SPRING DINNER
CELEBRATION
PACKAGE 2024
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Chinese Dinner Menu priced from HKD16,888* per
table of 10-12persons (minimum booking of 5 tables).

Inclusive of the following privileges:

e Selection of exquisite Chinese menus prepared by the
kitchen team at the Michelin-starred Man Wah

e  Free-flow soft drinks, local beer, fresh orange juice
and mineral water for three hours

e  Supplement charge of HKD1,000 *per table of 10-12
persons to upgrade with house red and white wine for
3 hours

o  Floral centrepiece for reception and dining tables

e  Choice of table linen and seat covers

e  Complimentary use of built-in AV equipment

e  Free corkage for all self-brought spirits or liquors

The following additional privileges will be offered for 10
tables or above:

e  Complimentary valet parking for up to 4 cars (from
6:30pm onwards)
e  Fresh Fruit cream cake for the reception (5 Ibs)

The following additional privileges will be offered for 15
tables or above:

e  Complimentary HK$1,000 dining voucher
e  Extend free-flow soft drinks, local beer, fresh orange
juice and mineral water from three to four hours
Valid from 1 January to 31 March 2024. Rates and
Amenities are subject to change without prior notice.
For information and reservations, please call our specialists at
+852 2825 4822 / +852 2825 4821 or

email mohkg-catering@mohg.com.
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U T 7L 58 A S
Roasted Whole Suckling Pig

B ek BRI IR

Wok-Fried Prawn, Garden Greens, Macadamia Nuts

i )\ BE R AR 08 R A AR
Stewed Whole 8 Heads South African Abalone, Shiitake Mushroom, Oyster Sauce

ARSI R
Double-Boiled Chicken Soup, Sea Conch, Red Date

RARLRRE

Steamed Oasis Giant Grouper

FER 3t
Roasted Chicken, Red Bean Curd Sauce

FE AT WKL I 45 1Y
Fried Rice, Conpoy, Shrimp

B Fa sz S
Braised E-Fu Noodles, Dried Sole Fish, Yellow Chive

AR A bk R
Sweet Walnut Cream

5% B 4 A

Chinese Petits Fours

B i W W 16,888 0+ (3 A i & % 10-12.0)
HKD16,888 * per table of 10-12 persons

A P8 S HE 5 0 5 OR B DAL B ML R R ) e RO R AN S T o B i B MRS K R R
Mandarin Oriental, Hong Kong reserves the right to alter the above menu prices and items

due to unforeseeable market price fluctuations and availability.

* All prices are subject to 10% service charge. FT A fE#% in — R 7% & .
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IS T L5 A S
Roasted Whole Suckling Pig

B ek BRI IR

Wok-Fried Prawn, Garden Greens, Macadamia Nuts

SV EAEIFIR A
Deep-Fried Shrimp Dumpling, Salted Egg Yolk

T FEAE TS R

Braised Conpoy, Black Moss, Seasonal Vegetable

I b 2 e v R
Double-Boiled Sea Conch Soup, Shiitake Mushroom, Shanghai Cabbage

kit 2 )\ G F 0 i
Stewed Whole 8 Heads South African Abalone, Seasonal Vegetable, Oyster Sauce

RPN 8- ]
Steamed Oasis Giant Grouper, Shredded Pork, Shiitake Mushroom
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Roasted Crispy Chicken, Crushed Garlic

TR A
Braised Rice, Crab Meat, Egg White

WS KT 2 J6% A A
Braised E-Fu Noodles, Dried Shrimp Roe, Yellow Chive

T A R AL B
Red Bean Cream, Aged Tangerine Peel

5% B 8 A

Chinese Petits Fours

BF Ji W W 17,888 0+ (G# A i & % 10-12.0)
HKD17,888 * per table of 10-12 persons
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Mandarin Oriental, Hong Kong reserves the right to alter the above menu prices and items

due to unforeseeable market price fluctuations and availability.

* All prices are subject to 10% service charge. FT 5 1B ¥ Il — i 7% & .
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5 T LR A Y
Roasted Whole Suckling Pig

PEA R B R A T
Wok-Fried Scallop, Garden Greens, Black Truffle Sauce

[ERiFE Y 3101
Deep-Fried Crab Claw Coated With Shrimp Paste

TSR IR R AL Y
Braised Fuzzy Melon Stuffed With Conpoy, Black Moss

FA BT 2 A 0

Double-Boiled Sea Conch Soup, Bamboo Pith, Matsutake Mushroom

kit 2 )\ 5w E 0 i
Stewed Whole 8 Heads South African Abalone, Seasonal Vegetable, Oyster Sauce

HARER

Steamed Spotted Grouper

6 Bk I Bz gt 2
Roasted Crispy Chicken, Candied Walnuts

TRy faf BE
Braised Rice, Assorted Meat, Lotus Leaf

fifl 71 2 1 S A
Braised E-Fu Noodles, Mushroom, Abalone Sauce

A% H
Almond Cream, Glutinous Rice Dumpling

5% B 8 A

Chinese Petits Fours

B JF 7 W 19,8887+ (i i 7t 7 10-12.0)
HKD19,888 * per table of 10-12 persons
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Mandarin Oriental, Hong Kong reserves the right to alter the above menu prices and items
due to unforeseeable market price fluctuations and availability.

* All prices are subject to 10% service charge. FT 5 1B ¥ Il — i 7% & .



OUR
FUNCTION
ROOMS

THE CONNAUGHT ROOM
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= =5 /s The spacious and sophisticated Connaught Room is situated on the

first floor, which offers the perfect location for lavish celebrations
and intimate receptions. Having hosted some of Hong Kong’s most

significant events, this versatile space can accommodate up to 300 for

dinner but it can also be divided into six smaller areas.
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Function Room Size (sq.m/sq.ft) Ceiling Height (m/ft) Cocktail Reception Banquet
o M CFAR/FHR) ME CR/I e S
The Connaught Room B4 i 570/6,134 2.9/9.6 600 300
Small Connaught Room JE 4 [ 781840 2.9/9.6 50 30
Pheasant Room [N 85/915 2.9/9.6 60 30
Jasmine Room ERiA 62 /668 2.9/9.6 50 20
Stork Room A 185 e 83/893 2.9/9.6 60 30
Bamboo Room 7 bk JgE 54 /581 2.9/9.6 30 20

Peacock Room L7 JiE 76/818 2.9/9.6 50 30
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MANDARIN ORIENTAL
HONG KONG

Mandarin Oriental, Hong Kong 5 Connaught Road Central, Hong Kong
Telephone: +852 2825 4822 / +852 2825 4821 Email: mohkg-catering@mohg.com

mandarinoriental.com/hongkong
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