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OUR HOTEL

The iconic Mandarin Oriental, Hong Kong is the epitome of contemporary luxury combined with Oriental
heritage . Having delighted guests with award-winning services and impressive facilities for over 60 years, it is a
much-loved address for those seeking an exclusive sanctuary in the heart of the city. Ther ~ ® lspacicus rooms
and suites offer magnificent views of the renowned Victoria Harbour and the g s ®skyline. A collection of nine
outstanding restaurants and bars, including two that hold Michelin Star status, a luxurious club lounge, a
Shanghainese-inspired holistic spa, an indoor pool and a state-of-the-art fithess centre, make Mandarin Oriental,
Hong Kong the quintessential é r ~ {away from r ~ { Ko discerning leisure and business travellers alike.
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Business Traveller Awards 2023 Forbes Travel Guide 2025 South China Morning Post Michelin Guide
Best Business Hotel in the world 28 STARS 100 Top Tables 2025 Hong Kong and Macau 2025
The Best Business Hotel in Asia Pacific, Mandarin Oriental, Hong Kong Mandarin Grill + Bar Man Wald One Star
and The Best Business Hotel in Hong The Mandarin Spa Man Wah
Kong. Mandarin Grill + Bar The Aubrey

Man Wah | The Krug Room | The Aubrey
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Perrier TRAVEL + LEISURE China Travel
) ) Award 2024
THE TATLER DINING AWARDS TRAVEL + LEISURE Luxury Awards Asia Asia's 50 BEST Bars 2024 China’s Top 100 Hotels
HK 2024 Pacific 2024 N0.10 The Aubrey
Man Wah No.2 as Best Hotels
Mandarin Grill + Bar No.3 as Best Hotel Spas in Hong Kong

The Aubrey



ROBIN ZAVOU - EXECUTIVE CHEF

ROBIN ZAVOU - EXECUTIVE CHEF, MANDARIN ORIENTAL, HONG
KONG

30vyearculinaryeterarcontinues o t sudcéssioaf awardwinningleaders

With experienceshapingand leadingMichelinstarredand Rosettenvinning teams,Robin Zavou
now leads the Mandarin Oriental Hong K o rsgcdlinary direction including nine highly
individualistiaand renownedestaurantand bars,one with Michelinstar,andtheh o t eafering
programme

His passiorandexpertiseencompasall aspect®f a diningexperienc¢éhathascharmedyuestof
MandarinOriental, Hong Kong for generationsSincegoiningthe hotelin 2012 his creativenature
andleadershigtylehasultimatelyshapedhe culinaryteam

Beforecomingto Asia,he workedat two Michelinstarredandfive AA RosettevinningL 6 Or t ol an
in BerkshireandLe ManoirAux Q u aSaigong Oxfordshire aswellasMichelinstarredandthree
AA RosettevinningNew Angelin Dartmouth,UK.




PAUL CHAN 0 EXECUTIVE PASTRY CHEF, MANDARIN ORIENTAL,
HONG KONG

17yearf dedicate@xperiencen theculinaryart

Paulhasestablishe@ remarkableeputationasthe ExecutivePastryChef at MandarinOriental,
Hong Kong In this prestigiousole, he overseesghe creationand executiorof exquisitedesserts
andpastriesicrosghe hotel'sninerenownedestauranbutlets ensuringhat eachdishreflectsthe
highesstandardsf qualityandartistry

Known for a keeneyefor detailanda passiorfor innovation,Paulspecialises craftingbespoke
experienceandleadsthe hotel'sfocuson outsidecateringdeliveringexceptionapastrycreations
tailoredto speciaéventsandcelebrations

A masterof flavour and presentationhe combinestraditionaltechniquesvith moderntrends,
continuallypushingheboundariesf pastryexcellence
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StefanoBussi d Bar Managerof The Aubrey

A risingforcein modernmixologywith arefinedapproacho Japanesspirits

A risingforce in modernmixology,StefanoBussibringsa bold yet refinedapproachto Japanese
spirits combiningthe technicalprecisionof a sommeliewith the artistryof a bartenderhe is
knownfor his meticuloudlavourbalanceminimalistaestheticandabilityto evolveclassicocktails
with innovativaechniques

Named DiageoWorld ClassBartenderof the Yearfor Hong Kong & Macau2024 Bussihas
workedin someof thew o r Inastralebratedbars,earningareputatiorfor his exactingstandards
andcreativeapproach

Bornandraisedn Piedmont]taly,B u s gassii$or hospitalitywassparkedat a youngagein his
family'scaféandbar Originallytrainingasa sommelierhe pivotedto mixologyafterrealisinchis
passiorfor engagingvith peopleandcraftingexperiencethroughcocktails

His careemastakenhim throughsomeof the w o r Imds@psestigiousars,includingThe Ritz
London, The AmericanBar at The SavoyNoMad London,andDean& Nancyon 22 in Sydney
With astrongfoundationin classicocktaitechniquendadeeprespector craftsmanship




EXCEPTIONAL
OUTSIDE CATERING

SERVICES

The magic of Mandarin Oriental for any occasion anywhere.
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A MICHELIN-STARRED
CULINARY TEAM

Executive Chef Robin Zavou and his team
bring originality to every dining experience and
will make sure that every detail of your event is perfect,
no matter the size or location.
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LEGENDARY SERVICE

Our dedicated catering team Jeasablisbltd reputation for creativityveindiag/aulinary excellence,
ensuring that guests enjoy the highest dining standards and impeccable service.




BESPOKE

In addition personaliseeinus, established offerings are readily availa
any occasion, whether a lavish banquet, a working lunch or an intin
wedding reception.




DELICACIES

Bitesize servings are offered; gastronomic delights that are perfect for mixing and mingling.




IMPRESSION

Astonishingly intricate and

elaborate dishes for a

memorable and lasting
culinary impression.
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EXCEPTIONAL

A variety of dishes is served in a lovely symphony ofcsluamssftexownsst
tempts the palate and the imagination.




INNOVATIVE

Our fantastic culinary team takes gastronomy to unimaginablahelvatsgifycreativit
that surpriged deligitests.
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Food Hygiene, Health & Safety
Food and Work SafetyAssessment y

Our in-houseFood SafetyManagemonitorsthe healthandsafetyof bothinternal 4 ‘
andexternakvents

guideline HACCP focuseson the preventionof hazardsfrom raw materialto
finishedproduct,that could causdood-borneillnessedy applyingsciencdased
controls This methodis basedon sevenkey principles hazardanalysisgritical
control points identification,establishingcritical limits, monitoring procedures,
correctiveactionsyerificationproceduresindrecordkeepinganddocumentation
Wehavea structuredprocedurego handlgood relatedssues

We follow the HACCP (Hazard AnalysisCritical Control Points) as the safety ! 1

7
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Food Hygiene, Health & Safety
ContingencyPlan

Properproceduresre establisheas set forth within the HACCP guidelinedor
reporting, respondingto, thoroughly investigatingand documentingpotential
ilinesseslerivedfrom food servedaswell asprovidingcareand assistanct® any
affectedjuestspatronsand/ or colleagues

TheDirectorof Food& Beverag€DOFB) andhisteamshallbetheinitial contact
for allallegationso ensurghatimmediatanedicahttentionandcareis providedto
affectedndividuals

The Emergencyresponsdeamwill assuméherole of executiveommandiuring
a probablefood borneilinessoutbreakand work closelywith the DOFB and his
teamto controlanypotentiakexposurdo liability
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Sustainability

One of our guiding principles at Mandarin Oriental is 0 A ¢ t witm
R e s p o n swhibhi weistrive 0, achievethrough our Naturally Better
programmeWe 6an ajourneyto makethingsNaturallyBetterfor the planet,
for the communitiesand for you We have put into practiceour global
sustainabilitynitiatives,such as eliminatingsingleuse plastic,alongwith local
initiativessothatweplayour part

Resourcefficiencyinvolvesusingthe Earth'slimited resourcesn a sustainable
manner while minimizing the impact on the environment We support
responsibleesourceefficiencyby donatingour usedcoffee groundsto local
environmentabrganisationso createsustainablglanting pots, fertilizer and
soapWe havealsoacquirech food digestoito decompos#ood wasteturningit

into potablewaterandcarbondioxidewithin 24 hours '



Food Inspiratio



Food Inspiration







W
EVENT REFERENCES




W

EVENT REFERENCES




L




