WEDDING PACKAGES & AMENITIES 2009

LILY PACKAGE

     * * 50 persons

Php 44,750.00 net





      100 persons

       83,500.00 net





      150 persons

     116,985.00 net

In excess person is at Php 695.00 net,

LAVENDER PACKAGE     
  50 persons

Php 52,250.00 net






100 persons
     
       94,864.00 net






150 persons
                 134,120.00 net

In excess person is at Php 795.00 net.

LILAC PACKAGE

          50 persons

Php 67,480.00 net





       100 persons

     118,500.00 net





       150 persons

     167,720.00 net

In excess person is at Php 995.00 net.

AMENITIES:

1. Overnight Accommodation in a Superior Room for two with FREE Buffet  Breakfast **

2. Doves**

3. Guest Book with pen and logo**

4. Wine for toasting**

5. Flower Arrangement for Buffet & Individual Table Centerpiece**

6. Free Food tasting for Two persons **

7. Sound System and Lights**

8. Free function room rental for Three (3) hours**

9. Torch Parade**

10. Three layer Fondant cake

11. Free overnight stay on your First Wedding Anniversay

12. Bridal Car w/ Car bouquet

13. 25 pcs ( 50 pax below )  / 50 pcs giveaways  ( 100 pax & above)

** for the Lily package (50pax), nos. 1-9 of the above amenities apply. 

OPTIONAL AMENITIES:
1.  Butterfly release 25pcs





  Php   1,300.00

2.  Bride and Groom Make-up and Spa Package

           4,900.00

3.  Bubble Machine







   500.00

4.  LCD Projector Rental






3,500.00

5.  Signature Frame with City Garden Logo



1,500.00

6.  Upgrade of Amenities depends on the Product 

        25 – 100 up

7.  Chocolate Fountain with Belgian Choco and 7 Dips


5,500.00

8.  Disco Lights and Spotlight





6,300.00

9.  Loot Bags per pack min. of 30 pcs




   70.00@

10. Ark Balloon Design






2,800.00

11.  Ark Floral Arrangement





3,500.00

12.  Upgraded Floral Centerpieces per Table
              add:            fr    250 up

13.  Lechon (14kg and above)




      fr  6,500.00 up

CORKAGES:

 1.  Liquor Wines
750ml





Php   
700.00




1 liter





        1,000.00

2.  Beers ( bottles/cans)





             70.00/btl

4. Food per chafing dish





        1,500.00

5. Juices







        1,000.00

5.  Sodas








  55.00/pc.

7.  Lechon







       1,000.00/pc

8. Mobile System






        3,500.00
9.  Electricity per outlet






500/outlet

MENU 1
Cream of Vegetable 

******

Mixed Green Salad

  With Thousand Island

   Dressing & Condiments

****

Chicken a la Kiev

Baked Fish Fillet Tomato Basil Sauce

Roast Porkloin “Robert”

Spaghetti al Pesto

Corn and Carrots

Pilaf Rice

*****

Fruit Platter

****

Iced Tea

LILY MENU PACKAGES 2009

MENU 2

Cream of Corn

*****

German Potato Salad

*****

Chicken Cacciatore

Fish Fillet with Maitre d’ Hotel Sauce

Korean Beef Stew

Baked Spaghetti

Buttered Vegetables

Pilaf Rice

*****

Fruit Platter

*****

Iced Tea

MENU 3

French Onion Soup

*****

Chicken Macaroni Salad

*****

Roast Chicken a l’Orange

Emince of Pork with White Wine Sauce

Grilled Fish with Lemon Butter Sauce

Pasta Puttanesca

Braised Beans with Bacon

Pilaf Rice

*****

Fruit Platter

*****

Iced Tea

LAVENDER MENU PACKAGES 2009
MENU 1

MENU 2

MENU 3

Cream of Mushrooms

*****

Mixed Green Salad with 

  Thousand Island & 

  Balsamic Vinaigrette Dressings

Corn and Carrots in Curry Sauce

****

Chicken Cordon Bleu

Seafood Salpicao

Roast Porkloin with Apple Stuffing

Beef Stew “ Filipino Style”

Buttered Vegetables

Pasta Alfredo

Shanghai Rice/Steamed Rice

****

Assorted Cakes and Pastries

Fruit Compote

****

Iced Tea
Seafood Chowder

****

Mixed Green Salad with

  Thousand Island  &

  Balsamic Vinaigrette Dressings

Hawaiian Macaroni Salad

*****

Chicken Supreme 

Baked Fish Fillet in Hollandaise

Beef Stroganoff

Pork Picatta Milanaise

Ratatouille

Ziti al Pesto Crema

Pilaf Rice

*****

Assorted Cakes and Pastries

Fruit Compote

****

Iced Tea

Sweet Corn & Crabmeat Soup

*****

Mixed Green Salad with 

  Thousand Island &

  Balsamic Vinaigrette Dressings

Ham and Cheese Pasta Salad

*****

Barbecued Spareribs

Pastel de Lengua

Herbed Roast Chicken au Jus

Fish Roulade in Dill Sauce

Corn and  Carrots

Fettucine Puttanesca

Pilaf Rice

*****

Assorted Cakes and Pastries

Fruit Compote

*****

Iced Tea

LILAC  MENU PACKAGES 2009

MENU I
Smoked Salmon with Horseradish Sauce

Bruschetta

******

Pumpkin Bisque

******

Caesar Salad

Russian Salad

*****

Carving: Roast Tenderloin with Trio Peppercorn Sauce

Grilled Blue Marlin with Grapefruit Tequila Salsa

Chicken Galantina

Pork Strips in Wild Mushroom Sauce

Penne Arabiatta

Baked Cauliflower

Pilaf Rice

*****

Assorted Cakes and Pastries

Fresh Fruit Platter
******

Iced Tea

1. MENU 2

Cold Cuts Platter
******

Bouillabaise

*****

Mixed Green Salad with

Thousand Island Dressing

French Dressing

Thai Beef Salad

*****

Carving:  Roast Porkloin with Prune and Apple Stuffing

Seafood Thermidor

Sesame Soy Skewered Steaks

Chicken Legs Stuffed Wild
Mushrooms
Spaghetti with Pepperonata and Sausage

Buttered Vegetables

Pilaf Rice

*****

Assorted Cakes and Pastries

Fresh Fruit Platter

*****

Iced Tea

MENU 3
Sushi Platter

*****

New England Clam Chowder

*****

Potato Salad

Chef’s Salad

*****

Carving: Roast Chicken

        Au Jus

Beef Teppanyaki

Seafood Kebab

Pork Medaillon 

Potato Gratin

Baked Vegetable Lasagna

Pilaf Rice
*****

Assorted Cakes and Pastries

Fresh Fruit Platter

*****

Iced Tea

