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For Immediate Release 

Molecular Mixology Gets on the Map at FINDS 

Hong Kong, 22 December, 2011 – FINDS is always known for the place for parties, exquisite Nordic 

food and unique molecular cocktails. So it makes sense for us to put all these elements into the New 

Year’s Eve dinner. And we even put the cocktails on a map. Yes, literally, they are on a map! 

The7-course molecular mixology New Year’s Eve menu is served at HK$988* per person. Some of the 

highlights include the Nordic New Year canapés and small buckwheat blinis with wild golden Swedish 

bleak caviar, smoked Lapland reindeer Waldorf and wild Finnish mushroom tartar. Molecular mixology 

premiers will be there, as part of the menu, when you are ready to make a toast. And as we said, we put 

them on a map. Each part of the molecular mixology premiers features the origin of the Scandinavian 

countries.  

Lychee mohito sorbet:  

- Represent Sweden 

-Absolut Vodka (Sweden), Havana Club rum, lime, brown sugar, peppermint leaf 

 

Peppermint liquor jelly fish 

-Represent Denmark 

-BOLS Peppermint green liquor, Carlsberg beer (Denmark), blue curacao syrup 

 

Ice lemon tea vodka burst 

-Represent Finland 

-Finlandia Vodka (Finland), black tea, syrup 

 

On 1 January, FINDS will be open and serve the Sunday roast brunch that offers a la carte items from as 

low as $78*, perfect for replenishing your body after the late nights and parties. Come celebrate the New 

Year’s Eve and New Year with FINDS in style! 

*10% service charge applies 

For reservations and more information about the restaurants, please visit: 

1/F The Luxe Manor, 39 Kimberley Road, Tsim Sha Tsui, Kowloon, Hong Kong 

Tel: 2522 9318 

Email: reservations@finds.com.hk 

Web: www.finds.com.hk 

Facebook: www.facebook.com/FINDShongkong 

Twitter: www.twitter.com/FINDShongkong 
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-more- 

About FINDS 

FINDS is Hong Kong’s first and only Nordic restaurant and bar, with award winning cuisine by 

celebrity chef Jaakko Sorsa and exciting molecular mixology cocktails. It is located within 

luxury boutique hotel, The Luxe Manor, with an open terrace adjacent to popular dining and 

nightlife district, Knutsford Terrace. Established in 2004, FINDS remains a favourite of savvy 

travellers and the city’s sexy and stylish set. In 2006, Conde Nast Traveler named FINDS one of 

the 25 World’s Best Hotspots. Live a FINDS Life! 
 

About GR8 Leisure Concept Limited 

GR8 Leisure Concept Limited (GR8) was founded in 2004 with core business in the hospitality sector, 

including both hotel investment and development. GR8 owns and manages hotels such as The Luxe 

Manor, the first designer boutique hotel in Kowloon and Hotel Soul, a chic boutique hotel in Suzhou 

China. Besides, it has also joined the strategic investment of opening Skycity Marriott Hotel Hong 

Kong located near to the Hong Kong International Airport. 

 

Apart from the hotel business, GR8 also operates a serviced apartment, Knight on Wyndham in Central 

Lan Kwai Fong and opened up a number of unique F&B outlets in Hong Kong such as g.e (gastronomy 

extra|ordinaire), a fine dining restaurant on the 2/F of The Luxe Manor; Robata Zawazawa, a Japanese 

robatayaki in Lan Kwai Fong, Central; Cafe Roma, a beach side café located on Park Island, Ma Wan; 

and FINDS, a well-known Nordic restaurant on the 1/F of The Luxe Manor.  For more details, please 

visit www.gr8.com.hk 

-end- 

 

 

For media enquiries, please contact: 

Angie Palmer: angie.palmer@gr8.com.hk 

Jodie Li : jli@gr8.com.hk  

Tel: (852) 2526 4333 

Fax: (852) 2526 4833 
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