
MENU
APPETIZERS

C A T E R I N G

D E T A I L S
K  -  P A R T  O F

K A M A Y A N  S E T  M E N U

G F  -  G L U T E N  F R E E
V  -  V E G E T A R I A N

V G  -  V E G A NA P P E T I Z E R S  |  P O R K  &  B E E F  |  C H I C K E N  |  H O U S E  S P E C I A L S

P o r k  L u m p i a  K

B B Q  S k e w e r s  KV e g g i e  L u m p i a
V G / K

S h r i m p  S k e w e r s  K
S h r i m p  L u m p i a

(Minimum order 24) Traditional Filipino spring-
rolls filled with ground pork and spices. Served
with sweet chili sauce.

(Minimum order 20) Choice of chicken or pork
skewers. Marinated in our house-made Filipino
BBQ sauce.

(Minimum order 24) Traditional Filipino spring-
rolls filled with a variety of vegetables. Served
with sweet chili sauce. 

(Minimum order 20) Whole grilled seasoned
prawns. Served with sweet chili sauce. (Minimum order 24) Traditional Filipino spring-

rolls filled with fresh shrimp. Served with sweet
chili sauce.

$ 1 . 0 / e a

$ 3 . 0 / e a
$ 1 . 0 / e a

$ 3 . 0 / e a
$ 1 . 5 / e a

V E G E T A B L E S  |  N O O D L E S  &  R I C E  |  D E S S E R T S  |  F R O Z E N

PORK AND BEEF
L e c h o n  S i s i g

P o r k  A d o b o

B e e f  K a r e - K a r e  G F

O x t a i l  K a r e  K a r e  G F

P a k b e t  w i t h  P o r k  G F

Slow roasted chopped pork belly, cheek, and
snout with house-made liver pâte.  

Filipino braised pork in our house marinade. 

Traditional Filipino peanut stew featuring prime
cuts of beef and tripe. 

Traditional Filipino peanut stew featuring oxtail
and tripe. 

A Manila twist on the traditional Ilocano dish of 
 vegetables and pork sautéed in shrimp paste.

$ 7 5 . 0

$ 6 5 . 0

$ 8 5 . 0

$ 1 0 0 . 0

$ 6 0 . 0

L a i n g  w i t h  P o r k  G F
A Bicol dish of stewed taro leaves and pork
stewed in coconut milk .

$ 6 0 . 0

A d o b o  R i b s  K

P o r k  B i c o l  E x p r e s s  G F

P o r k  B i n a g o o n g a n  G F

Pork ribs braised in our house Adobo marinade.

Spicy coconut stew with fresh cuts of pork.

A boldly flavored pork dish cooked with shrimp
paste (bagoong) 

$ 6 5 . 0

$ 6 5 . 0

$ 6 5 . 0

B e e f  C a l d e r e t a  G F
A spicy Filipino beef stew.

$ 8 5 . 0

B e e f  M e c h a d o  
A Filipino tomato-calamansi beef stew.

$ 8 5 . 0

P o r k  M e n u d o
Traditional Filipino tomato based pork stew.

$ 6 5 . 0

Veggie Lumpia

Oxtail Kare Kare

Lechon Sisig

C h i c k e n  S k i n s  K
Crispy fried chicken skins

M P

B e e f  B i s t e k
Thinly sliced prime beef marinated with soy
sauce and Filipino lime.

$ 8 5 . 0



CHICKEN 

M P

HOUSE
SPECIALS

W h o l e  F r i e d
P o m p a n o  G F / K

K a m a y a n  T o - G o  w i t h
D e s s e r t  P l a t t e r

D a i n g  n a
B a n g u s  G F

Lightly fried whole pompano. 

Serves two. Bilao platter to-go with our house-
made ube flan cake and seasonal fruits.

Crispy fried marinated milkfish.

M P

$ 1 2 0 . 0

VEGETABLES

P a k b e t  w i t h  V e g g i e s
G F / V C h o p s u e y  G F / V G

G i n a t a a n g  K a l a b a s a
G F / V G L a i n g  G F / V G

G i n a t a a n g  L a n g k a
G F / V

A Manila twist on the traditional Ilocano dish of
vegetables sautéed in shrimp paste.

Stir-fried vegetable dish

Filipino coconut vegetable stew featuring
kalabasa (Filipino pumpkin).

A Bicol dish of stewed taro leaves in coconut
milk .

Filipino coconut vegetable stew featuring
jackfruit.

$ 6 0 . 0 $ 6 0 . 0

$ 6 0 . 0 $ 6 0 . 0

$ 6 0 . 0

Adobo Chicken sa Gata

Lechon Belly Log

Ginataang Langka

A d o b o  C h i c k e n

A d o b o  C h i c k e n  s a
G a t a

C h i c k e n  B i c o l
E x p r e s s  G F

Halal chicken leg quarters braised in our house
Adobo marinade.

Our famous Adobo Chicken stewed in coconut
milk. 

Spicy coconut stew with fresh cuts of chicken.

$ 6 0 . 0

$ 6 5 . 0

$ 6 5 . 0

C h i c k e n  A f r i t a d a
G F *
Spicy coconut stew with fresh cuts of chicken.

$ 6 5 . 0

$ 1 2 0 . 0

$ 1 8 . 0 / l b

L e c h o n  B e l l y  L o g  G F

L e c h o n  B e l l y  d e
H o r n o  G F

(Priced per pound) Crispy and juicy fried pork
belly. 

(Minimum 3lbs) Slow roasted crispy pork belly
roll bursting with flavor.

C r i s p y  P a t a  G F / K

Deep fried pork leg

M P

V e g a n  K a r e  K a r e
V G / G F
Filipino peanut stew with bokchoy, eggplant,
and green beans

$ 6 0 . 0



$ 6 0 . 0

$ 6 0 . 0

$ 6 0 . 0

L u m p i a

$ 6 0 . 0

$ 1 5 . 0 / d o z

$ 1 . 0 / e a

$ 1 5 . 0 / l b

$ 1 8 . 0 / l b

NOODLES AND
RICE

DESSERTS

FROZEN

P a n s i t  B i h o n  V G *

S k i n l e s s  L o n g a n i s a

F l a n  C a k e

S h r i m p  P a l a b o k  G F

P a n s i t  S o t a n g h o n  V G * S i n a n g a g  G F / K

P a n s i t  C a n t o n  V G *

T o c i n o

P u t o  G F / V G / K

A d o b o  R i c e

 B i h o n - C a n t o n  V G * / K

B e e f  T a p a

T u r o n  V G / K

G i n a t a a n g  H a l o  H a l o
G F / V G

L e c h o n  S i s i g  R i c e  G F

Rice noodle dish with stir fried veggies. VG
option available.

(Minimum 1 dozen) Sweet Filipino cured
sausage.

Our house-rolled Filipino springrolls frozen for
your convenience. 

Soft airy cake topped with creamy Filipino leche
flan. Available cake flavors: Ube, Barako Coffee,
Red Velvet, Chocolate

A glass noodle dish topped with a rich sauce
featuring minced pork, tofu, and shrimp.

Glass noodle dish with stir fried veggies. VG
option available.

Garlic fried rice

Wheat noodle dish with stir fried veggies. VG
option available.

Sweet cured pork. Typically served for breakfast
or brunch. 

(Minimum 2 dozen) Filipino steamed rice cake.
Available flavors: Original, Ube, Pandan

Your choice of pork or chicken. Rice flavored
with our house adobo marinade.

PA combination of our rice and wheat noodle
pansit. VG option available.

Thinly sliced marinated beef. 

(Minimum 1 dozen) Crispy Filipino springrolls
filled with banana and jackfruit. Can be
purchased fried or frozen.

A popular Filipino dessert of light coconut milk
with ube, tapioca, and jellies.

Slow roasted pork belly, snout, and cheek fried
with rice.

$ 6 0 . 0

$ 7 0 . 0

$ 3 0 . 0

$ 0 . 9 / e a

$ 4 0 . 0

$ 1 . 5 / e a

$ 5 0 . 0

$ 4 5 . 0

$ 6 0 . 0P a n s i t  P a l a b o k  G F
A glass noodle dish topped with a rich sauce
featuring minced pork and tofu.

W h i t e  R i c e  G F / V G
White rice comes complimentary with every
catering order.

F r e e

1 0 %  o f f  f r o z e n  o r d e r s

Adobo Rice

Ube Flan Cake

Ube Puto

Shrimp Lumpia

Veggie Lumpia


