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MANDARIN ORIENTAL

HYDE PARK
LONDON

In-Room Dining
Children’s Menu

Children’s Menu
11:30hrs to 22:30hrs

Soft Drinks Beverage Selection
24-hours



andarin Oriental has long been renowned for excellence and innovation in In-Room
Dining. At Mandarin Oriental Hyde Park, London our award-winning cuisine and
exceptional service create a dining experience to tempt the senses of the most refined
connoisseurs.

The ingredients used are sourced from the finest suppliers across the British Isles; Scottish Highland
beef, fish and shellfish from the waters of Devon and Cornwall, fruits, berries and vegetables from
the gardens of Kent and Cambridgeshire, as well as jams and marmalades from the valley of
Pembrokeshire in Wales. We work closely with our suppliers to guarantee the highest quality
standards of all our products, before preparing them to your liking and satisfaction. Our fish and
coffee products are sourced from sustainably certified companies. This means that the products are
socially responsible, have minimal environmental impact, and are financially beneficial for all those
involved.

We are proud to have been officially recognised
by The Global Sustainable Tourism
Council (GSTC) as a certified hotel,
acknowledging our commitment and

GSTC HAUC230101

dedication towards sustainability.

All our restaurants and bars at Mandarin Oriental Hyde Park, London, are committed to culinary
excellence and operating with an environmentally and socially responsible approach. We minimise our
footprint by prioritising local, seasonal ingredients, eliminating single-use plastics, and implementing strict
composting and recycling practices. Our menus proudly exclude endangered species, and we are active in
ensuring that all our purchasing practices are financially beneficial for everyone involved.

To learn more about our sustainability efforts, please scan:
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We are delighted to be able to offer you the Mandarin Oriental Hyde Park, London experience in the
comfort of your room and will assist with anything from a pre-theatre reception or a formal dinner, to
answering a late-night craving for a Club sandwich.

Please let us know if you have any specific allergies, dietary and calorie requirements and we shall be
delighted to assist you with detailed information regarding all dishes and drinks on our menus.
Vegetarian and vegan dishes are highlighted with (v) and (vg) respectively. Kindly note that our dishes
are not produced in an entirely allergen free environment. Consuming raw or undercooked meats,
poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.

Please be advised that all prices are inclusive of VAT at the local stipulated rate, and a further
discretionary service charge of 15% will be added to your bill along with an extra £5.00 delivery charge.

An additional cover charge of £15.00 per person will be applied for all external food and beverage orders
should you request them to be plated or for a set up.

Unfortunately, we are unable to reheat any food items purchased externally. This is to ensure the safety
of food consumed within the hotel and the well-being of our guests.



Children’s Menu

11:30hrs — 22:30hrs

Mains

Penne or Spaghetti £13
served with your choice of sance: Bolognese, Carbonara, Cheese or Tomato

Cheeseburger 2464 £14
Homemade brioche bun, Chuck minced beef chuck and cheddar cheese, served with French fries

In consideration of UK government guidelines children’s burger are cooked well-done

Chicken Nuggets (28skca) £14
Homemade fried chicken nuggets, served with French fries

Chicken quesadilla @2464ca) £13
Chicken sautéed with vegetables and cheese served with crispy tortillas and guacamole

Flat bread margarita (286l £14
Flat bread backed with tomato sance, mozzarella cheese, and rocket salad with parmesan

Cod Fish Fingers (242¢cal) L16
served with mushy peas and mashed potato

Pan-seared Chicken Breast 2594/ £17
served with steamed rice and mixed vegetables

Desserts

Caramel Sundae (743ci) £10
Vanilla ice cream sundae, Chantilly cream, chocolate pear! and caramel conlis

Chocolate Brownie (1194#ci) £10
Chocolate brownie, whipped chocolate and vanilla ice cream

Fresh Sliced Fruits or Mixed Berries £10
Homemade Ice Cream & Sorbet £5 per scoop

Ice Cream Selection (v)
Vanilla (108keat), Chocolate (154kcal) and Pistachio (157&cal)

Sorbet Selection (vg)
Strawberry (163kcal), Mango (118kcal), and 1emon (126kcal)



Beverage Selection

24-hours
Soft Drinks
Coca Cola (330ml) (744ca) L7 Diet Coke (330ml) @3kcal) L7
Sprite Zero (330ml) (14 L7 Coke Zero (330ml) (14 L7
Lemonade (200ml) (70&ca/) £6 Soda Water (200ml) (04 £6
Tonic Water (200ml) sska) L6 Ginger Ale (200ml) (s8kca) £6
Red Bull (250ml) (7700 L7
Water
Sparkling Still
Sparkling Mineral Water £8 Still Mineral Water £8

Al our waters are served in 750m/ bottles

Freshly Squeezed Juices
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Orange 200k, Grapefruit (105kay), Carrot 210kl or Apple (300kcai)

Detox Juices
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Green Detox (107kci)
Cucumber, kale, seasonal apple, pineapple, lime and mint

Spicy Detox (127%ui)
Carrot, seasonal apple, ginger, turmeric and lemon

Smoothies
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Gorgeous Green (720ul)
Banana, spinach, pineapple, lemon and coconut water

Berry Passion (2244
Banana, strawberry, mango, raspberry, passion fruit and coconut water



