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PRIVATE ROOMNTGABRI




WHOLE RESTAURANT

up to 90 people « consumable rates

LUNCH DINNER WHOLE DAY
MON to THU 65,000 / 3 hrs 85,000 / 3 hrs 140,000
FRI 90,000 / 3 hrs 120,000 / 3 hrs 180,000
SAT to SUN 90,000 / 3 hrs 120,000 / 3 hrs 180,000

3,000 per additional hour
and is non-consumable




INDOOR &
AL FRRNGO

up to 40 indoor & 60 al fresco
people « consumable rates

LUNCH

M-TH 50,000 /3 hrs
F 55,000 /3hrs
S-S 55,000/ 3 hrs

DINNER e

ﬁ_f"ﬂ_ﬁﬁ-mr r'
M-TH 55,000/ 3 hrs .

F 60,000 / 3 hrs
IS 60,000 / 3 hrs

WHOLE DAY
M-TH 100,000
F 115,000
e 115,000

3,000 per additional hour
and is non-consumable




PRIVATE ROOM (GABRIELLE)

private room « up to 15 people « consumable rates

BREAKFAST LUNCH DINNER WHOLE DAY
5,000 / 2 hrs 10,000 / 2 hrs 15,000 / 2 hrs 25,000

1,900 per additional hour and is non-consumable




PARTY PAGKAGKS

functions for at least 30 people

SET A SETB SETC SETD
1,169 net/head 1,359 net/head 1,659 net/head 1,899 net/head
Choice of Soup ChOi‘fe of Soup Choice of Soup
Salp Pat's Onion Pat's Onion Pat's Onion
Tomato Basil Tomato Basil Tomato Basil
Creamy Potato Creamy Potato Creamy Potato
or or
Choice of Salad Choice of Salad Choice of Salad
Balsamic Caesar Balsamic Caesar Balsamic Caesar
Salad Ahi Tuna Ahi Tuna Ahi Tuna
K-Chicken K-Chicken K-Chicken
Choice of Appetizer
Ahi Tuna Choice of Appetizer
: Mushroom Crostini Tomato Basil Crostini
Appetizer Homemade Truffle Chips Cajun Wings
Italian Calamari Sriracha Fire Shrimp
Sriracha Fire
Choice of Pasta
i Choice of Pasta Truffle Pasta
Choice of Pgsta Chele's Gourmet Tuyo Chele's Gourmet Tuyo
Pasta Three Chorizo Three Chorizo Three Chorizo
Creamy Alfrgdo Creamy Alfredo Creamy Alfredo
Meatballs Marinara Meatballs Marinara Meatballs Marinara
Entrées
Choice of Beef
Choice of Pork Choice of Pork Beef Stroganoff
Pork Riblets Pork Salpicao Braised Beef
Roasted Porkloin with Gravy Pork Riblets Beef Salpicao
Pork Tenderloin Tips with Roasted Porkloin with Gravy Beef Tips with Gravy
Garlic Gravy Pork Tenderloin Tips with Garlic Gravy Slow Roasted Beef Tenderloin
Herb Crusted Roast Beef
Elitrees Choice of Chicken Ch0|'ce ol Cebiciean
- Flame-grilled Boneless BBQ
Flame-grilled Boneless BBQ iartint: Erled Chickan
Martin’s Fried Chicken S ) -
Parmesan Crusted Chicken Filet Fanmesan Crustgd Chl;ken Fitet
S Southern Fried Chicken
Chmce akRish Choice of Fish
; Fls.h Ma.rsala o s Fish Marsala
Pan Fried Fish with Garlic Aioli Pan Fried Fish with Garlic Aioli
Choice of Sides
Steamed Rice « Roasted
Garlic Mashed Potato « Choice of 2 Sides
Sides Buttered Corn & Carrots « Steamed Rice « Roasted Garlic Mashed Potato « Buttered Corn & Carrots «
Coleslaw « Garlic Rice « Coleslaw « Garlic Rice « Mushroom Wild Rice « Fresh Seasonal Vegetables
Mushroom Wild Rice « Fresh
Seasonal Vegetables
Choice of Dessert Choice of 2 Desserts
B ; Brazo Cups « Caramel Glazed Puff « Classic Brownies | Brazo Cups « Caramel Glazed Puff « Classic Brownies
esser

with Cashew « Pannacotta « Creme Brulee « Mini
Capitol Hills « Mini Salted Caramel Banana Crumble

with Cashew « Pannacotta « Creme Brulee « Mini
Capitol Hills « Mini Salted Caramel Banana Crumble

Beverage

Glass of Iced Tea or Lemonade
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Pat§Pal

RESTAURANT

FUNCTION TERMS & CONDITIONS

. Reservations shall be made at least one (1) week before the scheduled event date. Pat &

Pat Restaurant reserves the right to not accept any booking of a party or event if the
booking conflicts with operational commitments of the store.

For reservations of in-store functions, a down payment of thirty percent (30%) is required.

The down payment shall be in the form of cash, GCash, or check. The balance shall be fully
paid on the day of the event in the form of cash or GCash.

2.1 Check payments shall be current dated and remitted at least 5 banking days before
the scheduled date of the function, to allow sufficient time for check clearing. The check
must be payable to Patricia Michaela C. Gregorio.

3. Postponement or Cancellation

3.1 Postponement or cancellation of an event reservation must be done at least three (3)
days before the scheduled date of the function through written notice. If the event is not
postponed or cancelled within the three-day period, the Client shall bear the expenses
incurred by the store at the time of preparation (i.e. pre-ordered food, party balloons,
etc), which shall be deducted from the initial payment made.

3.2 The Client and customers are requested to be punctual on the day of the event. A
grace period of thirty (30) minutes within the confirmed schedule will be granted. Failure
to appear within the grace period shall result in the cancellation of the event as
scheduled.

3.3 In the case of event cancellation on or after the scheduled date, the down payment
made by the Client will be forfeited.

3.4 Pat & Pat Restaurant shall not be liable for failure on its part to comply with the
provisions of this contract in cases of labor disputes, natural disasters, fortuitous events,
and such other causes beyond the control of management. Pat & Pat Restaurant shall not
charge the customer cancellation charges under force majeure.

4. Pat & Pat Restaurant shall provide all arrangements based on the guaranteed minimum
stipulated in each organized meal with a 5% allowance for a possible increase in attendance.
Each person counted with this 5% allowance shall be charged the same quoted rate.

4.1 In case attendance goes beyond the 5% allowance based on the minimum guaranteed
covers, Pat & Pat Restaurant shall not be responsible or liable for the delay in food
replenishment and/or service.

5. No refund or adjustment in the party package cost shall be made if the actual number of
customers falls below the number or customers agreed upon at the time of the confirmation.

5.1 Minimal reduction of covers shall be allowed no later than 72 hours prior to the
function date, provided it should not exceed 5% of the minimum guaranteed covers.



Pat§Pal

RESTAURANT

FUNCTION TERMS & CONDITIONS

6. Duration of Event

6.1 In case of in-store events, the duration shall be limited to a maximum of three (3)
hours. After the fixed duration, Pat & Pat Restaurant shall have the right to allow other
customers to occupy the seating area.

6.2 In the case of an extension of the duration of the in-store event that is approved by
Pat & Pat Restaurant, the Client shall be charged an additional fee of Three Thousand
Pesos (P3,000.00) for every succeeding hour, or a fraction thereof.

6.3 In the event that the Client will be bringing additional food and food cart/s (e.g.
cotton candy, popcorn, lechon, BBQ items, etc), Pat & Pat Restaurant shall charge
P1,500.00 per food cart. A maximum of 2 carts shall be allowed.

7. Food Quality and Safety

7.1 Pat & Pat Restaurant products are best consumed within reasonable period of time, in
the restaurant. Otherwise, the company shall not be responsible for any deterioration of
food quality that may arise from prolonged food exposure;

7.2 Should the Client insist on bringing home the products, such an act shall be
construed as a waiver of any action that the Client may have against Pat & Pat Restaurant
with respect to the quality and safety of the products or as a result of their having
consumed such products.

8. The Client shall be exclusively responsible for the safety and security of their
group/customers and their belongings. The Client shall hold Pat & Pat Restaurant free and
harmless from and against all claims or responsibility for any damage or loss arising from
fault or negligence of the Client and/or their group/customers.

@. The Client warrants and represents that they have read and have fully understood the
foregoing terms and conditions, and hereby accepts and agrees to strictly comply with them.

Full Name Signature

Designation & Company Name Date of Confirmation
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