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 Get in Touch!  
 

 sms/cal l/v iber :   +63 917 526 6818 |  +63 917 848 7056  
 landl ine:    +63 2  8374 5100  
 address:   40 Examiner Street ,  West  Tr iangle ,  QC  
 facebook:   facebook.com/wellmakeyouproud  
 instagram:   Instagram.com/alfonsoscatering  
 website :   www.al fonsoscater ing .com  
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S T E P  1  

Choose Your Package  
 
 
 

  
 

E S S E N T I A L S  
P A C K A G E  

 
D E B U T  &  W E D D I N G  

P A C K A G E *  

K I D D I E  
P A C K A G E *  

 
Menu Se lec t ion  

(1 soup or salad, 3 mains, 1 vegetable, 1 pasta, 
2 dessert) 

 
Dining  Set- Up  

Styled Buffet Table 
1 buffet table for every 100 guests or less 

Tiffany chairs 
(upon availability; first come, first serve) 

Complete Dining Utensils 
 

Decor  

Basic floral centerpieces  
for individual tables 

(option between fresh, dried and artificial) 
 
 

Service  

4 Hour Waiter Service 

 
Menu Se lec t ion  

(1 soup, 1 salad, 3 mains, 1 vegetable, 
 1 pasta, 3 dessert, coffee & tea**) 

 
Dining  Set- Up  

Styled Buffet Table 
1 buffet table for every 100 guests or less 

Rectangular VIP Tables 
(Max. 20% of total headcount) 

Tiffany Chairs 
(upon availability; first come, first serve) 

Complete Dining Utensils 
 

Decor  
8x12’ stage 

Curtain/Wood/Grass Backdrop 
Choice of Arch/Stage Accent 
Couple or Debutante’s Chair 

Wedding Floral Centerpieces for 
Individual Tables 

 
Service  

5 Hour Waiter Service 
Plated Service for VIP 

Dedicated Waiter Service for VIP 
 

Misce l laneou s  Equipment  
Cake Table 

Registration Table 
Gift Table 

Souvenir Table 
1 Suppliers’ Table 

 
Freebies  (upon reques t ) ** :  

Red Carpet 
Guest Book 

1 Bottle of Wine for Toasting 
18 Roses or 18 Shots 

 
*minimum of 30 pax 
**minimum of 60 pax 

 
 
 

 
Menu Se lec t ion  

Menu Selection for Adults 
(assorted table snacks per table, 3 

mains, 1 vegetable, 1 pasta, 3 dessert) 
 

Kids’ Menu Selection (page 6) 
 

Dining  Set - Up  
Styled Buffet Table 

1 buffet table for every 100 guests or less 
Kiddie Centerpieces  
for individual tables 

Tiffany chairs 
(upon availability; first come, first serve) 

Complete Dining Utensils 
 

Decor  
8x12’ Stage 

Custom Tarpaulin Backdrop  
or Curtain/Wood/Grass Backdrop 
Kiddie Tables with Colored Chairs 

 
Service  

5 Hour Waiter Service 
Plated Service for Kids 

 
Misce l laneou s  Equipment  

Cake Table 
Registration Table 

Gift Table 
Souvenir Table 

1 Suppliers’ Table 
  

*minimum of 30 adults 
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S T E P  2  
Create Your Menu  

Or, skip to page 5 to see some of our suggested menus 
 

Menu Guide   Starters  Mains  
    
B A S I C  
P A C K A G E  
Choose 
+ 1 soup or salad 
+ 1 beef or pork 
+ 1 chicken 
+ 1 seafood 
+ 1 vegetable 
+ plain steamed rice 
+ 1 pasta 
+ 2 desserts 
+ 1 juice 
 
W E D D I N G  
&  D E B U T  
P A C K A G E  
Choose 
+ 1 soup 
+ 1 salad 
+ 1 beef or pork 
+ 1 chicken 
+ 1 seafood 
+ 1 pasta 
+ 1 vegetable 
+ plain steamed rice 
+ 3 desserts 
+ coffee & tea 
 
 
K I D D I E  
P A C K A G E  
Choose 
chips & dip table starter 
+ 1 soup or salad 
+ 1 beef or pork 
+ 1 chicken 
+ 1 seafood 
+ 1 vegetable 
 plain steamed rice 
+ 1 pasta 
+ 3 desserts 
+ 1 juice 
 

 S O U P  
☐ Cream of Squash Soup 
☐  Cream of Mushroom Soup 
☐  Potato Leek Soup 
☐  Crab & Corn Soup 
☐  Bulalo Soup 
☐  Hot & Sour Soup 
 
S A L A D  
Tossed Greens 
☐  Honey Mustard 
☐  Italian Vinaigrette 
☐  Fruit Vinaigrette 
☐  Caesar 
 
+ +  S a l a d  U pg r a d e  + +  
☐  Salad Bar 
 
+ +  S t a r t e r s  A d d - o n s  + +  
☐  Table Starters 
☐  Chips and Dip 
☐  Bread Basket with Italian Dip 
☐  Arancini 
☐  Snack Platter 
☐  Mixed Nuts and Chips 

 
☐  Pass Around Appetizer 
☐  Bruschetta 
☐  Assorted Canapes 
☐  Burger Bites 
☐  California Maki 
☐  Assorted Canape 
 
☐  Grazing Table 
☐  with coldcuts 
☐  sans coldcuts 

 
☐  Snacking Table 
 
☐  Welcome Juice Bar 
☐  Non-Alcoholic 
Styled Bar, 3 Juice Options 

☐  Alcoholic 
Styled Bar, 3 Punch Options  

 

B E E F  
☐  Roast Beef in Mushroom Sauce 
☐  Beef Pot Roast with Marbled Potatoes 
☐  Italian Meatballs 
☐  Beef Kare-Kare with Shrimp Paste 
☐  Korean Beef Stew 
☐  Beef Kaldereta 
 
+ +  B e e f  A d d - o n  o r  U p g r a d e  + +  
☐  Sous Vide – Flash Roast Beef Carving 
 
P O R K  
☐  Pork Loin with Gravy 
☐  Pork Croquettes 
☐  Sweet & Spicy Pork Barbecue 
☐  Korean Style Pork Barbecue 
☐  Barbecue Glazed Pork Spareribs 
☐  Lechon Porchetta 
☐  Roast Pork Loin with Gravy 
 
+ +  P o r k  U p g r a d e  /  A d d - O n  + +  
☐  Baby Back Ribs (2 ribs/guest) 
 
C H I C K E N  
☐  Citrus & Herb Roasted Chicken 
☐  Chicken Cordon Bleu 
☐  Grilled Chicken Teriyaki 
☐  Grilled Chicken Satay 
☐  Ginger Soy Chicken Wings 
☐  Baked Chicken Parmigiana 
☐  Crusted Chicken Pastel 
☐  Sesame Chicken 
☐  Chicken Parmigiana 
☐  Grilled Chicken with Mango Salsa 
☐  Iberian Chicken 
 
S E A F O O D  
☐  Panko & Herb Crusted Fish 

Dip choice of tartar, chili garlic, lemon butter, garlic aioli 

☐  Fish Teriyaki 
☐  Steamed Fish with Herbs & Olive Oil 
☐  Fish au Gratin 
☐  Stuffed Fried Tilapia 
☐  Seafood ala Pobre 
☐  Soy Ginger Steamed Fish 
 
+ +  S e a f o o d  A d d - O n / U p g r a d e  + +  
☐  Tuna (80g) 
☐  Salmon (80g) 
☐  Prawns (2 pieces) 
☐  On the Spot Tempura  
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Menu Guide   Sides  Sweets  
    
B A S I C  
P A C K A G E  
+ soup or salad 
+ beef or pork 
+ chicken 
+ seafood 
+ vegetable 
+ plain steamed rice 
+ pasta 
+ 2 desserts 
+ juice 
 
W E D D I N G  
&  D E B U T  
P A C K A G E  
+ 1 soup 
+ 1 salad 
+ 1 beef or pork 
+ 1 chicken 
+ 1 seafood 
+ 1 pasta 
+ 1 vegetable 
+ plain steamed rice 
+ 3 desserts 
+ coffee & tea* 
 
K I D D I E  
P A C K A G E  
chips & dip table starter 
+ 1 soup or salad 
+ 1 beef or pork 
+ 1 chicken 
+ 1 seafood 
+ 1 vegetable 
 plain steamed rice 
+ 1 pasta 
+ 3 desserts 
+ 1 juice 
 
 

 V E G E T A B L E  
☐  Buttered Vegetables 
☐  Vegetable Gratin 
☐  Lumpiang Sariwa  

with Peanut Sauce 
☐  Garlic Green Beans 
☐  Mixed Vegetables  
      with Oyster Sauce 
☐  Roasted Herbed Vegetables 
☐  Vegetable Spring Rolls 
 
P A S T A  
☐  Pasta Carbonara with Bacon Bits 
☐  Pasta Primavera 
☐  Creamy Pesto Fettuccine 
☐  Adobo Aglio Olio Pasta 
☐  Pasta Arrabiata 
☐  Korean Chap Chae 
☐  Asian Noodles 
☐  Bam I 
☐  Baked Macaroni 
 
+ +  P a s t a  A d d - O n  /  U p g r a d e  + +  
☐  Pasta Bar 
 
S T A R C H  
Steamed Rice 
 
+ +  R i c e / S t a r c h  A d d - O n s  + +  
☐  Garlic Rice 
☐  Bagoong Rice 
☐  Yang Chow Fried Rice 
☐  Chahan Fried Rice 
☐  Mashed Potatoes 
 

D E S S E R T  
☐  Chocolate Fudge Brownie 
☐  Yema Cake Bar 
☐  Crema Balls 
☐  Cream Puff 
☐  Éclair  
☐  Mini Ensaymada 
☐  Seasonal Fruit 
☐  Creamy Mango Tapioca 
☐  Mini Fruit Crepes 
☐  Coffee Jelly 
☐  Buko Pandan 
☐  Fruit Salad 
☐  Mango Graham 
☐  Strawberry/Bluberry Cheesecake 
 
+ +  D e s s e r t  A d d - O n  /  U p g r a d e  + +  
☐  Dessert Bar 
☐  Donut Wall 
☐  Ice Cream Cart 
 
J U I C E  
☐  Lemon Iced Tea 
☐  Orange Iced Tea* 
☐  Strawberry Iced Tea* 
☐  Blue Lemonade* 
☐  Oriental Iced Tea* 
☐  Pink Lemonade* 
☐  Cucumber Lemonade* 
 
*upon availability 
 
+ +  B e v e r a g e  A d d - O n s  + +  
☐  Refillable Juice 
☐  Softdrinks (glass) 
☐  Softdrinks (can) 
☐  Overflowing Coffee & Tea 
☐  Welcome Drinks  
☐  Mobile Bar 
☐  Wine for Toasting 
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M E N U  
S U G G E S T I O N S  
 
 

 C L A S S I C  
 
starters  
Cream of Squash Soup 
 
mains  
Roast Beef with Mushroom Gravy 
Citrus and Herb Roast Chicken 
Parmesan Crusted Fish with Garlic Aioli 
 
sides  
Buttered Vegetables 
Steamed Rice 
Pasta Carbonara with Bacon Bits 
 
dessert  
Chocolate Fudge Brownie 
Cream Puff 
Yema Cake Bar 
 
beverage  
Choice of Juice 
 
 
 
A S I A N  F U S I O N  
 
starters  
Crab & Corn Soup 
 
mains  
Korean Beef Stew 
Soy Ginger Steamed Fish 
Sesame Chicken 
 
sides  
Vegetable Spring Rolls 
Steamed Rice 
Korean Chap Chae 
 
dessert  
Suman sa Lihiya with Chocolate Glaze 
Buko Pandan 
Mini Ensaymada 
 
Beverage  
Choice of Juice 
 

C H E F ’ S  R E C O M M E N D A T I O N S  
 
starters  
Cream of Mushroom Soup 
 
mains  
Barbecue Glazed Pork Spareribs 
Seafood ala Pobre 
Grilled Chicken with Mango Salsa 
 
sides  
Vegetable Gratin 
Steamed Rice 
Adobo Aglio Olio 
 
dessert  
Cream Puff 
Chocolate Cake 
Creamy Mango Tapioca 
 
beverage  
Choice of Juice 
 
 
 
F I L I P I N O  F A V O R I T E S  
 
starters  
Bulalo Soup 
 
mains  
Beef Kare-Kare with Shrimp Paste 
Chicken Pastel 
Stuffed Fried Tilapia 
 
sides  
Lumpiang Sariwa with Peanut Sauce 
Garlic Rice 
Bam I 
 
dessert  
Suman sa Lihiya with Chocolate Glaze 
Buko Pandan 
Mini Ensaymada 
 
Beverage  
Choice of Juice 
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K I D S   
M E N U  
O P T I O N S  
 
400.00/pax 
Min. of 10 pax 
 
 

 K I D D I E  M E A L  S E T  A  
 
starters  
Roast Sweet Potato Wedges 
 
mains  
Cheeseburger Sliders 
Chicken Tenders with Rice 
Vegetable Croquettes 
 
dessert  
Chocolate Chip Cupcakes 
Fruit Cup 
 
beverage  
Fruit Juice 
Milk Drink 
 
 
K I D D I E  M E A L  S E T  B  
 
starters  
Grilled Cheese Triangles 
 
mains  
Spaghetti & Meatballs 
Chicken Wings with Rice 
Vegetable Poppers 
 
dessert  
Chocolate Fudge Brownie 
Fruit Cup 
 
beverage  
Fruit Juice 
Milk Drink 
 

K I D D I E  M E A L  S E T  C  
 
starters  
Corndog 
 
mains  
Baked Macaroni with Bacon Bits 
Fish Fingers with Rice 
Veggie Nuggets 
 
dessert  
Chocolate Mousse 
Fruit Cup 
 
beverage  
Fruit Juice 
Milk Drink 
 
 
K I D D I E  M E A L  S E T  D  
 
starters  
Garlic Breadsticks 
 
mains  
Pizza Toast 
Chicken Nuggets with Rice 
Vegetable & Chickpea Rolls 
 
dessert  
Donut 
Fruit Cup 
 
beverage  
Fruit Juice 
Milk Drink 
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A D D - O N S   
& U P G R A D E S  
 
A M E N I T I E S  
S E R V I C E  

 Amenity Add-ons  Sta r ts  a t  

   
 S ta g e ,  Ba ckdrop  &  Cha ir  

8’x12’ carpeted stage, choice of curtain, wood, and grass 
backdrop, choice arch, couch, and other basic styling 
elements 

12,000.00 

   
  Thema t ic  S ty l ing  Centerpie ces  

For very specific themes and elements; client may send 
assigned account executive photos of their inspiration 
for a proper price quote 

300.00/table 

    
  Ais l e  D ecor  300.00/pair 
  For civil weddings; choose from ground, standing or 

frame aisle decor 
 

    
  Addi t iona l  V IP  Ta b le  

Additional VIP table good for 8 – 12; inclusive of table 
styling and dedicated waiter service 

2,700.00/table 

    
  Buf f er  Ta b les  

Additional round table good for 8 – 10 pax; serves as a 
table for unanticipated guests and/or suppliers; 
inclusive of chairs, complete dining equipment and 
table styling 

700.00/table 

    
  Addi t iona l  Buf f e t  Ta b le  

For faster flow of buffet queues; inclusive of additional 
manpower for food portioning 

3,500.00 

    
  Lechon  Ta b le  

Inclusive of food handling and distribution, lechon table, 
and serving plates 

1,050.00 

    
  Ca ke  Ta b le  

Inclusive of food handling and distribution, cake plates, 
and dessert forks 

1,050.00 

    

  Service Upgrades   

    

  O n-the-Spot  Cook ing  2,500.00 

  For dishes such as shrimp tempura, Mongolian 
barbecue, etc. 

 

    

  Third  P a r ty  Food  I t ems  
For any third-party food item provided by the client or 
guest. This will include plates and food handling. 

25.00/guest 

    
  Third  P a r ty  Bevera g e  

For any third-party beverage item provided by the client 
or guest. This will include glass, ice and beverage 
handling. 

30.00/guest 

    
  Extended  Hours  

In cases of party extensions;  
Fixed 1,000.00+ 

100.00/waiter/hour 
    
  No  Serv ice  E leva tor  Ha ul ing  

For venues that are above the ground floor that do not 
have a service elevator for equipment hauling 

100.00/waiter/floor 

    
  Rec ta ng ula r  Ta b les  

For miscellaneous purposes (ex. Registration, suppliers’ 
table, etc); inclusive of linen and 2 dressed (black/white) 
monobloc chairs 

200.00 

    
  Cockta i l  Ta b le  

For welcoming guests; inclusive of linen and ribbon 
200.00 
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A D D - O N S   
& U P G R A D E S  
 

 Food  Addit iona l  Upg ra de  

 Sta r ters    

 Soup 50.00/guest  
 Salad 50.00/guest  
 Table Starters (dry) 300.00/table  

F O O D   Pass-Around Appetizers (bruschettas & canapes) 2,500.00/100pcs  
B E V E R A G E      
S P E C I A L T Y  F O O D   Ma ins  -  ba s ic    
&  B E V E R A G E   Beef 80.00 - 
C A R T S   Pork 80.00 - 
  Chicken 50.00 - 
  Seafood (in-season) 60.00 - 
     
  Ma ins  -  spec ia l    
  Seafood option to tuna (80g) 130.00 110.00 
  Seafood option to salmon (80g) 140.00 120.00 
  Seafood option to shrimp  150.00 130.00 
  Seafood option to prawns (2pcs/serving) 180.00 160.00 
  Beef option to beef carving 120.00 100.00 
  Pork option to baby back ribs 120.00 100.00 
     
  D esser t  30.00/guest  
     
     
  Beverage  Addit iona l  Upg ra de  

  Bottomless Juice - 50.00 

  Softdrink (canned) 60.00 - 
  Bottomless Coffee & Tea 40.00/head  
  Sparkling Wine for Toasting 800.00/bottle  
     
  Specialty Food & Beverage Carts & Bars    

  Welcome Juice Bar 
+3 different juice flavors, styled bar, total of 30L 

  

  Non-Alcoholic 3,000.00  
  Alcoholic (vodka, tequila, rum) 5,000.00  
     
  Grazing Bar 

Good for 50 pax 
  

  with coldcuts 8,000.00  
  sans coldcuts 5,000.00  
     

  Salad Bar 
Good for 50 pax 
+ mesclun salad with microgreens & choice of 10 toppings, 2 

fruits, 2 proteins, and 3 dressings 
+ macaroni salad or potato salad 

7,000.00  

     
  Pasta Bar 

Good for 50 guests 
+ 3 pasta options 
+ garlic bread 
+ chili flakes, chili oil 
+ parmesan 

+ 4 sauce options 

6,000.00  

     
  Dessert Bar 

Good for 50 guests 
+ Dessert included in menu package 
+ Chocolate fountain 
+ 2 types of dessert shooters 
+ 3 types of cakes/cupcakes 
+ 3 types of candy 

+ 2 types of cold dessert cream salad 

8,000.00  

     
  Donut Wall   
  Wall only (48 pegs) 1,500.00  

  Wall + 96 donuts 5,500.00  
     
  Ice Cream Cart 

+ 3 flavors, approx.. 6 gallons 
9,000.00  
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  Mobile Bar 
+ 4 hours mobile bar service 
+ Cocktail and Mocktail Drinks 
+ Professional Bartender with Assistant 
+ Illuminated Bar 
+ Flaming Shots 
+ Volcano Shot 
+ Test Tube & Syringe Shots 

+ Bar Games: Shot Roulette, Seven Dwarves, Hi-Low 

7,500.00  

     
  Miscellaneous Add-Ons    

   
Lights and Sounds 
Good for 150 pax 

+ 2 powered Peavy speakers 
+ 1000 watts/head 
+ 2 speaker stands 
+ 1 Yamaha 16 channel mixer 
+ 2 wireless mics 
+ 1 laptop (music source) 
+ 1 Numark DJ controller 
+ 1 dj tech 
+ 1 Par LED 
+ 4 Backdrop Lights 
+ 1 DMX lights controller 
+ 2 lights stand 
+ 1 lights operator 

 

12,000.00  

  Photobooth   
  2 Hours   
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E v e n t  P l a n n i n g  H e l p e r  
This aims to help you in summarizing your event requirements and also to help us accurately give you a price quotation. 

 
EV ENT  DET AIL S   PACKAG E T YPE  
Event Title    Essentials 

No. of Pax    Wedding 

Date & Time    Kiddie Party 

Venue    Miscellaneous 

     
INCL USIO NS     
Fo o d  I tems   Amen ity  Ad d-O n s  
Soup    Color Motif 

Salad    Stage, backdrop, & chair* 

Beef / Pork    Custom Backdrop 

Chicken    Thematic Styling  

Seafood    Additional VIP Table 

Vegetable    Buffer Tables 

Pasta    Additional Buffet Table 

Desserts 1.    Lechon Table 

 2.    Cake Table* 

 3.    Rectangular Tables* 

Bevera g e     Cocktail Table 

     
Food  Upg ra des  & Add-O ns      
 Tuna / Salmon / Prawns  Service Upgrades 

 Salmon   Extended Hours 

 Prawns   No Service Elevator Hauling 

 Beef Carving   Third Party Food Service 

 Baby Back Ribs   Third Party Beverage Service 

 Beef    

 Pork 
Chicken   * included in the Wedding & Debut package 

 Seafood    
 Special Diet Menu (indicate no. of pax; min. 5)     
     
Bevera g e  Upg ra des  &  Add -Ons     
 Bottomless Juice    
 Softdrinks (glass)    
 Softdrinks (can)    
 Free Flowing Coffee & Tea    
 Sparkling Wine for Toasting    
     
Food  &  Bevera g e  Bar  Add -Ons     
 Welcome Juice Bar    
 Grazing Bar    
 Salad Bar    
 Pasta Bar    
 Dessert Bar    
 Donut Wall    
 Ice Cream Cart    
 Mobile Bar    

 


