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WORLD-CLASS FILIPINO CUISNE AND ARTISTRY

i, Calling to
5 t1 Grand Manila Catering/
Sweet Gourmet Bakeshop

OR more than nine years, the Grand Manila

continues to serve the Filipino-American

community throughout the Bay Area and
Sacramento, specializing in full-service catering, as

well as baked sweet offerings.
Executive chef Manny De Mesa along with Nelson Jusi and
Mark Cabanas, have created an incomparable menu selection.

= = "' Cake specialist Rachelle De Mesa, creates the elegant and so- o
s,a 'ra va" ages phisticated wedding and debut cakes. Themed or motif cakes Foiield Store
N for kids and special cakes for adults alike are a part of

her specialty.
Rachelle and Alice also offer the traditional Filipino
desserts and delicacies. Hailing from San Pablo, Lagu-

« No Connection fee or any

other hidden ch II'gES! ! na, they bring along the tradition of native delicacies.
The numerous clientele the Grand Manila Catering
« 24/7 same low ratel ] 7. has served in the San Jose, Daly City and Sacramento
| (outside their Vallejo-Fairfield market), has shown

* No need to switch your o an unprecedentedjappreciation for the outstanding

Iﬂﬂg distance carrier! | preparations made to their celebrations. This alone

has given them the inspiration to do better and ex- Sacramento Store

'3 Hn mn“thl"' fﬂﬁs_ plore wider possibilities.

The opening of a new location in Sacramento last month marks the beginning of bigger tasks to
expand Grand Manila’s catering and baking services. The Filipino-American community of Sacra-

d mento, Elk Grove, Roseville, Folsom, as well as Stockton, Tracy and Modesto, can now be served with
- their completely renovated store for their full-service catering needs.
Long experience is no longer the only recipe for culinary and pastry success.

New skills, newfound technologies, imaginative artistry and creativity
are the new order. Savor the taste of Grand Manila’s cakes in all
flavors you can imagine. We only use premium of all flour bases,
mixes, fresh ingredients and flavorings to create that special
cake, something anyone would love to take home.

Carrying the slogan “Mas Masarap, Mas Maganda at
Mas Mura,” the Grand Manila holds the true to this by only
offering the best of both catering services and baked special-
ties.

Don't forget to try their Super Special Mamon
— lightly soft but full of taste and flavor. They
would also like to invite everyone to enjoy fine
Filipino cuisine.

Grand Manila's new store in Sacramento is
located at 6914 65 Street, Sacramento, CA, adjacent to
SF Supermarket and behind Florin Mall (former location
of Goldilocks). This newly renovated store will greet
you with their new array of elegant wedding cake
displays, premium cakes, native sweets and Grand
Manila’s signature food selections. Slideshows in
HD widescreen presents their most recent catering
events, spectacular wedding cakes and stunning food
galleries. Life-size menu are also in the works.

Grand Manila will be open on December 25
from 8 am to 1 pm. Discover more about Grand
Manila at www.thegrandmanilaseafood.com.
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Glazed Chinese Ham

pineapple Honey




