MANDARIN ORIENTAL

JAKARTA

2026 - Li Feng Celebration Package
(Maximum Capacity: 73 Guests)

Minimum Revenue:

e January to May for IDR 69,000,000++ (IDR 83,490,000 net)
e June to December for IDR 79,000,000++ (IDR 95,590,000 net)

Event Time Option:

e Lunch :11.00 PM-2.00 PM
e Dinner: 6.00 PM-10.00 PM

Exclusive benefits:

1. Free Legendary American Chocolate Cake (18 cm) as a welcome gift for becoming
a fan of M.O.

Free 10 (ten) parking vouchers on the day

3. Free flow Iced tea and still water throughout the event.

4. 20% Discount on Best Available Room Rate, exclusively for family and friend

N

Mandarin Oriental, Jakarta
Jalan MH Thamrin
Telephone +62 21 2993 8888
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MANDARIN ORIENTAL

JAKARTA

PEARL SET MENU (FAMILY STYLE)
IDR 1,088,000++ PER PAX

APPETIZERS
Dongbei Black Fungus with Dried Bean Curd

BN ARALARE
Crispy Fish Skin with Salted Egg Yolk
Jol R ff £
Crispy Seafood Spring Roll with Cheese
ffafz B OF 2 T RA
Barbecued Pork with Osmanthus Flower Honey
FETEET X%

soupP
Hot and Sour Soup with Shredded Seafood and Scallop

i
MAIN COURSE

Steamed Tiger Fish Fillet with Preserved Radish Black Bean Garlic Sauce
B &SR T

Crispy King Prawn with Oatmeal and Salted Egg Yolk
JRCEE A A Z Fr 4E

Wok Fried Pork Ribs with Chinese BBQ Sauce
s K A

Seafood Fried Rice with Crab Roe
HEAE S 1D IR

DESSERT
Chilled Mango Cream with Sago and Pomelo

e &

Crispy Sesame Dumpling Stuffed with Aged Tangerine Peel Red Bean Paste
Wi Bz 21 W32 RRER

BEVERAGE
Free flow Jasmine Tea

Mandarin Oriental, Jakarta
Jalan MH Thamrin
Telephone +62 21 2993 8888



MANDARIN ORIENTAL

JAKARTA

LI FENG DEGUSTATION SET MENU (INDIVIDUAL)
IDR 1.288,000++ PER PAX

APPETIZERS
Marinated Jelly Fish With “Shanxi” Aged Vinegar
Barbecued Pork with Osmanthus Flower Honey
Crispy Fish Skin with Salted Egg Yolk
Pan Fried Shrimp Dumpling with Chives

BREREEL S, REAE BT S, AU e Rz, 3B IR IR

SOUP
Braised Dried Scallops and Crab Meat with Winter Melon Soup

AT S N & H 52

MAIN COURSE
Steamed Tiger Fish Fillet with Cantonese Preserved Yellow Bell Pepper Sauce

PIRE AR E R

Sautéed Angus Beef with Wild Mushrooms and Black Garlic
BT R AR R A A

Crispy Rice in Lobster Broth
ANl v SN

DESSERT
Sweet Red Bean Soup with Aged Tangerine Peel
AN

Deep Fried Pumpkin Sesame Ball Stuffed with Pandan Lotus Paste
P A SRR RILHE T

BEVERAGE
Free flow Jasmine Tea
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MANDARIN ORIENTAL

JAKARTA

LI FENG DEGUSTATION SET MENU (INDIVIDUAL)
IDR 1.488,000++ PER PAX

APPETIZERS
Chilled Cherry Truss Tomato with Plum syrup
Pan Fried Scallop with Salmon Roe
Barbecued Pork with Osmanthus Flower Honey
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

PRHR/ N, = SCELTRUH T, A BT UG, BRI KGR,

SOuUP
Imperial Kung Fu Soup
Stewed Chicken with Matsutake, Cordyceps and Dried Longan
RIS

MAIN COURSE
Steamed Coral Grouper with Preserved Radish Black Bean Garlic Sauce

Bori i 2 AR R

Baked King Prawn with Garlic Creamy Cheese Sauce and Avruga Caviar

=R ST IV e EPNC LN

Li Feng Signature Fried Rice
BB SR e DR TR

DESSERT
Chilled Peach Gum with Malva Nuts

VKBRS 22 P -

Deep Fried Pumpkin Sesame Ball Stuffed with Cheese
P4 L BRI HEA T

BEVERAGE
Free flow Jasmine Tea
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MANDARIN ORIENTAL

JAKARTA

LI FENG DEGUSTATION SET MENU (INDIVIDUAL)
IDR 1.788,000++ PER PAX

APPETIZERS
Marinated Jelly Fish With “Shanxi” Aged Vinegar
Barbecued Pork with Osman Thus Flower Honey
Pan Fried Scallop with Avruga Caviar
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

WREEHE Sk, A BT X be, BRI 7, <P KIGHK

SOUP
Imperial Kung Fu Soup
Stewed Chicken with Matsutake, Cordyceps and Dried Longan
RIS

MAIN COURSE
Steamed Lobster with Hau Diao Wine, Avruga Caviar, Lobster Broth and Egg White
BUFF B AR LB 1 7R OR IR

Sautéed Angus Beef with Wild Mushrooms and Black Garlic
B A R R AR T R Y

Steamed Coral Grouper with Shredded Pork Meat, Mushrooms and Pork Ham
s HR SR RAED

XO Seafood Fried Rice
XOBHEEE LD IR

DESSERT
Double-Boiled Tian Shan Lotus Seeds Stew with Malva Nuts
KIS T2
Baked Puff Pastry with Salted Egg Custard
KIGHRIPER

BEVERAGE
Free flow Jasmine Tea
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MANDARIN ORIENTAL

JAKARTA

LI FENG DEGUSTATION SET MENU (INDIVIDUAL)
SHAPPIRE | IDR 1.988,000++ PER PAX

LI FENG'S SIGNATURE PLATTER
Marinated Jelly Fish With “Shanxi” Aged Vinegar
Chilled Marble Chinese Yam Milk Cake
Pan Fried Scallop with Avruga Caviar
Roasted Crispy Pork
Deep-Fried Swan Dumpling with Black Pepper Duck Meat

PR E K, KR A U8y, BRFRUT T, — AR, IR K R AE Ik

SOUP
Braised Dried Scallops and Fish Maw with Bird’s Nest Soup

REAEAE e 5 38

MAIN COURSE
Braised Live Lobster with Garlic Cream Sauce

RGP e i A

Steamed Coral Grouper with Cantonese Preserved Yellow Bell Pepper Sauce

BRI T

Slow Cooked US Angus Beef Short Ribs, Oriental Barbeque Sauce
TH s

Foie Gras Fried Rice with Wagyu Beef
B4R

DESSERT
Double-Boiled Tian Shan Lotus Seeds Stew with Peach Gum Soup

R L2 T VOB A e
Baked Puff Pastry with Salted Egg Custard
RIGH VDB

BEVERAGE
Free flow Jasmine Tea
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