LOUISE



INTRODUCTION

Set in a two-storied heritage house within the gardens of PMQ, LOUISE is a collaboration
between Yenn Wong, Founder of JIA Group, The Lo & Behold Group and acclaimed Chef
Julien Royer, who is honoured with the #1 position in "Asia’s 850 Best” and #18 in the "World’s 50
Best” awards with his 3--Michelin star Singapore restaurant, Odette.

With the same passion and focus but a different concept, Louise is Chef Royer’s fribute to the
simple joys of familial love and honest cooking. Our dishes are derived from the best possible
flavours from quality ingredients using cooking techniques that foe the line between fine
dining and everyday fare, paired with genuine hospitality. Traditional French food,
reimagined.




THE CUISINE

Grown from a place of nostalgia and familial love, Louise’s
fraditional French cuisine, reimagined, provides honest cooking
with which Chef Royer was brought up. All ingredients are
personally sourced by Royer from farmers and producers who
span generations, and he introduces cooking fechniques that
bridge the gap between fine dining and a way of eating which
can be enjoyed every day.
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THE DINING ROOM
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A curated selection of fine artwork adorn the botanical clad walls of an intimate
staircase which leads you up to an inviting, cosy ivory space flooded with natural daylight
and an outdoor terrace with a view over the beautiful frees lining the property. You're
invited here to make yourself at home as Louise offers a menu inspired by heartwarming
dishes from Chef Royer’s childhood - with ingredients sourced from specialty producers,
many who go back generations.




FULL VENUE HIRE

Exclusive hire of our restaurant is available for your larger scale
and private events, allowing your guests fo move freely
throughout the space. Let us truly tailor the LOUISE experience
tfo your needs.

Louise is perfect for:

e Lunches e Dinners

e Cockftails Corporate Events
e After-work Drinks

e Press Events

Product Launches
Art Gallery Dinners
Fashion Related Events

* Wine Tastings
e After Office Get Togethers e Private Parties and Celebrations
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VENUE CAPACITY

Ground Floor:

Entire Ground Floor

50 - 80 guests (cocktail reception)
40- 46 guests (seated lunch or dinner)

Private Drawing Room
20 - 24 guests (seated lunch or dinner)

First Floor:
The Dining Room
42 guests (seated lunch or dinner)

Full Venue:
Ground & 1st Floor
150 guests (cocktail reception)









LOCATION

35 Aberdeen Street, Central, Hong Kong

RESERVATION

+862 5722 3269 (WhatsApp) reservations@|ouise.hk

PRIVATE EVENT
info@louise.hk

WEBSITE INSTAGRAM
www.louise.hk @louise.hkg
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