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Spec ia l  Themed  Debu t s  
(Minimum Paymen t  Requ i r ed  o f  Php220,  000ne t t)  

 
Package  Ameni t i e s

Package A 
 

Welcome Drink for the  
Debutant, Mom & Dad 

Guestbook with pen 
 

18 long stemmed Roses with Ribbons 
18 Candles with Ribbons 

Tulle and Tivoli lights as stair décor 
6 ft Balloon arc as stage décor  

or Theme Backdrop 
 

3 tiered fondant Debutante’s Cake 
Decorated cake table 

Use of 24 pieces seat accents* 
 

Special Floral arrangements 
 for the round tables 

1Special long and low Floral arrangement 
for the Presidential table 

Place Cards for the VIP tables 
Food Labels for a buffet menu 

Menu Cards for a set menu 
 

Bottle of Sparkling Wine for the toast 
One round of Ice Tea  

or Soft drink for all the guests 
Waive corkage for three (3) bottles  

750ml wines or spirits 
 
 
 
 
 
 
 
 
 
 

 

Package B 
 

Mother and Daughter 
Blissful Aromatherapy Massage  

One (1) hour  
 

Welcome Drink for the 
 Debutante, Mom & Dad 

Guestbook with Pen 
 

18 long stemmed Roses with Ribbons 
18 Candles with Ribbons 

Tulle and Tivoli lights as stair décor 
6 ft Balloon arc as stage décor 

or Theme Backdrop 
 

3 tiered fondant Debutante’s Cake 
Decorated cake table 

Use of 24 pieces seat accents* 
 

Special Floral arrangements  
for the round tables 

1 Special long and low Floral arrangement 
for the Presidential table 

Place Cards for the VIP tables 
Food Labels for a buffet menu 

Menu Cards for a set menu 
 

Bottle of Sparkling Wine for the toast 
One round of Ice Tea 

 or Soft drink for all  your guests 
Waive corkage fee for three (3) bottles 

 750ml wines or spirits 
 

Mobile Sound System 
 With Spotlight & Smoke Machine 

 
 

* Subject to available colors 
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Your Day, Your Way! 

Express Yourself and your unique personality in your self-styled Debut Party! 
 
 

Top Picks! 
Choose from Package A or Package B  

then choose your Theme Party from the selection below 
 

A. Color Theme 
Celebrate in your favorite Hues or Colors 

 
* Pretty in Pink 

* Bluer than Blue 
* Sunny Sunflower 

* Rainbow -  combination of 2 or more colors 
 

Inclusions:  
* 18 Roses - Colors of your choice 
* Color Theme Debutante’s Cake 

* Your favorite color for the table Linens and ceiling Lights 
* Your preferred colored Arc Balloon as Backdrop 

 
B. Tropical Night 

Whisk your friends off to a Tropical Island 
 

Inclusions: 
* Table Centerpieces  

Choice of Pineapple arrangement, Tropical flowers or potted Orchids 
 * Theme Debutante’s Cake 
* 18 Leis for your18 Dance 

*Banners & decorative Torches 
* Debutante’s Chair with Throw Pillows  

*Tulle Backdrop 
(in exchange of Arc Balloons & Flowers for VIP’s and Stair decor) 
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C. Star Gazing (Stars and Moon)  

Get your friends together for an out of this world event! 
 

Inclusions: 
* Theme Table arrangements 

*A collection of Theme Ceiling & Door Entrance Curtain  
*Theme Debutante’s Cake 

*Evening Sky with Stellar Backdrop 
(in exchange of the arc balloons & flowers for VIP’s and stair decor) 

 
* Note: For Package B, Mobile Theme Music is included in all themes 

 
Other  Available  Themes:  

Butterflies & Flowers 
Masquerade Night 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 
 

 

   
Prices are subject to 12% government tax and 10% service charge.  

All prices are subject to change without prior notice. 
                                                                                       

Page4 of 12                                                                                                                Updated: Jan. 2015/NMR 
 
 

 
Set  Menu 1  

 
Mesclun greens dressed with creamy blue cheese 

dressing 
*** 

New Orleans Seafood Chowder 
Garnish with garlic croutons and cream chantilly 

*** 
Chicken Supreme “Grand Duc “ 

Pan –fried chicken breast stuffed with Asparagus 
and mozzarella Cheese  

served with herbed demi-glazed Pilaf rice and 
vegetable medley 

    *** 
Fruit salad in tart shell topped with strawberry 

ice cream and chocolate garnish 
*** 

Freshly brewed coffee or tea  
 
 

Set  Menu 2  
 

Classic Caesar salad with parmesan chafing 
*** 

Tomato and celery bisque 
Garnished polenta dumplings and topped with 

semi –whipped cream 
*** 

Pan –seared  Lapu –Lapu fillet 
dressed with fresh herb “beurre blanc” 
sauteed vegetables and steamed rice 

*** 
French apple pie “ala mode “ 

with vanilla ice cream 
*** 

Freshly brewed coffee  
 
 
 
 
 
 
 
 
 
 
 
 
 

 
Set  Menu 3  

 
Chinese cold meat platter  

Selection of Beijing duck rolls 
 soy chicken and char siew 

*** 
Hot and sour soup 

*** 
Stir fried prawns with cashew nuts 
served with Yang chow fried rice  
and braised Taiwanese bak choi 

*** 
Fresh fruit platter with strawberry ice cream 

*** 
Freshly brewed coffee or Chinese green tea 

 
 
 
 
 

Set  Menu 4  
 

Seafood Caesar salad 
enriched with chafed fresh parmesan cheese 

*** 
Mushroom cappuccino  

Creamy mushroom soup  
topped with whipping cream 

*** 
Mesquite seasoned U S pork baby back ribs 

accompanied by refried beans  
and munchkin potatoes 

*** 
Chocolate crepes with Grand Marnier sauce 

*** 
Freshly brewed coffee or tea 
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Set  Menu 5  

 
The Palms Antipasto Selection 

Potato blinis with smoked salmon  
and sour cream 

Pine ham with cornichons 
Tomato caprese sandwich  
with basil-pine nut pesto 

New Zealand green lip mussel 
Topped with Cafe de Paris butter-baked  
Grilled and marinated vegetable medley 

Mesclun greens with balsamic vinaigrette 
*** 

Cream of green peas enriched with pine ham 
topped with Semi whipped cream 

*** 
Braised U.S beef top blade 

with roasted shallot and red wine reduction 
gratin potatoes and vegetable bouquet 

*** 
Lemon chiffon pie 

*** 
Freshly brewed coffee or tea 

 
Set  Menu 6  

(Seafood sty le )  
 

Old bay crab cakes 
with orange-jalapeño sauce and mesclun greens 

*** 
Shrimp bisque cappuccino 

perfumed with dash of brandy  
and crowned with whipping cream 

*** 
Brown sugar and ginger glazed salmon  

set on pepperonata vegetable  
and pineapple fried rice  

*** 
Chocolate “Decadence”  

with caramel sauce 
*** 

Freshly brewed coffee or tea  
 
 
 
 
 
 
 
 

 
Set  Menu 7   

 
Salmon carpaccio with mesclun greens 

avocado and wasabe dressing  
topped with shaved parmesan 

*** 
Tuscan brown lentil soup enhanced with  
corn and lean bacon vegetable brunoise 

*** 
Pan seared Chicken  Supreme stuffed with 

asparagus and mozzarella cheese  
Served with herbed demi-glazed vegetable  

frittata and “Mexican rice “ 
*** 

Chilled mango parfait with almond tuille 
and amaretto sabayon 

*** 
 

Freshly brewed coffee or tea 
 
 
 
 
 

Set  Menu 8  
 

Combination of Japanese favourites 
California maki paired with tuna tataki  

and kani salad served  
with wasabi sour cream dressing 

*** 
Chicken wanton soup 

Shrimp wanton and Taiwanese bak choi 
in rich chicken broth 

*** 
Slow roasted pork rib–eye 

soy –garlic and calamansi marinated  
Pork rib –eye roast 

served with broccoli leaves and jasmine rice 
*** 

Lemon myrtle cheese cake 
dressed with raspberry coulis 

*** 
Freshly brewed coffee or tea 
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Set  Menu 9  
 

Hot smoked citrus scented Norwegian salmon 
new potato salad with leek dressing 

*** 
Creamy purée of forest mushrooms 

enriched with smoked chicken julienne 
 and topped with semi-whipped cream 

*** 
Neoclassic Mixed Grill 
Trio of chicken yakitori 

 pork medallion and king prawn  
served with stuffed munchkins potatoes  

and grilled vegetables frittata 
*** 

Tiramisu in chocolate cup 
*** 

Freshly brewed coffee or tea 
 
 

 Set  Menu 10 
 

Santa Fe Chicken Salad 
Crispy tortilla basket 

 filled  with mesclun green 
tossed in honey mustard dressing 

and topped with sesame coated chicken strips  
*** 

Vichyoise 
Creamy puree of potato, leek, onion and  

smoked bacon crowned with crispy leek julienne 
garlic croutons and sour cream 

*** 
Seafood Combo 

Teriyaki glazed Chilean seabass and  
charcoal grilled king prawns   

served with crunchy  
bak choi and wild rice timbale 

*** 
Almond and peach cheese cake garnished with 

pistachio brittle and sauce colibri 
*** 

Freshly brewed coffee or tea 
 

 
 
 
 
 
 

 

Set  Menu 11 
 

Norwegian Salmon Trilogy 
Smoked on potato blinis and sour cream 

graved with honey mustard sauce 
Sashimi style with wasabi dip 

*** 
Cream of broccoli garnished  

with basil-garlic croutons and whipped cream 
*** 

Mesquite flavored grilled Australian beef rib eye  
served with potato-bacon pudding,  

vegetable julienne and red wine shallot reduction 
*** 

Crepe Samurai 
topped with a scoop of vanilla ice cream 

*** 
Freshly brewed coffee or tea 

Petit fours 
 

Set  Menu 12 
 

Tea smoked duck breast 
accompanied by orange segments  

and petit mesclun greens 
*** 

Bouillabaisse a la Marseillaise 
French style seafood soup with garlic bread 

*** 
Lamb rack Provencal 

Mint coriander jus petit ratatouille  
and Rosemary perfumed new potatoes 

*** 
Crepe Suzette 

with vanilla ice cream 
*** 

Freshly brewed coffee or tea 
Petit fours 
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Set  Menu 13 
 

Seafood salad Napoli 
Prawns, squid, mussel and scallops 

dressed with extra virgin olive and lemon juice 
accompanied by green asparagus  

and mesclun greens 
*** 

Pumpkin bisque  
with crab meat and garlic croutons 

*** 
East-West Surf and Turf 

Pepper-crusted beef tenderloin and 
 roasted prawn on lemon grass served with 
gratin potatoes and glazed baby vegetables 

*** 
Coconut- mango parfait  

with sesame bridle and fresh fruits 
*** 

Freshly brewed coffee or tea  
Petit fours 

 
 
 
 
 

Set  Menu 14 
 

Parma ham with melon 
garnished with mesclun greens  
dressed in raspberry vinaigrette 

*** 
Clear Mushroom Cappuccino 

Double boiled wild mushroom bouillon 
topped with whipping cream 

***  
Olive oil poached sword fish 

set on eggplant caviar  
topped with sun-dried tomato salsa 

* ** 
The Three Musketeers 

Combination of grilled Australian lamb chops 
pan-fried veal tenderloin and  

Chicken teriyaki accompanied by risotto rice 
*** 

Peach Walnut Pie 
with mantecado ice cream 

and chocolate sauce 
*** 

Freshly brewed coffee or tea 
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Buffet  Menu 1  

 
Cold & Salad Items 

Smoked Chicken Breast  
with Peaches and Sour Cream dip 

Assorted lyonner Sausage  
with Pickles and Mustard 
Spanish style Potato salad 

Spinach and smoked Salmon quiche 
Salad Nicoise 

Assorted garden Greens 
Condiments 

Thousand island, French, Caesar  
Balsamic, Vinaigrette 

Garlic Croutons, Bacon bits 
  and grated Parmesan Cheese 

Breads & Rolls 
Assorted home baked served with Butter 

Soup 
Vegetable cream Soup with  

Pesto flavored Croutons 
Carving 

Roast Turkey with Cranberry and  
Giblets dressing 

Hot Dishes 
Pork Spare Ribs in our special BBQ sauce 

Beef stroganoff with Sour Cream 
Deep fried Fish cakes with Remoulade Sauce 

Linguine with Seafood Basil Sauce 
Vegetable flowerettes 

Steamed Rice 
Desserts 

Assorted fresh Fruits 
St. Honore with chantilly Cream 

Blueberry tart 
Choco Marble square 

Coconut Panna Cotta with Raspberry Sauce 
Mango Sago 

 
Freshly brewed Coffee or Tea 

 
 
 
 
 
 
 
 
 
 
 

 
Buffet  Menu 2  

 
Cold & Salad Items 

Sunflower seed crusted chicken supreme  
with mango salsa 

Cold pork pot roast with tuna fish sauce 
Smoked tanguingue with honey mustard dressing 

Assorted makimono 
(crab stick, California maki, cucumber,  

tuna and salmon) 
Spiced shrimp omelette 

Asian style vegetable slow 
Assorted garden greens 

Condiments 
Thousand island, French, Caesar  

Balsamic, vinaigrette 
Garlic croutons, chopped egg, bacon bits 
 roasted nut and grated parmesan cheese 

Breads & Rolls 
Assorted home baked served with butter 

Soup 
Shrimp bisque with a Asian touch 

Carving 
Herb crusted pork loin with red wine gravy 

Hot Dishes 
“Brodeto” Seafood simmered  

in tomato-basil coulis 
“Bernerplatter” 

Swiss style assorted meats with Dijon mustard 
Pork tenderloin, tonkatsu style 

Chicken inasal 
Home made meat cannelloni  

oven baked with parmesan cheese  
Stir -fried mixed vegetables 

Pilaf rice 
Desserts 

Assorted fresh fruit platter 
Mini French pastries 

Chocolate streusel bar 
Lemon chiffon pie 

Cappuccino butter cake 
Assorted home made over sized cookies 

 
Freshly brewed coffee or tea 
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Buffet  Menu 3  

Cold 
Angel hair pasta with smoked salmon julienne 
Caesar salad topped with grilled chicken breast 

 Vietnamese vegetable and  
glass noodle spring rolls with vinegar dip 

 Assorted maki (tuna, salmon, crab stick and 
California) 

 Crab stick and corn salad 
Pine honey ham with poached peaches 

Assorted garden greens 
Condiments 

Thousand Island, French, Italian, Vinaigrette,  
Garlic croutons, bacon bits, parmesan cheese 

Breads and Rolls 
Assorted home baked breads and rolls 

Soup 
New Orleans seafood and clam chowder 

Show Cooking 
Fish and chips (maya maya, cooked on the spot) 

Hot Dishes 
Pan-fried salmon escalope glazed 

 with teriyaki sauce 
Breaded chicken kutchikatsu with Bulldog sauce 
Stir-fried Taiwanese bak-choi with oyster sauce 

Penne with creamy tomato seafood sauce 
Pork piccata “Milanese style” 

Garlic fried rice 
Desserts 

Assorted fresh fruit platter 
French pastries 

Blueberry cheese cake 
Apple strudel 

Praline paste stuffed profiteroles 
Orange flavoured cream caramel 

 
Freshly brewed coffee or tea 

 
 
 
 
 
 
 
 
 
 
 
 

 
Buffet  Menu 4  

Cold 
German style cold meat platter with pickles 

Grilled forest mushrooms with olive oil 
 and Balsamic vinegar 

Tomato cups filled with shrimp cocktail 
Assorted maki 

 ( Tuna, salmon, crabstick and California ) 
Bacon, sundried tomato and onion frittata 

Cold roast beef with tartar sauce 
Cheese platter with fruits and crackers 

Mesclun greens 
Condiments 

Thousand Island, French, Italian, vinaigrette,  
Garlic croutons, bacon bits, parmesan cheese 

Breads and Rolls 
Assorted home baked breads and rolls 

Soup 
Soup of your choice 

Carving 
Argentinean style marinated U.S top blade 

with chimichuri vinaigrette 
Hot Dishes 

Chicken Maryland 
Maya Maya fillet topped with baby shrimps  

in lemon butter sauce 
Mediterranean pork kebabs with 

  black pepper sauce 
Garlic sauteed New Zealand green lip mussel 

Buttered vegetables 
Spaghetti with seafood paella sauce 

Steamed jasmine rice 
Desserts 

Tropical fresh fruit salad 
Coconut-mango pie 

Fruit tartlettes 
Choco-marble squares 

Cream caramel 
Ice cream station 

 
 

Freshly brewed coffee or tea 
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Ita l ian Buffet  Menu 5  

Antipasti 
“Salumi” Italian style meat platter  

served with melon 
Marinated and grilled vegetable medley 

Tomato caprese 
Angel hair pasta with smoked salmon 

Pinzimonio with extra virgin olive oil dip 
Salads 

Seafood salad “Napoli” 
Assorted garden greens 

Show Cooking  
Caesar salad with smoked chicken breast 

Condiments 
Thousand Island, French, Caesar,  

Balsamic vinaigrette 
Garlic croutons, chopped egg, bacon bits  
Roasted nut and grated parmesan cheese 

Bread & Rolls 
Assorted home baked served with butter 

Soup 
Broccoli minestrone 

Carving 
Roasted herb and olive oil marinated  

U.S top blade with red wine shallot reduction 
Hot Dishes 

Roast butter fried spring chicken 
“alla cacciatore” 

Braised pork neck with tomato and garlic sauce 
Snapper fillet “alla fiorentina” 

Rosemary perfumed new potatoes 
Baked mussel in tomato basil coulis 
Olive oil sautéed spring vegetables 

with a sprinkle of parmesan 
Emilia-Romagna style meat lasagna 

Steamed rice 
Desserts 

 Fresh fruits salad with maraschino 
Panna cotta with cappuccino sauce 

Tiramisu 
Zuppa Inglese 

Assorted fruit tartlets 
Ice cream station with toppings 

 
Freshly brewed coffee or tea 

 
 
 
 
 
 

 
Internat ional  Buffet  Menu 6 

 
Cold Items 

Graved lax with honey mustard sauce 
Smoked meats with Dijon mustard 

Assorted maki with wasabi dip 
Oriental glass noodle salad with shrimps 

Pate de champagne with Cumberland sauce 
Grilled bell pepper salad 

Frittata with sun dried tomato and parma ham 
Assorted mesclun greens topped with crab sticks 

Dressings & Condiments 
French, Caesar, Balsamic Vinaigrette, 

Croutons, Parmesan cheese, bacon 
Breads & rolls 

Freshly baked selection served with butter 
Soup 

Barley soup with fresh herbs  
and a dash of heavy cream 

Carving 
Slow roasted Australian beef rib-eye  

With black pepper sauce 
Show Cooking 

Gambas 
Hot Dishes 

Breaded pork debabs with Bulldog sauce 
Tandori chicken with cucumber salsa 

Grilled fillet of blue marlin with tomato salsa 
Braised paupiette Maisson  

with red wine shallot reduction 
Fettuccine with creamy smoked salmon sauce 

Stir fried vegetable julienne 
Steamed Rice 

Desserts 
Assorted tropical fruit platter 

Assorted fruit tartlets 
Butterscotch bars 

Sansrival 
Coffee walnut cake 

Ice cream station with toppings  
 

Freshly brewed coffee or tea 
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Internat ional  Buffet  Menu 7 

 
Cold Items 

Hot smoked citrus marinated salmon  
with leek dressing 

Vietnamese spring rolls with vinegar dip 
The butcher’s cold meat selection 

Cheese board with veggie sticks and crackers 
Grilled mushroom with balsamic dressing 

New Zealand green lip mussel with salsa fresco 
Salads 

Assorted garden greens 
Cucumber with yoghurt dill dressing 

New potato salad 
Coleslaw 

Tomato and onion 
Dressings & Condiments 

Thousand island, French, Caesar, 
Balsamic vinaigrette 

Garlic croutons, chopped egg, bacon bits 
roasted nut and grated parmesan cheese 

Breads & Rolls 
Freshly baked selection served with butter 

Soup 
Seafood and clam chowder 

Carving 
Baked Norwegian salmon with béarnaise sauce 

Hot Dishes 
Chicken cordon bleu with mushroom gravy 

Mediterranean style pork kebabs 
Stir-fried shrimps with celery and cashew nuts 
Braised U.S top blade in bourguignon sauce 

Garlic roasted new potatoes 
Linguine “Alfredo” 

Butter-sautéed garden fresh vegetables 
Chinese fried rice 

Desserts 
Assorted fresh fruit platter 

Mini French pastries 
Mango jubilee 

Chocolate decadence with caramel sauce 
Blueberry cheese cake 

 Ice cream station with toppings 
 

Freshly brewed coffee or tea 
 
 
 
 
 
 

 
Japanese  Buffet  Menu 8  

 
Cold Items 

Sushi moriawase 
Assorted nigiri and makimono 

Sashimi moriawase 
Assorted raw fish 

Jagaimo 
Potato salad Japanese style 

Kami sarada 
Crab stick with cucumber  

and fish roe with Japanese dressing 
Kaki age 

Shredded mixed vegetable with shrimp and squid 
Agedashi Tofu 

Deep-fried bean curd with tempura sauce 
Soup 

Miso shiru 
Miso soup 

Hot Dishes 
Tori teppanyaki 

Chicken and vegetable teppan 
Ebi tempura 

Deep-fried prawns in a crispy batter 
Yaki soba 

Sautéed egg noodles with mixed vegetable 
Sakana furai 

Breaded with fish with special sauce 
Niku teriyaki 

Grilled sirloin with teriyaki sauce 
Tonkatsu 

Breaded pork cutlet 
Mixed Japanese fried rice 

Plain Japanese Rice 
Desserts 

Fresh tropical fruits 
Crepe Samurai 
Coffee jell-o 

Green tea ice cream 
 

Freshly brewed coffee or tea 
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Internat ional  Buffet  Menu 9 
Cold Items 

Assorted smoked and marinated seafood 
Hickory smoked turkey breast  

with Cumberland sauce 
Grilled and marinated vegetable combination 

Steamed baby shrimps  
with cognac cocktail sauce 

Mexican bean salad 
Salads 

Assorted mesclun greens, tomato caprese 
Broccoli and cauliflower, cucumber 

Potato and Waldorf 
Dressings & Condiments 

Thousand island, French, Caesar,  
Balsamic vinaigrette 

Garlic croutons, chopped egg, bacon bits,  
roasted nut and grated parmesan cheese 

Breads & Rolls 
Freshly baked selection served with butter 

Soup 
Ox-tail consommé  

with a dash of vintage Port and cheese straw 
Carving 

Lechon or Pritchon served ala Peking duck style 
Show Cooking 

Assorted sushi and sashimi selection 
Hot Dishes 

Australian lamb rack “Provencal” 
BBQ baby back ribs 

Sunflower seed breaded chicken supreme  
with mango salsa 

Monterey jack cheese-baked  
Prawns and Lapu Lapu 

Belgian beef carbonade with crispy onion 
Beef lasagne 

Fresh market vegetable 
Steamed rice 

Desserts 
Assorted fresh fruit platter 

Mini French pastries 
Black forest cake 

Marble cheese cake 
 

Freshly brewed coffee or tea 
 

 
 


