
 

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-
borne illness, especially if you have certain medical conditions. 

An additional $7.50 delivery charge per check ($9.50 suites) will be added to your account. For your convenience 18% gratuity has 
been added. 

 

 

 

 

 

 

 

 

MANDARIN ORIENTAL. NEW YORK   
IN ROOM DINING MENU  
Please call extension 8822 to place an order  

 

 

 

 

 

 

 

 

 

 

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may 
increase your risk of foodborne illness, especially if you have certain medical conditions. 

Items marked as ꝟ can be made vegetarian or vegan. All of our products are sustainably sourced 

An additional $7.50 delivery charge per check ($9.50 suites) will be added to your account. For your 
convenience 18% gratuity has been added. 



 

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-
borne illness, especially if you have certain medical conditions. 

An additional $7.50 delivery charge per check ($9.50 suites) will be added to your account. For your convenience 18% gratuity has 
been added. 

 

Breakfast Selections  

(Available daily from 6am to 11.30 daily) 

Classic Continental  Breakfast              32 

Selection of House‐Baked Bakery Basket, Pain au Chocolat, Classic Croissant, Danish, Muffin, served 
with Berry, Jam and Marmalade. Your Choice of Fresh Juice and Brewed Coffee or Tea 
(Specialty Coffee not Included) 

 
Full American Breakfast                42 

Two Free‐Range Hudson Valley Eggs Cooked to your Preference, Breakfast Potatoes, Choice of Country 
Link Sausage, Thick Grilled Canadian Bacon, or Smoked Back Bacon from Esposito's Butcher in New York 
City. Served with Toast, Choice of Fresh Juice and Brewed Coffee or Tea 
(Specialty Coffee not Included) 
 

Healthy Breakfast ꝟ                   38 

Tofu Scrambled, Acai Bowl, Yogurt, Mixed Berries. Choice of Green Juice and Brewed coffee or Tea,  
(Specialty Coffee not Included) 
 

Two Eggs Any Style                  24 

Two Free‐Range Hudson Valley Eggs Cooked to your Preference, Breakfast Potatoes, Choice of Country 
Link Sausage, Thick Grilled Canadian Bacon, or Smoked Back Bacon from Esposito's butcher in New York 
City 

Three Egg Omelet                   28 

Traditional or Egg Whites Only, Breakfast Potatoes, Choice of Toast. Choose 3 Fillings from Asparagus, 
Bell pepper, Mushroom, Tomato, Onion, Spinach, Green Onion, Garden Herbs; Cheddar Cheese, Swiss 
Cheese, Goat Cheese, Mozzarella di Bufala; Canadian Ham or Smoked Salmon  

The Commuter Sandwich                 27 

Classic Style New York Sandwich, Buttery Brioche Bun, Egg Omelet, Sliced Turkey Breast, Avocado,   
Tomato, American Cheese  

Smoked Salmon Croque Monsieur              33 

Catskills Smoked Salmon, Parsley Butter, Shaved Gruyere Cheese, House Baked Brioche Roll 

 

 

 



 

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-
borne illness, especially if you have certain medical conditions. 

An additional $7.50 delivery charge per check ($9.50 suites) will be added to your account. For your convenience 18% gratuity has 
been added. 

 

Main   

Applewood Smoked Salmon               33 

Catskills Smoked Salmon, your Choice of Bagel, Cream Cheese, Thinly Sliced Red Onion, Tomato, Capers 

Belgian Waffle                   23 

Belgian Style Waffle,  House‐made Berry Compote, Vermont Maple Syrup, Vanilla Whipped Cream  

Coquito French Toast                22 

Coconut Yogurt, Cinnamon, Cardamon, Pineapple Relish  

Pastrami Hash                   28 

Beef Pastrami, Potato, Onion, Celery, Poached Eggs,  

 

Healthy   Selections  

Acai Berry Bowl ꝟ                   24 

Granola, Goji Berries, Seasonal Tropical Fruit, Toasted Coconut 

Fruit Plate ꝟ                     24 

Selection of Seasonal Sliced Fruits, Yogurt 

Avocado Bowl ꝟ                  28 

Avocado, Poached Free‐range Eggs, Slow Roasted Plum Tomatoes, Tender Greens Balsamic Gastrique, 
Multigrain toast  

Hot Irish Steel‐Cut Oats ꝟ                 17 

Light Brown Sugar, Golden Raisins, Choice of Milk 

Tofu Scramble ꝟ                   24 

Asparagus, Arugula, Grape Tomato Salad 

Homemade Muesli ꝟ                  18 

Berries, Apple, Dried Fruits, Almonds 



 

Consumer Advisory:  Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs, may increase your risk of food-
borne illness, especially if you have certain medical conditions. 

An additional $7.50 delivery charge per check ($9.50 suites) will be added to your account. For your convenience 18% gratuity has 
been added. 

 

Light Fares and Freshly Baked Pastries 

Morning Bakery Selection                16 

House Baked Bakery Basket, Jams, Marmalade 

Breakfast Cereals ꝟ                   16 

Sliced Banana, Mixed Fruit. 

Choice of: All Bran, Corn Flakes, Froot Loops, Special K, Raisin Bran, Rice Krispies 

Granola                      24 

House‐made Granola, Greek yogurt, Berries 

Sides                       16 

Choice of : 

Smoked Bacon, Country Link Sausage,  Smoked Apple Chicken Sausage, Black Forest Ham, Canadian 
Bacon, Turkey bacon, Breakfast Potatoes, Greek  Yogurt, Berries  

 

 

Caviar selection from Caviar Russe 

Serving Size: 1 Ounce, (28 Grams) 

Traditional Accompaniments 

Classic Ossetra                   180 

“Deep Brown” 

Golden Ossetra Caviar                250 

“Golden” 


