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INTERNATIONAL
BUFFET DINNER
PACKAGE 2024

20244F B B B B R B LB B E

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
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® 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

Minimum booking of 30 persons. 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.
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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 Shallot 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
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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
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® 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:

® Mabhjong 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.
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3-COURSE WESTERN SET DINNER MENU

Menu Set I

Foie Gras Terrine

Strawberry, Pistachio, Brioche

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

Double Vanilla Créme Briilée

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. A (B & Jin— Hs #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. A (B & Jin— Hs #2 -



CHINESE DINNER
PACKAGE 2024
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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
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® Valet Parking for up to 3 cars (from 6:30pm onwards)
® Corkage waived for one bottle of alcohol per table

For b{){)/eing ()f5 fﬂ/l/f& or [l/}{}Ul".‘

® 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.
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CHINESE CELEBRATION DINNER MENU

B HE LA
Roasted Suckling Pig

BE T4 S
Wok-fried Scallop, Sea Conch, Garden Greens

A 2 Y B B
Double-boiled Chicken Soup, Sea Conch, Bamboo Pith

95 2R £ )\ BE fifl 1
Stewed Whole Abalone (Sppc*), Oyster Sauce

*piece per catty

ik ZRAE E HE
Steamed Giant Grouper, Shredded Pork, Shiitake Mushroom

A ALYE T3
Deep-fried Chicken, Crushed Garlic

WS %K
Fried Rice, “Fujian” Style

WEFF 1z 43% £
Braised E-fu Noodles, Dried Shrimp Roe, Mushroom, Yellow Chive

EAER K AL W
Red Bean Cream, Aged Tangerine Peel
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Chinese Petits Fours
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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.
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OUR

FUNCTION
ROOMS

THE CONNAUGHT ROOM

Ve N 2 . .. . .
'ﬁh @ J;[% 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 Sizge (sq.m/sq.ft) Ceiling Height (m/f) Cocktail Reception Banquet
HOhE B (7K FIrR) e K/ iy e
The Connaught Room FRGENE 570/ 6,134 2.9/9.6 600 300
Small Connaught Room JRE4E 78 1 840 2.9/9.6 50 30
Pheasant Room BEE 85/915 2.9/9.6 60 30
Jasmine Room EE(3 ] 62 /668 2.9/9.6 50 20
Stk i AR e 83 /893 2.9/9.6 60 30
Bamboo Room 17 bR E 54 /581 2.9/9.6 30 20

Peacock Room fLEEHE 76/818 2.9/9.6 50 30



THE CHATER ROOM

The Chater Room is convcnicntly located on the second floor, which
boasts an abundance of natural daylight. This 5,692 square foot
versatile event space features views over Victoria Harbour and a pre-
function area, fully equipped with the latest high-tech functionality

while retaining a sense of tradition, calm, and comfort.
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FACING VICTORIA HARBOUR
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Function Room Size (sq.m./sq.ft.) Ceiling (m./ft.) Cocktail Reception Banquet
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The Chater Room HEFT 529 /5,692 24179 350 204
Statue Square Room £ f5 {5 & 89 /954 24179 70 36
Alexandra Room JRE L) R g 871933 24179 70 36
Victoria Room 4t 1| on 87 /1 940 24179 80 48
Edinburgh Room B EREE 85/917 24179 80 48
Gloucester Room S PR3 R 751811 24179 80 48
MANDARIN ORIENTAL
HONG KONG

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

mandarinoriental.com/hongkong
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