
 
 

PACKAGE MENU FOR 4 DAYS 3 NIGHTS 
 

BREAKFAST OPTIONS 
 
Within the package for each person are 3 breakfasts. These can be served on any 3 
day you wish dependent upon your arrival and departure times.  
 

LUNCH 
 
One lunch is provided as part of the package as in most cases people are on the 
full day tours of Honda Bay and Underground River where lunch is provided by 
the tour operator. The lunch is typically served on the first or last day dependent 
upon guest arrival and departure times.    
 

DINNER 
 

Three dinners are provided within the meal package and the menus are as detailed 
below. Please note that some of the main course items may be changed with those 
listed below which also includes some vegetarian options.    
 
Below is a list of additional options which may be chosen in place of those on the 
menu items. Please give 24hrs notice should you wish to change a set menu.   

 Chicken satay served with a spicy peanut dipping sauce 
 Mixed seafood platter (shrimps, crabs, fish and squid) – replaces two main 

menu items 
 Grilled Hawaiian pork loin serve with grilled pineapple 
 Mixed local vegetables cooked in coconut milk and alimasag (sea crab) 
 Beefsteak Tagalog (local beef sliced thinly with soy sauce and calamansi) 

Additional vegetarian options: 

 Homemade spinach pasta with roasted vegetables 
 Stir fried vegetables with tofu  
 Vegetarian pizza 
 Vegetable curry 
 Vegetable kebabs 
 Fresh garden salad with ripe mango and cashew nuts 
 Deep fried aubergine with onion, garlic, tomato and other fresh herbs 

Please note.  
 
As we serve only the freshest of ingredients and produce certain items and in 
particular fish are subject to availability. Changes may therefore be made to menu 
options on the day.   
If guests have any specific dietary requests or needs then please advise the office 
and we will try and cater for all reasonable requests.     



 
 

BREAKFAST MENU 

American breakfast served with brown bread, sausage, pork& beans, grilled 
tomato, eggs, bacon and ham 

Or 
Filipino breakfast served with tocino or longanisa or danggit or tapa with fried or 

steam rice and eggs   
Or 

Pancakes – Mango or plain  
Or 

Spanish omelette  
Or 

Ham and cheese omelette  
Or 

Cereal (oat meal) with yogurt  
Or  

Fruit salad 
Or 

Any other menu item from the breakfast menu 
 

Eggs can be served poached, fried, scrambled or boiled. 
 

All served with toasted whole wheat bread, a choice of brewed coffee, tea or juice 
(powdered) and fresh seasonal fruits 

 
  



 
 
 

LUNCH MENU 
 

Soup 
 

Tom yam kung or Tom kha kai 
Shrimps (kung) or chicken (kai) with mushroom, galangal (Thai ginger), lemon grass and other 

fresh herbs cooked in coconut milk. 
Or 

Potato soup with smoked bacon 
Creamy blend of potatoes, smoked bacon, thyme, peppers and other herbs 

 
Mains 

 
Oven roasted herb chicken and gravy 

Salt & peppered squid 
Mixed sea food with chilies (Phat thaleh) 
Mixed fresh sautéed vegetables in butter 

Steamed rice  
 

Desert 
 

Banana fritters with vanilla ice cream  
Or 

Lemon tart 
Or 

Traditional homemade apple pie with ice cream 
Or  

Mango float 
 

  



 
 
 

DINNER MENU DAY 1 
 

Appetiser 
 

Cream of pumpkin 
Or 

Tuna ceviche 
Tuna marinated in citrus juices with onions, garlic and cucumber 

 
Mains 

 
Grilled spare ribs in hickory BBQ sauce 

Sizzling tuna steak 
Sweet & sour snapper 

Vegetable Tempura served with dipping sauce 
Steam rice  

 
Desert 

 
Banana fritters with vanilla ice cream  

Or 
Lemon tart 

Or 
Traditional homemade apple pie with ice cream 

Or  
Mango float 

 
 
 
 
  



 
 
 

DINNER MENU DAY 2 
 

Appetiser 
 

Tom Kha Kai 
Or 

Oberoi chef salad with calamari 
 

Mains 
 

Curried cracked crab (puu phat phong karii) 
Crispy pork belly on a bed of green salad 

Grilled chicken breast served with baked potato 
Mixed fresh sautéed vegetables in butter 

Steamed rice 
 

Desert 
 

Banana fritters with vanilla ice cream  
Or 

Lemon tart 
Or 

Traditional homemade apple pie with ice cream 
Or  

Mango float 
 
 

  



 
 
 

DINNER MENU DAY 3 
 

Appetiser 
 

Sinigang 
Sour shrimp soup 

Or 
Tanigue (wahoo) kinilaw 

Or 
Vegetable spring rolls 

 
Mains 

 
Blackened tanigue (wahoo) served with fresh spinach pasta 

Stir fried chicken with cashew nuts 
Stir fried garlic prawns (Kung phat kra-tiam) 

Pork with string beans (Thua phat muu) in oyster sauce, chili and garlic 
Steamed Rice 

 
Desert 

 
Banana fritters with vanilla ice cream  

Or 
Lemon tart 

Or 
Traditional homemade apple pie with ice cream 

Or  
Mango float 


