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Background 
Established in 2006, The Creamery has 

always been known to cater to all 
occasions.


As we ventured to cater off-premise, 

young as we may be in the catering service, 
we have grown steadily and we are 

continuously striving for culinary innovation 
to provide only the best quality food and 

service to our clients.
The Creamery aims to constantly provide 
clients with food that they truly desire at 

very competitive prices, and render 
efficient, courteous, & friendly service.



We treat each client with utmost care & 
professionalism.

We listen. We work with your expectations while 
always aiming to exceed them. 



Package A 
(P 295.00/head + 5% service charge)
Basil Butter Rice

Penne in Sweet Pomodoro Sauce

Grilled Rosemary Chicken
Baked Parmesan Fish in Basil Cream Sauce

Corn and Carrots

Double Chocolate Oreo Tart

1 Round House Blend Iced Tea

Package B 
(P355.00/head + 5% service charge)
Basil Butter Rice

Signature Korean Style Beef Stew

Grilled Liempo
Fish Salpicao

Eggplant Casserole with Bechamel Sauce and Sharp 
Cheddar

Chocolate Mango Squares

1 Round House Blend Iced Tea

Package C 
(P 440.00/head + 5% service charge)
Barquillos Con Quezo

Basil Butter Rice

Baked Macaroni
Miso Braised Beef Shortribs

Our Famous Boneless Chicken Barbecue

Fish Salpicao

Banana Turon with Chocnut Sauce
1 Round House Blend Iced Tea

Package D 
(P 460.00/head + 5% service charge)
Potato Salad

Basil Butter Rice

Cerveza Negra Braised Beef Shortribs with Soured 
Cream

Baked Porkloin in Rosemary Demi Glace with Roasted 
Pearl Potatoes

Chicken Ala Pobre

Eggplant Parmigiana

Coffee Glazed Cream Puff
1 Round House Blend Iced Tea

Menu List Suggested Menu Combination



Package E 
(P 480.00/head + 5% service charge)
Savory Pork Sisig in Crispy Wonton Triangles

Basil Butter Rice

Creamery Spaghetti
Binagoongang Baboy

Our Famous Boneless Chicken Barbecue

Fish Salpicao

Ginataang Sigarilyas
Banana Turon with Chocnut Sauce

1 Round Dalandan Juice

Package F 
(P500.00/head + 5% service charge)
Spinaci Barquillos

Basil Butter Rice

Garlic Alfredo Pasta
Braised Pork with Maple, Rosemary and Ale

Pesto infused Grilled Chicken topped with Melted 
Mozzarella

Baked Parmesan Fish in Basil Cream Sauce

Corn and Carrots

Coffee Panna Cotta

1 Round House Blend Iced Tea

Package G 
(P 525.00/head + 5% service charge)
Basil Butter Rice

Prawn Noodles in Soy Sesame Dressing

Beef Brisket
Chicken in Sweet Chilli Sauce

Fish Fillet in Corn Sauce

Stiry Fry Vegetables in Oyster Sauce

Cold Almond Soup with Fruit Cocktail
1 Round House Blend Iced Tea

Package H 
(P 615.00/head + 5% service charge)
Assorted Maki (Chicken Bbq, Tuna and Eggplant Maki)

Asian Salad

Basil Butter Rice
Chap Chae

Signature Korean Style Beef Stew

Chicken Teriyaki

Oriental Fish Fillet with Tofu
Mango Panna Cotta

1 Round House Blend Iced Tea

Menu List Suggested Menu Combination



Package I 
(P 680.00/head + 5% service charge)
Kani Salad on Crostini

Pumpkin Soup

Basil Butter Rice
Garlic Alfredo Pasta

Signature Korean Style Beef Stew

Rosemary Chicken in Mushroom Demi Glace

Baked Salmon in Garlic Cream Sauce with
Glazed Garden Vegetables

Eggplant Parmigiana

Coffee Jello Cream Shots
1 Round House Blend Iced Tea

Menu List Suggested Menu Combination

Package J 
(P 800.00/head + 5% service charge)
Barquillos Con Quezo

Basil Butter Rice

Prawn Noodles in Soy Sesame Dressing
Beef Shortplate in Burgundy Wine Sauce

Our Famous Boneless Chicken Barbecue

Baked Fillet of White Fish topped with Gratinated 
Spinach Cream

Lightly Spiced Wasabi Mayo Glazed Crispy Shrimps

Banoffee

1 Round House Blend Iced Tea



Menu List Executive Menu

Package A 
(P 340.00/head + 5% service charge)
Plain Rice / Basil Butter Rice / Garlic Rice

Penne in Sweet Pomodoro Sauce / Baked Macaroni / Penne in Marinara Sauce

Grilled Garlic Chicken / Grilled Rosemary Chicken / Chicken Ala Pobre
Pork Barbecue / Grilled Tocino Skewer / Grilled Liempo

Buttered Vegetables / Corn and Carrots 

Cream Puff / Brownie Squares / Coconut Macaroon

1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks

Package B 
(P 370.00/head + 5% service charge)
Plain Rice / Basil Butter Rice / Garlic Rice

Garlic Alfredo Pasta / Penne in Marinara Sauce

Chicken in Sweet Chili Sauce / Smothered Chicken / Rosemary Chicken with Mushroom Demi Glace
Fish Salpicao / Baked Parmesan Fish in Basil Cream Sauce / Fish and Vegetable Curry

Grilled Corn / Corn and Carrots / Tofu and Mushroom Teriyaki

Choco Mango Squares / Chocolate Eclairs / Fresh Fruit Skewer

1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks



Menu List Executive Menu

Package C 
(P 410.00/head + 5% service charge)
Kani Salad on Crostini / Potato Salad / Barquillos Con Quezo

Plain Rice / Basil Butter Rice / Garlic Rice

Penne in Marinara Sauce / Baked Macaroni / Garlic Alfredo Pasta
Grilled Rosemary Chicken / Chicken Ala Pobre / Pan Roasted Pesto Chicken

Grilled Liempo / Pork Pot Roast / Baked Porkloin in Mushroom Demi Glace with Roasted Pearl Potatoes

Corn and Carrots / Eggplant Casserole with Bechamel Sauce and Sharp Cheddar / Grilled Corn

Banoffee / Chocolate Mousse / Coffee Jello Shots
1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks

Package D 
(P 540.00/head + 5% service charge)
Plain Rice / Garlic Rice / Basil Butter Rice 

Sate Mi / Lomi

Grilled Pork Belly in Spiced Hoisin Sauce with Sesame Scented Bokchoy / Grilled Liempo /
Binagoongang Baboy

Chicken Ala Pobre / Grilled Garlic Chicken / Our Famous Boneless Chicken Barbecue

Fish Salpicao / Fish Fillet in Corn Sauce / Fish and Vegetable Curry

Tofu and Mushroom Teriyaki / Ginataang Sigarilyas / Stiry Fry Vegetables in Oyster Sauce
Buko Pandan / Banana Langka Turon with Caramel Sauce / Banana Turon with Chocnut Sauce

1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks



Menu List Executive Menu

Package E 
(P 585.00/head + 5% service charge)
Plain Rice / Garlic Rice / Basil Butter Rice 

Prawn Noodles in Soy Sesame Dressing / Chap Chae / Sate Mi

Signature Korean Style Beef Stew / Miso Braised Beef Shortribs / Beef Brisket
Honey Soy Chicken / Honey Garlic Chicken / Chicken Teriyaki

Fish Salpicao / Fish Fillet in Corn Sauce / Oriental Fish with Tofu

Tofu and Mushroom Teriyaki / Stir Fry Vegetables in Oyster Sauce

Buco Lychee Shots / Cold Almond Soup with Fruit Cocktail
1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks

Package F 
(P 625.00/head + 5% service charge)
Barquillos Con Quezo / Spinaci Barquillos / Potato Salad

Pumpkin Soup / Creamy Tomato Soup

Plain Rice / Garlic Rice / Basil Butter Rice 
Penne in Sweet Pomodoro Sauce / Baked Macaroni

Beef Shortplate in Burgundy Wine Sauce / Signature Korean Style Beef Stew / Cerveza Negra Braised 
Beef Shortribs with Soured Cream

Pesto infused Grilled Chicken topped with Melted Mozzarella / Grilled Rosemary Chicken / Rosemary 
Chicken in Mushroom Demi Glace

Fish Fold Over / Baked Parmesan Fish in Basil Cream Sauce / Fish Salpicao
Coffee Panna Cotta / Oreo Truffle / Coconut Panna Cotta

1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks



Menu List Executive Menu

Package G 
(P 770.00/head + 5% service charge)
Kani Salad on Crostini / Potato Salad / Macaroni Salad

Caesar Salad / Asian Salad

Plain Rice / Garlic Rice / Basil Butter Rice 
Amatriciana Pasta / Carbonara / Beef Stroganoff Pasta

Cerveza Negra Braised Beef Shortribs with Soured Cream / Miso Braised Beef Shortribs / Signature 
Korean Style Beef Stew

Our Famous Boneless Chicken Barbecue / General's Chicken / Chicken and Vegetable Blanquiette topped 
with Whipped Potato

Baked Salmon in Garlic Cream Sauce / Miso Glazed Salmon  / Baked Salmon with Japanese Soy-Mirin and 
Sake Glaze

Mango Panna Cotta / Coffee Panna Cotta / Boston Cream Shots

1 Round of House Blend Iced Tea / 1 Round of Dalandan Juice / 1 Round of Softdrinks



Package A 
(P195.00/head + 5% service charge)
Creamery Spaghetti
Mini Burger Slider (1 pc/head)
French Fries Shots
Cream Puff
1 Round of Orange Juice / Pineapple Juice


Package B 
(P210.00/head + 5% service charge)
Creamery Spaghetti
Grilled Chicken Tocino Skewer (1 stick/head)
French Fries Shots
Pancake Skewer topped with Banana and

Caramel Sauce (1 stack/head)
Double Chocolate Oreo Tart 
1 Round of Orange Juice / Pineapple Juice

Package C 
(P215.00/head + 5% service charge)
Creamery Spaghetti
Our Famous Boneless Chicken Barbecue
Hotdog with Marshmallows on a Stick
Brownie Squares
1 Round of Orange Juice / Pineapple Juice


Package D 
(P220.00/head + 5% service charge)
Baked Macaroni
Pork Barbecue (1 stick) 
Chicken Ala Pobre
Toffee Squares
1 Round of Orange Juice / Pineapple Juice


Package E 
(P225.00/head + 5% service charge)
Baked Macaroni
Fish and Chips Shots
Pancake Skewer topped with Banana and 

Caramel Sauce
Jello Shots
1 Round of Orange Juice / Pineapple Juice
NOTE:

Minimum of 30 heads | To acquire kiddie menu, you have to avail the adult buffet menu | Extra delivery charge outside
Metro Manila | Prices are not inclusive of 12% VAT | Prices are subject to change without prior notice

PACKAGE INCLUSIONS:
Elegant buffet set up | Complete catering equipment | Waiters in uniform | Mineral water and ice cubes
Kiddie tables and chairs

Kiddie Menu 



Deviled Eggs
Assorted Canapes

Macaroni Salad
Potato Salad

Nacho Chips with Cheese Sauce
Crispy Kangkong with Garlic Mayo Dip

Crispy Kangkong with Wasabi Dip
Assorted Japanese Maki

Chicken Barbecue Maki Wrapped in Nori and Java Rice
California Fritters

Salmon Mousse Cornette
Barquillos Con Quezo

Spinaci Barquillos
Cherry Tomato with Feta Cheese Skewer

Mini Panini Con Smoked Salmon 
Mini Grilled Cheese and Tomato Soup
Bite Size Spaghetti Meatball Skewer

Bacon Wrapped Scallop with Teriyaki Sauce


Complete Menu List Create Your Own Menu

Shrimp and Chorizo Bite
Baked Spinach and Cheese Spread

Kani Salad on Crostini
Crabmeat Crostini

Bag O' Chips
Crispy Chicaron Topped with Homemade Bagoong

and Julienne Of Green Mangoes
Savory Pork Sisig In Crispy Wonton Triangles

Corn Nachos Topped with Crunchy Adobo Flakes
and Cucumber Salad

Pancake Skewer with Banana and Caramel Sauce  
Corndog

Hotdog with Marshmallows on a Stick
Mini Burger Slider

Mini Burger Slider with Beer Shots
Chicken and Chips Shots

Fish and Chips Shots
French Fries Shots with Aioli Dip

Appetizers / Cocktails 

Salad 
Oriental Salad
Caesar Salad
Asian Salad




Soup 
Pumpkin Soup

Creamy Tomato Soup
Ham and Corn Soup

Truffle Mushroom Soup



Complete Menu List Create Your Own Menu

Rice 
Plain Rice
Garlic Rice
Java Rice

Basil Butter Rice
Sate Prawn Fried Rice

Pakbet Rice


Pasta / Noodles 
Creamery Spaghetti

Carbonara
Seafood Penne Pasta

Amatriciana Pasta
Pesto with Mushroom Cream

Penne in Sweet Pomodoro Sauce
Penne in Marinara Sauce

Baked Macaroni
Creamy Mushroom Pasta

Beef Stroganoff
Garlic Alredo Pasta

Prawn Noodles with Soy Sesame Dressing
Lomi

Pansit Canton
Sate Mi

Chap Chae
Pad Thai

Penne Aglio E Olio with Mushroom and Broccoli
Chorizo and Basil Pasta

Beef 
Signature Korean Style Beef Stew

Beef Shortplate with Burgundy Wine Sauce
Beef Pot Roast

Beef and Chicken Kebab  
Beef Shortribs Braised in Sweet Miso and Soy

Cerveza Negra Braised Beef Shortribs with Soured Cream
Beef Brisket

Char Siu Spareribs 



Grilled Garlic Chicken
Chicken Teriyaki

Chicken Kung Pao
Our Famous Boneless Chicken Barbecue

Chicken Ala Pobre
Honey Garlic Chicken
Honey Soy Chicken

Grilled Rosemary Chicken
Smothered Chicken
General's Chicken

Chicken in Sweet Chili Sauce
Hot Chicken Salad 

Grilled Chicken Tocino Skewer
Grilled Chicken with Mushroom Sauce

Creamery's Crusty Fried Chicken
Rosemary Chicken with Mushroom Demi Glace

Iberian Chicken
Pan Roasted Pesto Chicken

Pesto Infused Grilled Chicken Topped
with Melted Mozzarella

Chicken and Vegetable Blanquitte Topped
with Whipped Potato

Complete Menu List Create Your Own Menu

Pork 
Pork Barbecue

Grilled Pork Tocino Skewer
Grilled Liempo

Sweet & Sour Pork
Pork Pot Roast

Binagoongang Baboy
Pork Sambal

Baked Porkloin with Rosemary Demi Glace Sauce
and Roasted Pearl Potatoes

Grilled Pork Belly with Spiced Hoisin Sauce
and Sesame Scented Bokchoy

Five Spice Pork Spareribs
Braised Pork in Maple, Rosemary, and Ale

Chicken 



Baked Parmesan Fish in Basil Cream Sauce
Fish Salpicao

Baked Fillet of White Fish with Gratinated Spinach Cream
Fish and Vegetable Curry

Oriental Fish Fillet with Tofu
Fish Ball Curry

Fish Fillet in Corn Sauce
Fish Foldover

Fish Fillet in Pesto Cream Sauce
Baked Salmon in Garlic Cream Sauce

and Glazed Garden Vegetables
Baked Salmon with Japanese Soy-mirin

and Sake Glaze


Complete Menu List Create Your Own Menu

Seafood 
Salt and Pepper Fish

Crispy Tilapia with Tamarind Sauce
Salt and Pepper Squid

Mussels in Creamy White Wine Sauce
Hot Prawn Salad

Grilled Shrimp Pesto Skewer
Lightly Spiced Wasabi Mayo Glazed Crispy Shrimps

Hand Battered and Crisp Fried Shrimps Tossed
in Sriracha Mayo
Prawn Thermidor

Prawns with Lemon Butter Sauce
Prawns with Oyster Butter Sauce

Salted Egg Prawns
Garlic Chili Prawns

Vegetables 
Eggplant Parmigiana

Eggplant Casserole with Bechamel Sauce & Sharp Cheddar
Buttered Vegetables

Corn & Carrots
Grilled Corn

Japanese Style Grilled Corn
Ginataang Sigarilyas

Bicol Express
Stir Fry Vegetables in Oyster Sauce

Tofu and Mushroom Teriyaki



Complete Menu List Create Your Own Menu

Dessert 

Chilled Mango Nata
Cold Almond Soup with Fruit Cocktail

Buko Pandan Salad
Buko Lychee Salad
Leche Flan Spoons

Rocky Road Macadamia Fudge Squares
Toffee Squares
Brownie Squares

Chocolate Mango Bars
Chocolate Mango & Brownie Bars

Cream Puff
Coffee Glazed Cream Puff

Chocolate Eclairs
Coconut Macaroon

Choco Chip Coconut Macaroon
Coconut & Choco Chip Macaroon

Oreo Truffle
Double Chocolate Oreo Tart

No Bake Blueberry Cheesecake
Leche Flan Cake (Custard Cake)



Chocolate Mousse
Crusted Chocolate Mousse
Belgian Chocolate Mousse

Nutella Mousse
Coconut Panna Cotta
Mango Panna Cotta

Blueberry Panna Cotta
Coffee Panna Cotta

Strawberry Panna Cotta
Green Tea Panna Cotta

Banoffee
Tiramisu Shots

Boston Cream Shots
Peach Mango Cream Shots
Coffee Jello  Cream Shots

Jello Shots
S'mores Shots

Fresh Fruit Skewer
Fresh Fruits Shots

Mango Crepe
Banana Crepe

Nutella Banana Crepe



Arroz Caldo
Tokwa't Baboy
Lumpiang Ubod

Ginataang Halo Halo
Ginataang Mais

Ginataang Monggo
Palitaw

Banana Langka Turon with Caramel Sauce
Banana Turon with Chocnut Sauce

Complete Menu List Create Your Own Menu

Filipino Merienda 
House Blend Iced Tea

Dalandan Juice
Pink Guava

Blue Lemonade
Yellow Lemonade

Orange Juice
Pineapple Juice
Brewed Coffee

Drinks 



Salad Station
Burger Station
Nacho Station

S'mores Bar Station
Ice Cream Bar Station

Juice Bar Station


Carving Station 
 

Boneless Lechon Roll
Roast Beef

Live Food Stations 



Buffet Set-up 



*Tiffany and Wooden Chairs available upon request.
**Table arrangement can be customized upon request.

Tables and Chairs Set-up 



Special Notes 

Elegant buffet set up
Complete catering equipment

Waiters in uniform

Table with long linen cloth and topper
Monoblock chairs  (seat cover inclusion depending on the package)

Tiffany and Wooden Chairs are also available, subject to additional charges


Minimum of Php15,000 exclusive of 5% service charge.
For Metro Manila events only
Prices quoted are for venues without accreditation.

Prices are NOT inclusive of 12% VAT
Prices are subject to change without prior notice
Additional charge of P60.00/hr per waiter will be charged in excess of 4 hours.
Additional P60/floor for each waiter if the party is held in a building without a service elevator
Any entrance fees for villages, subdivisions & toll gate will be charged accordingly.
Ribbon motif is subject to availability of color.

If the event falls on a holiday, there will be a 10% surcharge on top of the
contract price.

Client should advice of any changes of venue or food at least 2 (two) weeks prior to event 
date


Package Inclusions 



Thank You! 


