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Chef Richard Ekkebus joins Candle For Good Campaign by social enterprise REN
Jfor a storied candle made by local atelier BeCandle to raise funds
Jor REN’s Youth Programme.

Dreamy and distinctive as it names, “The First Encounter’ candles
are divinely scented with dried clementine peels, star anise and cinnamon bark — paying tributes to
Chef Richard’s first visit to Sheung Wan’s alleys with dried seafood and local herbs.

The candle 1s priced at HRD350.
Awvailable on hotel eShop and The Oriental Spa.

As part of our dedication to giving back, we are thrilled to celebrate MINDSET s
20th anniversary. Together, we aim to raise awareness and foster positive change
in the perception and attitudes surrounding mental health. Join us in supporting

this important cause by visiting our dining outlets or Spa.



LMO is your home away from home this festive season
as we offer you a moment to escape, commemorate and rejoice with
your loved ones in the heart of the city brimming with abundant privileges.

* One-night accommodation of your choice of room category
* Festive Welcome Amenities
* Luxurious Bathtub Setup
* HKD888 dining or spa credit per stay for Amber, SOMM, MO Bar,
in-room dining, minibar, and spa treatments.
*Additional HKDS80O credit for suite reservations
* Daily Breakfast at SOMM or MO Bar
* Fans of M.O. benetfits are applicable.

Priced from HKD5,700+ for two guests.

Book now at www.mandarinoriental.com/en/hong-kong/ the-landmark/offers or

contact Reservations Team at +852 2132 0188 or Imhkg-reservations@mohg.com.






Indulge in the pampering ambience at the 2-Michelin and
Green-Michelin-starred Amber with the finesse of contemporary French cuisine.

This Winter, Amber celebrates the heartwarming season with exclusive lunch and dinner
menus featuring the best of the winter harvest. Our dedicated team will also be at your service
for tailored party proposals in the private dining rooms.

24 December 2023
Dinners with a complimentary glass NV Armand de Brignac
HKD4,498+ per person

*Diners aged 12 or above are welcome
*For reservations over 6 guests in private dining rooms, 6-course menu
is available from HKD3,998+ per person

25 December 2023 31 December 2023
Free-flow Lunch Dinners with a complimentary glass
from HKD2,398+ per person NV Armand de Brignac

HKD4,498+ per person

Dinners with a complimentary glass .
P g *Diners aged 12 or above are welcome

NV Armand de B“gnac *For reservations over 6 guests in private dining rooms,
HKD3,398+ per person 6-course menu is available from HKD3,998+ per person

Children’s lunch and dinner menus

HKD888+ per child 1 January 2024

Free-flow Lunch
from HKD2,398+ per adult /
HKD888+ per child

s over 6 guests in private dining rooms,
ilable from HKD2,898+ per person



Redefining the fascinating bistro scene in Hong Kong, SOMDM is elevating joyous feasts
with the signature brunch, along with extraordinary heart-warming
gastronomic delights for dinners and late-night suppers.

24 & 25 December 2028
SOMMEkind of Special Festive Brunch with 90-minute free flow
from HKD1,198+ per adult / HKD658 per child

from HKD 1,298+ per adult / HKD888+ per child

81 December 2023
26 December 2023 Festive Degustation Dinner
SOMMkind of Brunch from HKD 1,298+ per adult / HKD888+ per child
with 90-minute free flow
from HKD778+ per person / HKD458+ per child

1 January 2024
A La Carte Dinner . - .
) SOMMkind of Special Festive Brunch
from 5:30pm to 10:30pm . . .
with 90-minute free flow

from HKD 1,198+ per adult / HKD658+ per child

SOMMSupper
HKD868+ per person SOMMSupper
from 9:30pm to 10:30pm HKD868+ per person from 9:30pm to 10:30pm

* No corkage will be entertained for all festive menus

* Child refers to children aged 4-11

* Credit card guarantee is required for all reservations

ancellation policy applies for confirmed reservations on or after 1 December
ices are subject to 10% service charge=




Gather around at Please Don’t Tell and celebrate Thanksgiving in a truly American way!
Enjoy the festive meal of the roast heritage turkey or beloved roast beef
with signature condiments and trimmings, along with 90-minute free-flowing on

a dazzling array of exciting American wines and festive drinks!

S5~

24, & 25 December 2023
Seating from 5:30pm to 9:00pm

HKD898+ per person

23 November 2023
Seating from 5:30pm to 9:00pm
HKD898+ per person

* Guest aged below 18 years old will not be permitted to enter the bar

* Credit card guarantee is required for all reservations

* Cancellation policy applies for confirmed reservations on or after 1 December
» All prices are subject to 10% service charge




Enjoy a quintessential Tokyo sushi experience at the Michelin-three-star Sushi Shikon
and savour the authentic Edomae sushi, or the sophisticated Japanese cuisine
at the Michelin-one-star Kappo Rin.

19-30 December 2023 31 December 2023 & 1 January 2024
Lunch: HKD2,500+ Lunch: HKD3,500+
Dinner: HKD5,000+ Dinner: HKD5,000+

1 December 2023 - 30 December 2023
Lunch: HKD2,000+
Dinner: HKD2,500+
Special Crab Omakase: Market Price

*For reservations:
Sushi Shikon Tel: +852 2643 6800 Email: reservations@sushi-shikon.com
Kappo Rin Tel: +852 2643 6811 Email: reservations@kappo-rin.com

« All prices are subject to 10% service charge
* Private room up to 6 persons at Sushi Shikon is available upon request
* Closed on Sundays



Immerse in the bubbly get-together moments with your dearest family and friends at MO Bar.
Create beautiful memories with MO Bar Festive Brunches featuring
sharing appetizers, seasonal main course, and desserts, along with 90-minute
Sree-flow of Moét & Chandon Vintage Champagne, beer and wine.

24, 25 & 31 December 2023
Seating from 11:30am to 10:00pm
HKD998+ per adult
HKD698+ per child

Y/

26 December 2023
& 1 January 2024
Seating from 11:30am to 3:00pm
HKD818+ per adult
HKD418+ per child

31 December 2023
Door Open from 10:00pm

Bid farewell to 2023 and treat
yourself to an eccentric,
exciting evening at MO Bar
with our live DJ tunes.
Join us to welcome 2024
with a bang!

No ticketing required.

* Child refers to children aged 4-11
* Credit card guarantee is required for all reservations
rvations on or after 1 December

* Cancellation policy applies for confirmed re:
« All prices are subject to 10% service charge



Proudly presented by Chef Richard Ekkebus and Executive Pastry Chef
Carles Codina, LMO F'reshly Baked returns to Landmark Atrium with
an trresistible collection of Basque Burnt Cheesecakes. Two mysterious flavours
will be debuted in December - ideal for you to spoil your loved ones this festive season!

From 1 November to 31 December 2023
Shop 850, 3/F, LANDMARK
11:00am to 8:00pm



Bring our extraordinary flavours back to home with LMO Delicatessen, offering
a wide variety of tantalizing gourmet and goodies for your festive
gel-togethers with dearest ones.

* Christmas Yule Log
¢ Christmas Stollen
* Ping Yuen Chicken Liver Parfait with Black Winter Truffles
* Mulled Wine Quince Compote
¢ Tasmanian Salmon Gravlax
* Christmas Mulled Wine by Amber Sommelier Team

Available from 20 November to 31 December 2023



In between gastronomic delights and celebrations,

take a tranquil moment to pamper yourself with a revival wellness journey

18 December 2023
HKD450 per person

Take a break from the digital
devices and partake in our Silent
Night special featuring gentle
stretching with sound bath at
the Yoga Studio to calm your
soul. Complimentary access for
spa members.

at The Oriental Spa.

HKD2,180+ per person

The time for selt-reflection and
prepare for new beginnings.
Starting with a body composition
assessment with our Personal
Trainer and a 60-minute Yoga
session, then a 90-minute of
mobility and movement with
wonderful ~ combination  of
hands therapy and Hypervolt
massage gun.

HKD2,480+ per person

The signature 105-minute Sleep
Support Therapy begins with
guided meditation and yogic
pranayama. Followed by a full
body blissful Marma massage
to restore the body’s natural
rhythm, a facial Marma points
massage with active
ingredients to stimulate the
pineal gland. A complimentary
Sleep Easy Nasya Oil (value of
HKDs345), a traditional nasal
oil application, will be gifted
for emotional and

potent

hormonal
balance, connecting you to your
body of bliss.



The Landmark, 15 Queen’s Roa
+852 2132 0188

Mandarinoriental.com/landmark





