
100 PARK AVENUE, MCKINLEY HILL VILLAG

 

TRUSTED WEDDING PACKAGE

 
Jade 
Silk 
Banyan 
 

(Each a

RATES ARE VALID UNTIL 

 

 

 
 
 

An overnight stay in a 1-Bedroom Executive at Ascott

Three-layered Fondant Cake  

Fully-draped Pavilion 

Complete Lights and Sounds System

 

( Moving Heads, Par Lights, Follow Spotlight, Smoke Machine, Light Controller, Audio Mixer with Digital Effects, 

Equalizer, 6 Built-In and 4 Powered Speakers, CD/MP3 Player, DVD Player, CDJ

Microphones ) 

 

Photo Booth: 3 hours with unlimited 4R prints on a standee, customized backdrop and template

 

VENUE INCLUSIONS 
 
 

 
 

FIVE (5) HOURS USE OF 
THE PAVILION WITH 
AIRCONDITIONING 

 

 
TWO (2) HOURS 

INGRESS, ONE (1) 
HOUR EGRESS

 
 

 

 
 

BACK-UP GENERATOR  
VALET SERVICE

 

GIFTS FOR THE BRIDE AND GROOM
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TRUSTED WEDDING PACKAGE 
Passion Cooks Catering 

 
 

(150 Guests) 
 
Php 360,000 nett 

(200 Guests) Php 440,000 nett 
(250 Guests) Php 510,000 nett 

 

 
Each additional guest at Php 1,200 nett) 

 

RATES ARE VALID UNTIL DECEMBER 31, 2016 

Bedroom Executive at Ascott Bonifacio Global City Manila 

s System 

Moving Heads, Par Lights, Follow Spotlight, Smoke Machine, Light Controller, Audio Mixer with Digital Effects, 

In and 4 Powered Speakers, CD/MP3 Player, DVD Player, CDJ, 3 Wireless Microphones, 5 Wired 

oth: 3 hours with unlimited 4R prints on a standee, customized backdrop and template

   
TWO (2) HOURS 

INGRESS, ONE (1) 
HOUR EGRESS 

 
5,000 LUMENS LCD 

PROJECTOR WITH 8X8 
SCREEN 

 
STAGE PANELS 

(UP TO 60 AMPERES)
 
 

   
ET SERVICE  

CATERER’S AREA  
PAVILION LOUNGE 

 ENGINEERING AND 
MAINTENANCE STAFF

GIFTS FOR THE BRIDE AND GROOM 

1633 PHILIPPINES 

Moving Heads, Par Lights, Follow Spotlight, Smoke Machine, Light Controller, Audio Mixer with Digital Effects, 

3 Wireless Microphones, 5 Wired 

oth: 3 hours with unlimited 4R prints on a standee, customized backdrop and template 

 
 

ELECTRICITY 
(UP TO 60 AMPERES) 

 
 

SECURITY, 
ENGINEERING AND 

MAINTENANCE STAFF 
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FOOD AND BEVERAGE 
 
 Dining Experience 
 

Your choice of buffet menu 
A customer-oriented wait staff to assist and serve your guests 
Presence of caring Banquet Managers  
Use of flatware, glassware, and dinnerware 

 
 Arrangements made with Passion 
 

A complete, elegantly skirted buffet setup with well lit buffet lamps 
Round dinner tables dressed with fine-looking floor length linens and table runners or toppers 
Beautiful centerpieces based on your theme and motif with fresh flowers, and long lasting 
candles on your guests’ tables 
A backdrop for the couple’s area 
A special floral centerpiece for the Presidential table 
Dressed tables for the wedding cake, gifts, giveaways, and registration 

 
 Wedding Essentials 
 

A lovely couch for the Bride and Groom 
Choice of a 3 ft. Cream Puff tower with 500-520 cream puffs and a cluster of mini cream puffs for 
the cake cutting or 150 pieces Tiffany Chairs 
(500 – 520 Cream Puffs: may be served to your guests during the reception / may serve as your 
giveaways too!) 
A bottle of sparkling wine for the toast 
A long almond beige carpet for the aisle 
A pair of Doves 

 
 Our Gifts: More Wedding Essentials 
 

Nuts, Special Biscuits, and Chips to be served during Cocktails 
Welcome/ Cocktail drink: Flowing lemon iced tea 
“Crew Meal” for (10) ten of your supportive suppliers 
(Composed of two main courses, starch, dessert, and flowing beverages) 
Themed menu cards per table, presidential place cards, table numbers, and buffet labels 

 
 Cheers! 
 

 Free Flow Beverage (Tropical Fruit Juice and Soda) 
 Brewed Coffee and Tea Station 
 Purified drinking water and ice for the drinks 
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SOUP  |  choose one (1) 

 
Butternut Squash and Fresh Apples 

(Served with fresh apples and French bread croutons)  

 
Cream of Pumpkin 

(Served with crispy bacon, crunchy crouton, and swirled cream)  

 
Corn Chowder 

(Thick cream-based soup with corn)  

 
French Onion and Cheese 

(Served with French bread and parmesan spread)  

 
Potato and Leek Soup 

(Served with cream and crunchy breadsticks)  

 
Pea Soup 

(Hearty soup made from dried peas)  

 
 
MENU 

SALAD  |  choose one (1) 
 

Asian Chicken Salad 

(Assorted fresh greens with grilled chicken strips, tomatoes, cucumber, and Mandarin orange. Drizzled with the 

delicate flavor of rice vinegar along with vinaigrette.) 

 
Caesar Salad  

(Romaine lettuce and croutons dressed with Parmesan cheese, bacon bits and anchovies,  

 finished with lemon juice and olive oil) 

  
Fruits and vegetables Summer Salad  

(Fresh greens with assorted seasonal fruits with strawberry dressing) 

 
Oriental Salad with Mango and Tomato Salsa 

 (Assorted fresh greens topped with crispy catfish. Dressing: Mango -  Tomato Salsa) 

 
Pinoy Fiesta Salad with Crispy Chicken Skin and Candied Sweet Potatoes 

 (Fresh garden greens served with salted egg and candied sweet potatoes) 

 
Russian Salad or “Ensaladilla Rusa” 

 (Crunchy apples, pineapples, potatoes and sugar beets in a mayo-cream dressing) 
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HEAVY COCKTAILS  |  choose one (1) 

 
Bacon and Banana Rolls 

(Served with honey-maple dip)  

 
Beef Tortilla Cones 

(Ground beef with tomatoes, lettuce and cheese, wrapped in a cone shaped pita)  

 
Buffalo Chicken Wings with Blue Cheese Dressing 

(Honeyed crispy wings marinated with a sweet-chili sauce. Served with Blue Cheese dressing.)  

 
Chicken Tortilla Cones 

(Grilled with tomatoes, lettuce and cheese, wrapped in a cone shaped pita. Topped with garlic-mayo and tomato salsa.)  

 
Chicken Ala King 

(Served on twisted toasts)  

 
Chicken and Potato Croquettes  

(Mashed potatoes with chicken and mushrooms, encased in bread crumbs and fried to perfection.   

Served with a sweet-spicy sauce)  

 
Fish Finger Wraps 

(Seasoned fish fillet with tomatoes, bell pepper, and quick melt cheese. Served with guacamole, and wrapped in pita bread.)  

 
Stuffed Savory Egg Boat 

(A blend of mashed yolks, parsley and mustard piped into each egg “boat”, topped with a triangular “sail” toast.)  

 
Wild Mushroom Vol-Au-Vent 

(Savory wild mushrooms stuffed in a small hollow case of puff pastry/)  

 
Quiche Lorraine  

(Eggless, and baked to perfection in a pastry crust; choice of Bacon and Mushrooms,  

Ham and Cheese, or Mint and Spinach) 

 
 
 

MAIN ENTRÉE 
 

CHICKEN  |  choose one (1) 

 
Baked Chicken Parmigiana 

(An Italian-American dish made of chicken breasts covered in breadcrumbs and topped with tomato sauce and cheese) 
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Chicken and Ham Crepe  

(Chicken, ham, and Cheddar cheese, rolled up in a sweet Crepe, topped with gravy sauce) 

 
Chicken Galantine 

(Veal, chorizo and paprika stuffed chicken. Enjoy this dish hot or cold, either plain or with catsup, with rice or hot pandesal!  

Served with pineapple salsa) 

 
Chicken and Mushrooms with Marsala Cream Sauce 

(Slices of chicken breast and mushrooms in creamy Marsala wine sauce) 

 
Chicken Florentine 

(Pan fried chicken breasts marinated in white wine, tomato sauce, ham, and melted mozzarella) 

 
Chicken Barbecue with Java-Peanut Sauce 

(Grilled chicken and peppers on a skewer served with Java peanut sauce) 

 
Chicken Kebabs with Spicy Mint Sauce 

(Chicken breast slices with bell pepper, onions, and mushrooms on a skewer. Served with spicy yoghurt and mint sauce) 

 
Pan-Fried Chicken Cacciatore 

(A mildly spicy dish that combines chicken, bacon and paprika served with tomato sauce and sour cream) 

 
Pollo Con Cetas (Chicken and Asparagus in White Sauce 

(Chicken and asparagus spears in creamy white wine sauce) 

 
Soy Sauce Chicken 

(A twist on the good old chicken adobo! Served with mashed potatoes) 

 
Spinach Lemon Butter Chicken 

(Crisp-tender chicken with spinach and creamy lemon butter sauce) 

 
Hungarian Chicken Paprika  

(A mildly spicy dish that combines chicken, bacon and paprika served with tomato sauce and sour cream) 

 
Chicken Veronique with Parsley and Grapes  

(Béchamel-based dish, with chicken and seedless red grapes cooked in white wine) 

 

 

 

 
 

BEEF OR PORK  |  choose one (1) 

 
Baked Beef Pastel with Pastry Crust 
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(Tender beef, mushrooms, potatoes and peas cooked in cream sauce, topped with browned pie crust) 

 
Old-Time Beef Stew 

 (A very filling meaty dish seared in tomato sauce, bay leaves and melted cheese, with a touch of chili ) 

 
Beef Spareribs 

 (Served with honey-barbecue sauces) 

 
Callos Ala Madrilena 

 (Stewed ox tripe with Italian sausage in dry white wine and rich tomato sauce ) 

 
Grilled Beef Kebabs 

 (Grilled tender beef slices with bell pepper, onions, and mushrooms on a skewer) 

 
Korean Beef Stew 

 (Diced beef seared in browned 'mirepoix' (onions, celery and carrots) and tomato sauce, topped with sesame seeds) 

 
Osso buco 

 ((Beef Shank in Herbed Tomato Sauce) Beef shanks cooked in Marsala, Brandy and “Bouquet Garni” (rosemary, thyme and 

bay leaves), topped with Gremolata) 

 
Roast Beef  

(Tender beef slices served with mushroom sauce) 

 
Tofu Steak Rolls  

(Fresh tofu wrapped with Sukiyaki beef rolls. Served with teriyaki-sesame sauce ) 

 
Spicy Chorizo and Mushrooms Al Ajillo  

(Chorizo and mushrooms sautéed in garlic, sherry, lemon juice, dried chili, paprika, and salt and pepper) 

 
Apple and Prune Stuffed Pork  

(Roast pork loin rolled in sweet prunes and apple slices) 

 
Classic Shepherd’s Pie 

 (Ground pork, beef, and a nutmeg flavored tomato sauce in layers of mashed potatoes, peas, kernel corn and carrots) 

 
Grilled Pork Ribs with Honey Barbecue sauce 

 (Ribs coated with sweet cayenne and garlic, grilled with honey-barbecue sauce) 

 
Grilled Pork with Herbed Cream Cheese 

 (Served with Muscovado Apples) 

 
Lechon Kare-Kare 

 (Rich peanut sauce with a variety of vegetables and fried pork. Served with shrimp paste) 
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Pan Fried Pork and Mushrooms 

 (Served with White Wine Gravy. Pan fried pork tenderloin with fresh cream, white wine, mushrooms, and parsley.) 

 
Pork Chops Pizzaiola 

 (Pan grilled pork chops seasoned with red wine, basil and oregano, topped with mozzarella cheese) 

 
Roast Pork with Glazed Sweet Potatoes 

 (Tender roasted pork slices with pan-dripping gravy! Partnered with sweet glazed potatoes) 

 
Roast Porkloin with Orange Marmalade 

 (Oven baked with fresh orange and lemon, topped with marmalade glaze and orange zest) 

 
Stuffed Porkloin with Cashews and Dried Mangoes 

 (Cooked with fresh mango puree, topped with cilantro) 

 
Sweet and Sour Pork with fresh Fruits 

 (Topped bell pepper and assorted fresh fruits) 

 
Spicy Chorizo and Mushrooms Al Ajillo 

 (Chorizo and mushrooms sautéed in garlic, sherry, lemon juice, dried chili, paprika, and salt and pepper) 

 
Roast Herbed Pork with Marble Potatoes 

 (Generously brushed with melted butter, thyme, peppercorn, sage, and rosemary, roasted to perfection. Served with 

creamed pan dripping gravy and marble potatoes) 

 
 

 

SEAFOOD  |  choose one (1) 

 
Baked Mussels with Herbs and Garlic  

(Oven baked fresh mussels with cream and cheese, topped with a sprig of parsley) 
 

Baked Fish Fillet with Basil Cream Sauce 

 (Generously brushed with melted butter, basil, peppercorn, sage, and rosemary, baked to perfection.  
Served with marble potatoes) 

 
Breaded Fish Fillet in Saffron Sauce 

 (Breaded cream fish finished with fresh cream, saffron, white wine, and celery) 
 

Crispy Shrimp Rolls 

 (Served with sweet-chili sauce) 
 

Cream Fish and Asparagus Roulade  

(Served with garlic-mayo sauce)  
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Fruity Fish with Teriyaki Sauce 

(Seasoned fish in teriyaki sauce with a side of mixed peaches, mandarin, cherries. Served with teriyaki-sesame)  
 

Grilled/ Breaded Peppered Fish Fillet 

 (Peppered dory coated with wine, pan-grilled or breaded with olive oil and topped with teriyaki sesame sauce) 
 

Pan Fried Fish Fillet – Harbor Style 

 (Breaded cream fish topped with toasted garlic, red bell pepper, chili, and onions) 
 

Tortilla Crusted Fish Fillet 

 (Served with fresh guacamole and sour cream) 
 

Verduras Con Camaron 

 (Sautéed shrimp and squid with mushroom cream sauce) 
 

Oysters Rockefeller 

 (Baked fresh oysters on the half shell sprinkled with butter, cream, bacon and Parmesan cheese) 
 

Oysters Florentine  

(Baked fresh oysters on the half shell sprinkled with butter, cream, spinach, and Parmesan cheese) 
 

 

 
PASTA  |  choose one (1) 

 
Basilico E Pomodoro/Linguine Marinara  

(Angel hair pasta tossed with fresh basil and tomatoes, finished with olive oil and parmesan cheese)  
 

Beef Stroganoff 

(Tender strips of Beef in tomato sauce, mushrooms and onions, finished with lite sour cream. Served with Linguini.)  
 

Cannelloni Alla Besciamella 

(Pasta rolled in Bolognese meat, spinach, and mushrooms, finished with Béchamel sauce and Parmesan cheese.)  
 

Classic Carbonara 

 (Spaghettini pasta tossed with spiced mushrooms, bacon, and bell pepper. Topped with a rich and creamy Béchamel sauce 
and parmesan cheese) 

 
Fettuccine Boscaiola  

(Fettuccine pasta tossed with cheese, butter and cream sauce. Topped with ham and mushrooms) 
 

Spaghetti Bolognese  

(Meat sauce served on a bed of spaghetti with a good sprinkling of grated Parmigiano cheese) 
 

Penne Tuna Marinara 

(Penne pasta tossed with tomatoes, finished with crispy tuna, olive oil and grated Parmesan cheese) 
 

Spaghetti Aglio, Olio E Peperoncino 

(Spaghetti pasta tossed with red dried chili, bacon, and olive oil. Topped with sliced mushrooms and Parmesan slices) 
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Speghettini with Italian Meatballs 

(Ragù and a nutmeg flavored spaghetti sauce, topped with beef meatballs and Parmesan cheese) 
 

Sundried Tomato Pasta 

(Spaghetti pasta tossed with sundried tomatoes ) 
 

Spicy Pesto Chicken and Garlic Pasta 

(Crushed fresh basil leaves and olive oil tossed with linguini pasta, topped with sautéed garlic chicken) 
 

Three-Mushrooms Pasta  

(A combination of shiitake and button mushrooms with black fungus, in creamy Béchamel sauce) 
 
 

 

RICE 

 
Steamed Rice (Traditional Rice served with Pandan) 

 

 

 

DESSERT  |  choose three (3) 

 
Ambrosia  

 

(Fresh Fruits Compote)  

 
Apple Crumble 

 

 (Topped with cinnamon, chocolate sauce and assorted fruits) 

 
Assorted Gell-o Shots 

 

 (Lime, Citrus and Sweet Blue Gelatin topped with assorted fresh fruits and sweets) 

 
Baked S’mores 

 

(Baked jetpuff mallows and luscious Hershey’s milk chocolate) 

 
Beehive Cupcakes 

 

(Luscious chocolate cupcakes with a “beehive” looking whipped cream, topped with chocolate syrup) 

 
Buco Pandan Salad / Cooler  

 

(Fresh coconut served with sweet milk, diced jello, and tapioca) 

 
Carrot Cake Bars with Cream Cheese Icing 

 

 (Moist carrot cake topped with tangy cream cheese frosting) 

 
Chocolate Lazy Cake 

 

 (Sweet biscuits rolled with sticky milk chocolate) 
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Chocolate Treasure Cake 

 

 (Moist chocolate cake topped with vanilla cream) 

 
Cream Puff 

(Custard filled puff pastries topped either milk chocolate or glazed sugar)  

 
Crème Brulee 

 

 (Rich creamy custard topped with hardened caramel) 

 
Cream Cheese Espresso Brownies 

 

(Brownies made of rich chocolate and espresso topped with cream cheese frosting)  

 
Faux Butterfinger 

 

 (Homemade peanut butter bars topped with dark chocolate) 

 
Fresh Fruit Tartlets 

 

 (Seasonal fresh fruits with gelatin, baked to perfection in a pastry crust)  

 
Home Made Suman with Mango and Caramel 

 

 (Served with homemade caramel and fresh mangoes)  

 
Leche Flan  

 

(Special creamy Flan with sweet sugar glaze. Topped with orange zest) 

 
Lemon Bars 

 

(Crisp and crumbly shortbread crust topped with a tangy lemon filling and dusted with powdered sugar) 

 
Mango or Banana Cream Pie  

 

(Layers of Fresh Mangoes or Bananas, Graham and Cream, Frozen to perfection) 

 
Mango Cream with Pomelo Bits 

 

 (Mango slices blended with cream and fresh pomelo bits)  

 
Marble Chocolate Cake 

 

 (Coffee flavored cake with chocolate bits)  

 
Mini Brazo de Merdeces 

 

 (Filipino dessert made with a meringue outer layer around a rich custard filling) 

 
Panna Cotta 

 

(Topped with either caramel or strawberry sauce)  
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Red Velvet Crinkles with Cream Cheese 

 

(A deep red, chewy cookie with a delicate crackled crust in powdered sugar filled with cream cheese frosting)  

 
Revel Bar 

 

(Chewy chocolate-oatmeal bar with fudgy filling)  

 
Warm Apple Pie 

 

 (Baked apples with cinnamon. Topped with a sugared pastry) 

 
 

 

REFRESHMENTS  |  choose one (1) 

 
Blue Lemonade (Served with fresh lemon slice) 

Dalandan Juice (Zesty citrus drink) 

Kalamantea (A lively mixture of calamansi and brewed black tea) 

Mint-Lemongrass Juice (Served with mint Leaves) 

Pink Lemonade (Topped with pomelo bits)  

Soda (Served on the rocks)  

Strawberry Juice (Burst of strawberry flavoured drink) 

Tamarind Tea (A combination of brewed black tea mixed with sweet tamarind) 

Tropical Fruit Juice (Served with fresh fruit slices) 

Yellow Lemonade (Served with green lemon slice) 

 
 
 
 
* Caterer prices are subject to change without prior notice. 

 
PAYMENT TERMS 
 
1. Reservation Fee (Php 20,000/pavilion, non-refundable) Upon confirmation 
2. 50% Down Payment      30 days after reservation  
3. 50% Full Payment       30 days before date of the event 
4. Security Deposit (Php 20,000/pavilion)   Refunded 7 days after the event 
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Awards Night Package 

Christmas Party Package 

Cocktail Package 

Conference Package 

Corporate Anniversary Package 

Half Day Meeting Package 

Milestone Birthday Celebration Package 

Prom or Grad Ball Package 

Stockholder’s Meeting Package 

Whole Day Meeting Package 

 
 

 
 

 
 

OTHER TRUSTED PACKAGES 


