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Cultural Tour at Intramuros
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We coordinated with MARINA liaisons to
manage delegate transport, assigning
designated vehicles. Our team handled
dispatch and real-time communication
with drivers to provide smooth, secure,
and timely transfers.




Dinner Reception

RedRoot provided the venue and curated the menu for the welcome dinner reception.
We were also in charge of the brief program, ensuring the evening flowed smoothly
and created a welcoming atmosphere for the delegates.



RedRoot provided the venue and curated
the menu for the welcome dinner
reception. We were also in charge of the
brief program, ensuring the evening flowed
smoothly and created a welcoming
atmosphere for the delegates.




Cultural Tour

RedRoot managed the entire planning and execution
of the cultural tour. This included preparing the tour
itinerary, coordinating tour guides, and arranging
unigue experiences such as kalesa rides.

We also provided a snacks buffet and souvenirs like
fans and salakots, giving delegates both comfort and
a memorable cultural touch during the tour.
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Cultural Tour




Cultural Tour
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From Manila Cathedral, there will be a line of calesa waiting for
passengers who wants to ride to Fort Santiago.




Standee

Standees were
deployed
showcasing fun
facts about
Philippine culture
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KNOW YOUR

“Tusok-Tusok” is a Filipino street food term where
bite-sized snacks are skewered on sticks, dipped in
sauces (sweet, spicy, or vinegar).

It comes from the Filipino word “tusok”,
meaning “to poke” or “skewer.” It describes how
these snacks are eaten using sticks to poke
fried snacks from the vendor’s cart.

Kwek-Kwek is made of boiled quail eggs
O coated in orange-colored batter, It tastes
soft and eggy inside with a crunchy outer

% Q bite, and is best dipped in vinegar with
9 i E onions, or sweet-and-spicy sauce.

Chicken Balls are made from minced
chicken meat. They go well with a T
sweet chili dip or spiced vinegar. D =

)

Cheese Tofu is a mix of soybean
o curd blended with bits of cheese
inside. It's delicious when paired

- with sweet chili sauce.

Squid Balls are made from ground
squid mixed into a doughy paste
and shaped into round bites. The
best dips are vinegar with chili or
a thick sweet sauce.
[J'.
¥

L
u Filipino street-style Tempura is
usually made from flour and shrimp,
shaped into elongated pieces
inspired by the Japanese dish. It with
sweet-and-spicy sauce or chili
vinegar.

COLORS AND STORIES OF

PHUP PGS

The Philippine flag symbolizes the nation's
sovereignty, history, and ideals. The white
triangle represents equality, while the blue
and red stripes symbolize peaca, truth,
justice, patriotism, and valor.

The sun with eight rays represents the first
eight provinces that revolted against
Spanish rule, and the three stars symbolize
the three main island groups: Luzon,
Visayas, and Mindanao.

THE VIBRANT COLORS
& OF THE PHILIPPINES

Sinigang is a beloved Filipino
bl L s soup known for its bright,

mix" in Filipino, and this tangy flavor, usually made with

dessert is a colorful & ind. Its i

blend of crushed ice, amarind. Its vibrant, warm

7 colors from the deep greens of
;:':ﬁ:e :ﬁ: T:l:;,::: ém'“’ kangkong (water spanal:h] and

radish mirrer the lively and
t“ﬂpeld With purglelibe comforting nature of Filipino
{pUrpiayam): family meals.
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Hale-hale means "mix-

Brightly painted and full of personality, jeepneys are more
than just public transport. For decades, they have been the
most popular and affordable mode of public transport.
Inside, passengers sit close together,
pass fares hand-to-hand, and call out
“paral” to signal a stop.

The lush green terraces of
Ifugao shows centuries-old
ingenuity in rice farming.
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festival towns like Cebu

and lloilo burst with

energy, celebrating rich

traditions through vivid _J.

costumes and decorations.

In the old days, when a family

needed to move, the whole village

would gather to literally carry sTo R ' Es
their house — a bahay kubo — on

their shoulders.

This centuries-old traditio
called bayanihan, is the Filipino
way of saying, "your burden is

ours too.”
Today, the spirit of bayanihan
lives on in community clean-ups,

volunteer relief efforts after

typhoons, and neighbors helping
neighbors without asking for
anything in return.

Harana is a language of courtship, where men would sing
love songs accompanied by a guitar.

In the country's indigenous communities, the beat of
gongs, drums, and bamboo instruments carries the voice of
the ancestors. These sounds call peaple to gather to
celebrate a bountiful harvest, mark the passage of seasons,
heal the sick, honor the dead, or rejeice in new beginnings.

Found on nearly every street corner, the sari-sari store is a small
shop selling everythlng from snacks to s But more than a place
to buy goods, it's where neighbors gather to share news, trade
stories, and keep an eye on the kids playing nearby. These tiny
stores are the beating heart of many communities, blending
commerce with connection,

‘With over 42,000 festivals across more than
7.000 islands, the Philippines is a land where
stories are told through celebration.

In Luchan, Quezon, the Pahiyas festival turns entire houses into

art, decorated with rice stalks, vegetables, and woven
ornaments to thank the patron saint of farmers.



We suggested an open garden-type rest
area with a snack buffet to create a relaxed
and refreshing space for delegates. The
natural setting allowed participants to
unwind after the activities.




Food spread

Snacks Beverages
Peanut brittle Avocado juice
Pastillas Buko pandan juice
Bibingka Melon juice
Palitaw Palamig

Maja

Pitsi-pitsi

Regular taho- shotglass type

Sorbetes

Mini chicken empanda

Puto

Sapin sapin

Kunsinta

Mini banana cue

Mini turon




Food Spread

The food labels featured quick trivia about each dish

(P ALITAW

Palitaw is a sweet, chewy Filipino rice cake enjoyed all over the Philippines, ,
especially in Taﬁflog rigions, its name meaning “to float” or “surface,"”. I
Which is how you know it’s cooked, when it rises to the top of boiling water. |

Trivia: The name "palitaw” itself is derived from the Filipino word "litaw, " meanin;
obufuc o toappear” ¥

SFAPIN SAPIN

Sapin-sapin is a colorful, layered Filipino rice cake made.

Sapin-sapin is believed to have originated from the northern Philippines, particularl
in the llocos and Cagayan Valley regions, where rice and coconut are abundant, an
has since become a staple kakanin across the country.

The name “sapin-sapin” comes from the Filipino word sapin, meaning “layer” or “to cover,”
o mmphmizfibmusfmﬁeqm}mmg

( PEANUT BRITTLE

Peanut brittle is a crunchy Filipino confection made from roasted peanuts
coated in caramelized sugar.

Popular in regions like Baguio City, it became a well-loved pasalubong item, :
especially for travelers bringing home local treats. '
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