mushroom Sauce
Grilled Kobe Chicken with Yasai Itame
Fish Rolls in Creamed Corn
Penne Bolognese with Italian Sausage
Creamy Vegetable Casserole
Rice Pilaf/ Steamed Rice

desserts

Oreo Bars
Almond Bars
Caramel Squares
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

——— ——
Menu 2-Aor B Menu 2-Aor B Menu 2-A or B
first 150 persons  Php 176,500.00 Jirst 150 persons  Php 227,500.00 first 150 persons ~ Php 292,500.00
in excess per person 800.00 in excess per person 800.00 in excess per person 800.00
— e & S
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Menu 3-A

Selection of Breads and Butter

salads

Tuna Vegetable Potato Salad with Honeyed Green Mayo
Cold Caesar’s Pasta
Kani Salad with Wasabe Cream

Assorted Mixed Green Salad w/ Assorted Condiments &
Dressings

sou

Potato Chowder

hot dishes

Classic Italian Beef Pot Roast with Tourneed Vegetables
Roast Pork Loin with Mushroom Sauce
Chicken Picatta with Roasted Capsicum Sauce
Pan Roasted Fish with Supreme Sauce Ala Veronique
Pasta Jambalaya with Shrimps, Chicken and Hungarian Sausage
Tofu, Wild Mushrooms and Vegetables in Mongolian Sauce
Spanish Rice Pilaf / Steamed Rice

desserts

White Salad
Oreo Bars
Butterscotch Bars
Cheesecake Bars
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

Menu 3-B

Selection of Breads and Butter

salads

Roasted Potato Salad with Warm Vinaigrette
Chicken Penne Pesto Salad
Kani Salad with Wasabe Cream

Assorted Mixed Green Salad w/ Assorted Condiments &
Dressings

sou

Cream of Mushroom Soup

hot dishes

Lengua in Cream Sauce with Mushroom and Corn
Grilled Pork Riblets with BBQ Sauce
Chicken Florentine with Swiss Cheese and Roasted Garlic Demi
Pan Roasted Fish Pizzaiola in Marinara Sauce with Mozzarella
Frutti Di Mare
Creamy Vegetable Casserole

Turkish Rice Pilaf / Steamed Rice

desserts

Panna Cotta with Mixed Fruits
Apple Bread Pudding with Jack Daniel Sauce
Assorted Fresh Fruit Slices

beverage

House Blend Iced Tea (one round)

OWW@ QQ/W@
Menu 3-A or B

Vita Falice
Menu 3-A or B

Vit %ﬁ

Menu 3-A or B

first 150 persons  Php 184,000.00 first 150 persons  Php 235,000.00 first 150 persons  Php 300,000.00
in excess per person 850.00 in excess per person 850.00 in excess per person 850.00
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Menu 4-A

Selection of Breads and Butter

salads

Assorted Cold Cuts
Chicken Macaroni Salad
Assorted Mixed Green Salad w/ Assorted Dressing &Condiments
Roasted Potato Salad in Warm Vinaigrette
Pineapple Raisin Coleslaw

sou,

Pumpkin Bisque

hot dishes

US Slow Roast Beef Belly with Au Jus
Stuffed Roast Porkloin with Apricot Glaze
Spicy Korean Chicken
Layered Fish Fillet in Mornay Sauce with Ham, Asparagus and Grapes
Creamy Vegetable Casserole
Pasta Jambalaya in Tomato Sauce
Spanish Rice Pilaf / Steamed Rice

desserts

Mango Mousse
Oreo Bars
Cheesecake Bars
Assorted Fresh Fruit Slices
Apple Bread Pudding with Jack Daniel Sauce

beverage

House Blend Iced Tea (one round)

Menu 4-B

Selection of Breads and Butter

salads

Assorted Cold Cuts
Ham and Pineapple Macaroni Salad
Assorted Mixed Green Salad w/ Assorted Dressing &Condiments
Nicoise Potato Salad w/ Wine Vinaigrette or Honeyed Green Mayo
Kani Salad with Wasabe Cream

sou

Cream of Mushroom Soup

hot dishes

Beef Meatballs with Onion Comfit, Bacon and Shitake Demi Glace
BBQ Glazed Ribs
Chicken Stuffed with Italian Sausage in Apricot Glaze
Cashew Crusted Mahi Mahi with Lemon Salsa-Buerre Blanc
Tofu, Wild Mushrooms and Vegetables in Mongolian Sauce
Pasta Jambalaya with Shrimps, Chicken and Hungarian Sausage
Spanish Rice Pilaf / Steamed Rice

desserts

Mango Mousse
Oreo Bars
Cheesecake Bars
Assorted Fresh Fruit Slices
Apple Bread Pudding with Jack Daniel Sauce

beverage

House Blend Iced Tea (one round)

B
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Menu 4-A or B

Php 191,500.00
900.00

first 150 persons

in excess per person

Vita Falice
Menu 4-A or B

Php 242,500.00
900.00

first 150 persons

in excess per person

Menu 4-Aor B

Php 307,500.00
900.00

first 150 persons

in excess per person
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