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Greetings!


Thank you for your interest in considering the services of Alvarado’s Catering for your upcoming function. Below is a list of menu packages for your perusal.
LUNCH/DINNER at Php350.00
*** Minimum of 100 PAX ***
MENU 1

Cream of Pumpkin Soup

Beef Lasagna

Chicken Teriyaki

Fish Thermidor

Buttered Mixed Vegetables

Steamed Pandan Rice

Mango Sago

MENU 2

Cream of Mushroom Soup

Thai Noodles

Fish Fillet in Orange Sauce

Baked Stuffed Porkchop

Chopsuey

Steamed Pandan Rice

Rum Cake

MENU 3

Cream of Corn Soup

Seafood Marinara

Baked Chicken Pastel

Beef Salpicao

Tepanyaki

Steamed Pandan Rice

Lemon Squares

MENU 4

Egg Drop Soup

Spaghetti Bolognese

Salisbury Steak

Lemon Chicken

Special Chopsuey

Steamed Pandan Rice

Chocolate Brownies

MENU 5

Cream of Asparagus Soup

Fettuccini Carbonara

Grilled Fish Steak w/ Pepper Cream Sauce

Balotin of Pork

Mixed Vegetables

Steamed Pandan Rice

Fruit Salad

MENU 6

Crab Corn Soup

Baked Macaroni

Roast Porkloin in Mushroom Gravy Sauce

Grilled Beef w/ Green Chili Curry Powder

Sautéed Vegetables

Steamed Pandan Rice

Buko Pandan
LUNCH/DINNER at Php400.00
*** Minimum of 100 PAX ***
MENU 1
Spinach Bacon Soup

Penne Pasta with Pork Ragu

Beef Salpicao

Chicken Tarragon

Fish Fingers with Parsley Cream

Vegetable Potpourri in Oyster Sauce

Steamed Pandan Rice

Fruit Salad

MENU 2
Creamy Green Pea Soup

Pasta Puttanesca

Pork Belly Braised in Apple Juice and Honey

Broiled Chicken Paprika

Peppered Fish Fillet in Lemon Butter Sauce

Stir-fried Assorted Vegetables

Steamed Pandan Rice

Banana Cake

MENU 3

Vegetable Crab Soup

Spaghetti with Meatballs

Braised Pork with Bean-Curd and Chinese Mushrooms

Baked Chicken Pastel

Beef Brisket with Young Potatoes

Buttered Corn and Carrots

Steamed Pandan Rice

Rum Cake

MENU 4

Crab and Corn Nido Soup

Fettuccine Arrabiatta

Pigs in a Blanket

Korean Beef Stew

Fish Fillet in Fresh Coconut Milk

Lumpiang Hubad

Steamed Pandan Rice

Banana Foster

LUNCH/DINNER at Php450.00
*** Minimum of 100 PAX ***
MENU 1

Cream of Spinach Soup

Marinated Potato and Cucumber Salad

Amatricciana Tagliatelle

Hickory Spareribs

Baked Chicken in Hoison Sauce

Fish Fillet Florentine

Pumpkin Ratatouille

Steamed Pandan Rice

Chocolate Brownies

MENU 2

Cream of Pumpkin Soup

Hawaiian Potato Salad

Sausage and Pepper Pasta

Medallion of Beef Au Jus served with Young Potatoes

Crispy Fried Chicken in Liver Sauce

Fish Tempura

Buttered Garlic Vegetables

Steamed Pandan Rice

Macaroons

MENU 3
Mushroom and Potato Bisque Soup

Waldorf Salad

The Charlie Chan Pasta

Peaches and Beef Toss

Singaporean Fish Curry

Chicken Fingers with Potato Wedges and Honey Mustard Dressing

Baked Vegetable Strata

Steamed Pandan Rice

Peaches and Cream

MENU 4
Cream of Pumpkin Soup

Mixed Greens with Dressing and Condiments

The New Yorker Pasta

Beef Fillet in Three Mushroom Espagnole Sauce

Chicken Breast with Maple Pesto Dressing

Chunky Fish with Ginger and Red and Green Capsicum

Mixed Buttered Vegetables

Steamed Pandan Rice

Mango Sago Special

LUNCH/DINNER at Php500.00
*** Minimum of 100 PAX ***
MENU 1

Carrot and Sweet Potato Soup

Tossed Green Salad with Garlic Chive Mayo

Fuitti di Mari Tagliattele

Pan Fried Pork Roulade with Honey Orange Sauce
Chicken Cordon Bleu

Spicy Beef Kopta

Peppered Fish Fillet in Lemon Butter Sauce
Special Chopsuey

Steamed Pandan Rice

Panna Cotta
MENU 2

Leek and Thyme Soup

Mixed Greens with Dressing and Condiments

Pasta Al Pesto

Crispy Bagnet in Sweet and Spicy Dressing
Beef Ala Pobre

Chicken Frujolaki

Fish Fillet in Vanilla Cream Sauce and Blanched Spinach
Garlic French Beans

Steamed Pandan Rice

Italian Tiramisu

MENU 3
Bean Curd Soup

Asian Thai Salad
Baked Beef Lasagna
Texan Barbecue Pork Belly

Beef Kare-Kare

Brochette of Chicken Breast, Red and Green Capsicums with Sweet and Spicy Sauce

Fish Steak Teriyaki

Buttered Corn and Carrots

Steamed Pandan Rice

Assorted Fresh Fruits

MENU 4
Beef with Leeks and Cubed Potatoes Soup

Caesar Salad

Sausage and Pepper Penne Pasta

Rosemary and Garlic Roast Pork
Braised Star Anise Beef
Broiled Chicken with Garlic and Annato

Fish Fillet in Spanish Hollandaise
Mixed Buttered Vegetables

Steamed Pandan Rice

Bread and Butter Pudding
LUNCH/DINNER at Php550.00
*** Minimum of 100 PAX ***
MENU 1
Cream of Roasted Garlic Soup

Isle of Capri

Spaghetti Mafiosi

Marinated Roast Pork

Hungarian Beef Goulash

Grilled Herbed Chicken

Fish Goujons with Mango and Tomato Chutney

Baked Vegetable Strata

Steamed Pandan Rice

Buko Pandan Salad

MENU 2
Gazpacho Andaluz

Antipasto Platter

Penne in Japanese Carbonara Sauce
Asian Porkloin with Mushroom Gravy
Burgundy Beef Roast
Grilled Chicken Ham in Pineapple Chutney
Coriander Fish Fillet with Curry Mayo Dip
Mixed Stir-fry Vegetables
Steamed Pandan Rice
Banana Crepe
MENU 3
Cream of Carrot Soup

Crab and Pepper Stack Quesadillas

Linguini Ala Vongole

Szechuan Pork with Mix Peppers

Beef in Red Wine Reduction

Stuffed Roast Chicken

Baked Fish Fillet with Tofu and Eggplant Dressing

Assorted Vegetable Tempura

Steamed Pandan Rice

Sliced Fresh Fruits

MENU 4
Cream of Pumpkin Soup

Eggs Florentine

Angelhair Puttanesca

Double Pork Rib with Hoison Sauce

Savory Beef Roast

Buffalo Wings with Rustic Potatoes

Crispy Fish Fingers with Crispy Garlic and Lemon Butter Sauce

Mini Vegetable Fritters
Steamed Pandan Rice

Fresh Fruits Salad
LUNCH/DINNER at Php600.00
*** Minimum of 100 PAX ***
MENU 1

Cream of Carrot Soup

Mixed Greens with Honey Mustard Dressing

Grilled Crostini Trilogy

Pescatore Penne
Coriander Fish Fillet with Garlic Chive Mayo Dip
Chicken Riva
Roast Beef with Spicy Green Curry Sauce

Lechong Macau with Sweet and Spicy Dressing

Pumpkin Ratatouille
Steamed Pandan Rice

Mango Crepe

MENU 2
Creamy Bacon and Green Pea Soup

Tossed Green Salad with Blue Cheese Dressing

Thai Spring Rolls with Sweet and Sour Sauce

Penne Pomodoro and Basilico

Chicken Sorrento
Cream Dory Livornese
Beef Medallions in Red Pepper Cream Sauce

Maple Syrup Infused Porkchops

Sautéed Vegetables 

Steamed Pandan Rice

Panna Cotta
MENU 3
Vegetable Crab Soup

Russian Salad

Southwestern Fajita Seasoned Chicken

Vesavio Pasta

Beef Salpicao

Pollo All Griglia

Fish and Chips with Tartar Dressing

Honey Glazed Pork Belly with Seasonal Vegetables

Garlic Buttered French Beans
Steamed Pandan Rice

Crème Brule 

MENU 4
Cream of Oven Roasted Tomatoes
White Cabbage with Warm Bacon Dressing

Grilled Chicken Wrap

Alegro Al Dente with Eggplant Caviar

Asian Jerked Spicy Pork Belly

Beef Bulgogi

Chicken Cacciatore

Fish Laksa

Baked French Inspired Beans

Steamed Pandan Rice

Sliced Fruits with Anise Honey

LUNCH/DINNER at Php650.00
*** Minimum of 100 PAX ***
MENU 1
Oven Roasted Infused Garlic Soup

Linguini Frutte Di Mari

Teriyaki Beef Kababs

Assorted Tea Sandwiches
Pollo Ala Cacciatora

Fish Fillet in Vanilla Cream Sauce and Buttered Blanched Spinach

Beef Stroganoff

Cajun Inspired Baked Pork Belly

Buttered Corn and Carrots

Steamed Pandan Rice

Authentic Italian Tiramisu
MENU 2
Cream of Potato and Onion Chive Soup

Farfalle a Vegetalli

Chicken Satay
Deli Plate
Cream Dory Cremolati

Broiled Chicken Paprika
Roast Beef with Vegetable Pan Au Jus

Pork Milanese
Vegetable Parsels
Steamed Pandan Rice

The Crepery (Mint & Mangoes, Bananas and Cream)

MENU 3
Cream of Pumpkin Soup

Pasta Mafiosi

Roast Bacon Wrapped Chicken Fingers

Tropical Salad Trio
Squid Cakes
Panko-Crusted Chicken with Honey Mustard Dressing

Burgundy Beef Roast

Marinated Roast Pork Belly in Five-Spice Dry Rub

Assorted Tempura Style Vegetables
Steamed Pandan Rice

Floating Island
MENU 4
Cream of Spinach Soup

Pasta Primavera

Prince Edward Island Mussels with Tomato Basil Salade

Mini Crab Cakes with Key Lime Mustard
Squid Cakes
Panko-Crusted Chicken with Honey Mustard Dressing

Burgundy Beef Roast

Marinated Roast Pork Belly in Five-Spice Dry Rub

Assorted Tempura Style Vegetables
Steamed Pandan Rice

Assorted Pastries

Choice of One (1) Beverage: Iced Tea, Orange Juice, Lemonade, Red Iced Tea, Pineapple Juice, Mango Juice or Coffee
Lunch/Dinner package will include the following:
· Buffet tables with  elegant floor length skirting following your color motif

· Elegant Centerpiece for buffet table

· Floral centerpiece for all tables

· Use of first class chafing dish

· Use of complete sets of dinnerware, flatware and glassware

· Well trained and uniformed waiters and buffet attendants

· Purified Drinking Water

For more package options or queries, you may contact us at: 474-7894 • 438-6677 or 0922-8172610 • 0922-8172533 • 0920-9158960 or email us at: alvarados_catering@yahoo.com • info@alvarados11.com • jill@alvarados11.com

You may also visit our websites at: www.alvarados11.com • www.alvarados11.multiply.com
Sincerely,

Jill S. Aragones

Marketing Officer

Alvarado’s Catering

