
Holiday 
Offers



M E N U  1
P2,600 per person

Beet and Citrus Salad
Chicken and Duck Liver Pâté
Melba Toast

Roast Prime Rib Eye Au Jus
Sides:
Roasted Garlic, Baby Potatoes and 
Baby Carrots

Pistachio Strawberry Cake

M E N U  3
P1,450 per person

Pomelo and Papaya Salad
Jamón Serrano and Manchego Croquettes

Lechon De Leche with Liver Sauce
Adobo Paella

Brazo de Mercedes

M E N U  2
P1,750 per person

Arugula and Mushroom Salad
Spinach and Salmon Dip
Wonton Chips

Maple Glazed Ham
Pineapple Sauce 
Sides: 
Roasted Parmesan Green Beans, 
Mashed Potatoes

Pistachio Strawberry Cake

Christmas Platters
Takeaway Sets, minimum of 4 orders*

*Available from December 21, 2020 
to January 4, 2021; two (2) working 

days notice is required





B E N T O  1
P450

Chicken Teriyaki
Yasai Itame
Japanese Rice
Fresh Fruits

B E N T O  3
P650

Salmon Belly Salpicao
Sauteed Wild Mushroom
Plain Rice
Tres Leches Cake

Christmas 
Packed Meals
Bento Style, minimum of 15 orders

B E N T O  2
P550

Pork Tonkatsu
Cabbage Salad with 
Roasted Sesame Dressing
Japanese Rice
Cheese Cake

B E N T O  4
P420

Chicken Inasal
Steamed Vegetables 
with Bagoong
Garlic Rice
Cassava Cake





Ravioli of Foie Gras, 
Stir Fried Ceps Mushrooms, Sea Urchin Emulsion

Fillet of Seabass, Cream of Chorizo, Cromesquis Paimpol Beans

Veal Tenderloin with Sarawak Pepper, 
Winter Vegetables Mousseline,

“Grand Veneur” Sauce
P4,600 per person

Traditional CAB Beef Tenderloin Rossini (Pan Fried Foie Gras on Brioche) 
Sautéed Haricot Vert
P4,800 per person

Jumbo Prawns Thermidor, 
Truffle Mashed Potato  

P5,000 per person

Fine Cheeses, Honey Truffle Dressing
Fresh Breads

Golden Berries and  Duet of Chocolate Paris-Brest

*Available for dine in on Christmas Eve and Christmas Day

Christmas Sit Down Menu



C O C K T A I L S

Fresh Oysters #3, 
Shallots and Vinegar
 
Lobster Medallion and Caviar on 
Toasted Brioche, Dill Cream

Delicate Creamy Chicken, 
with Morels in a Puff Pastry Case

Pan-Seared Foie Gras on 
Grilled Sourdough Bread
Mango Chutney

D I N N E R  M E N U

Foie Gras Crème Brulée,Duck Confit Beignet, 
Pan-Roasted Pigeon Breast, Arugula, 
Glazed Macadamia Nut, Champagne Jelly

Lobster Bisque; Lobster Ravioli, Basil Foam

Pan Seared Prawns, Sundried Tomato 
Avocado Tartare Salad, Citrus Dressing

Grilled US Tenderloin, Artichoke Gratin 
“Dauphinois”, Canelli Beans and 
Ceps Cassoulet, Porcini Jus

Raspberries Chocolate Cake, Coconut and 
Passion Fruit Meringue, Baileys Ice Cream

Chocolate Truffles and 
Pralines Coffee & Petit Fours

New Year
Sit Down Menu
P6,500 per person

*Available for dine in on New Year’s Eve and New Year’s Day



Charcuterie Box
Good for 5 pax: P7,500
Good for 2 pax: P3,000
Good for 1 pax: P1,500



High Tea Box
Scones, 2 kinds of Tea Sized Sandwiches, 
Madeline, Fruit Tart and Iced Tea

Good for 1 pax: P1,500



F A M I L Y
C O O K I N G  C L A S S :
A  G I N G E R B R E A D 
C H R I S T M A S
S A T  |  D E C  1 2  |  1 0 A M

Register until December 9 and get your 
Gingerbread House Kit with royal icing and 
assorted candies. All kids and kids at heart welcome!

Please click on this link to register:

https://bit.ly/MH-Dec12

*Payment instructions will be given upon registration

For enquiries, please text +63 917 816 3685 or 
email events@manilahouseinc.com

Registration Fee: 
Members:
Non-Members:

P 1,650
P 1,850



O  H O L Y  N I G H T
T H E  U S T  S I N G E R S  S I N G
C H R I S T M A S  C A R O L S

T U E  |  D E C  1 5  |  5 P M

Join us for an evening of song and Christmas cheer, 
together with the UST Singers, whose heavenly voices 
evoke the joy of the season.

The 45-minute choir performance includes*:

Mantovani Medley
Sana Ngayong Pasko
Christmas in Our Hearts
Hallelujah A Soulful Celebration
It’s the Most Wonderful Time of the Year

*To be finalized

O P TI O N A
Concert only: FREE

O P TI O N B
Concert and Cocktail &
Charcuterie Box: P1,800*
(Fee may be deducted from 
Member’s F&B voucher)

*A percentage of food sales for 
the evening will go to our feeding 
initiative, HOPE IN A HOT MEAL.  

Thank you for your generosity  

Munting Sanggol 
Pasko Na Naman
Kutitap
Heto Na Naman

Register in advance for this webinar at https://bit.ly/MH-Dec15

For enquiries, please text +63 917 816 3685 or 
email events@manilahouseinc.com

	

https://bit.ly/MH-Dec15


A M B A H A N :  A  L O V E  S T O R Y
A  V I R T UA L  B O O K  L AU N C H
A N D  P O E T RY  R E A D I N G

W E D  |  D E C  1 6  |  5 P M

Inspired by the traditional poetry form 
of the Mangyans, Quintin Pastrana 
presents his new book of poetry, 
Ambahan: A Love Story, written in the 
seven-syllable meter still used today by 
the Hanunuo Mangyan tribe of Mindoro.

Dr. Nestor T. Castro
Professor, Department of 
Anthropology, UP Diliman

Quintin Pastrana
Author

Lolita Delgado Fansler
Founding trustee and
past president of the

Mangyan Heritage Center

Danton Remoto
Acclaimed novelist, poet, 

columnist, academic
and activist

OPTION A
Registration Only: Free

OPTION B
Registration and signed 
copy of “Ambahan: 
A Love Story” by 
Quintin Pastrana: P495*

*Delivery charge is separate   

Register in advance for this 
webinar at https://bit.ly/MH-Dec16

For enquiries, please text +63 917 816 3685 or 
email events@manilahouseinc.com

Presented in partnership with

https://bit.ly/MH-Dec16


We Mean
Business
Come to Manila House and we’ll serve you our best 
value Executive Lunch for only P1,480 per person.

Enjoy our safe and wide open spaces, indoors or outdoors, 
contactless ordering, observing full health protocols.

Reservations recommended 
Please call +63 917 816 3685 or email
reservations@manilahouseinc.com 
to book your table

mailto:reservations%40manilahouseinc.com%20?subject=


S O U P

French Onion Soup
Gruyère, Sourdough Toast

S A L A D

Grilled Caesar Salad
Crisp Bacon, Croutons

or

Bacon and Arugula Salad
Double Smoked Bacon, Pine Nuts

C H O I C E  O F  E N T R É E
Cooked in our Josper oven

Salmon
Aglio Olio

Half Spring Chicken
Salsa Verde, Baby Potatoes 

US Beef Tenderloin (150g)
Confit Mushroom, Mashed Potato

Coffee or Tea

Executive 
Lunch Menu

P1,480



Weekend Brunch Menu
Butter Milk Pancake
Chicken and Waffle
Omelette Truffle Soufflé
Breakfast Pizza
Avocado Toast
Eggs Benedict
Chia French Toast
Wagyu Tapa
Daing na Bangus

360
580
420
540
420
400
320
520
420



Order your choice 
of ARC Vodka or Gin 

Cocktail Kit at P1,500*
for your next family

get-together or Zoom 
cocktail session.

Each kit makes 4-6 drinks. 
Cheers!

Shake It Up!
A Limited Edition Gin or 
Vodka Cocktail Kit from ARC?  
We’ll drink to that!

*Orders must be placed 24 hours before pickup or delivery
To order, please call +63 917 816 3685 or
email reservations@manilahouseinc.com

mailto:reservations%40manilahouseinc.com?subject=


O P E N  K I T C H E N 
PA C K E D  M E A L  S E R V I C E

We understand how challenging it can be to cater to your
company’s meal requirements during the lockdown.

Let Manila House take over, and we’ll provide your hardworking staff with 
freshly prepared cooked meals every day for as little as P150 per meal.

Whether it’s breakfast, lunch or dinner you require, 
we’ll create a customized weekly set menu for you, 

and deliver the packed meals to your office at no extra charge.*

Orders and payments must be made three (3) days before the scheduled delivery. 

*Delivery available to the following areas only: 
Taguig, Makati (McKinley West, Ayala, Paseo De Roxas and Rockwell)

and Ortigas (Greenhills, EDSA Shaw)



Hope In A Hot Meal
Bring warmth, hope and nourishment to our countrymen 
who continue to suffer in the aftermath of Typhoon Ulysses.

For as little as P150*, you can feed a typhoon victim,
or a typhoon relief worker.
*Minimum 20 meals per order

Call us at +63 917 8163 685 to make a donation, and we’ll deliver
the hot meals, freshly cooked and packed by our kitchen, to the
Philippine Red Cross, for distribution to the affected communities.

Thank you for your generosity

	

Bank Name:		 UnionBank
Name: 					    Manila House Private Club Inc.
Account No:	 00 202 0031640

Paypal:
accountsreceivable@manilahouseinc.com

For GCash please scan the QR Code

Donations can be deducted from Member’s 
monthly consumables or F&B voucher

mailto:criselda.saway%40manilahouseinc.com?subject=


Safety
Protocols
We support the City of Taguig’s efforts to control the spread of
COVID-19, and ensure the safety of all Members, guests and staff.

In compliance with the regulations set by the IATF and the Taguig Safety
Task Force, Manila House reminds all Members and guests that the
following guidelines are to be strictly followed while inside the Club:

· 	Wearing of face masks and face shields are required at all times except while eating
· 	Filling out of health declaration form upon entering the Club 
· 	Proper social distancing must always be observed
· 	Alcohol consumption is limited to 2 servings per guest only
· 	Only Members and guests aged 18 to 65 years are allowed entry at the Club
· 	Photography and video recording are only allowed inside the booked areas
	 (including function rooms) during the agreed date and time, as long as
	 social distancing is observed. Posting in social media is highly discouraged.

Manila House reserves the right to strictly enforce
the mandated rules and violators will be
asked to leave if they do not comply.

Thank you for your understanding and cooperation.



For reservations, takeaway orders and enquiries, 
please call +63 917 816 3685 or email

reservations@manilahouseinc.com

Manila House Private Members Club

@manila_house

Manila House Private Club, Inc.
8F, Seven/NEO, 5th Avenue,

Bonifacio Global City, Taguig 1634, Philippines
www.manilahouseinc.com

Please inform us of any food allergies.
Prices are subject to change without prior notice. Prices are in Philippine Peso, taxes and service included.

mailto:reservations%40manilahouseinc.com?subject=
https://www.facebook.com/manilahouseinc/
https://www.instagram.com/manila_house/?hl=en
http://www.manilahouseinc.com

