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Cocktail Package
AMENITIES 

Cocktail Buffet with water fall / candelabra centerpiece

Cocktail Tables with Floral Centerpiece

Chairs with Cover

Complete Catering set-up / service

Uniformed Waiters

Purified Drinking Water

OPTIONAL CHARGES

White tent for 40 pax



P 2,000.00

Mobile system




P 5,000.00

Bar service




P 50/head

Out of town Venue



P 10,000
Lechon (13-15kgs)



P 5,500.00

Landlines: 401-9134 / 658-1895 Bayantel Span: 3683226 Telefax: 6552089

Mobile: 0917-8063094 Email:avengozacatering@yahoo.com Website: www.avengoza.com

Cocktail menu
Set A

Cold Selection

Sea food mousse and green asparagus on wheat bread

Capresse kabobs

Dry snack

(On cocktail table)

Mixed nuts

Hot selection

Napolitano pizza

Chicken tandoori skewers
Australian meat balls in sweet soya

Mushroom croquette

Pasta of your choice
Dessert station

Tropical fruit tartlet

Chocolate mousse

Profiteroles with caramel filling

Carving

Country style ham

Serve on warm bread pomodoro 


Cocktail menu

Set B

Cold selection

Chicken fricassee
Dorado ceviche on clams shell
Dry snack

(On cocktail table)

Krupuk

Hot selection

Ham and cheese croquettes 
Salmon and spinach quiche 
Chicken fricassee on vol au vent
Mini merlot burger patties 
Pasta of your choice
Dessert station

Mini Éclair with Green Tea Mouse

Lemon meringue tartlet

Fruit platter

Carving

Roasted pork loin stuffed with mushroom ragout

Cocktail menu

Set C

Cold selection

Cold cuts on white bread
Sea food quenelles 

Dry snack

(On cocktail table)

Mixed nuts

Hot selection

Mejillones rellnenos( Baked stuffed mussel)
Pork roulade with apple cider

Fish goujons 

Chicken satay with peanut sauce

Pasta of your choice
Dessert station

Mango cheese cake
Fruit tartlet 

Chocolate pannacotta 

Carving

Roasted turkey Breast with chest nut and spinach puree 

Cocktail menu

Set d
Cold selection

Smoked Mackerel Mousse

Greek tarlet with feta and olives
Dry snack

(On cocktail table)

Papadum with mint yogurt dip
Hot selection

Thai fish cakes
Chicken Cordon blue

Kari kari yaki ( oyster wrapped in bacon)

Australian lamb meat balls
Pasta of your choice

Dessert station

Opera
Lemon tart meringue

Carving

Taliata de manzo

Beef tenderloin marinated in olive oil red wine, garlic, herbs and roasted to perfection


Cocktail menu

Set E

Cold selection
Smoked salmon rose with horse radish and capers

Mini California rolls

Cherry tomato and mozzarella capresse

Dry snack

(On cocktail table)

Mixed nuts and papadum
Hot selection
Black tempura with jovals sauce

Seared tuna on crispy tomato risotto
Beef fillet with ginger plum bbq sace 

Chicken piccata

Pasta of your choice

Dessert station

Opera

Lemon tart meringue

Mini cheese cake
Carving
Roasted Peking duck
Serve in momo wrapper with julienne veggies and special sauce

------------------------------------------------------------------------

Choice of pasta

( spaghetti, penne, linguini, angel hair, fettuccine or furssili)

Choice of sauces

(tomato basil, Bolognese, mushroom sauce, carbonara, puttanesca, marinara)

Other choice of carving

(Minimum of 50 pax)

Whole turkey

110/person + 10% SC + 12% VAT
 with cranberry and giblet gravy

Australian prime rib

125/person + 10% SC + 12% VAT
(red wine sauce, mushroom sauce, pepper corn sauce)

Serve with bread rolls

Roasted rib eye

P150/person + 10% SC + 12% VAT
(red wine sauce, mushroom sauce, pepper corn sauce)

Serve with bread rolls

Australin Lamb leg

P150/peron + 10% SC + 12% VAT
Herbs and garlic marinated with mint jelly, mustard and rose mary jyus

Serve with bread rolls
