  PROMO PARTY PACKAGE
Ideal for Birthday, Baptismal, Inauguration, Corporate Events, and Other Special Events
 (
 
Package Price includes the following: 
Lunch / Dinner Buffet  Menu 
Beverage:  Refillable Soft Drinks or Iced Tea
Service of Trained and Uniformed Waiters
Dressed-up: Buffet Set-up with Floral Centerpiece
Dressed-up VIP
 Table (for 10 persons maximum)
Adult Guest Round Tables with Tablecloth and Linen Overlay Toppings 
Dressed-up 
Regular 
Chairs 
Complete Dining Set-up 
Purified Drinking Water 
Ice for Beverage and Water
Fresh 
Floral Arrangement for every guest table
 
(low arrangement) 
For 
On – Premise Catering Service, CVJ CLUBHOUSE
, the following are included in the package price:
4 hours use of the CVJ Clubhouse Venue (air-conditioned function rooms) 
PA System – Basic Sound System for Background Music and Program Support (2 Mics and Sound Technician) 
Free Food Tasting for 2 persons 
es 
s Vases 
Assorted Glass Vases 
Japanese Zen Ikebana
Victorian Gold Candelabra
Black Lamp Vases 
Free Food Tasting for 2 persons 
)
Price Package:
· For On Premise Food Catering Service (CVJ Clubhouse Venue) 
· Ground Floor :	P63,000.00 net total for 100 persons reservation 
· Second floor  :	P66,000.00 net total for 100 persons reservation 
· Third Floor	       :	P61,000.00 net total for 100 persons reservation 
· P550.00  + 10% sc (after the first 100 persons reservation) 
 
· For Off Premise Catering Services:  Client preferred venue:  
· P 550.00 + 10% sc  for 100 persons and above number of reservation 

· For less than 100 persons (minimum of 50 persons) : P675.00 + 10%sc  per head (for on and off premise) 

       CREATE YOUR OWN PARTY BUFFET MENU
4 Main Courses + 1 Fresh Vegetables Salad + Rice + Dessert + Drinks

· Chicken :  Choice of 1:
Baked Chicken ala King Topped with Mashed Potatoes, Grilled Chicken Teriyaki with Toasted sesame Seeds and Chives, Baked Rosemary Chicken, Chicken Cordon Bleu with Cottage Cheese Sauce, Baked American Style Chicken Casserole with Black Olives, Mushrooms, and Roasted Bell Peppers, Chinese Chicken Honey Oriental, Baked Chicken Creamy Pesto, Italian Chicken Parmigianna , Pastel de Pollo

· Beef / Pork: Choice of 1:
Roast Beef with Mushroom Gravy Sauce, American Beef Stew with Vegetables Medley, Beef con Champignon, Beef with Mushrooms and Young Corn in Oyster Sauce, Beef Roulade with Tomato Concasse Sauce, Beef Kare-kare with Vegetables and Alamang, American Style Prime Pork Spareribs, Roast Pork with Orange Marmalade Au Jus, Chinese Pork Humba, Pot Roast Pork with Mushroom Gravy, Pork Fillet with young Corn and Mushrooms with Oyster Sauce, Callos ala Madrilena, Fresh Baked Ham with Creamy Mustard Dressing

· Fish: Choice of 1:
Cream Dory Fillet with Pineapple Tartar Sauce, Stuffed Garlic Fish with Ham & Cheese served with Creamy Honey Lemon Sauce, Fish Fillet with Hawaiian Sweet Chili Sauce, Breaded Fish Belly with Tomato Salsa and Tartar Dip, Fish Fillet with Creamy Piquant Dip, Asian Fish with Black Beans and Shiitake Mushrooms, Grilled Gindara with Lemon butter Garlic Sauce, Seafood’s Tepanyaki, Seafood’s Pastel
 
· Pasta / Noodles / Vegetables :  Choice of 1
Fettuccine Bacon-Mushrooms Carbonara, Baked Penne Pasta Topped with Ham and Cheese, Cheesy Baked Macaroni in Bolognese Sauce, Classic Cheesy Lasagna, Fettuccine ala Lasagna, Baked Penne Buranella Pasta (Seafood’s Carbonara), Linguini with Bacon – Ham and Mushrooms Pesto Carbonara Sauce, Spaghetti al Ajillo with Shrimps & Garlic, Special Pancit Puti with Garlic and Chicharon Toppings, Pancit Bam-I, Chow Mein (Crispy Fried Noodles), Sotanghon with Black Mushrooms, Fresh Lumpiang Ubod – Rolled with Homemade Egg Wrapper and Served with Peanut Garlic Sauce, Mixed Vegetables with Mushrooms and Young Corn in Oyster Sauce , Vegetables Pastel

· Mixed Vegetables Tossed Green Salad with 2 kinds of  Dressing:
Ceasar’s Salad Dressing, Thousand Island, Vinaigrette with Mustard, and Ranch Dressing 

· Steamed White Rice

· Dessert:  Choice of 2: 
Creamy White Salad, Fresh Tropical Fruits in Ice Cold Pandan Syrup, Fiesta Fruit Salad, Peaches and Mangoes Cream Delight Salad, Emerald Corn and Buko Jello Salad, Creamy Buko Jello Lychee Salad, Buko Pandan Salad, Cocktail Creampuffs and Mini Chocolate Éclairs 

· Beverage:  Choice of Soft Drinks or Chilled Lemon Iced Tea
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2nd Floor CVJ Clubhouse #50 Eagle Street, New Marikina Subdivision, Marikina City
646-6410 / 681-1682 / 646-8415/ 0917-8805321  /  www.cvjfoodcatering.com / cvjfoodcorp@yahoo.com 
Board of Director:  Food Caterers Association of the Philippines (FCAP) 


________________________________________________________________________________________________________
    S e a s o n e d   t o   P e r f e c t i o n   .   .   .   S e r v e d   I n   S t y l e 


OPTIONAL FOOD AND MENU UPGRADES

· Soup: (P40.00 net per head minimum of 50 persons order) choice of: 
· Cream of Chicken and Asparagus Soup 
· Seafoods Chowder 
· Chinese Chicken Corn Soup 
· Creamy Pumpkin Soup with Garlic Croutons
 
· Basic Fresh Vegetable Salad Bar with 2 Kinds of Dressing : ( P 40.00 net per head minimum of 50 persons orders) choice of salad dressings: 
· Ceasar’s Salad Dressing 
· Thousand Island Dressing 
· Vinaigrette with Mustard Dressing
· Ranch Dressing 

· Complete Fresh Vegetable Salad Bar : ( P70.00 net per head minimum of 100 persons order) includes 2 of the following:  
· Russian Potato Salad / German Potato Salad / Macaroni Salad / Waldorf Salad
· 2 Kinds of Dressing 

· Appetizers / Cocktails: 
· P90.00 net per head per head minimum of 50 persons - choice of 1 
· P120.00 net per head minimum of  80 persons – choice of 3 combination  / Minimum of 50 pax – P180/head
· Brushchetta Margherita (Tomato-Onion- Basil Pesto and Cheese on Fresh Baguettes) 
· Vegetables Crudites with Kani Crab Salad placed on Shot Glasses) 
· Nachos Bar (chips, chili con carne, tomato-onion salsa, cheese sauce) 
· Crispy Spinach Tempura with Wasabi Mayo Dressing 
· Bacon Wrapped Bananas and Apples 
· Pork Sisig on Triangle Pouches served with Spicy Mayo Dip 

· Assorted Japanese Maki Bar : ( 120.00  net per head minimum of 80 persons / maximum of 5 pcs per person serving) Maki Bar includes the ff: California Maki, California Crunch Rolls, Philidelphia Rolls, Surf and Turf Maki Rolls,  Sumo Japanese Maki, Kani Sarada Ham Rolls) 

· Sushi-Sashimi-Maki Bar: P150.00 net per head minimum of 80 persons) includes the following:  salmon and tuna sashimi, ebi, kani, tuna sashimi, katsu, tori rolls, spicy tuna crunch maki, California maki, philidelphia rolls, surf and turf rolls, sumo Japanese maki, kani sarada ham rolls)  

· Other Additional Food Items – please refer to Food Order Take-out Price List

· Pork Lechon with Liver Sauce 	– P 6,000.00 (good for 100 PAX)

Other Upgrades for Set-up 
· Backdrop Arrangement :  P5,000.00 (for standard backdrop set-up)  / P10,000.00 (for thematic backdrop set-up 
· Couple’s Table and Seats with Fresh Floral Arrangement :  P 3,000.00 
· Presidential Table / VIP Table with Fresh Floral Arrangement :  maximum of 20 persons  :  P 6,000.00 
· Tall - Special Floral Arrangement for Guest Table :  P500.00 per centerpiece 


Note: Terms of Payment:
1. Clients are required to pay a Deposit of Twenty Thousand Pesos (P20,000.00) upon confirmation .  Deposit fee is deductible from the total contract price. Likewise, the deposit payment is non-refundable, non-transferable (to another date or to another client) and non-consumable.
2. 50% Deposit shall be required upon signing of the contract OR at least 2 months before the event date.   The banquet contract shall contain all the details of the party.
3. Full Payment shall be made in cash at least a week before the function date.
4. Incidental Charges are to be settled in cash right after the party has been served.
5. Price packages are all vat inclusive.
6. For an Out of Town Catering Service, there will be an additional charge of 15%.(for 150 persons and above) and 20% (for less than 150 reservation
7. In case of cancellation, regardless of what date, the deposit  or the 50% payment shall be retained and forfeited in favor of CVJ Food Catering.  If the cancellation is made on the date of the function, the Patron shall pay for the full amount of the total contract cost.  
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