


Int�nati�al Menu

*Does not include Delivery Charge and Sales Tax

1.   Tossed Green Salad w/ Ranch Dressing

 
2.   Rice

3.   Garlic Mashed Potatoes with Gravy

4.   Savory Pasta  OR  Shrimp Fettuccine

5.   Roast Beef with Gravy

6.   Rotisserie Chicken

7.   Pancit

8.   Menudo

9.   Pakbet

10. Pork Ribs

11. Whole Roasted Pig (Lechon)

12. Sago Drink

Our special slow roasted USDA approved whole 
lechon ranges from 55-60 lbs and comes with 
our own special recipe sarsa. Thai sweet chili 
sauce also available upon request.

C.   Create your own package by choosing 
      any entrée from our brochure

Wh�e Roasted Pig (Lech�): $285*

Tapioca pearls with gulaman gelatin in a blended 
mix of a tropical lychee and jackfruit syrup

Diagram shows a typical line-up of our International Buffet Menu in our warmers, depending on tables provided.  Delivery Service Charge includes set-up, light-up, serving utensils, and picking up of all equipment.

Fresh Iceberg and Romaine lettuce tossed with carrots, 
purple cabbage and cherry tomatoes served with Ranch 
dressing (Caesar salad also available upon request)

Fresh Iceberg and Romaine lettuce tossed with carrots, 
purple cabbage and cherry tomatoes served with Ranch 
dressing (Caesar salad also available upon request)

1.   Tossed Green Salad w/ Ranch Dressing

 
2.   Pasta Salad

3.   Wild Rice

4.   Garlic Mashed Potatoes with Gravy

5.   Savory Pasta

6.   Rotisserie Chicken

7.   Shrimp Fettuccine

8.   Roast Beef with Gravy

9.   Fresh Mixed Vegetables

10. Pork Ribs

11. Baked Ham

12. Dinner Rolls & Butter

Colorful bowtie pasta, fresh basil, cucumbers, olives and 
green bell peppers tossed in a citrus Italian-pesto dressing 

Steamed wild rice combination cooked in a 
flavorful chicken and vegetable stock

Chunks of Russet potatoes mashed with garlic

Penne pasta in a sweet tomato and meat sauce 
cooked with tons of fresh basil

Our special juicy and seasoned self basting 
chicken cooked in a rotisserie oven

 Creamy fettuccine Alfredo tossed w/ shrimp & fresh basil. 

Slow oven-baked USDA-approved roast beef slices 
with our own signature brown gravy

Steamed fresh cauliflower, broccoli and squash

Pork cutlets smothered in a sweet and bold barbeque sauce

Ham slices topped with a cinnamon, clove and 
pineapple glaze sauce

Chunks of Russet potatoes mashed with garlic 

Slow oven-baked USDA-approved roast beef slices
with our own signature brown gravy 

Our special juicy and seasoned self basting 
chicken cooked in a rotisserie oven 

Combination canton and rice noodles with seasoned pork 
sautéed with fresh vegetables and fresh lemon juice 

Delicious tomato pork stew with potato 
chunks, red bell peppers and peas

Combination of fresh string beans, okra, eggplant,
bitter melon and calabasa squash sautéed with 
shrimp-paste and seasoned pork

5-way mixed vegetables w/ bamboo shoots and seasoned 
ground pork served with a sweet and tangy garlic and 
peanut topping sauce

A slow roasted and marinated rub USDA-approved 
whole Lechon served with our homemade recipe sarsa

Pork cutlets smothered in a sweet and bold barbeque sauce

White steamed calrose grain rice

# of Guests
100
150
200
250

Cost

Prices Per Pan
1⁄2 Pan   (feeds approx. 20 people)       $70
Full Pan (feeds approx. 50 people)       $130

*Roast Beef & Salmon extra

a fav�ite pick!

START

OR

$9.85 per person $9.85 per person

Mixed Vegetables (Fresh Lumpia)

Smothered with our own thick and unique 
mushroom and garlic gravy 

OR

Beef Meatballs

A T� Pick!

New Recipe!

-Select �e of the ab�e, see right f� des�ipti�

Ev�y�e’s Fav�ite!

1 2 3 4 5 76 8 9 10 11 12

$ 985*
$ 1477*
$ 1970*
$ 2462*

Classic Am�ican Menu

*Does not include Delivery Charge and Sales Tax

# of Guests
100
150
200
250

Cost
$ 985*
$ 1477*
$ 1970*
$ 2462*

1.    Rotisserie Chicken
2.    Menudo 
3.    Pork Ribs
4.    Garlic Mashed Potatoes with gravy
5.    Pancit 
6.    Pakbet 

7.    Roast Beef slices with gravy
     

1.    Tossed Green Salad w/ Ranch Dressing
2.    Rotisserie Chicken
3.    Savory Pasta

4.    Garlic Mashed Potatoes with gravy
5.    Roast Beef with gravy
6.    Pork Ribs 
7.    Baked Ham   

 A. International Filipino Menu

B.  Classic American Menu

 For 50 people: $492*  For 75 people: $738*

 For 50 people: $492*  For 75 people: $738*

OR

OR

Beef Meatballs

Shrimp Fettuccine

OR
Mixed Vegetables (Fresh Lumpia)

F� Small� Events!


