
Weddings are a special  milestone in your l ife,  and our t ight-knit  team is committed to excellence.  If  you have any special  requests,

restrictions,  or  replacements for the menu, please share them with us!  

We would love to cater to your wishes and supply exactly  what you want for your celebration.  

Sincerely,  

Abe and Megan and the Punta Dolores Team

Hello!  Thank you for opting to review our catering menu. 

We pride ourselves on serving delicious,  quality  Fi l ipino and Western food,  sourcing the best ingredients to complete each recipe.  

Our catering service is  an al l- inclusive price which covers wait-service,  back kitchen service,  chafing dishes,  glassware,  and

tableware.  It  also comes with a styl ized buffet area to match your wedding theme. 

P U N T A  D O L O R E S
W E D D I N G  C A T E R I N G



Y O U R  M E N U

You may choose the following for your wedding:

Two Starters

Three Mains

Three Sides

Two Desserts

Coconut Station 

Sodas,  Juices,  Coffee,  Tea,  Ice and Water

Two-Tiered Wedding Cake  ( for  cake cutting)

One Lechon 

Inclusions:



C h o i c e  o f  T h r e e  M a i n sC h o i c e  o f  T h r e e  M a i n s

P O R K  O R  F I S H  Y A K I T O R I

G R E E N  G O D D E S S  R O A S T E D
C H I C K E N

C A T C H  O F  T H E  D A Y

A S A D O

T E Q U I L A  S H R I M P

C h o o s e  T w o  D e s s e r t sC h o o s e  T w o  D e s s e r t s

P A N C I T

S T I R  F R I E D  V E G E T A B L E S

S U M A N  A N D  T S O K O L A T E

M A J A  B L A N C A

L E C H E  F L A N

Roasted pig stuffed with herbs and

spices cooked onsite
T I N O L A

S I M P L E  S A U C E  P A S T A

I N C L U D E D  
O N E  P U N T A  D O L O R E S  L E C H O N

P O R K  L I E M P O

G R I L L E D  C H I C K E N  W I N G S

S I N I G A N G  F R I E D  C H I C K E N

F L A T  I R O N  S T E A K

B L U E  S W I M M E R  C R A B S  
C O O K E D  I N  G A T A

A D O B O N G  P U S I T  O R  S A A N G

G R I L L E D  C R A B S T E R S

H O M E M A D E  C H I C K E N  T E R I Y A K I

P O R K  S I N I G A N G

S O T A N G H O N

B U L A L O

C h o o s e  T h r e e  S i d e sC h o o s e  T h r e e  S i d e s

G R E E N  G A R D E N  S A L A D

S M A C K E D  C U C U M B E R  S A L A D

R O A S T E D  E G G P L A N T  S A L A D

H A L O  H A L O  

K U T S I N T A

F R U I T  S A L A D

C H O C O L A T E  C A K E

M A N G O  R O Y A L E

T U R O N  A N D  I C E  C R E A M

B I K O

C h o o s e  T w o  S t a r t e r sC h o o s e  T w o  S t a r t e r s

B R E A D E D  S H R I M P  C O C K T A I L

F R E N C H  F R I E S

H U M M U S  A N D  P I T A  B R E A D

C H I C K E N  L O L L I P O P

F E T A  W A T E R M E L O N  C U B E S

G R I L L E D  V E G E T A B L E  P L A T T E R

C O L D  C U T S  A N D  C H E E S E

G R I L L E D  S A U S A G E S

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

P A N  S E A R E D  G Y O Z A

M O Z Z A R E L L A  S T I C K S

C A M O T E  C H I P S  A N D  C H A R R E D
S C A L L I O N  D I P  A N D  H E R B S

G R E E N  G A R D E N  S A L A D

S H A N G H A I  L U M P I A

M E N U
O P T I O N S



SEAFOOD AND VEGETABLE YAKITORI
FRUIT  PLATTER







ROASTED EGGPLANT WITH GATA (TOP R IGHT BOWL)
KIN ILAW MARINATED WITH COCONUT VINEGAR AND GATA 

LUMPIA ,  PANCIT ,  SEAFOOD VARIET IES



PICTURED IS  OUR SELECTION OF CHAFING D ISHES AND BUFFET DECOR







T H A N K  Y O U !

 
W E  W O U L D  L O V E  T O  C U S T O M I Z E  Y O U R  M E N U  A S

D E S I R E D - P L E A S E  L E T  U S  K N O W  H O W  W E  C A N

S E R V E  Y O U !

M E G A N  0 9 1 7  7 1 4  8 1 0 0

E V E N T S @ P U N T A D O L O R E S . C O M


