
 

CELEBRATE NEW YEAR’S EVE WITH FINE DINING AND 
FIREWORKS AT MANDARIN ORIENTAL, LAS VEGAS 
 
Ring in 2014 with a host of deliciously festive events at Las Vegas’ only triple Forbes Five-Star 
resort 
 

Hong Kong, 14 November 2013 – Mandarin Oriental, Las Vegas welcomes 2014 with an 

elaborate New Year’s Eve feast and a fireworks viewing party for guests on December 31. The 

triple Forbes Five-Star resort will transform its 23rd floor for its New Year’s Eve Gala and will 

host two different seatings at Twist by Pierre Gagnaire for an exceptional celebration to ring in 

the New Year.  
 

Sky High New Year’s Eve 

Guests will enjoy a front row seat to the world-famous Las Vegas Strip fireworks when they join 

the 23rd floor festivities at Mandarin Oriental, Las Vegas on New Year’s Eve. The Mandarin Bar, 

Tea Lounge and Sky Lobby will host the New Year’s Eve Gala featuring extraordinary décor, 

live music, a spacious dance floor and multi-colored filled floor-to-ceiling windows framing the 

fireworks across the city skyline. The gala begins at 9:00 p.m. and general admission is USD150 

per person; tables in Mandarin Bar and Tea Lounge start at USD500. The gala is complimentary 

to hotel guests and diners at Twist by Pierre Gagnaire.  
 

New Year’s with a Twist 

World-renowned Chef Pierre Gagnaire joins guests at his Five-Star restaurant, Twist by Pierre 

Gagnaire, to welcome 2014 and enjoy the exclusive New Year’s Eve feast. The New Year’s Eve 

dinner is available in two seatings with complimentary champagne, general admission into the 

23rd floor New Year’s Eve Gala as well as prime seating to view The Strip’s fireworks show. The 

first seating consists of four-courses priced at USD 350 per person and the six-course second 

seating is priced at USD 525 per person.  

 
The four-course menu is available at 5:30 p.m., 6:00 p.m. or 6:30 p.m. and includes: 
 

• Lobster Fricassee with fresh ginger and lemongrass butter & creamy pumpkin puree 

with lime 

-more- 

 

http://www.mandarinoriental.com/lasvegas/
http://www.mandarinoriental.com/lasvegas/fine-dining/twist-by-pierre-gagnaire/
http://www.mandarinoriental.com/lasvegas/fine-dining/mandarin-bar/
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• Warm Scallop Carpaccio with stew of black truffle, cuttlefish, smoked haddock, 

celery root and shaved chestnut 

• Tajima Wagyu beef au poivre with black Sarawak pepper, black truffle and Paris 

mushroom, & fondue of endive and mache with bacon 

• Pierre Gagnaire’s Grand Dessert including a crumbly shortbread with black currant 

syrup, apples and passion fruit marmalade; multi-colored meringue with polignac 

almond, ganache with old rum; lemon jelly with limoncello and chocolate ice cream; 

and mango veloute and wedges with raspberry sorbet and coconut milk with lime. 

 

The six-course menu is available at 9:00 p.m., 9:30 p.m. or 10:00 p.m. and features: 
 

• Sea Urchin Custard with caviar and declination of turnips, & Blinis with vodka 

granite and traditional garnish 

• Lobster Fricassee with fresh ginger and lemongrass butter & creamy pumpkin puree 

with lime 

• Warm Scallop Carpaccio with stew of black truffle, cuttlefish, smoked haddock, 

celery root and shaved chestnut 

• Duck Foie Gras Shortbread with Chantilly and red port, red pepper puree, and a milk 

chocolate leaf 

• Tajima Wagyu beef au poivre with black Sarawak pepper, black truffle and Paris 

mushroom, & fondue of endive and mache with bacon 

• Pierre Gagnaire’s Grand Dessert including a crumbly shortbread with black currant 

syrup, apples and passion fruit marmalade; multi-colored meringue with polignac 

almond, ganache with old rum; lemon jelly with limoncello and chocolate ice cream; 

and mango veloute and wedges with raspberry sorbet and coconut milk with lime. 

 

-more- 
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For additional information, purchase tickets or to make table reservations, please call 702-590-

8882. Guests must be 21 years of age and older. 

 

About Mandarin Oriental, Las Vegas 

Mandarin Oriental, Las Vegas is one of only six triple Forbes Five-Star hotels in the United 

States and is the only hotel in Las Vegas with Five-Star recognition for the hotel, Twist by Pierre 

Gagnaire restaurant and The Spa. A sophisticated sanctuary of modern elegance prominently 

situated at the entrance of CityCenter, Mandarin Oriental has made its mark as the ultimate urban 

resort destination in the heart of the Las Vegas Strip. Designed entirely by interior designer 

Adam D. Tihany and architecture firm Kohn Pedersen Fox, Mandarin Oriental brings to Las 

Vegas a new standard of style with stunning suites, captivating architectural design, unique 

restaurant and bar venues, and the legendary hospitality of Mandarin Oriental. Stay connected 

with Mandarin Oriental, Las Vegas on Facebook and Twitter.  

 

About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the most 

luxurious hotels, resorts and residences. The Group has grown from a well-respected Asian hotel 

company into a global brand and now operates, or has under development, 45 hotels representing 

over 11,000 rooms in 26 countries, with 20 hotels in Asia, 11 in The Americas and 14 in Europe, 

Middle East and North Africa. In addition, the Group operates or has under development, 13 

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.  

-end- 
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For further information, please contact: 
Corporate Office   
Danielle DeVoe (ddevoe@mohg.com)   
Group Communications – The Americas  
Tel: +1 (212) 830 9380 
www.mandarinoriental.com  
 

Mandarin Oriental, Las Vegas  
Denise Randazzo (drandazzo@mohg.com)  
Director of Marketing  
+1 (702) 590 3010 
 
Ashli Kimenker (akimenker@mohg.com)  
Public Relations Manager  
+1 (702) 590 3011 
www.mandarinoriental.com/lasvegas  
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