
Thanksgiving Dinner Buffet
Thursday, November 28

Price per person: P1,800
Children aged 10 and below: Free of charge

11/11/19

NO CARD, NO SERVICE
For vegetarians and vegans, please ask your server for the menu. Please inform us of any food allergies.

Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included.

B R E A D  S T A T I O N

Assorted Freshly-baked Bread 
(Pandesal and Soft Roll), Flat Bread and Crackers, 
Salmon Rillette, Crab Mayo, Herb Cream Cheese, 
Egg Salad, Hummus, Capers, Sliced Onions,
Pickled Cucumber, Tomatoes

S A L A D  S T A T I O N

Mixed Greens, Cucumber, Cherry Tomatoes,
Onions, Carrots, Chickpeas, French Beans,
Pomelo, Lemon Vinaigrette, Green Goddess
Dressing, Caesar Dressing

A S S O R T E D  C H E E S E  B O A R D

Manchego, Cambozola, Cheddar, Goat’s Cheese, 
Grapes, Crackers, Olive Sticks, Truffle Honey

D E S S E R T  B U F F E T

Assorted Gallettes
Manila House Cookies
Chocolate Cupcakes
Apple Pie
Italian Gelato in Assorted Flavors

PA S TA  S TAT I O N

Roasted Tomato Sauce, Carbonara, Aglio Olio
Choice of Penne or Linguine Pasta
Flambéed in Parmigiano Reggiano Wheel

S I D E  S TAT I O N

Mashed Potatoes, Roasted Vegetables,
Cornbread, Grilled Corn

C A RV I N G  S TAT I O N

Baked Salmon
Dill, Lemon Cream Sauce

16-Hour Slow Roasted Beef Belly
Salsa Verde, Peppercorn Sauce

Manila House 
Whole Roasted Turkey
Smoked Bacon, Apple and Fennel Stuffing,
Meatloaf Stuffing, Giblet Gravy, Cranberry Sauce

White or Brown Rice is available upon request


