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Alba Restaurante Español 

“Because what you serve your guests is a reflection of your own good taste!” 

 

 

 

 

 

Alba Restaurante Español’s Catering Package  
 

Our catering package includes Señor Alba's classic and traditional Spanish dishes, which generations of 
families have come to enjoy and love for 50 years! 
 
We guarantee that you and your guests will relish a delectable and authentic Spanish feast! 
We also promise to deliver excellent service via our well-trained professional service staff. 
 
Allow us to help you turn that special day into a beautiful experience for you and your guests. 
 
Below are our package and amenities to ensure you a worry-free reception: 

� Authentic Spanish cuisine (Buffet set-up)  
o Standard Menu (Create-your-own) 

� Elegant floral arrangements and centerpieces  
� Skirting for 

� Couple’s table (for weddings) 
� Buffet tables 
� Cake table 
� Gift table 
� Registration table 

� Round or rectangular tables with table cloth 
� Individual candelabras for guests’ tables 
� Chairs with floor length covers  
� Noritake tableware, elegant cutlery and glassware 
� Well trained professional staff 

 
Notes: 

o Food is served buffet style. 
o Minimum number of guests is 30 persons.   
o Prices herein are subject to change without prior notice. 
o Updated July 2008 
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“Because what you serve your guests is a reflection of your own good taste!” 

Alba’s Spanish buffet catering menu 
Your choice of two (2) Appetizers 

Tapas Frias (COLD) 

Tabla de Embutidos 
A variation of Spanish cold cuts 

Tortilla Española 
Traditional Spanish potato omelet 

Tanguingui/Salmon Ahumado 
Thin slices of smoked tanguingui or smoked salmon 

Boquerones 
Fillet of anchovies in garlic & olive oil 

Coca Mallorca 
Majorcan pie with vegetables 

Tostadas 
Toasted bread with three spreads 

Tapas Calientes (HOT) 

Salchichas con Champignon 
Spanish sausage with mushroom 

Croquetas de Pollo 
Croquettes of chicken with aioli sauce 

Calamares y Rabas Fritas 
Deep fried squid and tentacles served with aioli 

Almejas/Mejillones/Ostras al Horno 
Baked clams/mussels/oysters 

Albondigas 
Spanish style meatballs 
Mejillones a la Tigre 

Stuffed mussels  
Alba rolls or French bread 

Your choice of Soup or Salad 
Soup 

Sopa de Cocido 
Vermicelli soup with ham broth 

Sopa de Ajo 
Garlic soup 

Crema de Verdura 
Cream of Vegetable soup 

Sopa de Calabaza 
Pumpkin soup 

Salad 
Ensalada de la Casa 

House salad with your choice of dressing 
Ensalada Catalunia 

Shredded lettuce & carrots with  
Jamon Serrano & manchego cheese 

Ensalada al Ajo Mojo 
Julienne lettuce, onions, tomato & olives  

with ajo mojo dressing 
One (1) Pasta dish 

Alba Pasta 
Pasta in white sauce with cheese, shrimps & ham 

Canalones 
Baked stuffed cannelloni 

Lenguini al Pesto 
Linguini in pesto sauce topped with  

sautéed fresh tomatoes 
Pasta Carbonara 

Our own version of pasta in carbonara sauce 

One (1) Vegetable dish 

Menestra de Legumbres 
Sautéed vegetables in light sauce 

Berenjenas al horno 
Baked eggplant with anchovies and  

three kinds of cheese 
Escalivada 

Roasted vegetables 
Verduras 

Buttered vegetables 
Your choice of Paella 

Paella Valenciana 
Valencian rice dish with chicken, pork, seafood and vegetables 

Paella Marinera 
Saffron rice dish with a variety of seafood 

Paella de Pollo Finas Hierbas 
Chicken paella with fine herbs 

Paella de Verduras 
Vegetarian paella with vegetables in season 

Paella y Parillada 
Grilled meat, seafood and vegetables paella 

Paella Filipino 
Paella with sisig and cochinillo 

Two (2) Main Entrees 
Lengua Sevillana 

Stewed ox-tongue with mushroom and olives in rich 
sherry brown sauce 

Callos a la Madrileña 
Stewed ox-tripe in rich tomato sauce 

Pollo al Ajillo 
Chicken in spicy garlic sauce 

Pato a la Naranja 
Roasted duck in espagñole orange flavored sauce 

Pollo al Horno - Roast chicken with mashed potatoes 

Pescado a la Vizcaina 
Fillet of fish in home made tomato sauce 

Pescado en salsa verde 
Fillet of fish in light cream sauce 

Pescado a la Romana 
Pan-fried fillet of fish served with garlic mayonnaise 

Caldereta de Cabrito 
Goat stewed in spicy sauce 

Tuhod y Batoc 
Stewed ox-kneecap and chuck with brown sauce 

Your choice of two (2) Desserts 
Canonigo  

Flan al Caramelo 
Tarta de Manga 

Maja Blanca 
Ensalada de Frutas 

Frutas Fresca  
Coffee or tea 

 
Buffet Catering Menu:   

Php 695 per head plus 10% catering charge, Min. of 30 pax 
For 100 persons and up, Package price is P650+ per head. 

 
*Price subject to change without prior notice. Updated July 2008. 

   
For inquiries, please call Ms. Carol Mago, our Catering manager at 532.6077 or 531.6463 

You can also inquire at our Main Branch: 
38 Polaris St. Bel-Air Makati City 1209 Metro Manila 

890.4372, 896.6950 to 51  


