
 FESTIVE CELEBRATION
2025



OUTSIDE CATERING
& PRIVATE DINING



For more information or to request a proposal,

please contact us on +852 2825 4822 or via email at mohkg-catering@mohg.com.
GLUTEN FREE VEGETARIAN

Dessert

. Mini Napoleon

. Baked Cheesecake, Blueberry

. Mango and Coconut Tart

. Mini Coffee Profiteroles

. Whisky Chocolate Cake

. Mini Mango

. Mandarin Oriental, Hong Kong reserves the right to alter the above menu prices and items due to unforeseeable market price
  fluctuations and availability.
. For more information or to request a proposal, please contact us on +852 2825 4822 or via email at mohkg-catering@mohg.com

. The above package serve for average 6 pieces of canapes per persons.

. Package price included unlimited soft drinks, mineral water, orange juice, beers and house wines for 2 hours.

. A minimum booking of 30 persons is required.

. A Catering fee starting from HKD 8,000 net, subject to venue location, number of attendees & set-up requirement.

. All prices are subject to 10% service charge.

. This offer is valid until 30 December 2025.

. Blackout periods apply on the following blackout dates: 24, 25 & 26 December 2025 (subject to change).

. Booking need to be confirmed at least 7 working days prior to the event date.

. Additional terms and conditions apply.

Cocktail Package at 

HKD 688*
per person

30 – 50 persons            |  50 persons or above
Choose 5 items each  |  Whole menu

BESPOKE FESTIVE COCKTAIL PACKAGE
Elevate your occasion with our exquisite outside catering, featuring

a curated selection of artisanal canapés crafted by our award-winning

culinary team. This bespoke offering brings the unparalleled elegance

and craftsmanship of Mandarin Oriental, Hong Kong to your chosen

venue, ensuring a memorable experience.

CANAPES

Cold

. Foie Gras, Sauternes Jelly, Brioche

. Smoked Salmon, Buckwheat Blinis

. Tea Quail Egg, Caviar, Crispy Potato

. Tartlet of Feta, Sun-dried Tomatoes and Olives

. Rare Beef Fillet, Pickled Turnip, Horseradish

. Crab Meat and Apple Roll

Warm

. Miso Glazed Scallop, Seaweed Cracker

. Truffle Croque Monsieur

. Chicken Drumstick, Kentucky BBQ Sauce

. Beef and Burgundy Petit Pie

. Black Cod, Coriander Espuma

. Lobster Thermidor, Caviar, Tartlet



DELIVERING GOURMET MEALS THAT INSPIRE
Enjoy a gourmet meal anywhere in the city as our award-winning

culinary team delivers creativity to every menu and executes delicious

flavors on location. With a focus on wellness, only the finest and

freshest ingredients are selected to nourish the mind and fuel the

body to keep you energized and inspired.

Bento Lunch Set starting from

HKD 600*
per person

For less than 20 persons order  |  For 21- 40 persons order
maximum 2 menus per order      |  maximum 3 menus per order

. A minimum booking of 15 people is required.

. All prices are subject to 10% service charge.

. This offer is valid for booking from 1 to 30 December 2025.

. Blackout periods apply on the following blackout dates:

  24, 25 & 26 December 2025 (subject to change).

. Order need to be confirmed at least 5 working days prior to the

  delivery date.

. Delivery within Central District is complimentary and delivery

  charges may be applied for other areas in Hong Kong.

. Additional terms and conditions apply.

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

  fluctuations and availability.

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

Summer Roll
Pickled Vegetable,
Lemon Dressing

Thai Yellow Vegetable Curry
Coconut Milk, Vegetable,

Jasmine Rice

Fresh Seasonal
Fruit Salad

MENU IV
(Vegetarian)

Heirloom Tomato Salad
Red Onion, Olives,

Basil, Burrata

Roasted Turkey
Butterball, Stuffing,
Cranberry, Gravy

Christmas Chocolate
Log Cake

MENU III

Soft Shell Crab
Green Mango Salad,
Lemongrass Dressing

Hainan Chicken
Boiled Chicken with

Lemongrass Rice

Christmas Chocolate
Log Cake

MENU II

Jellyfish and Roasted
Duck Salad

Hoi Sin Sauce, Sesame

Wok-fried Beef
Tenderloin

Broccoli, Black Pepper Sauce

Fried Rice
Seafood, X.O. Sauce

Christmas Chocolate
Log Cake

MENU I



EVENTS



CHRISTMAS LUNCH BUFFET MENUCHRISTMAS LUNCH BUFFET MENU SUSHI AND SASHIMI
Selection of Sashimi
. Norwegian Salmon, Octopus, Ebi,

  Snow Fish, Maguro

Selection of Nigiri
. Saba, Tamago, Abalone, Ikura, Inari

Selection of Maki
. California Roll, Kappa-Maki, Tekka, Futo

Condiments
. Soy Sauce, Pickled Ginger, Wasabi

GARDEN GREENS
. Australian Romaine Lettuce
. Mesclun Leaves
. Market Daily Green

Condiments
. Italian Vinaigrette, Balsamic Vinaigrette,

  Thousand Island, Caesar Dressing,

  Parmesan Reggiano Flakes, Crisp Bacon,

  Croutons, Kalamata Olives, Cherry

  Tomatoes, Red Onion

FOR 50 PERSONS OR ABOVE
All menu items include the following:

Selection of Hors d’oeuvres

. Heirloom Tomato Salad, Baby Mozzarella, Red Onion, Olives, 

  Basil, Balsamic, Extra Virgin Olive Oil
. Assorted Seafood Salad, Pineapple, Pink Cocktail
. Mediterranean Grilled Vegetables, Grissini, Olives and Guacamole
. Whole Poached and Smoked Salmon, Horseradish Cream, Capers
. Thai Chicken & Pomelo Salad, Lemongrass Vinaigrette
. Parma Ham, Melon
. Foie Gras Terrine, Sauternes Jelly, Brioche
. Seared Pigeon, Moroccan Couscous Salad with Raisins and Toasted Almonds
. Korean Noodle Salad, Minced Pork, Carrot, Mushroom, Soya Sauce Dressing
. Seared Tuna Niçoise Salad, Aged Balsamic Dressing
. Rocket Leaves, Feta, Fresh Figs, Lemon & Honey Dressing
. Pâté en Croûte, Pistachio, Fig Chutney

SEAFOOD SELECTION
. Freshly Shucked Oysters
. Chilled Shellfish Prawn, Blue Mussel, Lobster, Snow Crab Leg

Condiments and Dressings

. Red Wine Shallot Dressing, Cocktail Sauce, Lemon Wedges

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
*PLEASE NOTE THAT ALL BUFFET ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY.

GLUTEN FREE VEGETARIAN

. Corkage waived for one bottle of alcohol per table

. Dining voucher at Mandarin Oriental, Hong Kong as raffle prize:

- Valued at HKD 1,000 for minimum booking of 50 persons or 
- HKD 2,000 for minimum booking of 80 persons

Rates and inclusions are subject to change without prior notice.
Valid from 1– 30 December 2025.

Early-bird offer: 20% savings for confirmed bookings on or before
15 November 2025 for events held on Monday to Thursday

For information and reservations, please call our specialists at
+852 2825 4822 or email mohkg-catering@mohg.com.

FOR 30 – 49 PERSONS
Select 8 items from Hors d’oeuvres

Select 8 items from Chafing Dishes

Select 1 item from The Carvery

Select 15 items from Desserts

PACKAGE PRIVILEGES



PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
*PLEASE NOTE THAT ALL BUFFET ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY.

GLUTEN FREE VEGETARIAN

THE CARVERY
. Roasted Turkey, Chestnut Stuffing, Giblet Gravy
. Gammon Ham, Whole Grain Mustard Jus

DESSERTS
. Black Forest Trifle
. Orange and Chocolate Mousse, Hazelnut Streusel
. Chestnut, Blueberry Verrine
. Gingerbread Panna Cotta and Winter Berries
. Mulled Wine Poached Pear and Vanilla Chantilly
. Ginger Crème Brûlée
. Inter Fruit and Berries Salad

Warm Puddings
. Baked Apple and Pear Cinnamon Crumble
. Traditional Christmas Pudding and Brandy Sauce

Cakes
. 1963 Mandarin Cheesecake
. Mini Paris Brest, Pistachio and Raspberry
. Vanilla Chestnut Mont Blanc
. Coffee Opera Cake

. Red Fruit Cream Cake

. Double Chocolate Yule Log

. Cinnamon Pear Chocolate Pound Cake

. Christmas English Fruit Cake

Tarts and Cookies
. Cherry Frangipane Tart
. Baked Mixed Nuts Tart
. Assorted Homemade Christmas Cookies

Bakeries
. Christmas Stollen
. Mince Pie
. Gingerbread Man
. Panettone

Homemade Chocolates
. Assorted Christmas Chocolate Truffle
. Assorted Christmas Chocolate Praline
. Dried Fruit Chocolate Slab
. Pistachio and Raisin Aneo Chocolate Slab

UPGRADE SELECTION :

Lobster Bisque, Tarragon, Cream, Brandy
(Supplement charge HKD 100 per person)

Salmon Wellington, Dill, Spinach,
Puff Pastry, White Wine Velouté
(Supplement charge HKD 120 per person)

Selection of Artisan Cheese
Cheddar, Brie de Meaux, Stilton, St. Albray,
Black Label Reblochon, Mimolette

Condiments
Quince, Walnuts, Dried Apricot, Grapes and Crackers
(Supplement charge HKD 140 per person)

HKD 1,288*
per person

Inclusive of unlimited serving of beer, fresh orange juice,

soft drinks and mineral water for 2 hours.

SOUP TUREEN
Roasted Butternut Squash
Bread
. Mini French Baguette, Graham Roll, Soft Butter Roll
Creamy Butter

CHAFING DISHES
. Miso Glazed Seabass, Spinach, Teriyaki Sauce
. Wok-fried Scallop, Green Vegetables, X.O. Sauce
. Grilled Organic Chicken Breast, Leek, Honey Mustard Jus
. Indian Chicken Tikka, Mango Chutney, Naan Bread
. Sweet and Sour Pork, Pineapple and Bell Pepper
. Wok-fried Tenderloin, Black Pepper Sauce
. Braised Lamb Shoulder, Cherry Tomato, Carrot,

  Tomato Lamb Jus
. Rigatoni, Bolognaise Sauce
. Fried Rice “Yeung Chow” Style
. Creamed Brussels Sprout
. Assorted Vegetable Tempura, Wasabi Mayonnaise
. Oven-roasted Heirloom Carrots, Thyme
. Roasted New Potatoes, Rosemary, Garlic



HKD 1,188*
per person

CHRISTMAS SET LUNCH MENU

MENU I

Lobster Salad
Apple & Quinoa, Pickled Cucumber,

Fresh Yoghurt

Slow Roasted U.S. Turkey
Mashed Potato, Braised Cabbage with Pancetta,

Confit Carrot, Cranberry, Giblet Gravy

Traditional Christmas Pudding
Warm Brandy Sauce, Vanilla Ice Cream

Selection of Coffee or Tea
Christmas Cookies

HKD 1,188*
per person

CHRISTMAS SET LUNCH MENU

Seafood Cocktail
Lobster, Scallop, Tuna, Salmon Roe,
Lettuce, Pink Cocktail, Sourdough

Roasted Eye Fillet of U.S. Beef
Baked Sweet Potato, Brussels Sprouts,

Black Garlic Purée, Port Wine Jus

Yule Log
Chocolate Sponge, Vanilla Chantilly,

Sour Cherry Sorbet

Selection of Coffee or Tea
Christmas Cookies

MENU II

HKD 1,188*
per person

CHRISTMAS SET LUNCH MENU

Roasted Butternut Squash
Quinoa, Guacamole, Crispy Parmesan, Herb Oil

Cauliflower Risotto
Ricotta Cheese, Buckwheat, Truffle

Traditional Christmas Pudding
Warm Brandy Sauce, Vanilla Ice Cream

Selection of Coffee or Tea
Christmas Cookies

VEGETARIAN MENU

Inclusive of unlimited serving of beer, fresh orange juice,
soft drinks and mineral water for 2 hours.

. Prices listed are subject to 10% service charge.

Inclusive of unlimited serving of beer, fresh orange juice,
soft drinks and mineral water for 2 hours.

. Prices listed are subject to 10% service charge.

Inclusive of unlimited serving of beer, fresh orange juice,
soft drinks and mineral water for 2 hours.

. Prices listed are subject to 10% service charge.



CHRISTMAS DINNER BUFFET MENU Condiments and Dressings

. Red Wine Shallot Dressing, 

  Cocktail Sauce, Lemon Wedges

SUSHI AND SASHIMI
Selection of Sashimi
. Norwegian Salmon, Octopus, Ebi,

  Snow Fish, Maguro

Selection of Nigiri
. Saba, Tamago, Abalone, Ikura, Inari

Selection of Maki
. California Roll, Kappa-Maki, Tekka, Futo

Condiments
. Soy Sauce, Pickled Ginger, Wasabi

GARDEN GREENS
. Australian Romaine Lettuce
. Mesclun Leaves
. Market Daily Green

PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
*PLEASE NOTE THAT ALL BUFFET ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY.

GLUTEN FREE VEGETARIAN

FOR 50 PERSONS OR ABOVE
All menu items include the following:

Selection of Hors d’oeuvres

. Heirloom Tomato Salad, Baby Mozzarella, Red Onion, Olives, 

  Basil, Balsamic, Extra Virgin Olive Oil
. Assorted Seafood Salad, Pineapple, Pink Cocktail
. Mediterranean Grilled Vegetables, Grissini, Olives and Guacamole
. Whole Poached and Smoked Salmon, Horseradish Cream, Capers
. Thai Chicken & Pomelo Salad, Lemongrass Vinaigrette
. Parma Ham, Melon
. Foie Gras Terrine, Sauternes Jelly, Brioche
. Seared Pigeon, Moroccan Couscous Salad

  with Raisins and Toasted Almonds
. Korean Noodle Salad, Minced Pork, Carrot, Mushroom, 

  Soya Sauce Dressing
. Seared Tuna Niçoise Salad, Aged Balsamic Dressing
. Rocket Leaves, Feta, Fresh Figs, Lemon & Honey Dressing
. Pâté en Croûte, Pistachio, Fig Chutney

SEAFOOD SELECTION
. Freshly Shucked Oysters
. Chilled Shellfish Prawn, Blue Mussel, Lobster, Snow Crab Leg, Abalone

. Parking for up to 3 cars (from 6:30pm onwards)

. Corkage waived for one bottle of alcohol per table

. Dining voucher at Mandarin Oriental, Hong Kong as raffle prize:

- HKD 1,000 for minimum booking of 50 persons or
- HKD 2,000 for minimum booking of 80 persons

Rates and inclusions are subject to change without prior notice.
Valid from 1– 30 December 2025.

Early-bird offer: 20% savings for confirmed bookings on or before
15 November 2025 for events held on Monday to Thursday

For information and reservations, please call our specialists at
+852 2825 4822 or email mohkg-catering@mohg.com.

FOR 30 – 49 PERSONS
Select 8 items from Hors d’oeuvres

Select 8 items from Chafing Dishes

Select 1 item from The Carvery

Select 15 items from Desserts

PACKAGE PRIVILEGES



PRICES ARE IN HONG KONG DOLLARS AND SUBJECT TO 10% SERVICE CHARGE.
*PLEASE NOTE THAT ALL BUFFET ITEMS ARE SUBJECT TO CHANGE DUE TO AVAILABILITY.

GLUTEN FREE VEGETARIAN

Cakes
. 1963 Mandarin Cheesecake
. Mini Paris Brest, Pistachio and Raspberry
. Vanilla Chestnut Mont Blanc
. Coffee Opera Cake
. Red Fruit Cream Cake
. Double Chocolate Yule Log
. Cinnamon Pear Chocolate Pound Cake
. Christmas English Fruit Cake

Tarts and Cookies
. Cherry Frangipane Tart
. Baked Mixed Nuts Tart
. Assorted Homemade Christmas Cookies

Bakeries
. Christmas Stollen
. Mince Pie
. Gingerbread Man
. Panettone

UPGRADE SELECTION :

Salmon Wellington, Dill, Spinach,
Puff Pastry, White Wine Velouté
(Supplement charge HKD 120+10% per person)

Selection of Artisan Cheese
Cheddar, Brie de Meaux, Stilton, St. Albray,
Black Label Reblochon, Mimolette

Condiments
Quince, Walnuts, Dried Apricot, Grapes and Crackers
(Supplement charge HKD 140+10% per person)

Homemade Chocolates
. Assorted Christmas Chocolate Truffle
. Assorted Christmas Chocolate Praline
. Dried Fruit Chocolate Slab
. Pistachio and Raisin Aneo Chocolate Slab

HKD 1,488*
per person

Inclusive of unlimited serving of beer, fresh orange juice,

soft drinks and mineral water for 3 hours.

Condiments
. Italian Vinaigrette, Balsamic Vinaigrette, Thousand Island,

  Caesar Dressing, Parmesan Reggiano Flakes, Crisp Bacon,

  Croutons, Kalamata Olives, Cherry Tomatoes, Red Onion

SOUP TUREEN
Lobster Bisque
Bread
. Mini French Baguette, Graham Roll, Soft Butter Roll
Creamy Butter

CHAFING DISHES
. Assorted Chinese BBQ Platter

. Deep-fried Braised Spring Pigeon

. Deep-fried Soft Shell Crab, Wasabi Mayonnaise

. Steamed Live Grouper, Soya Sauce

. Seared King Prawn, Tomato, Anchovy, Basil

. Nyonya Curry Chicken, Eggplant, Steamed Rice

. Sweet and Sour Pork, Pineapple and Bell Pepper

. Wok-fried Tenderloin, Wild Mushrooms, Gravy

. Australian Lamb Chop, Cherry Tomato, Green Beans,

  Sambuca Jus

. Chorizo Lasagna, Bolognaise Sauce

. Fried Rice, Conpoy, Egg White

. Creamed Brussels Sprout

. Oven-roasted Organic Vegetables, Pesto

. Roasted New Potatoes, Rosemary, Garlic

THE CARVERY
. Roasted Turkey, Chestnut Stuffing, Giblet Gravy
. Prime Rib of Roasted Beef, Yorkshire Pudding, Thyme Jus

DESSERTS
. Black Forest Trifle
. Orange and Chocolate Mousse, Hazelnut Streusel
. Chestnut, Blueberry Verrine
. Gingerbread Panna Cotta and Winter Berries
. Mulled Wine Poached Pear and Vanilla Chantilly
. Ginger Crème Brûlée
. Inter Fruit and Berries Salad

Warm Puddings
. Baked Apple and Pear Cinnamon Crumble
. Traditional Christmas Pudding and Brandy Sauce



HKD 1,288*
per person

CHRISTMAS SET DINNER MENU

Caviar
King Crab, Cucumber Jelly, Scallop Carpaccio

Beef Consommé
Beef Cheek Ravioli, Chive

Slow Roasted U.S. Turkey
Mashed Potato, Braised Cabbage with Pancetta,

Confit Carrot, Cranberry, Giblet Gravy

or

Roasted French Seabass Fillet
Maitake, Fennel, Grilled Leek, Chimichurri Sauce

Mont Blanc
Meringue, Chestnut Crème, Cassis Sorbet

Selection of Coffee or Tea
Christmas Mince Pies

MENU I

HKD 1,488*
per person

CHRISTMAS SET DINNER MENU

Seafood Cocktail
Lobster, Scallop, Tuna, Salmon Roe,
Lettuce, Pink Cocktail, Sourdough

Roasted Butternut Squash Soup
Pumpkin Seed, Hazelnut, Black Truffle

Oven Roasted U.S. Beef Tenderloin
Cauliflower, Brussels Sprouts,
Confit Carrot, Pinot Reduction

or

Slow Roasted Seabass
Razor Clams, Mussels, Shrimp, Bouillabaisse

Christmas Baubles
Chocolate Mousse, Candied Orange Marmalade,

Champagne Sorbet

Selection of Coffee or Tea
Christmas Mince Pies

MENU II

CHRISTMAS SET DINNER MENU

Roasted Butternut Squash
Quinoa, Guacamole, Crispy Parmesan, Herb Oil

Wild Mushroom Soup
Maitake, Cèpes, Comté, Consommé

Roasted Beetroot
Greek, Feta, Risotto

Christmas Baubles
Chocolate Mousse, Candied Orange Marmalade,

Champagne Sorbet

Selection of Coffee or Tea
Christmas Mince Pies

VEGETARIAN MENU

HKD 1,288*
per person

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

. Prices listed are subject to 10% service charge.

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

. Prices listed are subject to 10% service charge.

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

. Prices listed are subject to 10% service charge.



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 function rooms.

THE CONNAUGHT ROOM 

570 / 6,134 2.9 / 9.6 600 300

78 / 840 2.9 / 9.6 50 30

85 / 915 2.9 / 9.6 60 30

62 / 668 2.9 / 9.6 50 20

83 / 893 2.9 / 9.6 60 30

54 / 581 2.9 / 9.6 30 20

76 / 818 2.9 / 9.6 50 30

The Connaught Room

Small Connaught Room

Pheasant Room

Jasmine Room

Stork Room

Bamboo Room

Peacock Room

Ceiling Height (m/ft) Cocktail Reception BanquetSize (sq.m/sq.ft)Function Room



For more in

please contact us on +852 2

The Chater Room is conveniently 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 that is

fully-equipped with the latest high-tech functionality while retaining a sense of tradition, calm, and comfort.
The Chater Room can also be divided into five function rooms for more intimate events.

THE CHATER ROOM
89 / 954 2.4 / 7.9 70 36

87 / 933 2.4 / 7.9 70 36

87 / 940 2.4 / 7.9 80 48

85 / 917 2.4 / 7.9 80 48

75 / 811 2.4 / 7.9 80 48

The Chater Room

Statue Square Room

Alexandra Room

Victoria Room

Edinburgh Room

Gloucester Room

529 / 5,692 2.4 / 7.9 350 204

Ceiling Height (m/ft) Cocktail Reception BanquetSize (sq.m/sq.ft)Function Room



Mandarin Oriental, Hong Kong
5 Connaught Road Central, Hong Kong 

 

Contact : 
Telephone: +852-2825-4822          Email: mohkg-catering@mohg.com


