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MANDARIN ORIENTAL, PARIS WELCOMES MES’LALLA CHEF, MERYEM
CHERKAOUI, FOR AN EXCLUSIVE MOROCCAN GASTRONOMIC WEEK

Hong Kong, 2 November 2015 — Mandarin Oriental, Paris and Executive Chef, Thierry Marx,

will welcome Meryem Cherkaoui for an exclusive Moroccan gastronomic week from 23 to 29

November 2015. As head of Mes’Lalla restaurant at Mandarin Oriental, Marrakech, Chef

Cherkaoui is renowned for her contemporary reinterpretation of Moroccan classics.

To celebrate Mandarin Oriental, Marrakech opening on 3 October, Meryem Cherkaoui will
create a special menu inspired by the richness and diversity of Moroccan cuisine, including its

street-food, for Camelia, the all-day restaurant at Mandarin Oriental, Paris.

The menu for the Meryem Cherkaoui at restaurant Camelia week includes Mes’Lalla specialties
such as ‘Marinated seasoned prawns with tomato zaalouk served on top of a Moroccan pan-fried
flat bread, and assorted vegetables’, and ‘Barley berkoukech with cracked Mes’Lalla olives and
squid cannelloni stuffed with smoked aubergine, and sweet and sour confit’. Desserts include
‘Pastilla with hazelnut praliné and mildly spiced pear pearls,” and ‘Orange blossom savarin rum

cake, preserved tangerine jelly and chestnut cream’.

The 5-course dinner tasting menu is priced EUR 88. A la Carte dishes are offered for lunch and
dinner, except lunch on 28 and 29 November, when Camelia will offer Moroccan dishes for the
brunch priced EUR 88.

Born in Rabat, Chef Cherkaoui studied at L’Institut Paul Bocuse cookery school in France,
before continuing her training at such prestigious institutions as Hotel Majestic in Cannes and
Hotel de Crillon in Paris. Returning to Morocco in 2002, Meryem Cherkaoui opened her own
restaurant, La Maison du Gourmet, in Casablanca, which rapidly became famous for combining
French techniques with local flavours.
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In 2009, Cherkaoui received the Entrepreneur Spirit Bocuse & Co trophy and was inducted into
Maitres Cuisiniers de France. Participating in French TV shows, including MasterChef, Meryem
Cherkaoui has conducted cooking events across the world, and, in 2010, created the Saveurs des
Chefs workshops to pass on her expertise to other cooks. Always in search of exceptional, new,
local products, Cherkaoui has helped created Dima Terroir Maroc, a fair trade body that supports
women’s cooperatives. At Mes’Lalla, Chef Cherkaoui offers a restaurant in her image —

welcoming and generous.

For restaurant information and reservations, please call +33 70 98 74 00 or email mopar-

restauration@mohg.com. Room rates from EUR 975 for one night in Deluxe Room. For room

reservations, please visit www.mandarinoriental.com/paris/ or contact the reservations office at

Mandarin Oriental, Paris on +33 1 7098 7333 or email mopar-reservations@mohg.com.

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.
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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.
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