
 

MANDARIN ORIENTAL, PARIS INTRODUCES INSIDER GOURMET 

EXPERIENCE 

 

Hong Kong, 20 October 2015 -- Mandarin Oriental, Paris is offering the Insider Gourmet 

Experience to celebrate publication of their Assistant Head Concierge, Adrian Moore’s cook 

book, Inside Chefs’ Fridges. Guests booking the accommodation package will enjoy a 

gourmet dinner and receive a copy of Adrian’s book. 

 

An experienced and talented concierge, Adrian Moore is a renowned food blogger who has 

written about culinary trends for a variety of international publications. His book, Inside 

Chefs’ Fridges, features 40 of Europe’s top chefs, including Thierry Marx, Executive Chef at 

Mandarin Oriental, Paris, and reveals what they keep in their fridges at home. Published by 

TASCHEN, the book includes two simple recipes from each chef and images by Carrie 

Solomon, one of France’s most respected culinary photographers.  

 

The Insider Gourmet Experience includes accommodation in a luxurious room or suite at the 

hotel, and a gastronomic dining experience at its 2 Michelin-star restaurant, Sur Mesure par 

Thierry Marx. A tribute to Parisian haute couture, the restaurant is designed as an intimate 

cocoon for diners. Its stunning interiors form the perfect backdrop for enjoying a 9-course 

tasting menu that takes guests on a culinary voyage guided by ingredients and the season. The 

menu blends technique and emotion, tradition and innovation, and is an invitation to 

experience new sensations. It is paired with a large selection of fine wines chosen by talented 

Chief Sommelier David Biraud, Vice Best Sommelier in Europe. 

 

In addition to being offered a copy of Inside Chefs’ Fridges, guests will have an opportunity 

to meet Adrian Moore and benefit from his knowledge of Paris.   

 

 

-more- 

 

http://www.mandarinoriental.com/paris
http://www.mandarinoriental.com/paris/fine-dining/sur-mesure-par-thierry-marx/
http://www.mandarinoriental.com/paris/fine-dining/sur-mesure-par-thierry-marx/
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The Insider Gourmet Experience includes:  

• Luxurious accommodation for minimum one night stay at Mandarin Oriental, Paris  

• Daily breakfast at Camélia 

• A 9 course dinner at Sur Mesure par Thierry Marx (beverage not included) 

• Copy of Inside Chefs’ Fridges signed by Adrian Moore and Thierry Marx 

 
The Insider Gourmet Experience is available from 12 October 2015, subject to availability, 

and must be booked a minimum of 7 days prior to stay. Rates start at EUR 1,375 based on 

two people sharing.  

 

Reservations can be made through Mandarin Oriental Hotel Group’s on-line reservations 

service at www.mandarinoriental.com or by contacting the reservations office at Mandarin 

Oriental, Paris on +33 1 7098 7333 / mopar-reservations@mohg.com. Rooms and restaurant 

are subject to availability, and terms and conditions apply. 

 

About Mandarin Oriental, Paris  

Mandarin Oriental, Paris, one of only eight hotels in the city honoured with the prestigious 

‘Palace’ distinction, has a premier location on Rue Saint-Honoré, surrounded by history and 

fashionable shopping. The hotel's 98 luxurious rooms and 40 suites offer guests an eminently 

stylish Parisian experience, and are among the most spacious in Paris. An inner courtyard 

camellia garden provides outdoor dining and is a peaceful oasis in the city. Other dining 

choices, include the two-Michelin star signature restaurant, Sur Mesure par Thierry Marx, 

Camélia, The Cake Shop and Bar 8, all under Executive Chef and Culinary Director Thierry 

Marx.  The Spa brings relaxation in a peaceful, modern setting, and an indoor pool and a 

fully-equipped fitness centre complete the hotel's leisure facilities.   

 

 

-more- 

 

http://www.mandarinoriental.com/paris/hotel/
http://www.mandarinoriental.com/paris/accommodation/
http://www.mandarinoriental.com/paris/fine-dining/sur-mesure-par-thierry-marx/
http://www.mandarinoriental.com/paris/fine-dining/camelia/
http://www.mandarinoriental.com/paris/fine-dining/cake-shop/
http://www.mandarinoriental.com/paris/fine-dining/bar-eight/
http://www.mandarinoriental.com/paris/luxury-spa/
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About Mandarin Oriental Hotel Group 

Mandarin Oriental Hotel Group is the award-winning owner and operator of some of the most 

luxurious hotels, resorts and residences. Having grown from a well-respected Asian hotel 

company into a global brand, the Group now operates, or has under development, 46 hotels 

representing 11,000 rooms in 25 countries, with 21 hotels in Asia, nine in The Americas and 

16 in Europe, Middle East and North Africa. In addition, the Group operates or has under 

development, 16 Residences at Mandarin Oriental connected to its properties.  

 

Photography of Mandarin Oriental is available to download in the Photo Library of our 

Media section, at www.mandarinoriental.com.   

 

Visit Destination MO (http://www.mandarinoriental.com/destination-mo/), 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. Further information is also available 

on our Social Media channels.  

-end- 
 
For further information, please contact: 

 

Corporate Office   

Vanina Sommer (vsommer@mohg.com) 
Group Communications – South Europe, 
Middle East and Africa 
Tel: +33 (1) 70 98 70 50 
 
www.mandarinoriental.com 

Mandarin Oriental, Paris  

Emilie Pichon (epichon@mohg.com)  
Director of Communication  
Tel +33 (1) 70 98 70 22  
 
Guillaume Chapalain (gchapalain@mohg.com) 
PR Manager 
Tel: + 33 (1) 70 98 70 56 
 
www.mandarinoriental.com/paris 
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