
CLASSIC
Wedding Package

Buffet Menu

Enjoy a timeless ballroom setup of elegant cloth covered chairs and tables 
accented with floral centerpieces. Guests are served a plated 5 course meal 
in the warmly lit room as the couple toasts their marriage with a bottle of 

sparkling wine.

INCLUSIONS:
• Food tasting for 4 persons
• Fresh Flower Centerpiece for the Couple’s table
• Fresh Flower Centerpiece for Presidential table
• Fresh Flower Centerpieces for Guest tables
• Fresh Flower Arrangement for the Backdrop
• Fresh Flower Arrangement for Cake Table
• Food tasting for four (4) persons 
• Guest book with pen
• Place cards (for principal sponsors & parents)
• Menu cards
• A bottle of Sparkling Wine for the Couple’s Toast
• Basic Sound System
• Special Room Rates for Relatives and Friends Attending the 
Wedding
• One (1) round of iced tea or lemonade
• Free-flowing coffee and tea

COMPLIMENTARY AMENITIES:
• Overnight stay in a One-Bedroom Suite
• Overnight stay in a Deluxe Lake Wing Room
• Choice gifts for the couple
• Waive corkage fee for three (3) bottles of wine (750ml)
• 10 Complimentary Parking Slots
• Complimentary use of Venue for 5 hours
• Complimentary use of LCD Projector
• Pre-nuptial photo shoot in the hotel



CLASSIC
Wedding Package

Buffet Menu

Menu 1

Appetizers & Salads
Assorted Maki

Kani Salad on Tagaytay Greens
Freshly Baked Breads

Soup
Miso Tofu Leeks

Main Course
Grilled Chicken Teriyaki
Fish and Kakiage Tempura

Japanese Fried Rice

Dessert
Midori Melon Panna Cotta
Green Tea Mousse in Glass

Fresh Fruits in season
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Wedding Package

Buffet Menu

Menu 2

Appetizers & Salads
Crispy Wanton

Penne Pasta Salad with Tagaytay Green
Freshly Baked Breads

Soup
Crab and Corn Soup Chinese Style

Main Course
Steamed Pork Spareribs with Tausi

Sweet and Sour Fish Fillet
Vegetable in Season with Oyster Sauce

Shanghai Rice

Dessert
Almond Lychee
Mango Tapioca

Fresh Fruits in Season



CLASSIC
Wedding Package

Buffet Menu

Menu 3

Appetizers & Salads
Chicken Galantine

Potato Salad on Tagaytay Greens
Freshly Baked Breads

Soup
Cream of Wild Mushroom Coffee Scent

Main Course
Beef Sirloin in Red Wine and Green Peppercon Sauce

Roasted Honey Glazed Vegetables in Season
Baked Potato

Dessert
Strawberry Crepes topped with
Mint Cream and crème Anglaise
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Wedding Package

Buffet Menu

Menu 4

Appetizers & Salads
Chicken Liver Pate

Asparagus and Mushroom Salad on Tagaytay Greens
Freshly Baked Breads

Soup
Cream of Carrot and Apple

Main Course
Stuffed Porkloin with Cream Cheese, Spinach and Herbs served 

with Au Jus and Prawns Thermidor (3 pcs)
Baked Vegetables (in Season)

Parsley Rice

Dessert
Irish Coffee Torte served with Raspberry Coulis

Fruit Slices
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Wedding Package

Buffet Menu

Menu 5

Appetizers & Salads
Farmer's Cold Cuts

Beetroot Salad on Tagaytay Greens
Freshly Baked Breads

Soup
Cream of Asparagus

Main Course
Herb crusted Oatmeal Porkloin with Apple Sauce

Pan Seared Fish Fillet with Honey Ginger Mango Salsa
Vegetable in season infused in Herbs

Parsley Rice

Dessert
Chocolate Charlotte

Mango Mousse in Glass
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