


Conveniently located in Makati, the country’s commercial 
business district and home to premium leisure, 
entertainment, shopping and dining venues, New World 
Makati Hotel is the perfect hotel to host your meetings and 
corporate events. From small planning sessions to large 
conferences, our wide range of flexible venues will make 
sure you have room for great ideas to flow.

Esperanza Street corner Makati Avenue, Ayala Center,
Makati City, 1228, Philippines

NEW WORLD MAKATI HOTEL



Plan your successful event to your advantage with New World 
Makati Hotel’s premier location and facilities. Our expansive 
function rooms are matched with a selection of gourmet meals 
and exceptional service with the assistance of our in-house 
event specialists to make sure that your plans will be flawlessly 
executed to the finest details. 

Visualize your event with our various table set-ups, audio-visual 
equipment and upscale dining amenities for a smooth 
transition. Our skilled events team in New World Makati Hotel 
will ensure that every detail is taken care of.



Second floor

Our pillarless and spacious Ballroom is perched atop our grand staircase. 
Comfortably accommodating a variety of set-ups ranging from classroom to 
roundtable dinners, this 675-square-meter space with a seven-meter ceiling 
includes up-to-date equipment suitable for an engaging atmosphere, and 
the extensive foyer area gives attendees ample space to mingle and 
socialize. Our event managers will gladly assist you every step of the way to 
make your event a success.



Capacity (no. of guests)

I to III 675 120 700 420 400

I, II, III (each) 225 50 60 225 140 96

Area (m2) U-Shape ClassroomTheater RoundBallroom

180

Long
Table



The Glasshouse's modern venue allows for seamless meetings and 
planning sessions, letting inspiration, creativity and innovation flow. Its 
various unique areas and spaces include two interactive show kitchens, 
across a long wooden table with stools, an exclusive bar lounge, plus glass 
panel walls with a view of the outdoor Lagoon.

GLASSHOUSE - Second floor



Capacity (no. of guests)

Long
TableArea (m2) U-Shape ClassroomTheater Round

Glasshouse 156 24 28 90 54 56

Show Kitchen
Bar

Balcony

Function





BALCONY - Second floor

The Balcony suits meetings of 20 up to 50 persons with two connecting rooms for 
more flexibility. It is also located near the Ballroom as a secondary venue for hosting 
large-scale conferences.

Capacity (no. of guests)

II 104 27 30 60 36 40

Long
TableArea (m2) U-Shape ClassroomTheater Round

I 104 27 30 60 36 40

I

II

(Seating is based on the standard capacity of the function space.)

Balcony



PRESS ROOM - Fourth floor

Conduct your meetings at one of our six Press Rooms located at the fourth level. Each 
room is furnished with audio-visual equipment and a dedicated communal area for coffee 
breaks. Its ceiling-to-floor windows allow natural light to brighten the space and to provide 
an outdoor view of the poolside or the city. Ideal for creative presentations and after-work 
cocktails by the poolside, the Press Rooms can be your next go-to collaborative space.



Capacity (no. of guests)

II 105 40 44 80 48 64

III 108 40 44 80 48 64

IV 50 20 30 48 30 32

V 50 20 30 48 30 32

VI 50 20 30 48 30 32

300 - - - - -

I 108 40 44 80 48 64

Long
TableArea (m2) U-Shape ClassroomTheater Round

I & II
(with Pool deck)

Pool deck

Lift

I

IIIIVV

IIVI

Press Room



With up to 103 square meters of space, Gallery I is ideal for small meetings, 
seminars, private gatherings, product launches and other special functions. 
Memorable events can be set up easily in this beautifully furnished venue 
and delicious menus can be prepared to order in the fully equipped show 
kitchen.

GALLERY - Ground floor



Gallery I

Open
Kitchen

Capacity (no. of guests)

Long
TableArea (m2) ClassroomTheater

Gallery I 103 20 24 40 30 24

RoundFunction U-Shape



REFRESHMENT/COFFEE BREAK

MISCELLANEOUS

AUDIO-VISUAL

MEETING BENEFITS

• Services of a technology expert 

• 15% discount at 

the Business Center

• Free flow of iced tea or chilled juices during snacks

• Free flow of non-alcoholic drinks during lunch

• Conference pads and pencils

• Candies and mints

• Whiteboard and flipcharts with pen

• Wired or wireless microphone

• Hotel sound system

• Complimentary local calls

• Complimentary 20 mbps Wi-Fi or LAN internet

• Use of LCD projector and screen  

• Coffee, teas and herbal infusions

• Platter of fresh fruits

• Morning and afternoon coffee break (for full day)

• Morning or afternoon coffee break (for half-day) 

EXECUTIVE MEETING PACKAGE

Use of meeting room from 9am to 5pm (for full day meeting) and 

from 9am to 1pm or 12nn to 5pm (for half-day meeting)

DINING OPTIONS

Café 1228

Savor Asian and continental favorites prepared in live interactive kitchens offered in our daily buffets

Events exclusive dining

Experience private dining matched with dedicated service and your menu of choice

PACKAGE RATES

FULL DAY MEETING   PHP2,600++ HALF-DAY MEETING  PHP2,300++

TERMS & CONDITIONS

• Minimum of 10 persons for set lunch 

• Minimum of 30 persons for buffet lunch 

• For Café 1228, seats are subject to availability upon confirmation or signing of contract.

• Please note that Café 1228 menu cycle varies day to day and menu items are subject to change without prior notice.

• Rates exclude prevailing local tax, VAT and 10% service charge.





SET MENU

Set Menu 1

Fresh tomato cream soup, garlic bread croutons  
Honey mustard-roasted pork loin, mushroom tarragon sauce, pomme gallete, buttered carrots 
Pistachio parfait 
Coffee, teas and herbal infusions

Set Menu 2

Nicoise salad with citronette 
Braised beef shoulder in red wine, truffle polenta, mushroom
Vanilla panna cotta 
Coffee, teas and herbal infusions

Set Menu 3

Seafood chowder 
Truffle chicken rollatini, thyme jus, roasted potato, asparagus
Walnut chocolate mousse 
Coffee, teas and herbal infusions

Set Menu 4 

Red beets salad, haricot vert, gorgonzola cheese, balsamic vinegar dressing 
Nuts-crusted fresh fish fillet, saffron velouté, over bell pepper risotto cake
Tiramisu 
Coffee, teas and herbal infusions

Set Menu 5

Chicken tortilla soup 
Zucchini-crusted fish fillet, tomato emulsion, garlic mashed potatoes, vegetable medley 
Apple cinnamon pie, vanilla sauce 
Coffee, teas and herbal infusions



WESTERN BUFFET MENU

MENU 1 MENU 2

APPETIZER

Eggplant parmigiana 

Chicken terrine, walnut, and raisins 

SALAD BAR

SOUP

Caramelized cauliflower soup

Freshly baked assorted bread and rolls, butter

MAIN COURSE

Steamed white snapper fillet with 
mango and tomato salsa

Chicken saltimbocca with Parma ham and sage

Confit pork belly in thyme jus

Eggplant funghetto

Jasmine rice

DESSERT

Tropical fresh fruit 

Chocolate torte

Coffee mousse, chocolate crunch

Chilled coconut cream sago 

Coffee, teas and herbal infusions

APPETIZER

Quiche Lorraine

Cold fish cake, mayonnaise pesto 

SALAD BAR

SOUP

Fresh tomato cream soup, garlic croutons

Freshly baked assorted bread and rolls, butter

MAIN COURSE

Fish fillet Livornese with fresh tomato and capers

Pan roasted chicken breast, mushroom, oyster sauce

Pork scallopini in lemon sauce

Buttered seasonal vegetables

Jasmine rice

DESSERT

Tropical fresh fruit 

Mango cheesecake

Chilled coconut cream sago with lychee and pineapple

Passion fruit tart

Coffee, teas and herbal infusions



FILIPINO BUFFET MENU

APPETIZERS

Eggplant omelette
Fresh spring rolls

SALAD BAR

SOUP

Shrimp in sour soup
Tamarind broth, radish, water spinach

MAIN COURSE

Escabeche mahi mahi
Fried red snapper fillet, in sweet & sour broth

Chicken afritada
Stewed chicken in tomato based sauce

Pork humba 
Stewed pork belly, black bean soy sauce, bay leaf

Pinakbet
Sautéed vegetables with salted shrimp

Jasmine rice

DESSERT

Seasonal whole and sliced fruit

Buko pie
Homemade coconut pie

Brazo de mercedes
Soft meringue filled, milk, egg custard, butterscotch sauce

Mango pudding, coconut cream

Coffee, teas and herbal infusions



Free flowing coffee or tea with homemade cookies 
Full cream milk, low-fat milk and soy milk

MORNING AND AFTERNOON COFFEE BREAK SELECTIONS

Platter of fresh fruit slices and 
Selection of two items per coffee break  

Sweet Selection

Pain au chocolat 
Chocolate or blueberry muffin 
Nutty banana bread 
Chocolate brownie 
Fruit danish 
Cinnamon roll 
Mini fruit tartlets 
Donuts 
Churros with chocolate dip 
Buchi
Tiramisu
Healthy homemade granola parfait 

Savory Selection 

Caesar wrap (vegetarian or chicken) 
Roast beef panini with caramelized onions 
Barbecue puff pastry 
Vegetarian spring roll 
Ham cheese croissant 
Pork sage sausage rolls 
Mini burritos 
Chicken sliders, cheddar cheese, mustard and lettuce 
Bagel, mushroom frittata, ham and cheese
Chicken pie 
Tuna turnover 
Savory danish (chicken or salami) 
Caprese sandwich on focaccia (tomato, pesto, mozzarella)
Cheese and vegetable panizza
Vegetable mini quiche  

COFFEE/TEA BAR




