
MEET & CELEBRATE IN STYLE 
An extraordinary venue for every special occasion. Set amidst one of  the most premium lifestyle,
fashion hub and business addresses, The Landmark Mandarin Oriental, Hong Kong is the perfect
setting for unconventional get-togethers, event launches, private parties and intimate gatherings
with award-winning culinary experiences at the helm of  Culinary Director Richard Ekkebus.



THE TEAM  

Terry Ho
Chef  de Cuisine at Amber

Daniel Valencia
Director of  Mixology

Carles Codina
Executive Pastry Chef

Stanley Poon
Executive Sous Chef

Dirk Chen
Director of  Wine

Raymond Yip
SOMM & In-Room Dining Chef  de Cuisine

Richard Ekkebus
Director of  Culinary Operations and Food and Beverage

“From creative concepts to Michelin-starred dining experience, 
we invite all discerning gourmands to an unparalleled gastronomic 
journey at The Landmark Mandarin Oriental, Hong Kong. 
My seasoned team also endeavours to bring the culinary finesse 
and heart warming hospitality to your special occasion and 
cherished moments.”
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The contemporary French fine-dining restaurant with the esteemed Two 
Michelin Stars and Green Star status, offers dairy- and gluten-free French 
gastronomic delights for all to savour.

2008 – 2024 | Two Michelin Stars
2022 – 2024 | Michelin Green Star
2021-2024 | Black Pearl Restaurant Guide – Two Diamonds
2024 | Black Pearl Restaurant Guide - Best Dish in Hong Kong: Amber’s Aka Uni
Wine Spectator | Best of  Award of  Excellence
Forbes Travel Guides | 5 Stars

A sophisticated all-day dining place offers delicious food, award-winning 
drinks and renowned international unplugged concerts.

2023 | Whiskey Magazine - Best Hotel's Cocktail Bar – Bronze
2022 | Travel + Leisure Southeast Asia – PDT & MO Bar

An intimate bar concept in collaboration with the iconic New York 
cocktail bar PDT (Please Don’t Tell).

2018 - 2019 | Time Out Hong Kong 50 Best Bars
2019 | Tatler Dining - Best New Bars
2022 | #468 from Top 500 Bars
2022 | Travel + Leisure Southeast Asia – PDT & MO Bar
2023 | Stelliers – Hotelier of  the Year – Mixologist

SOMM is a sommelier-led French neo-bistro restaurant offers over 1,600 
wine selections and over 100 wine-by-the-glass options with a 
sophisticated menu that pays homage to the season.

2023 | China's Wine List of  the Year - Three-Glass Award
2023 | China's Wine List of  the Year - China's Best Wines by the Glass List
2022 | Time Out Hong Kong – Best Wine Bar
2021 | Food Made Good – Business of  the Year
Wine Spectator | Best of  Award of  Excellence
Forbes Travel Guides | 4 Stars
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2008 – 2024 | Two Michelin Stars
2022 – 2024 | Michelin Green Star
2021-2024 | Black Pearl Restaurant Guide – Two Diamonds
2024 | Black Pearl Restaurant Guide - Best Dish in Hong Kong: Amber’s Aka Uni
Wine Spectator | Best of  Award of  Excellence
Forbes Travel Guides | 5 Stars
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A Two Michelin-starred and Green-starred signature fine dining 
restaurant featuring progressive French cuisine in an elegant 
setting. With the elegantly composed dining room created by 
renowned New York firm Tihany Design, Amber is the perfect 
destination for prestige luncheon and dinner for up to 60 guests.



AMBER FLOORPLAN

VENUE DETAILS
SCALE 
1,881.7 square feet / 
174.8 square meter 

MAXIMUM CAPACITY 
Seating: 60 Guests

SUITABLE TYPE 
OF EVENTS
Sit Down Luncheon / Dinner

DINING PERIOD
Monday to Sunday
Lunch: 12pm – 4pm
Dinner : 6pm – 12am
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An extraordinary venue for every special occasion. Set amidst one of  the most premium lifestyle,
fashion hub and business addresses, The Landmark Mandarin Oriental, Hong Kong is the perfect
setting for unconventional get-togethers, event launches, private parties and intimate gatherings
with award-winning culinary experiences at the helm of  Culinary Director Richard Ekkebus.

Located within the main dining area of  Amber, our two Semi-Private 
Dining Rooms provide flexible alternatives that can cater up to 8 guests.

Experience personalized service, intimate ambience, and an elevated level 
of  privacy, offering an ideal destination for special occasions or discreet 
business luncheons and dinners, ensuring unforgettable moments and 
fostering profound connections

SEMI-PRIVATE 
DINING ROOM

AGATE & TOPAZ
8 Guests

AGATE 
4 Guests

TOPAZ
4 Guests

VENUE DETAILS
SCALE 
Agate: 139 square feet / 12.9 square meter
Topaz: 115 square feet /10.7 square meter
Agate & Topaz:  255 square feet / 23.7 square meter

MAXIMUM CAPACITY 
Agate: 1 Round Table x 4 guests
Topaz : 1 Round Table x 4 guests
Agate & Topaz: 1 Long Table x 8 guests

SUITABLE TYPE 
OF EVENTS
Corporate Entertaining
Private Luncheon / Dinner

DINING PERIOD
Topaz – Lunch HK$4,000 net& Dinner HK$7,000 net)
Agate – Lunch HK$6,000 net & Dinner HK$10,000 net)
Agate & Topaz – Lunch HK$8,000 & Dinner HK$14,000 net)
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PRIVATE ROOM BY AMBER

VENUE DETAILS
SCALE 
503 square feet / 
46.7 square meter

MAXIMUM CAPACITY 
Long Table: 1 Long Table x 18 guests (18)
Round Table: 3 Round Tables x 6 guests (18)

SUITABLE TYPE 
OF EVENTS
Corporate entertaining
Presentations
Private Luncheon / Dinner

DINING PERIOD
HK$14,000 net on Lunch
HK$25,000 net on Dinner

ROUND TABLE

LONG TABLE PERSONALIZED SET-UP
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With a wealth of  experience in hosting on-site product launches and VIP 
events, our seasoned culinary team is passionate about tailoring bespoke 
menus to events of  different sizes and descriptions. The boundless creativity 
also allows us to design menus to echo your themes and brand identity, be it 
a smart corporate business luncheon, a bespoke jewelry launch, or a dinner 
banquet, we promise to deliver and score beyond your anticipation with 
elegance and luxury.
 

BESPOKE SOCIAL 
EVENTS & 
PRODUCT LAUNCH 
AT AMBER
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THE SAMPLE 
MENUS
From a relaxing 3-course lunch to a 8-course Full Amber experience, 
the seasoned culinary team tailors the menus to your special occasions 
with the finest seasonal ingredients to reflect the best of  the season.
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2023 | China's Wine List of  the Year - Three-Glass Award
2023 | China's Wine List of  the Year - China's Best Wines by the Glass List
2022 | Time Out Hong Kong – Best Wine Bar
2021 | Food Made Good – Business of  the Year
Wine Spectator | Best of  Award of  Excellence
Forbes Travel Guides | 4 Stars

A sommelier-led, French neo-bistro restaurant featuring over 1,600 wine 
selections and over 100 wine-by-the-glass options with a sophisticated menu 
that pays homage to the season. With an oak wine barrel shaped as backdrop, 
SOMM is ideal for wine lovers to explore and discover their wine journey, as 
well as events in a relaxed, open setting. Elevate your event with an 
interactive private tasting experience guided by our expert sommeliers. 
Contact us to discover more on exclusive Sommelier’s Tasting Experience.

SOMMELIER’S 
TASTING 
EXPERIENCE.
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VENUE DETAILS
SCALE 
793 square feet / 
73.7 square meter

MAXIMUM CAPACITY 
Seating: 22 Booth Seats + 
9 Bar Seats 
Standing: 40 guests 

SUITABLE TYPE 
OF EVENTS
Sit Down Luncheon / Dinner
Cocktail Reception 
Wine & Sake Tasting
Product Launches

DINING PERIOD
Monday to Sunday
Breakfast: 7am – 10am
Lunch: 12pm – 3pm
Dinner : 5:30pm – 12am

SOMM FLOORPLAN
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Located on the ground floor of  the hotel right 
next to Queen’s Road Central, MO Bar is one of  
Hong Kong’s hottest dining and drinking hub, 
specializing in fresh, organic food, MO Bar 
features a dazzling array of  Asian delights and 
American classics by our award-winning culinary 
talents.
 

MO Bar is equipped with state-of-art sound 
system in Asia, allowing guests to immerse 
guests in the exciting live DJ tunes. From 
birthday parties to cocktail receptions with 
vibrancy, MO Bar sets the best backstage for 
your unconventional occasions.
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With a wealth of  experience in hosting on-site product launches and VIP 
events, our seasoned culinary team is passionate about tailoring bespoke 
menus to events of  different sizes and descriptions. The boundless creativity 
also allows us to design menus to echo your themes and brand identity, be it 
a smart corporate business luncheon, a bespoke jewelry launch, or a dinner 
banquet, we promise to deliver and score beyond your anticipation with 
elegance and luxury.
 

SCALE 
Scale | 1570 square ft / 
145.9 square meter

MAXIMUM CAPACITY 
Standing: 69 guests
Standing: 150 guests

SUITABLE TYPE 
OF EVENTS
Sit Down Luncheon / Dinner for 60 guests
Cocktail Event for 120 – 150 guests

OPENING HOURS 
Monday – Wednesday: 07:30 - midnight
Thursday - Friday: 07:30 - 01:00
Saturday : 08:00 - 01:00
Sunday & Public Holiday: 08:00 - midnight
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A unique collaboration with the operators of  
the iconic New York cocktail bar, Please Don’t 
Tell Hong Kong features creative cocktails 
developed by renowned mixologist Jeff  Bell, 
with a talented bar team led by New York 
transplant and the hotel’s Director of  
Mixology Daniel Valencia.

PDT also offers an Interactive Mixology 
Masterclass for an exciting and unforgettable 
experience, inviting your guests for a fun 
cocktail indulgence and savour our signature 
drinks and bites exclusively.

 



BAR

LOUNGE AREA
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VENUE DETAILS
SCALE 
491 square ft / 
45.7 square meter

MAXIMUM CAPACITY 
Seating: 30 guests
 

SUITABLE TYPE 
OF EVENTS
Cocktail event for up to 30 guests

OPENING HOURS
Monday – Wednesday, Sunday: 17:00 - midnight
Thursday - Saturday: 17:00 - 02:00
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Events made unforgettable at The Landmark Mandarin Oriental, Hong Kong. The culinary and service 
team elevate your every unique occasions and impress your guests with our bespoke culinary delights 
to any location of  your choices. From cocktail receptions, socializing soirée, private dinners to themed 
coffee breaks, we are the bespoke solution of  exceptional catering experience.

CATER AT YOUR 
PREFERRED 
DESTINATION
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EXCEPTIONAL EVENT Creative in approach and innovative in design. There's 
no other venue that matches our combination of  stylish 
surroundings, intimacy, and gourmet inspirations at 
The Landmark Mandarin Oriental, Hong Kong.
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An excellent venue for events that demand sophistication, privacy and 
seamless service. The Landmark Suite offers state-of-the-art 
technology including a 75" full HD TV featuring crystal-clear picture 
quality and award-winning acoustics KEF speaker system with 
elevated sophistication.

 

STUDY

DINING ROOM

LIVING ROOM MASTER BEDROOM

RESTROOM

KITCHEN

ENTRANCE

EXCEPTIONAL 
EVENT 
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At Our Specialty Suites



A unique collaboration with the operators of  
the iconic New York cocktail bar, Please Don’t 
Tell Hong Kong features creative cocktails 
developed by renowned mixologist Jeff  Bell, 
with a talented bar team led by New York 
transplant and the hotel’s Director of  
Mixology Daniel Valencia.

PDT also offers an Interactive Mixology 
Masterclass for an exciting and unforgettable 
experience, inviting your guests for a fun 
cocktail indulgence and savour our signature 
drinks and bites exclusively.

 

ENTRANCEKITCHEN

RESTROOM

WALK- IN
CLOSET

WALK- 
IN CLOSET

MASTER BEDROOM

DINING - ROOM

LIVING ROOM

BATH

BEDROOM

BATH
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Chic, stylish and versatile, our Entertainment Suite offers state-of-the-art technology 
including B&O Beolab AV system, 5.1.4 Dolby Atmos® immersive audio, 13ft x 11.5ft 
cinema screen and 5000 lumens laser projector, as the perfect venue for those who wish 
to entertain and impress in style. The suite connects seamlessly with an adjacent 
guestroom for holistic event management.

EXCEPTIONAL 
EVENT 
At Our Specialty Suites
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 CONTACT DETAILS
+ 852 2132 0188 | lmhkg-enquiry@mohg.com
 




