lBOHOL BEACHCLWB Creatung yowr BBC Experience!

INTERACTIVE BUFFET
MENU OPTIONS

For your most special occasion, we give you the option to
decide on your preferred food choices thus our “Interactive
Buffet Menu”. This assures you that the food served during
your banquet is tailor fitted to your preference and taste.

To create your own personalized menu, please choose your
preferred entree. You may select one item from the soup,
salad and main course and four each from the starters and
dessert course.

Please note that choices for the carving station will be
considered as an add-on and will be charged accordingly.
Likewise, please inform us of special food requirements such
as vegetarian, vegan, gluten-free or halal restrictions. We
will do our best to fulfil your requirements. Additional
charges may apply due to special ingredients that may be
needed but are not available locally.

Lastly, due to health risks and issues of accountability, kindly
keep in mind that we do not allow take-away of food
leftovers.
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STARTERS

Kinilaw na Tan uigue (Jocal king fish seviche)
guig it
Calama res (¢ cnisloﬂ a/ce/o fried 5<7u1'c/r/ngs )
5ausagc Wrappccl n Bacon (servec/wff/z /Ioncy mustard on the 51’0’@)
Tomato bruschctta (toasted [rench bread slices topped with tomato spread)
PP P
Chic‘ccn Cana és (toasted [rench bread sfices topped with chicken spread)
P PP P
Grillcd E_ggP[a nt with Cheesc (5//ccs of cgg/o/ant to/olocc/ with mozzarella and cheddar cheese)
Bcc{: Sata rilled beef skewer served with peanut sauce on the 5/'016)
y P
Figs ina Blankct (5ausagc Wra/o/oed in /DU/[}[ pastry served with aiolf d//o)
salmon Fatc’ (bite size slices of cucumber topped with salmon pate’)
PP p
chctablc Quichc CDanfy crust with a variety of vcgetaé/cs and cheese)
Cl’n’ckcn Fi nger (breaded chicken breast str//'os served with /70/765{ mustard c///o on the side)
Fcarl Ba” ( steamed ground /ooré with g/ut/'nous rice served with oriental G/IID)
\/c etable 5 rin Ko“ (served with sweet chili dip on the side)
g pring P
Roast Bcc{: Cana és (toasted [rench bread slices topped with roast beef strips)
P PP p
Tokwa’t Babog (< c/cc/o fried tofu cubes and Poré cutlets in mother-in-law sauce)
Lum ian Sariwa (Fresh spring roll with vegetables, crushed peanut and sweet sauce)
piang pring 5 P

Sl'n uglaw (gr///cc/ Poré Z)c//y mixed with ceviche)

Bo. Bolod, Island of Panglao Bohol, Philippines 6340

T/F: (038) 502.9222 / (038) 411.5222

Globe : (+63-927) 452-7054 / Smart : (+63-999) 992-1880 / Sun : (+63-923) 250-7828 /theboholbeachclub
inquiries@boholbeachclub.com.ph / fandb.coordinator@boholbeachclub.com.ph

www.boholbeachclub.com.ph (@) @boholbeachclub


mailto:inquiries@boholbeachclub.com.ph
mailto:fandb.coordinator@boholbeachclub.com.ph
http://www.boholbeachclub.com.ph/

BOHOLBEACHCLUB Creatung your BBC Experience!

SOUF

Sca{:ood Chowdcr
M/Xcdboun{g of the sea in a cream basca/.soup

Cream of Mushroom

Fureed variety of mushrooms, finished with cream and butter

Hcartg To mato Soup
/: resh tomato soup served thick and tangﬂ

chctablc Clcar SOUP

A variety of vcg@ta/y/es in season, cooked in vcgei'a/)/@ broth

Minestrone

An /ta/fan soup of C/70P/oca/ vegcta/)/es, beans and tomatoes

Tinolang |sda
[ ocal soup Havoured with ginger, onion, tomato and native caééagc for a balanced sweet and 5a/ty

broth

[Halaan Soup
Clam soup Havoured with ginger, served with a variety of local vcgeta[)/cs

Nilagang Baka
C Jear beef broth flavoured with a var/’c@ of local vcgctaé/cs

Chicken Ha|ang~halang
5/0/'Cy chicken soup cooked with coconut milk and local chillies
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SALAD

]:rcsh APPIC & Mango Salad
A mix of app/c, mango and c/'lo/o/oca/ cc/my in a sweet mayo c/rcss/ng

Classic (German FPotato Salacl

50//66/ potato, cﬁoppec/ bacon and caramelized onions in a mago mustard a/rcsslng

Greek 5alacl

5//(:65 of tomatoes, onion, red and green ca/:>5/cum, black and green o//vcs, c/70/opec/ Pars/cy and sliced
Jettuce dressed in lemon vinaigrette toppcd with local white cheese

Chef Salad
5//cec/ boiled egg, ham, chicken, —/'u/fcnncd red & green bell pepper, cucumber, carrots, onions and

/chc:/g Jettuce with a choice of vinaigrette or thousand /5/anc/ a/rcs.s/ng

Nicoise Salad
/ccbccg /cttucc, shredded tuna meat, boiled cgg, Potatocs, black o//vcs, green Ecans, capers and

anchovies in a vinaigrette c/rcss/ng

Oricntal Sca{:ood Salad
Flowerets of blanched sciu/a{ 5/7r/'mp5 and Fish fillet in a magyo mustard chilli a/rcsslng

Guso 5a|ac1

Seaweed marinated in local v/ncgarscrvcc/ with onions, tomatoes and wild chilli

E_nsalaclang AmPalaya at ]tlog na Maalat

Pitter 5ourc/ marinated in vinegar served with onions, tomatoes, wild chilli and salted egg

Nilagang Gulag at E_nsaladang Mangga
A var/eiy O[/oca/gal‘a/cn vcgei'ab/es b/ancﬁec/anc/scrvec/wftﬁ 501,//‘5/‘@6/7 mango 2/745/7/7’/77/[?/[’35[’6
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MAIN COURSE

BEEF

chc Lcngua in Mushroom Sauce

Praised beef /cngua served with a reduction of red wine, mushroom and house gravy

Braised Beef in Red Wine Sauce

Braised beef with carrots, potato and onions in red wine sauce

Beef Kofta

Ba,éec/grounc/éccfskcwer SCBSOI‘IGC/ WIf/? /76[‘55 anc/slofccs SCWGC/ W//ff,7/0631'luf sauce on f/l@ S/d(?

Roast Beef and Beans
K ocast beef Wra/oloec/ green beans served with house gravy on the side

Stir [Fried Beef with Broccoli

Stirfried beef 5tr/lbs and broccol Hlowers seasoned with oyster sauce

Callos

Stewed ox L‘rlpc with ganéanzo beans and chorizo in a tomato based sauce

Bcc{: stroganog:

Peef 5tr//’05 stewed in white wine, sour cream and mushrooms

bcc{: K are-kare

Loca/écc[stcw na savory peanut sauce

Lcngua Estomcaéo

51’6 wed ox tongue cooked in tomato sauce

Bcc{: Caldcrcta

Bce[ stew in tomato sauce served with carrots, PEppEr peas, /ootato and lver paste.

Faklay

Sautéed ox tripc seasoned with black beans, atsuete oil and local s/oiccs
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MAIN COURSE

PORK

Babg Back Ribs

F ork ribs cooked in a choice of [zaréccue, sweet & spicy, oyster or black bean sauce

Fork Humba with Egg

A V/sayan version of adobo made up of diced /oork Bay Jeaf, star anise, black vinegar and sweet soy
sauce served with hardboiled eggs

Braised Fork Ribs

Praised Fork Kibs with potato and carrots in red wine sauce

Bicol E_xPrcss
Sautded /oork with chilies, 5/7r/m/0 paste and coconut mifk

Forl( [ _mbotido

5tcamcc/ grounc/ Poré with carrots, raisin, onion, /D/CL/C and cheese

Pan Seared Pork with Clams Sauce

Fan scared POFL tenderloin served with creamy clam sauce on the side

FPork Afritada

/> ork stewed in tomato sauce with carrots, caps/cum and Iootatocs

Fork Giniling

Caround pork cooked in tomato sauce with raisins, potato, carrots and peas
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MAIN COURSE

CHICKEN

Chic{(cn Corclon Bluc

C./)/‘C;écn breast stutfed with ham and cheese served with supreme veloute sauce

Cring f:riccl Chicken
Qlur own version of Cr/'sloy fried chicken, served with gravy on the side.

Crcamg Chickcn Currg

C hicken stewed in creamy curry sauce

Chickcn Brcast 5tuﬁcd with Water 5Pinach

5crvcc/ with creamy mushroom sauce

Crcolc Chicken

Crifled chicken marinated in a creole rub served with tomato salsa on the side

Chicken Tcriga‘ci
Grilled chicken tossed in Japanc.sc ter/yaéisaucc

Hcrb Chic]«:n Farmigiana

ﬁerb breaded chicken breast L‘o/o/oca/ with tomato sauce and. parmesan cheese

Chicken ]nasal
Marinated c/rar—gri//cd chicken served with P/CA/CC/ papaya and mother-in-faw sauce

Finingahang Manok sa (Gata
Chicken stew with Plhcapp/c Jufcc, Io/ncapp/c chunks, carrots, pepper, ginger and coconut milk

Chicken Adobo

Braiscd chicken in vinegar, soy sauce, sugar and 5/0/665

Chicken Binakol

Chicken cooked in coconu{'/u/cc with coconut meat, papaya and local horseradish
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MAIN COURSE

SEAFOOD

]:ish
e Herb Crusted Fish with Fincaplalc Beurre Blanc - Baked cream dory topped with a herb

crust served with a P/hcaplo/c, butter and white wine vinegar reduction

. Gn”cd Fis]’l with Curry and chctab‘c Br‘oth ~ Corilled fish tillet with a macedoine of

carrots, onjons and Cc/c/y in a mild curry sauce
o bangus Ala Fobrc ~ Marinated milk fish cooked with gar//c and peppercorns
. ]nihaw na lsda ~ Girlled local fish fillet served with /D/C,Ucc/ papaya and mother-in-law sauce

Shellfish

° Ginisang Halaan - §autécc//oca/c/am5 w/t/7(g/ngcr, tomato and onions

[ Ginataang Halaan ~ Sautéed local clams in coconut millk

Squid

. ]nihaw na Fusit ~ Grlled stuttfed 5c7u/c/56rvec/ with mother-in-law sauce

° Adobong Fusit - Praised squ/c//n vinegar, soy sauce, sugar and SPItCS

[ Calamar Je Fain - Stutfed squ/d with bread, onion, sweet pepper and butter served with tomato

corcasse sauce

Crab (Q) Frawns (C})
o  Steamed with chilli sauce o Praised prawns and okra with pepper,
o  Steamed with lemon, butter and gar//c sauce tomatoes and chorizo

° Gr///ca/ prawns served with /cmon, butter

and garﬁb sauce

(Q) - an additional charge of FHPZOO.OO/Person shall aPP13 for these menu choices
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VEGETABLES

Buttcrcd chctab!cs
55350/73/ vcgctab/cs cooked in butter

chctablcs with Momay Sauce

56850/73/ vcgctaé/cs with béchamel and cheese sauce

Asian chctablcs

56350/73/ vcgctaé/cs Wlt/7 OySfC‘l' sauce 3/70/5653/776 O//

Ratatouille chctablcs

51'6 wed onjons, gar//c, tomatoes, zucchini and cggp/am‘ toppcc/ with parmesan cheese

chctablc Tcmpura
A variety of bit size vcgctab/cs served with tcn’yaé/ all'fapl}zg sauce on the side

Com on the Cob
Seasoned with butter and top/oca/ with c/;olopcc/ /oarsfcy

Pinakbet

Sautéed mixed garcfcn vcgcta[)/@s with 5/7r/)71p paste and oyster sauce

Ginisang Kalabasa at Hitaw
5autéca/ 571135/7 and 5tr/’n‘g beans cooked with dried 5/7r/mp and coconut milk

Ac‘obong Sitaw

5tr/ng beans braised in vinegar, soy sauce, sugar and local S/D/CCS

Adobong Talong
Vi ggp/ant braised in vinegar, soy sauce, sugar and local 5P/CCS
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STARCH

(a choice of Potatoes, Noodles, Pasta and Rice)

Fotatocs
° Bakec/ served with bacon bits, melted butter, sour cream and chives

° Au Gratin (shiced potato baked with béchamel and cheese)
o K ocasted Potato wea/gcs tossed in Papr/’,éa, olive o//, 5P/CC$ and herbs

Noodles
) Stirfried noodles (g/ass or mixed noodles) with 5tr/]:>5 of chicken ana/ju//ennc vegctaé/es

Fasta

. 5pag/76tt/ (arbonara
° /\//@atﬂ Lasagna

° [ettucine alfredo

Rice

° Steamed white rice
° Garlic fried rice

o _Japanese tried rice
° ch@tab/c fried rice
. Seatood fried rice

CARVING (add-on)

Roast Pork | oin with aujus Gravg (20-25 pax) I’hpj,ooo.oo
Roast Beef with aujus Gravg (20-25 pax) FHP7,5OO.OO
(//75/0/6 7_010 K ounaf f _/ang/ng Tena/cr or§/70rt /D /afc)
Roast Whole Chicken FhP 450.00/ pc
(with (hicken \Veloute Sauce or Chicken Gravy)
Roasted Fig/l_cchon baboy (live wcight of 25-30 kgs.) FhP6;5QO~OO

° Corkagc (Per Piece) FHPZJO0.00
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DESSERT

Creme Brulee Classic Cheese Cake

Brownies Young Coconut Panna Cotta
Mango Crepe Samurai Creme Puff
Kulolo Cake FFrench Macaroons
White Chocolate Creme Brulee Red Velvet Cake
Moist Chocolate Cake Tiramisu in a glass
Chocolate Mousse Chocolate [ claire
Coffee Jelly Fruit Jello
Refrigerated Cheesecake Mango Cupcake
Sago at Gulaman
Halo-halo Station (X¥) Sorbetes Cart ()
F hp200.00 person ([ Tome Made Jce ( ream)
[hp3,500.00 one Havor

(Q) - an additional charge of FEPZOO.OO/Person shall aPP15 for these menu choices

5casona| ]:rcsh ]:ruits shall be scrvccl standarcl, as Part of the buffet
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