news release &\"’///

Mandarin Oriental Hotel Group Limited \-&\“V/}

281 Gloucester Road, Causeway Bay, Hong Kong MANDARIN ORIENTAI
Telephone +852 2895 9288 Facsimile +852 2837 3500 " THE HOTEL GROUP
www.mandarinoriental.com

AFTERNOON TEA WITH JIMMY CHOO AT
THE LANDMARK MANDARIN ORIENTAL, HONG KONG

Hong Kong, 8 February 2013 — MO Bar at The Landmark Mandarin Oriental, Hong Kong is

delighted to announce its latest fashion tea in collaboration with Jimmy Choo, one of the world’s
most treasured luxury brands. Jimmy Choo shoes and handbags are often worn by style icons
around the world, from celebrities to royalty, and from musicians to heads of state. From 2 April
to 5 May, MO Bar’s Jimmy Choo afternoon tea will take inspiration from Jimmy Choo’s
Spring/Summer 2013 collections, which will highlight the haute gypsy glamour of the late ‘60s
and early “70s and feature rich and vibrant colors and embossed leather, fringes and tassels, to

reveal the fun-loving side of women.

“We are excited to be working with Jimmy Choo. The sexy stiletto heels, glamorous designs,
great sense of style and colour, and exceptional Italian craftsmanship serve as excellent
inspiration for our culinary team,” said Sidney Schutte, Executive Chef at The Landmark
Mandarin Oriental. “When creating this afternoon tea, we wanted to showcase Jimmy Choo’s
Spring/Summer shoe wardrobe that is filled with bold and feminine shades. We have crafted
edible miniature high heels and also took inspiration from the colours of the handbags and
clutches, and have created some of the most fashionable-looking and delectable savoury and
sweet items to convey their style.” he added. Tea items include smoked salmon cucumber
sandwiches made to resemble the design of the CAYLA clutch decorated with brightly coloured
cream cheese pyramid studs; and the white chocolate bag based on one of Jimmy Choo’s
signature leopard print designs. “We are excited by this collaboration, which allows our guests
to touch and feel the ‘Choo’s in a completely new way!” added Schultte.

MO Bar’s Jimmy Choo tea set will feature mouth-watering savoury bites such as Foie Gras High
Heels on Crispy Brioche Bread, Ham Mousse Sandwiches with Savora Mustard, and Smoked
Salmon Sandwiches with Cucumber and Cream Cheese. Sweet temptations include Milk
Chocolate High Heels filled with Lemon and Chocolate Biscuits, White Chocolate Bag filled
with Lychee, Rose
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and Raspberry Mousse, Chupa Chup Macaroon filled with Passion Fruit and Mango Cream, and

Green Tea, Strawberry, and Yuzu Mousse Shooter, as well as MO Bar’s signature light-as-a-

feather Ginger and Raisin Scones.

This delightful afternoon tea is priced at HKD260 per person from Mondays to Fridays,
including the three-tier tea set, a delectable cake buffet and a choice of JING tea or coffee; and
HKD280 per person on Saturdays and Sundays, topped with a weekend dessert buffet. All

guests will receive a special gift set from Jimmy Choo with the tea set (while stocks last).

From 2-7 April, guests can experience the Jimmy Choo afternoon tea while relaxing at Hong

Kong’s most stylish hotel with the Jimmy Choo L900 package.

Priced at HKD 11,800, the package includes:
e One night’s luxurious accommodation in the hotel’s L900 suite.
e MO Bar’s Jimmy Choo afternoon tea for two.
e [For each stay, guests can select a pair of Jimmy Choo shoes from the signature 24:7

collection up to a value of HKD 5,000.

The offer is valid only for shopping at the designated Jimmy Choo store at The Landmark.

All prices are subject to availability and 10% service charge. Terms and conditions apply and
please contact The Landmark Mandarin Oriental for details. Reservations are recommended and

guests can book on +852 2132 0077 or via email at Imhkg-mobar@mohg.com. For room

reservations, please visit www.mandarinoriental.com/landmark or call +852 2132 0088.

About The Landmark Mandarin Oriental, Hong Kong

Intimate, contemporary and ideally placed in the vortex of Hong Kong’s financial and luxury
shopping districts, The Landmark Mandarin Oriental, Hong Kong sets the standard for personal
service and stylish sophistication. State-of-the-art technology compliments alluring interiors in
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all 113 spacious rooms and suites, each one a tranquil retreat for business and leisure

travellers. Chef Richard Ekkebus helms the kitchen at two Michelin-starred Amber restaurant

and world renowned musical talents play in the unparalleled exclusivity of MO Bar, equally
popular on Sundays for its indulgent lobster lunch. Escape Hong Kong’s urban bustle at The
Oriental Spa with rejuvenating Yoga and Pilates plus the pure pleasures of exclusive facials,
body treatments and award winning Signature Treatments. For more information and

reservations visit www.mandarinoriental.com/landmark.

About Mandarin Oriental Hotel Group

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the world's
most prestigious hotels and resorts. The Group now operates, or has under development, 45
hotels representing 11,000 rooms in 28 countries, with 19 hotels in Asia, 13 in The Americas and
13 in Europe, Middle East and North Africa. In addition, the Group operates, or has under
development, 14 Residences at Mandarin Oriental connected to its properties.

Photography of Mandarin Oriental is available to download, in high and low resolution, in the

Photo Library of our Media section, at www.mandarinoriental.com. Please join us on Facebook

(www.facebook.com/MandarinOriental) and Twitter (www.twitter.com/mo hotels)

Visit Destination MO (www.destinationMO.info), the online version of Mandarin Oriental Hotel

Group’s bespoke publication, MO. News about our award-winning hotels, the best dining
experiences, spa treatments, travel retreats and interviews with the Group’s celebrity fans is now

just a click away.
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Sally de Souza (sallydes@mohg.com)
Group Communications — Corporate/Asia
Tel: +852 2895 9160

Live Haugen (Ihaugen@mohg.com)

Group Communications — Europe, Middle
East and Africa

Tel: +44 (20) 7908 7813

Vanina Sommer (vsommer@mohg.com)
Regional Director of Marketing - Southern
Europe

Tel: +33 (1) 70 98 70 50

Danielle DeVoe (ddevoe@mohg.com)
Group Communications — The Americas
Tel: +1 (212) 830 9380
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Jessica Chong (jessicac@mohg.com)
Director of Public Relations
Tel: +852 2132 0087
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