MAISON GATA

House of The Finest

PRIVATE EVENT | PRESTIGIOUS LOUNGE

- By Invitation Only -



ABOUT US

ABOUT GAIA GROUP

Gaia Group was founded in 2000 with a view to

introducing authentic dining experiences to Hong Kong.

Headquartered in Hong Kong, the Group now owns and
operates a string of western fine dining, casual dining and

Chinese restaurants.

Over the past 20 years the Group has grown to a large
portfolio of restaurants with multiple themes across

different locations in Hong Kong, China and Thailand.
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MAISON GAIA

LOCATION

As a world-class cultural destination for global millennials that is
set to reshape the retail landscape, K11 MUSEA is curated to
seamlessly blend art, culture, design and retail as a source of
discovery for the new generation. Strategically located in the heart
of Hong Kong, K11 MUSEA is dedicated to global millennials who
gravitate towards the immersive consumption of art, culture and

commerce.




BACKGROUND

As part of this iconic cultural destination, there is a need for a prestigious and
exclusive space where the finest meets for all kinds of gatherings - from casual
meet-up at the lounge and live music drinking night, to networking events, product
launches, celebration parties and weddings, along with gastronomic delicacies for

any and all occasions.

MAISON GAIA



ABOUT

MATSON GAIA

meé-zon

In French, means “House”, i.e. The house of Gaia.
A place where private events are refined and redefined,
where experiences are transformed through time and space,

where gastronomic delicacies, sensational experiences of different themes are
made possible through our team of professional chefs and event specialists,
presenting to you only the best of Gaia Group



MAISON GAIA

CONCEPT

the house of the FINEST

Strategically located at the renowned K11 MUSEA in Tsim Sha
Tsui, a cultural-retail destination where the glamourous hang
out, Maison Gaia is exquisitely curated for the finest to gather
and host tailor-made events, from celebration parties and
weddings, to team meetings and movie nights... the possibilities
are endless. At Maison Gaia, we have all the amenities to
accommodate any occasion for a prestigious one-of-a-kind

experience.




MAISON GAIA

CONCEPT

cuisines around the GLOBE

Guests can enjoy cuisines from Shanghainese,
Cantonese and Thai, to Japanese, Italian and
Southeast Asian - Maison Gaia will cater your
occasion needs in every way with our wide-range
of menus specially curated by our professional

chef teams from different countries.




MAISON GAIA

CONCEPT

a break from REALITY

Walking into Maison Gaia, guests will find themselves
surrounded by floor-to-ceiling screens where different
photos or videos can be displayed according to the
specified event themes, transporting guests from reality
through time and space instantly. Be it a romantic trip
to Paris or a tropical getaway to Maldives, at Maison
Gaia, we can curate a customized collection of visuals to
create an one-of-a-kind event experience one will never
forget. Guests can also display customized materials to

enjoy an even more personalized experience with us.




MAISON GAIA

CONCEPT

MUSIC is life

It is always better to experience music in person. At Maison
Gaia, guests are able to enjoy live band performances with our
professional sound and audiovisual system and equipment.
Guests can also pick their own songs to sing on stage for some
Karaoke fun, even to host Karaoke night with friends and
families. The stage is all yours!

So, sit back and relax with a drink in your hand and let us take

you to the world of music.




FACTSHEET

Event Minimum Spending

Type of Cuisine

Operation Hour

Service Style

Key Features

MAISON GAIA

HK$50,000 per event (Limited Time Gaia Premier Special)

Choice of: Chinese, Japanese, [talian, Southeast Asian

11:00 am till late

Individual Serving, Family-style Sharing, Pass-around Canapes, Canape Stations,
Buffet Stations

- Surround LED Screen Walls

- Private Cocktail Bar

- Performing Stage

- Built-in Audio and Visual system,
- Karaoke Equipment

- Wide Selections of Cuisine

- Private Event Specialists

- Customized Themes



SETUP & CAPACITY

Floor Plans & Capacity

Banquet
Capacity 36
Set Up Round Table
12 seats (2.2m)

20 seats (3.4m)

Theatre

45

Individual Chairs

Boardroom

44

Long Table
(60cm x 150 cm)

MAISON GAIA

Cocktail Reception

90

Cocktail Tables
Standing



MAISON GAIA
Floor Plan - Round Tables

One 20-Seat Round Table Three 12-Seat Round Tables



MAISON GAIA
Floor Plan - Board Room

Vertical Setting Horizontal Setting
44 Seats 44 Seats



MAISON GAIA

Floor Plan - Theatre
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Individual Chairs

~ 45 Seats



MAISON GAIA
Floor Plan - Cocktail Reception
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COCKTAIL TABLES




MAISON GAIA

Floor Plan - Lounge Setting




MAISON GAIA

Shop Facade

MAISON GAIA




: , MAISON GAIA
Interior - Lounge setting




MAISON GAIA

Interior




: MAISON GAIA
Interior - Private Bar and Stage
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MAISON GAIA

Menu - Premium Chinese

RETER - ABUHREYE

AREEA. RAKE- BEMASEE Supreme Abalone Lou Hei
HLIE KM Braised Supreme Shark Fin with Rich Gravy
+ \FEffATEBHI#E & Braised Abalone with Fish Maw and Goose Web
TEZK B EBE Steamed Star Garoupa Fish
FUEH R &2 8EME Whole Lobster with Salt & Pepper
B & MEBz%E Supreme Crispy Roast Whole Chicken
S FEHEH\ I Braised Pea Shoots with Golden Conpoy
BEZFIBKAR Steamed Glutinous Rice with Crab Meat in Crab Shell
EHHBE M Double Boiled Bird Nest in Almond Cream

FBH BBBEAERE Coconut Black Sugar Rice Pudding




MAISON GAIA

Menu - Shanghainese

LR E & - BEFEZHRE

TOREEA. BAKE- EEMAFE Supreme Abalone Lou Hei
AT - B B AATEB LK@ Supreme Abalone Fish Maw Treasure Pot
BEME - FREBF KBS Braised Sea Cucumber with Shrimp Roe
SRR - BB ARITTHE Braised Pork Knuckles with Faat Choy
HEEEAT R - B FREfEA Sweet and Sour Fish Blossom
EEARR- )l |m(%:ﬁ5ichuan Spicy Fish
AR - B RBEH I EHERoyal Tea Roast Whole Chicken
MABEHE - REREI L Braised Pea Shoots with Crab Roe
IR - MEMEREPY 4 ARl Pan-fried Soft Buns with Minced Pork
J\SEH 4 - )\$EAR Eight Treasure Rice Pudding

/& [E] [B] - {&EBE 3T Glutinous Rice Dumplings in Sweet Wine Soup



Menu - Modern Cantonese
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eEWE - BERZRRE

BREA. BRAKE- EEMRABIE Supreme Abalone Lou Hei
AR - BEURTEIB &% A3 Supreme Lobster Fish Maw Poon Choy
EEEM - E&%&WER Golden Salted Egg Prawn
SARRER - BAUFIZRE Stir-fried Black Pepper Wagyu Beef Bites
SEAEAT R - BRI UFBEER Stir-fried Grouper Fish with Vegetables
SHEWME - WH R B FE Salty Fragrant Crispy Chicken
St ELE - &I FEEE Golden Conpoy Braised Pea Shoots
FEEK - A TR K AR

Stir-fried Glutinous Rice with Chinese Preserved Meats and Abalone

5 R - B BBE4ERE Ginger Black Sugar Rice Pudding



Menu - Premium Hot Pot

MAISON GAIA

AR VA K SRR

Nourishing Seafood Hot Pot Set

BIERE:

o  REEBUREERMIS Fish Maw Sea Conch Nourishing Soup
o  JEHMFT MBS Refreshing Coconut Chicken Soup

° £ Hua Diao Chicken Soup

e  [0)I[BF$BS Sichuan Spicy Ma La Soup

PI3H Meats
= #%E Three Yellow Chicken
H A BB A Japanese Pork
EBEF4F US Wagyu Beef
H AA4F1F Japanese A4 Wagyu
THINE /A Australian Lamb

R Fish & Shrimp
4 Prawn
67T Kuruma Prawn
Kl Tiger Prawn
iR Mantis Shrimp
HER Lobster
W 2B Leopard Coral Grouper
figifa )7 Silver Cod

H¥H Shell
fiflf2 Abalone
K ffl Green Lip Abalone
kI Geoduck
8¢~ Razor Clam
Jt7% H Surf Clam

#¥H Crab
{t%% Flower Crab
B#E Mud Crab
AE{T#E Virgin Crab
B 7% Blue Crab
RR[HI3TN%E Alaska King Crab



KAIYO
Menu - Japanese

(0N}

Appetizers

*kk

F B (KRTRMAH - Oy RH)
Sashimi (Prime Fatty Tuna, Thinly-sliced Flounder, Ark Shell)
*kk

FEH] OKSARTFRANN > RN » WA )
Sushi (Aburi Prime Fatty Tuna, Whole Sea Eel, Sea Urchin)

k%

FiFSE

Assorted Tempura

Kk

HIGE (4 FI R )
Skewers (Grilled Beef Tongue, Chicken Mcatball
with Japanese Egg Yolk)

* k%

7o =Bt Sukiyaki / i Shabu-shabu
A4 HAFfI4 Japanese A4 Wagyu Beef
HZAMAEA Japanese Kurobuta Pork
HEFRF# Seasonal Vegetables
MEER %4 Inaniwa Udon

*k*x
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Chef’s Selection Dessert



Menu - Premium Italian

VI,

« Italian Bar and Grill +

First Bites ola
Premium Imported Siberian Sturgeon Caviar IEfkfa 7%
Auspicious Western Style Lo Hei :#&&E 4 FE A i VA
24-Month Aged Parma Ham and Melon [ 55 kiR EC 5 KR A 2 I BENE
Warm Prawns in Olive Oil F 584 KR -
Fried Mixed Seafood Platter FRVEHEfEDHE JOlA
Pizza & Pasta
Boston Lobster Linguine % +-1HEEME R &8 gaccu
Black Truffle Hand-Twist Pasta with Parma Ham B 1S KR TRERD
Super Cheese Trifola Pizza B % 2 6t
Prosciutto Pizza [ bk i 52

Main
Premium Tomahawk Steak TE## 2 UEI
Signature Roast Chicken $§ /%%
Sautéed Broccolini ¥ 78 #ifE
Roasted Potato with Herb Butter & &ifa 5 452
Sautéed Mushroom Y4

Dessert
New Year Special Dessert Fr4- A& S ki it



GLASSHOUSE
(reeneny

Menu - Asian with a Western Twist

Small Bites
Auspicious Lo Hei HFE G 45k
Fortune House Platter /N Hiik
Signature Crispy Fries YE=E5RHEL A 57 1%

Pizza & Pasta
Four Seasons Pizza IUZ=# fijf
Stir-Fried Spicy Lobster Spaghetti ZFAREEM & K
Porcini Mushroom & Cheese Spaghetti “JT 5 .2 1= B MBS EHIH
Coconut Curry Chicken with Rice 71 i % &

Main
Grilled Prime Sirloin with “House Pepper Sauce”
S TE R 7h vy R ) A
Signature Roast Chicken 7545 %

Dessert
New Year Special Dessert FT4F- A& g Eif i




Menu - Contemporary Thai

MAISON GAIA

Small Bites
Auspicious Thai Style Lo Hei iHF&& F455i
Thai Platter of Delight £#fa/NEHHE
Crispy Sweet Corn with Crab Meat M/ 5K P g B fH 2

Pasta & Noodle & Rice
Phad Thai with Fresh Prawns iRt &5
Spaghetti Cha Cha Cha fififi# 7- 52y +41
Crab Meat Fried Rice with a Twist MM EERE A 1D AR

Main
King Prawns in Yellow Curry sl WE JEHMk Bl FEE R g
Fried Whole Sea Bass JiL @& VEfili fa il 5 & SR 8%
Crispy Pork Knuckle with Chili Paste a5 T Bl K AR
Red Curry Roast Duck Pot Z LRI WE 5 4% Bl F1 5 R fif
Tiger Prawns and Crab Meat with Yellow Curry WM P s i v 2 i
Spicy Lobster Tom Yum Hot Pot ZR=CHEMR 4 B2 K $
Hainanese Chicken (Whole) Z&=FRg#E (L)

Dessert
Mango Sticky Rice & Jukh KAl



Menu - Free Flow Beverage Package (Hourly Rate)

Vodka
Smirnoff Vodka

Gin
Gordon’s Gin

Rum
Bacardi White Rum

Whisky
JW Black Label

Beer
Peroni

MAISON GAIA

Wine & Prosecco
House White / Red Wine / Prosecco

Champagne
Moet & Chandon

Juices
Fresh Orange, Grapefruit

Soft Drinks
Coke, Coke Light, Sprite, Ginger Ale,
Ginger Beer, Tonic water

Premium Choices of Spirits, Wines, Champagnes and

Cocktails are available per events’ needs.



For Internal Use Only

MAISON GAIA

Address: Shop 503, 5/F, K11 Musea, Victoria Dockside,
18 Salisbury Road, Tsim Sha Tsui
Tel: +852 2890 1820
Email: contactus@maisongaia.com.hk / events@maisongaia.com.hk

For Event Enquiries, kindly contact Gaia Group Events & Operation Team:

Email: event@gaiagroup.com.hk
Tel: +852 2125 3388 / 2125 3380

For PR & Media Enquiries, kindly contact Gaia Group Marketing Team:

Email: marketing@gaiagroup.com.co
Tel: +852 2125 3360 / 2125 3357

GalaGroup
D
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