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NEW EXECUTIVE CHEF DOMINQUE BUGNAND BRINGS FRENCH CULINARY
STYLE TO MANDARIN ORIENTAL MACAU’S VIDA RICA RESTAURANT

Hong Kong, 14 February 2013 — Mandarin Oriental, Macau has announced the appointment of

Chef Dominique Bugnand as Executive Chef.

Chef Bugnand has 14 years of legendary experience with Mandarin Oriental Hotel Group. He
began his career with the company at the flagship Mandarin Oriental, Bangkok in 1998 as
Executive Sous-chef. For the last six years he has been Executive Chef and Food and Beverage
Director of Mandarin Oriental, Dhara Dhevi, Chiang Mai, Thailand. He started his hospitality
career in 1984, as a sous-chef in the French navy and since then his career has taken him from
Europe to the United States and from Latin America to Asia, where he has enjoyed introducing
new concepts and recipes in to the different restaurants where he has worked.

Chef Dominique will present a brand new a-la-carte menu at Mandarin Oriental Macau’s
acclaimed signature restaurant - Vida Rica. While popular menu favourites will remain as
highlights, Chef Dominique is planning a few French culinary surprises to tempt the palate.
Diners can choose from appetisers such as Alaskan Spider Crab and Caviar in Lobster
Cannelloni, with Avocado and Mango Sauce, and Lime infused Sour Cream and Caviar or

Escargots and Mushrooms crusted with Seasonal Mushrooms with a Red Wine reduction.

For main dishes, Chef Dominique’s Boston Lobster and Cauliflower flavoured with Tahitian
Vanilla, and Cannelloni with Lobster Bolognaise or Lamb Rack from Lozére, France with Potato

Boulangere, Eggplant Caviar and Black Garlic are sure to delight.

“Mandarin Oriental is renowned for its culinary expertise, and | look forward to introducing
diners to my own particular range of traditional French cuisine with a modern twist” said Chef
Dominique. “l am keen to build on Vida Rica’s reputation as one of the best dining experiences
in Macau,” he added.
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Whether wining or dining, Vida Rica is the place to meet people and enjoy creative cuisine and
fine wines in an unrivalled setting with magnificent panoramic views. For reservations and
enquiries, please call Vida Rica Bar at +853 8805 8918.

About Mandarin Oriental, Macau

Mandarin Oriental, Macau is ideally situated in the heart of Macau’s business, entertainment and
high-end retail districts, offering easy access to all major tourist sites and transport hubs. Both
Macau International Airport and the Macau-China border are only 10 minutes away by car, while
the Hong Kong-Macau ferry terminal is just a short five-minute drive. From there, Hong Kong’s

airport can be directly accessed by ferry in 45 minutes and Central Hong Kong in just one hour.

About Mandarin Oriental Hotel Group

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the world's
most prestigious hotels and resorts. The Group now operates, or has under development, 45
hotels representing 11,000 rooms in 28 countries, with 19 hotels in Asia, 13 in The Americas and
13 in Europe, Middle East and North Africa. In addition, the Group operates, or has under

development, 14 Residences at Mandarin Oriental connected to its properties.

Photography of Mandarin Oriental is available to download, in high and low resolution, in the

Photo Library of our Media section, at www.mandarinoriental.com. Please join us on Facebook

(www.facebook.com/MandarinOriental) and Twitter (www.twitter.com/mo hotels)

Visit Destination MO (www.destinationMO.info), the online version of Mandarin Oriental Hotel

Group’s bespoke publication, MO. News about our award-winning hotels, the best dining
experiences, spa treatments, travel retreats and interviews with the Group’s celebrity fans is now

just a click away.
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