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EXPERIENCES 6%



Itis in these special spots that we will create dining
experiences for you that you will long remember.

Whether it be at one of our secluded beaches,
or in our picturesque sea pavilion,
we bring to your table culinary enjoyment at its finest
ES you bask in the fullness of nature’s boun‘f. i
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FAMILY

An international gourmet selection ideal for sharing



SEAFOOD

Norwegian Smoked Salmon
Kilawin Tanigue, Spicy Onion and Ginger
Iceberg Lettuce With A Side Dressing of Parmesan and Bacon
Tomato and Mozzarella with Pesto and Balsamic Glaze

Cream Seafood Chowder with Potatoes and Peppers

Grilled Prawns with Carlic and Parsley Butter
Half Lobster Tail with Garlic and Thyme
Scallop with Ginger and Lime
Red Snapper Fillets with Chili and Scallion Dip
Yellow Fin Tuna Steaks with Rosemary and Garlic
Squid Skewers Marinated with Lime, Chili and Palm Sugar

Crilled Vegetables
Baked Potatoes With Olive Oil and Thyme
Steamed Jasmine Rice
Lemon Butter Sauce

Fresh Fruit Platter
Blueberry Cheesecake
Chocolate Brownie Vanilla
Créme Bralée

PHP 9,100++ PER PERSON
Minimum of Two (2) Persons

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.




FILIPINO

Kilawin Tanigue, Spicy Onion, and Ginger
Pork Sisig Salad
Eggplant Ensalada
Salted Egg Salad with Fresh Tomato

Sinigang na Hipon

Red Snapper in Fillets with Chili and Scallion Dip
Stuffed Squid Served with Soy Calamansi Sauce
Chicken Adobo with Ginger
Spicy Beef Kaldereta served with Vegetables
Pork Bagnet served with Liver Sauce

Carlic Rice
Ginataang Kalabasa
Grilled Corn with Butter
Steam Okra with Bagoong Shrimp Paste

Fruit Salad

Buko Salad
Sapin-Sapin
Mango Sago
Banana Cue

PHP 6,500++ PER PERSON
Minimum of Two (2) Persons

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.




WESTERN

Norwegian Smoked Salmon Tomato Salad with Black Olives, Capers, Extra Virgin Olive Oil
Confit Chicken Salad, Beetroot, Potatoes, Sundried Tomato, Boiler Eggs
Caesar Salad
Tomato Mozzarella with Pesto and Balsamic Claze

Creamy Pumpkin Soup with Croutons

Crilled Tuna Steak, Broccoli, Lemon Butter Sauce
Roasted Squid Served with Squid Ink Risotto and Green Pea
Wahoo Fish Steaks, Mediterranean Sauce, Capper, Cherry Tomato, Olive, Marjoram
Pork Meat Ball, Tomato and Basil Sauce
Beef Tenderloin Medallions, Basil, Garlic, Blue Cheese Sauce

Mixed Crilled Vegetables
Baked Potatoes with Pesto
Steamed Jasmine Rice
Lemon Butter Sauce

Fresh Fruit Platter
Classic Italian Tiramisu
Lemon Tart
Chocolate Choux Buns

PHP 7,400++ PER PERSON
Minimum of Two (2) Persons

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.




VEGETARIAN

Quinoa Salad with Roasted Tofu and Mixed Organic Vegetables
Spicy Papaya Salad with Cilantro and Lime
Tomato Salad with Black Olives, Capers, and Extra Virgin Olive Oil

Cauliflower Soup with Croutons *

Fried Stir Glass Noodles with Vegetables and Soya *
Gratin Broccoli with BEchamel and Parmesan Cheese *
Sautee Tofu with Red Capsicum and Ginger *
Eggless Penne Pasta with Fresh Cherry Tomato and Basil *
Okra Vegetables 'Bhindi Masala' *

Steamed Jasmine Rice *

Fresh Fruit Platter
Lamingtons
Fruit Tartlets
Super Moist Vegan Chocolate Cake

PHP 5,800++ PER PERSON
Minimum of Two (2) Persons

*Hot Dish

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge and 2.2%
local government tax.




BUFFE T

A grand feast for special celebrations



EXTRAVAGANZA

Chicken, Mushroom & Roast Sweet Pepper, Soya Sauce
Seafood Salad
Crab Meat Salad with Mango
Spicy Thai Prawn Salad

SUSHI & SASHIMI
Salmon and Tuna Sashimi
California Rolls, Vegetarian Sushi, Salmon Sushi, Nigiri of Squid

SEAFOOD ON ICE
Blue Crab, Slipper Lobster, Black Mussels, Prawns

Crab & Sweet Corn Soup

King Prawn with Ginger and Lime Sauce
Singaporean Seafood Curry
Chicken Satay with Peanut Sauce
Lamb Rack with Garlic Broccoli and Oyster Sauce
Beef Tenderloin Medallions Marinated Fish Sauce and Soya

Roasted Corn
Steamed Jasmine Rice
Grilled Vegetables
Sautée Cauliflower, Garlic, Ginger, & Lemon Crass

Fresh Fruit Platter
Blueberry Cheesecake
Chocolate Brownie
Vanilla Créme Bralée
PHP 11,100++ PER PERSON

Minimum of Four (4) Persons

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax..




PLATED

Sumptuous plated dinners
for intimate occasions



ISLAND
MEAT

Beef Carpaccio, Cherry Tomato,
Rocket Salad, Shaved Parmesan

Grilled Chicken Salad with Lettuce,
Orange Segment, Celery, Capsicum,
Shaved Almonds,

Creamy Mustard Dressing
Mushroom Velouté, Truffle Oil, Croutons

Strawberry Sorbet with Prosecco Wine

Grilled Filet Mignon Wrapped in Bacon
Mashed Potatoes, Red Wine Sauce

Dark and White Chocolate Mousse
with Bits of Strawberry

PHP 7,500++ PER PERSON

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge

and 2.2% local government tax.




OCEAN

SEAFOOD

Warm Mixed Seafood Salad,
Vegetables, Orange Dressing

Grilled Prawn,
Green Apple and Citrus Salad,
Raspberry Vinaigrette

Roasted Squid Served with Squid Ink
Risotto and Green Pea

Lemon and Orange Mousse
with Mixed Berry Compote

PHP 7,200++ PER PERSON

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.




ROMANCING

Romance is always in the air at your Shangri-La in Boracay.
Allow us to make your intimate dinner extra special for you.

From blooms to melt a heart, to an acoustic trio to serenade you,
to vibrant and entertaining performances, we can bring the magic you seek
to punctuate your romantic evening.

Acoustic Serenade (45 Minutes) 25,000++
LED Poi Performer 20,000++

Sand Castle at Punta Bunga Beach 20,000++
Fire Dancers at Cielo Arena 15,000++
Fire Dancer at Cielo Arena 10,000++

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.



OPEN BAR

One Glass Prosecco As Welcome Drink

Soft Drinks

Coca-Cola | Coke Zero | Royal Tru Orange | Sprite
Ginger Ale | Soda Water | Tonic

Chilled Juices

Cranberry | Dalandan | Pineapple Apple |
Mango | Orange

Shangri-La Water
Still

Beers

Sam Miguel Pale Pilsen | San Miguel Light

Wines

Tempus Two, Pinot Gris, Australia
Tempus Twi, Shiraz, Australia

PHP 2,000++ PER PERSON

Price is in Philippine Peso, inclusive of 12% VAT, subject to a 10% service charge
and 2.2% local government tax.






GUIDELINES AND PROCEDURES

1.All prices are in Philippine Peso, inclusive of 12% VAT, subject to a 10%
service charge and 2.2% local government tax

2.Advance reservation is required. Subject to availability. For bookings and
inquiries, please call extension 6479.

3.In the event that the confirmed reservation is canceled after 12 noon,

50% of the total charges will be applied as a cancellation fee.
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SHANGRI-LA

BORACAY

Barangay Yapak, Boracay tsland. Malay, Aklan 5608, Philippines
Tel: 63 36) 288 45988 - www.shangri-la.com

li ShangrilaBoracay @ ShangrilaBoracay 'SlungnL.llou

#MyShangril.aBoracay
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