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Exquisite Luncheon Offer

Valid for event banquet on or before 31 August 2024
Three-course Western Set Lunch Menu priced from HKID898* per person
Four-course Chinese Set Lunch Menu priced from HKID1,038* per person (maximum 40 people)
Six-course Chinese Banquet Lunch Menu priced from HKID11,388* per table of 10-12 people

This offer includes:

* Two-hours free flow of soft drinks, orange juice and mineral water
*  Function room usage from 12:00 — 14:00

*All prices are subject to 10% service charge. Additional terms and conditions may apply.
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For more information or to request a proposal, please contact us at +852 2825 4821 / +852 2825 4822 or
mohkg-catering@mohg.com



Western Set Lunch Menu

SET A

Snow Crab Salad
Crispy Kale, Avocado, Lemon Dressing, Rye Bread

Slow Cooked Chicken Breast
Celeriac Purée, Baby Kale, Chicken Jus

1963 Mandarin Cheesecake
Berries Compote, Vanilla Ice Cream

Selection of Coffee or Tea
Petits Fours

SET C

Heirloom Beetroot (V)
Textures, Blue Cheese, Mizuna

U.S. Beef Tenderloin (G.F.)
Japanese Daikon, Pickled, Purée, Red Wine Jus

Creme Bralée
Seasonal Berries, Strawberry Ice Cream

Selection of Coffee or Tea
Petits Fours

SETE

Seasonal Mushrooms (V)
Sautéed, Raw, Pickle, Sorrel, Puff Pastry

Confit Salmon
Courgette Ribbons, Potato Galette, White Wine Cream

Warm Chocolate Pie
Oreo Ice Cream

Selection of Coffee or Tea
Petits Fours

SET B

Superfood & Prawn Salad
Avocado, Quinoa, Blueberry, Orange,
Pumpkin Seed, Lemon Dressing

Iberico Pork
Apple Purée, Caramelised Red Onion,

Summer Spinach, Honey Mustard Jus

Lemon Tart
Mixed Berries Compote, Vanilla Ice Cream

Selection of Coffee or Tea
Petits Fours

SET D

Slow Cooked Egg
Iberico Ham, Asparagus, Hollandaise Sauce

Norwegian Silver Cod (G.F.)
Roasted, Heitloom Carrot, Cotiander Emulsion,
Carrot Top Salad

Mille-feuille
Mango, Puff, Vanilla Ice Cream

Selection of Coffee or Tea
Petits Fours

SET F — VEGETARIAN

Heirloom Beetroot (V)
Textures, Blue Cheese, Mizuna

Pearl Barley Risotto (V)
Wild Mushrooms, Truffle, Parmesan,
Hetbs

Seasonal Fresh Fruit Platter
Lime Sorbet

Selection of Coffee or Tea
Petits Fours



Chinese Set Lunch Menu

Menu 1

BEMPEEE - BERSERER - M
Siu Mai, Tobiko
Crab Meat And Vegetable Dumpling
Baked Abalone Tart

PEEEU RN B
R I E U
Wok-fried Pork, Broccoli, “Sichuan” Style
Deep-fried Fish Fillet, Preserved Olive, Black Bean, Five Spices

fi R FEROLER
Braised Rice, Octopus, Chicken

SLED5E
Red Bean Cream, Glutinous Rice Dumpling

Menu 2

BIRIRELE ~ AR R REL ~ R
Har Gau, Tiger Prawn, Bamboo Shoot
Beetroot And Wild Mushroom Dumpling
Baked Barbecued Pork Puff

FREEURHE P
PRt Ay
Braised Chicken, Morel Mushroom
Sweet And Sour Pork, Chin Kiang Vinegar

TAHELDKISERCR
Braised Rice Vermicelli, Roasted Duck, Preserved Vegetable

EBRECRGE
Almond Cream, Egg White, Glutinous Rice Dumpling

Menu 3

BORBOMEE - 2FG ~ I/
Marinated Chicken, Soya Sauce
Vegetarian Spring Roll
Spicy Baby Cucumber

FEELMAMEIR . PF S E LR R
Wok-fried Prawn, Termite Mushroom Confit,
Garden Greens
Steamed Chicken, Shiitake Mushroom, Lotus Leaf

5% SR TR IO (Al
Braised E-fu Noodles, Assorted Mushrooms, Oyster Sauce

22NN

Pumpkin Cream, Sago, Coconut

Menu 4

BERFEE - THN - FiEEES
Barbecued Iberian Pork Loin, Longan Honey
Pickled Cucumber, Yuzu Vinegar
Shrimp Spring Roll

BNz A S PF R
Wok-fried Haricot Verts, Minced Potk, Preserved Olive
And Vegetable
Pan-fried Beef Tenderloin, Sweet And Sour Sauce

AT IR AR
Fried Rice, Roasted Duck, Chicken,
Conpoy, Lotus Leaf

Bt H 8
Chilled Mango Cream, Pomelo, Sago, Coconut

Menu 5 -Vegetarian

R - AR

HEL - BHEE

Vegetarian Dumpling
Beetroot And Wild Mushroom Dumpling
Vegetarian Spring Roll

IR B rhEE & 4k
Wok-fried Green Beans, Preserved Olive And Vegetable
Sweet And Sour Mushroom

ALV
Fried Rice, Assorted Vegetables

G An

Chinese Dessert



Chinese Banquet Lunch Menu

BEALEER
Roasted Whole Suckling Pig

$ERRER K MREk
Wok-fried Prawn, Garden Greens, Cashew Nuts

o7 L5RER
Poached Seasonal Vegetable, Wolfberry, Supreme Broth

SNEdbEEfaEt
Double-boiled Chicken Soup, Shiitake Mushroom, Vegetable

BRIERR
Steamed Oasis Giant Grouper

[==) I\IXIE% ﬁ&
Deep-fried Chicken

B S A4
Braised Rice, Chicken, Octopus, Conpoy

ST REFR
Braised E-fu Noodles, Mushroom, Abalone Sauce

BEAB/CHE
Almond Cream, Egg White

LRLEENE
Chinese Petits Fours
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Luxurious Dinner Reception Offer

Valid for event banquet on or before 31 August 2024
Four-course Western Set Dinner Menu priced from HKID1,188* per person

Six-course Chinese Banquet Dinner Menu priced from HKID14,388* per table of 10-12 people

This offer includes:

o Three-hour free flow of soft drinks, orange juice and mineral water
*  Function room usage from 18:00 — 23:00

*All prices are subject to 10% service charge. Additional terms and conditions may apply.

For more information or to request a proposal, please contact us at +852 2825 4821 / +852 2825 4822 or
mohkg-catering@mohg.com



Western Set Dinenr Menu

French Toast
Snow Crab, Caviar, Fennel, Lemon Mayonnaise

Minestrone Soup
Organic Vegetable, White Bean, Pesto

Beef Tenderloin
Seasonal Vegetable, Mashed Potato, Veal Jus

Double Milk Chocolate Cake
Oreo Cookie Ice Cream

Selection of Coffee or Tea
Petits Fours

Chinese Set Dinner Menu

JEIE 54 e
Roasted Whole Suckling Pig

S BT TR KD IR R
Wok-fried Prawn, Garden Greens, Wild Mushroom

HEAE LR R B
Poached Seasonal Vegetable, Conpoy, Supreme Broth

RENTERNT 505
Double-boiled Silkie Chicken Soup, Bamboo Pith, Red Date

TG R
Steamed Oasis Giant Grouper

[FeEiR:oates
Roasted Chicken, Red Bean Curd Sauce

X.O.E g 1P 4n
Fried Rice, Seafood, X.O. Sauce

T 22 WU A
Braised E-fu Noodles, Mushroom, Abalone Sauce

e e Y SNSRI
Red Bean Cream, Aged Tangerine Peel

eSS

Chinese Petits Fours



INTERNATIONAL
BUFFET DINNER
PACKAGE 2024

20244F B B B Bh mp & B AL BB K

Starting at HKD1,388* per person and inclusive of LU 1,388 0+ > 45 = /N p B BR W R WL -
unlimited serving of beers, fresh orange juice, soft drinks and B~ 1Rk R BER K -

mineral water for 3 hours.

Supplement charge of HKD100* per person to upgrade to T3 100 JoHRP R =R RIS ERAT - B
house red and white wine for 3 hours. A o

PACKAGE PRIVILEGES LB A MG A
® Valet Parking for up to 3 cars (from 6:30pm onwards) * =B B IH AT (M BN FRE R )
o o T SRR A

Corkage waived for one bottle of alcohol per table

For booking of 50 persons or above: ATHESO s E -
. o AR AL K AR P Ak

Mahjong tables and sets with Chinese tea service

Minimum booking of 30 persons. Rates and inclusions RIET AP IR 300 o AN B AR SR8 dh A T B
are subject to change without prior notice. Valid until 30 T % S A FE S o
November 2024. HEEHE20244F11H30H o

MFEEZ ER R > WECE
+852 2825 4821 / +852 2825 48225k

R mohkg»catcring@mohg.coméﬁi;ﬁéfﬁ BB B A% o

For information and reservations, please call our specialists
at +852 2825 4821/ +852 2825 4822 or

email mohkg-catering@mohg.com.

* All prices are subject to 10% service charge. BT A EA& N — MRk B #



Hors d’oeuvres (Select 6 items from below)

Seared Pigeon, Moroccan Couscous Salad with Raisins and
Toasted Almonds

Shrimp Salad, Roasted Pumpkin, Black Sesame Vinaigrette
Mediterranean Grilled Vegetables, Grissini, Olives and
Homemade Dips

Scottish Smoked Salmon, Horseradish Cream, Capers

Thai Seafood Salad, Lemongrass Vinaigrette

Assorted Cured Platter of Salami, Air-dried Beef and Prosciutto
Foie Gras Terrine, Sauternes Jelly, Brioche

Tomato, Bocconcini and Basil Salad with Aged Balsamic

Seafood Selection

Freshly Shucked Oysters

Chilled Shellfish Prawn, Blue Mussel, Lobster, Snow Crab
Condiments and Dressings - Red Wine Shallotr Dressing,
Cocktail Sauce, Lemon Wedges

Soup Terrine
Clam Chowder, Vegetable, Potato, Cream
Bread - Mini French Baguette, Graham Roll, Soft Butter Roll

Creamy Butter

Garden Greens

Australian Romaine Lettuce

Mesclun Leaves

Market Daily Green

Condiments - [talian Vinaigrette, Balsamic Vinaigrette,
Thousand Island, Caesar Dressing, Parmesan Reggiano Flakes,
Crisp Bacon, Croutons, Kalamata Olives, Cherry Tomatoes, Red

Onion

Sushi and Sashimi

Selection of Sashimi - Norwegian Salmon, Octopus, Ebi, Snow
Fish, Maguro

Selection of Nigiri - Saba, Tamago, Abalone, lkura, Unagi, Inari
Selection of Maki - California Roll, Kappa-Maki, Tekka, Futo
Condiments - Soy Sauce, Pickled Ginger, Wasabi

The Carvery
Roast Prime Rib of Beef, Yorkshire Pudding, Veal Jus

Chafing Dishes (Select 6 items from below)
Oven-roast Heirloom Carrots, Thyme

Roasted Potatoes with Rosemary, Garlic

Fried Rice “Yeung Chow” Style

Deep-fried Seafood, Wasabi Mayonnaise

Indian Chicken Tikka, Mango Chutney, Naan Bread
Wok-fried Beef Tenderloin, Wild Mushroom, Gravy
Sweet and Sour Pork, Pineapple and Bell Pepper
Wok-fried Scallop, Green Vegetables, Garlic and Ginger
Seared Halibut, Fennel, Capers, Sauce Vierge
Slow-roasted Lamb Rump, Artichokes, Lamb Jus

Desserts (Select 6 items from below)
1963 Mandarin Cheesecake

Fruit and Berry Salad

Fresh Cream Cake with Berries

Green Tea Créme Briilée

Dark Chocolate Raspberry Truffle Cake
Classic Sherry Trifle

Panna Cotta with Strawberry

Mandarin Chocolate Mousse

Apricot Apple Crumble

Sago and Mango Chilled Soup

Upgrade Selection
Lobster Bisque, Tarragon, Cream, Brandy
(Supplement charge HKD90*)

Salmon Wellington, Dill, Spinach, Puff Pastry, Cream Sauce
(Supplement charge HKD100*)

Selection of Artisan Cheeses - Cheddar, Brie de Meaux, Stilton,
St. Albray, Black Label Reblochon

Condiments - Walnuts, Dry Apricot, Grapes and Crackers
(Supplement charge HKD128%)

Mandarin Oriental, Hong Kong reserves the right to alter the
above menu prices and items due to unforeseeable market
price fluctuations and availability.



3-COURSE WESTERN

SET DINNER

PACKAGE 2024

20244 =1 X 74 A M E BB EE

Starting at HKD1,388* per person and inclusive of
unlimited serving of beers, fresh orange juice, soft drinks and

mineral water for 3 hours.

Supplement charge of HKD100* per person to upgrade to

house red and white wine for 3 hours.

PACKAGE PRIVILEGES

B HEW1,388 0 > L HE = /N R A RS ik BT~
B RK R ER K -

53 M4 375 W 100 6% B AT 37 F = /1 B SBT3
il -

UL IME B

Valet Parking for up to 3 cars (from 6:30pm onwards)
¢ Corkage waived for one bottle of alcohol per table

For booking of 50 persons or above:

® Mahjong tables and sets with Chinese tea service

Rates and inclusions are subject to change without prior

notice. Valid until 30 November 2024.

For information and reservations, please call our specialists
at +852 2825 4821 / +852 2825 4822 or

email mohkg-catering@mohg.com.

s WEMBEHEREMRZNERYE (B ENREE#EA)
* BRI O

FIJEE sof e e I

* LB REE KR PEE X

A M AL SR BTk s Y SIS R AETE S o
WEIZE20244E11H30H o

MFEFELER R S
+852 2825 4821 / +852 2825 48223}

T 2 mohkg-catering@mohg.com S FAM 1 BB i #% -

* All prices are subject to 10% service charge. FT A B I — IRk H5 2 o



3-COURSE WESTERN SET DINNER MENU

Menu Set 1

Foie Gras Terrine

Strawberry, Pistachio, Brioche

Herb Crusted Halibut Fillet
Oven Baked, Mussel, Clam, Samphire, Gillardeau Sauce

Double Vanilla Créme Brilée

Jamaican Rum Ice Cream

Selection of Coffee or Tea

Petits Fours

HKD1,388* per person
inclusive of unlimited serving of beers, fresh orange juice,

soft drinks and mineral water for 3 hours.

Menu Set I1

Hamachi

Crudo, Graviax, Caviar, Radish, Citrus

Beef Bourguignon

Short Rib, Onion, Mushroom, Pancetta, Red Wine Jus

Coffee
White Chocolate Coffee Infusion Ice Cream
with Roasted Nuts and Cocoa Nibs, Whipped Cream

Selection of Coffee or Tea

Petits Fours

HKD1,388* per person
inclusive of unlimited serving of beers, fresh orange juice,

soft drinks and mineral water for 3 hours.

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. T B i — AR 5 2



3-COURSE WESTERN VEGETARIAN SET DINNER MENU

Tomato and Beetroot

Heirloom, Burrata, Black Tuile, Basil

Celeriac

Tagliatelle’, Black Truffle, Hazelnut

Seasonal Fruit Platter

Mint Lime Sorbet

Selection of Coffee or Tea

Petits Fours

HKD1,388* per person

inclusive of unlimited serving of beers, fresh orange juice, soft drinks and mineral water for 3 hours.

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 B I — IRk H5 2 o



CHINESE DINNER
PACKAGE 2024

20244 M & B E

Starting at HKD17,888* per table of 10-12 persons and
inclusive of unlimited serving of beers, fresh orange juice, soft

drinks and mineral water for 3 hours.

Supplement charge of HKD500* per table to upgrade to

house red and white wine for 3 hours.

PACKAGE PRIVILEGES

HEE¥17,888 u (R B ABREF10-12A) >
A = /NRFE R WG AR M AR SRR RRE K o

7RS0T B AT I /R IR G BRAL - BB
T e

UL EHSME B

® Valet Parking for up to 3 cars (from 6:30pm onwards)
¢ Corkage waived for one bottle of alcohol per table

For booking of 5 tables or above:

® Mahjong tables and sets with Chinese tea service

Rates and inclusions are subject to change without prior

notice. Valid until 30 November 2024.

For information and reservations, please call our specialists
at +852 2825 4821 / +852 2825 4822 or

email mohkg-catering@mohg.com.

o PE=RES A e B ACK AR (B LN AR )
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B L2 &R AT - S E
+852 28254821/ +852 2825 48228
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* All prices are subject to 10% service charge. FIr A {E#& N — M5 # -



o 3B L B R
CHINESE CELEBRATION DINNER MENU

5 1 FL 5
Roasted Suckling Pig

kTR
Wok-fried Scallop, Sea Conch, Garden Greens

N7 2 Vg R S
Double-boiled Chicken Soup, Sea Conch, Bamboo Pith

W5 2 ) A2\ BE il £
Stewed Whole Abalone (S8ppc*), Oyster Sauce

*piece per catty

HIEARCRERE R
Steamed Giant Grouper, Shredded Pork, Shiitake Mushroom

R ALNE T B
Deep-fried Chicken, Crushed Garlic

e s
Fried Rice, “Fujian” Style

T Tz 438 7
Braised E-fu Noodles, Dried Shrimp Roe, Mushroom, Yellow Chive

A ALY
Red Bean Cream, Aged Tangerine Peel

e Rk

Chinese Petits Fours

R v 17,8887C (4 AN FE 10-12 A

HKD17,888* per table of 10-12 persons

T s SCHE W 70 5 DR B8 DR A M R 1 B A I I DL AS A T A A S BEL(E AR e N A I RE R o
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. FIT A (B I — RS 2 -
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MANDARIN ORIENTAL
HONG KONG

5 Connaught Road Central, Hong Kong
Telephone +852 2825 4821 / +852 2825 4822 or

Email: mohkg-catering@mohg.com

mandarinoriental.com/hongkong



