STANDARD PACKAGE as of January 2010
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#33 Albany St. Cubao Q.C  telephone nos. (632) 4219492.(632)4401913.(632)4383711  Mobile 09228723007 . 09175393007
WEDDING PACKAGE AMENITIES 

(For a Worry Free Reception)
STANDARD:
1.  Elegant Backdrop For the couple with Floral Arrangement ( Trellis, Gazebo, 5 Pillars)

2. Arc Gazebo with chandelier and floral arrangement for the cake 
3. Buffet Table with centerpiece arrangement, skirting and lights
4. Elegant Presidential Table Set-Up (State-Visit Style, Long Table etc.)
5. Stylish set-up of tables for the couple, gifts and registration
6. Guest Tables with floor length mantel and lace topping

7. Special Centerpiece on each guests’ table with fresh flowers
8. Elegant Tiffany Chairs for all the guests 
9. Torch Parade or Sword Parade
10. Guest Book 
11. Red Carpet 

12. A pair of Dove with cage and floral arrangement
13. A bottle of Wine for toasting

14. Use of complete sets of dinnerware, flatware and glassware
15. Elegant Roll Top Chafing Dish 
16. Well trained and uniformed waiters and buffet attendants

17. Purified drinking water and ice for the drinks

18. Free food taste for two (2)
      Mode of Payment:

· 10% Reservation (Non Refundable)

· 70% Down Payment one (1) month before the Wedding

· 20% Balance on the Function day
Note: Additional 15% Service Charge if outside Metro Manila

                Additional   3% Service Charge for venues held basement, 2floors and above

                                              (Except Immaculate Conception)
*Cash Bond(Php1,000.00)
* Prices subject to change without prior notice.

* These standard packages do not apply to the following venues: Blue Gardens,

   1Esplanade, Mt. Carmel (Horan Hall), Glass Garden, Gazebo Royale
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Catering Services

email: eloquente_catering@yahoo.com website: WWw.eloquentecatering.com
# 70 Yale St., Cubao, Quezon City « 4219492 * 4393711 « 09175393007 * 09228723007





WEDDING ANTHURIUM PACKAGE

Dinner/Lunch Buffet
P82,500 for 150 Guests (P550/head)
P108,000 for 200 Guests (P540/head)
P132,500 for 250 Guests (P530/head)
Additional 10% service charge

Free Amenities for 150 Guests & Above:
· Elegant Tiffany Chairs for the Principal Sponsors only
· Three (3) Layer Fondant Cake 3 feet (bottom edible) or 100pcs Cupcakes
· Complete Sound System with Bubble Machine or  Smoke Machine
· Five (5) Tall Background Pillars for the Couple with floral arrangement
Additional Amenities for 200 Guests & Above:
· Bridal Car or Professional Emcee

· Upgrade Three(3) Layer Fondant Cake (bottom edible) to Three(3) Layer Fondant Cake – All Edible or 150pcs Cupcakes
Note:   Additional P5,000.00 (Tiffany Chairs for 150 Guests)



Additional P7,000.00 (Tiffany Chairs for 200 Guests)




Additional P9,000.00 (Tiffany Chairs for 250 Guests)

Soup
Bacon and Mushroom Soup or Hearty Vegetable with Croutons or Crab and Corn Soup
Appetizer
Assorted Cocktail French Bread Canapē (Crab Sticks, Tuna and Egg)
Assorted Cocktail Cold Cuts (Smoked Ham, Salami, Cheesedog)
Salad Bar
Garden Fresh Salad with Thousand Island Dressing
(Includes Fresh Lettuce, Tomato, Carrots, Cucumber,
Pineapple, Gelatin, Macaroni Salad)
Main Course
Grilled Blue Marlin Steak or Tanigue Steak ala Pobre
Braised Beef with Red Wine or Beef Sirloin with Mushroom Sauce
Tuna and Beef Fettuccine or Bacon and Cheese Spinach Fettuccine
Broccoli and Mushroom Casserole or Porkloin Mandarin Vegetable 

Pork Spareribs with Hickory Sauce or Mild Spicy Pork Spareribs
Chicken Garlic Salpicao or Creamy Chicken Pastel
Steamed Rice
Dessert          
Peach Melba orTropical Fruit Salad or Buko Pandan or Buko Lychee or Fresh Fruits
with Assorted Pastries (Brownies, Butterscotch, Food for the gods)
Drinks
Bottomless Lemon Iced Tea or Lemonade or Pineapple Orange
Includes Set-up of Brewed Coffee and Tea Bar
 ‘Where Great Food Speaks for Itself’
WEDDING STARGAZER PACKAGE

Dinner/Lunch Buffet
P96,000 for 150 Guests (P640/head)
P126,000 for 200 Guests (P630/head)
P155,000 for 250 Guests (P620/head)
Additional 10% service charge 
Free Amenities for 150 Guests & Above
· Elegant Tiffany Set-up for all the Guests

· Three (3) Layer Fondant Cake – bottom edible or 100 pcs Cupcakes (w/ box   

             and thank you card) and 8” round cake
· Professional Emcee 
· Complete Sound System with Bubble Machine 


Additional Amenities for 200 Guests & Above:

· Bridal Car

· Upgrade to Three (3) Layer Fondant Cake (All edible) or 150 pcs Cupcakes (w/  

             box and thank you card) and 8” round cake
Soup
Cream of Onion and Chicken Soup or Fresh Pumpkin Soup
Appetizer:
Assorted Cocktail French Bread Canapē (Crab Sticks, Tuna and Egg)
Assorted Cocktail Cold Cuts (Smoked Ham, Salami, Cheesedog)
Salad Bar

Garden Fresh Salad with Thousand Island and Caesar Dressing
(Includes Fresh Lettuce, Tomato, Carrots, Cucumber, Pineapple,
Gelatin, Chicken Macaroni Salad, Creamy Potato Salad)
Main Course
Mixed Seafood Platter or Shrimp Tempura
Four Seasons Vegetable or Broccoli and Mushroom Casserole
Smoked Salmon Fettuccine or Bacon and Spinach Lasagna
Special Chicken Ala King or White Chicken Galantina

Beef Tenderloin with Olives or Fillet Mignon

Steamed Rice
Carving Station: Smoked Roast Porkloin or Boneless Baby Backribs (Sliced on

                             Spot) with Mashed Potato Gravy and Steak Sauce
Dessert
Crepe Suzette (peaches, mango, banana)

and Fresh Fruits with Assorted Pastries (apple bar, brownies, food for the gods) 
Drinks
Bottomless Lemon Iced Tea or Pineapple Orange or Softdrinks
Includes Set-up of Brewed Coffee and Tea Bar
‘Where Great Food Speaks for Itself’
WEDDING CARNATION PACKAGE

Dinner/Lunch Buffet
P112,500 for 150 Guests (P750/head)
P148,000 for 200 Guests (P740/head)
P182,500 for 250 Guests (P730/head)

Additional 10% service charge 
Free Amenities for 150 Guests & Above 
· Elegant Tiffany Set-up for all the Guests

· Four (4) Layer Fondant Cake (Bottom Edible) or 150 pcs Cupcakes (w/box & Thank 
              you card) and 8” round cake
· Complete Sound System with Bubble Machine 
· Professional Emcee
Additional Amenities for 200 Guests & Above:
· Bridal Car

· Four (4) Layer Fondant Cake – all edible or Five (5) Layer Fondant Cake – bottom edible or 200 pcs Cupcakes (w/ box and thank you card) and 8” round cake 
·  Chocolate Fountain 
             (Belgian Chocolate with Assorted Dips)

· Ice Carving

Soup:  Soup and Fresh Noodles Quick Station on spot (includes beef, chicken, squid, lean pork, and vegetable)
Appetizer:  Assorted Japanese Maki and Sushi - served on a patter per table
                             (California Maki, Kani Maki/Sushi, Tamago Maki/Sushi)
             Assorted Cocktail French Bread Canapē (Crab Sticks, Tuna and Egg)
         Assorted Cocktail Cold Cuts (Smoked Ham, Salami, Cheesedog)
Salad Bar: Garden Fresh Salad with Thousand Island and Caesar Dressing  
                           (Includes Fresh Lettuce, Tomato Salad, Carrots, Cucumber,                                                                   

                                  Pineapple, Gelatin, Macaroni Salad, Potato Salad)
Main Course:  
Grilled Smoked Pink Salmon (House Specialty Cooked on Spot) or Pan Fried   Fresh Norwegian Salmon Fillet
Shrimp Mandarin Vegetable or Seafood Mongolian Vegetable
Chicken Marinara with Olives or Chicken Cordon Bleu
Seafood Pasta Pomodori or Baked Beef Lasagña
Sweet and Spicy Pork Supreme with Barbeque Sauce or Grilled Spareribs with Light    Peanut Steak Sauce
              Steamed Rice
Beef Carving Station:  Roast Top Round Beef (Sliced on Spot by Chef)
                                        with Mashed Potato & Demi Glaze Sauce
Dessert Bar:  Chocolate fountain with dips, Coffee Jelo, Peach Melba, Buko Panda
                        Assorted Pastries (blueberry, red berry, carrot cake, food for the gods)
Drinks: Bottomless Lemon Iced Tea and Assorted Softdrinks or Hawaiian Fruit Punch
                                   Includes Set-up of Coffee and Tea Bar
‘Where Great Food Speaks for Itself’







