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From  7  to  2 4  D e c em b er  ( 7  day s  a  we e k ) ,  1 0 am  -  8 pm ,

M a n d a r i n  O r i e n t a l ,  P a r i s  h o s t s  i n  t h e  l o b b y  a 
m a g i c a l  ‘A u  N a i n  B l e u ’  p o p - u p  s t o r e ,  o f f e r i n g  a 
s e l e c t i o n  o f  w o o d e n  t o y s ,  c o s t u m e s ,  d o l l s ,  a n d 
s o f t  t o y s ,  a l l  p e r f e c t  f o r  g i f t i n g . 

F o r  m o r e  t h a n  1 5 0  y e a r s ,  A u  N a i n  B l e u  h a s 
b r o u g h t  j o y  t o  e v e r y  g e n e r a t i o n  a p p e a l i n g 
t o  k i d s  a n d  g r o w n - u p s .  T h e  c o l l e c t i o n s  a r e  a 
c e l e b r a t i o n  o f  b e a u t y,  q u a l i t y ,  e l e g a n c e ,  a n d 
Fr e n c h  c r a f t s m a n s h i p .



E n j o y  a  d e l i c i o u s  f e s t i v e  t e a  t i m e  b y  P a s t r y  C h e f 
A d r i e n  B o z z o l o  i n  r e s t a u r a n t  C a m é l i a  f e a t u r i n g  a n 
a r r a y  o f  s a v o r y  d e l i g h t s .

It  f e a t u r e s  a  s e l e c t i o n  o f  t r e a t s ,  t h e  i n d i v i d u a l  v e r s i o n 
o f  t h e  p e a r ,  h a z e l n u t  a n d  y u z u  f l a v o u r e d  Yu l e  l o g ,  a 
g l a s s  o f  h o t  a p p l e  j u i c e  w i t h  c i n n a m o n  a n d  a  c h o i c e  o f 
h o t  d r i n k s ,  i n c l u d i n g  t h e  C h e f ’s  s i g n a t u r e  p r a l i n e  h o t 
c h o c o l a t e .

Tea Time
Winter

Av a i l a b l e  i n  D e c e m b e r  f r o m  3 . 3 0  p m  t o  5 . 3 0  p m 
f r o m  F r i d a y  t o  S u n d a y  ( e x c e p t  2 4  a n d  2 5  D e c e m b e r ) 
p r i c e d  a t  E U R  4 9

Th i s  winter,  Bar  8 ’s  terra c e  h o sts  a 
p op -up  b ar  wi th  C o g na c  Mar te l l  an d 
i s  re vamp e d  wi th  a  sp e c ta c u lar  d e s i g n 
insp ire d  by  th e  i c on i c  C o g na c  b arre l s . 
From  1 9  No vem b er,  i t  o f f er s  e xc lus i ve 
c o c kta i l s  to  b e  s avore d  in  th e  c o vere d 
an d  h e ate d  g ard en .

Th e  en c hante d  f ore st  a l s o  ma ke s  a 
c om e b a c k  at  Bar  8 . 

Th e  g l i t ter ing  d e c orati ons  an d 
i l lum inati ons  transf orm  th e  terra c e  into 
a  c oz y  winter  g ard en . 

Th e  i d e a l  p la c e  to  enj oy  l ong  e ven ing s 
wi th  f am i l y  an d  f r i en d s ,  in c lu d ing  g o sp e l 
c on c er t  on  1 6  D e c em b er  an d  D J  l i ve  s e ts 
on  Ne w  Ye ar ’s  Eve .

Bar



Dinner
Christmas Eve New Year’s Eve

Butternut  s qua s h  c o l l e c ti on
Bla c k  tr uf f l e

Fo i e  g ra s
Pi c kl e d  b e e tro o t  an d  can d i e d  kum quat

Flam e d  Bri ttany  l o b ster
Carro ts  an d  m i l d  sp i c e s

S omm e  Bay  s ca l l op s
Ve g e ta b l e s  ta g l i ate l l e , 

Oss e tra  cavi ar  an d  can d i e d  l em on

«  Ap i c i us  »  st y l e  Cha l lans  du c kl ing
Ch er vi l  “ B e urre  n o i s e tte ” 

an d  date s  s e a s on ing s

Fin e  c h e e s e  s e l e c ti on

Chri stma s  Yu l e  l o g

Fin e  wi l d  mus hro om  tar te
Jura  y e l l ow  win e  f o am

Mar b l e d  p o u ltr y  wi th  f o i e  g ra s
Pi c kl e d  b e e tro o t  an d  can d i e d  kum quat

Flam e d  Bri ttany  l o b ster
Carro ts  an d  m i l d  sp i c e s

Jo hn  D or y,  “ b e urre  n o i s e tte ”
Sp e lt  r i s o tto ,  b o ttar g a

Cu l o i s e l l e  y o ung  h en
Ma s h e d  s qua s h  p o tato e s 
an d  b la c k  tr uf f l e

Tr uf f l e d  Bri e  d e  Me au x

Ic e d  p ar f a i t  Ne w  Ye ar ’s  Eve

D o n ’t  m i s s  t h e  g o s p e l  c o n c e r t  a t  l u n c h  t i m e 
o n  1 9  D e c e m b e r  t o  s o a k  u p  t h e  C h r i s t m a s  s p i r i t .

A  b o t t l e  o f  R u i n a r t  B l a n c  d e  B l a n c s  f o r  2 , 
m i n e r a l  w a t e r s  a n d  h o t  d r i n ks  i n c l u d e d

E U R  3 2 8  p e r  p e r s o n

A  b o t t l e  o f  D o m  P é r i g n o n  f o r  2 , 
m i n e r a l  w a t e r s  a n d  h o t  d r i n ks  i n c l u d e d
E U R  4 5 8  p e r  p e r s o n

festive

Butternut  s qua s h  c o l l e c ti on
Bla c k  tr uf f l e

Fo i e  g ra s
Pi c kl e d  b e e tro o t  an d  can d i e d  kum quat

S omm e  Bay  s ca l l op s
Ve g e ta b l e s  ta g l i ate l l e , 
Oss e tra  cavi ar  an d  can d i e d  l em on

Fin e  c h e e s e  s e l e c ti on

Chri stma s  Yu l e  l o g

by  Ch e f  Th i err y  Mar x

Menu

E U R  8 8  p e r  p e r s o n  f o r  d i n n e r 
f r o m  0 1  t o  3 0  D e c e m b e r
(  E x c l u d i n g  2 4  D e c e m b e r  )
.
E U R  1 9 8  p e r  p e r s o n  a t  t h e  C h r i s t m a s  l u n c h 
o n  2 5  D e c e m b e r  a n d  1  J a n u a r y 
( O n e  b o t t l e  o f  R u i n a r t  B l a n c  d e  B l a n c s  f o r  2 , 
i n c l u d i n g  m i n e r a l  w a t e r s  a n d  h o t  d r i n ks ) .



S ca l l op s  / Imp eri a l  Os e tra  Cavi ar

S oy  an d  oy ster s  “ R i s o tto”  / Bla c k  tr uf f l e

Pan- f r i e d  “ Es ca l op e ”  &  Um e b o s h i

L o b ster  &  Mi s o  cre am

Mi ya z a ki  Charre d  B e e f

Swe e t  B ento

Ch o c o late  “ Th e  t we lve  stro ke s  o f  m i d n i g ht ”

p ar  Ch e f  Th i err y  Mar x
Dinner

Ta s t i n g  m e n u :  E U R  6 9 0  p e r  p e r s o n 
( C h a m p a g n e  p a i r i n g  i n c l u d e d )

New Year’s Eve



Th i s  y e ar,  Pa str y  Ch e f  Ad ri en  B ozz o l o  ha s  c h o s en  to 
us e  th e  re f in e d  an d  g e om e tri c  s hap e s  o f  th e  Chri stma s 
d e c orati ons  a s  an  insp irati on  f or  h i s  n e w  Yu l e  l o g .
A s  a  re a l  ar t i st i c  ma ster p i e c e  in  tromp e  l ’o e i l ,  th e  Yu l e 
l o g  f o l l ow s  th e  c ur ve s  o f  a  Chri stma s  d e c orati on  a d orn e d 
wi th  e l e g ant  re d  an d  wh i te  t wi ste d  l in e s .

Wrapp e d  in  a  wh i te  c h o c o late  f l o c k ,  i t  i s  ma d e  o f  a 
Pi e d m ont  ha z e l nut  an d  b u l g ur  s o uf f l é  cr un c h ,  a  ha z e l nut 
b i s c u i t ,  a  W i l l i ams  p e ar  c omp o te ,  a  y u zu  c onf i t ,  an d  a 
l i g ht  Pi e d m ont  ha z e l nut  m o uss e .

Yule

T h e  M a n d a r i n  O r i e n t a , l  P a r i s  Yu l e  l o g  i s  a v a i l a b l e  i n  l i m i t e d 
e d i t i o n  f r o m  2 0  t o  2 6  D e c e m b e r  2 0 2 1  t o  b e  o r d e r e d  4 8  h o u r s 
i n  a d v a n c e  a t  0 1  7 0  9 8  7 4  0 0  f o r  E U R  9 8  ( 6  p e o p l e ) .

A n  i n d i v i d u a l  y u l e  l o g  i s  a l s o  a v a i l a b l e  f r o m  1  t o  3 0  D e c e m b e r 
a t  a  p r i c e  o f  E U R  1 5  o n  s i t e .

log



L e t  us  h o st  y o ur  h o l i day  pri vate  d inn er s  f rom  1 0  p e op l e , 
ava i la b l e  f rom  1  to  3 0  D e c em b er.

eventsPrivate

Fi ve  c o ur s e  m enu  pri c e d  at  EU R  1 9 5  p er  p er s on  wi th  a  g la ss  o f 
Champ a g n e ,  win e  s e l e c ti on ,  m in era l  water s  an d  c o f f e e . 

O ur  m enu  in c lu d e s  ro om  renta l ,  ta b l e  f l ower  arrang em ents 
an d  printe d  m enus .

In  a d d i ti on ,  y o u  can  c h o o s e  a  s e l e c ti on  o f  3  canap é s  at  EU R  1 8 
p er  p er s on  a s  we l l  a s  f re s h  an d  s e a s on e d  c h e e s e s  at  EU R  2 2  p er  p er s on .



Spa
Surprise your loved ones with a present they will  never 
forget.  Beautifully packaged, the Gift Card is available at 
any value and can be spent for a dining or Spa experience 
or for a stay in one of our luxurious rooms or suites.

CardGift

Av a i l a b l e  a t  t h e  S p a  a n d  f r o n t  d e s k 
a t  M a n d a r i n  O r i e n t a l ,  P a r i s  o r  a t 
m a n d a r i n o r i e n t a l . c o m / g i f t c a r d

Fe sti ve  Mom ent  -  2  h o ur s  3 0  m inute s
EU R  4 5 0  p er  p er s on  –  EU R  8 6 0  f or  t wo

A s  th e  c o l d  we ath er  b e g ins  to  s e t  in ,  th e  Sp a  at  Man darin 
Ori enta l ,  Pari s  ha s  ima g in e d  an  e xc lus i ve  r i tua l  to  warm  y o u 
up.  B e t we en  we l l n e ss  an d  tra d i t i on ,  c e l e brate  th e  Chri stma s 
sp ir i t  in  o ur  p e a c e f u l  c o c o on .

Fir st ,  awa ke  y o ur  s ens e s  wi th  th e  enve l op ing  s c ents  o f  p in e 
tre e  an d  e u ca l y p tus  during  y o ur  hammam  s e ss i on .  Th en , 
p amp er  y o ur s e l f  in  a  re la x ing  h o t  tu b  wi th  e ss enti a l  o i l s  an d 
ro s e  p e ta l s .

This moment ends with a rela xing one hour and twenty-
minutes Oriental  Massag e Essence in your own private 
treatment room.

Complete your experience with an extra mag ical  touch! Get 
in the mood for the holiday season by savouring a lemongrass 
g ing er infusion and mignardises by Chef Thierr y Marx .

O f f er  ava i la b l e  f rom  1  to  3 1  D e c em b er.



Mandarin Oriental, Paris
+33 (1) 70 98 78 88 • mopar-info@mohg.com

Camélia 
+33 (1) 70 98 74 00 • mopar-camelia@mohg.com

Sur Mesure par Thierry Marx
+33 (1) 70 98 73 00 • mopar-restauration@mohg.com

Bar 8 
+ 33 (1) 70 98 78 88 • mopar-bar@mohg.com

Private events
+33 (1) 70 98 70 28 • mopar-events@mohg.com

Spa at Mandarin Oriental, Paris
+33 (1) 70 98 73 35 • mopar-spa@mohg.com

@mo_paris

#MandarinOrientalParis #JaimeParis 
mandarinoriental.com/paris

Mandarin Oriental, Paris

Contact


