MANDARIN ORIENTAL
SAN FRANCISCO

o

IMATE WEDDING EXPERIENCE
ARIN ORIENTAL, SAN FRANCISCO

edding cake
ith dinner

A

B

.
!

. [ .
vines serve:
“a_ ' %

[N
. v " . 3 “4'
iy

5 if5 -+ per guest
ium dinn $185++ per guest
ner $185++ per guest

IENTS
G d $7++ per guest
uds  Add $1,500
ar upgrade Add $/0++ per guest
’;r ium bar  Add $30++ per guest
premium bar Add $45++ per guest
-
73 q
From $1,000

it

Ce

nner

es for up to six guests
3, glassware and votives
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y in a Mandarin Oriental Signature guestroom (subject to availability)

e subject to a service charge and California state sales tax.
and food and beverage minimum charge of $10,000.
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e ‘H basted Tomato Sauce, Crostini
Al

1geness Crab Cakes Meyer Lemon Afoli
E t asted Gran ith Apples, Pickled Celery, Apple Cider Gastrique
tato Gnoc i.%_ha(npagne Roasted Leeks, Roasted Butter
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d Mozzarella Arugula, Extra Virgin Olive Qil, Maldon Sea Salt
érmigiano Reggiano, Rustic Croutons, Caesar Dressing

atoes, Shaved Red Onion, Green Goddess Dresssing

H pollini Onion and Scallions, Pepato Cheese, Mustard Vinaigrette
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I?INNER
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d Sa mon Braised Lacinato Kale, Herbed Pearl Pasta, Roasted Tomato Vinaigrette
Br st%oaisted New Potatoes, Cipollini Onions, Lemon Sautéed Spinach

= Qil Mashed Potatoes, Roasted Carrots, Baby Turnips

Jay Aged York Strip Sautéed Wild Mushrooms and Baby Carrots,
‘Fingerling Potatoes, Herb Butter

1 ENTREES

ine bster Cauliflower Gratin, Roasted Baby Fennel, Lobster Oil
sted Tombo Tuna Baby Bok Choy, Black Forbidden Rice, Ginger Soy Glaze
: ' ck Breast Wild Rice Confit Cake, Broccoli Rabe, Blood Orange Gastrique
0 i ato Purée, Roasted Seasonal Vegetables, Black Truffle Butter
of Lamb Ratatouille, Potato Croquette, Mint Pistou
Filet Mignon, Sauce Bearnaise, Half Dungeness Crab, Roasted Fingerling Potatoes,
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AN ENTREES
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nion Risotto Parmigiano Reggiano, Grilled Zucchini, Chives

! ‘l. p“'{egetables Herbed Couscous, Mint, Orange, Roasted Tomatoes, Roasted Pepper Coulis
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picy Cock Sauce, Curried Mayonnaise
a i _ aco Avocado Crema, Lime, Cilantro
on Dill, C em!afra?che,American Paddlefish Caviar, Crostini
.: re Cil: ro, Miso Sesame Dressing, served on a Chinese spoon
t .’_ on Roasted Peppers, Basil Aioli, Crostini
W' able ;Fl"f" é Hummus

d Buffz ozzarella Skewers Salsa Verde
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\ A
ss Crab Cake Smoked Paprika Aioli
' Day B t Scallop Black Truffle Ol
cken Skewers Spicy Peanut Sauce
\H Hl’ico de Gallo, Avocado Crema, Cilantro
Mint Pesto
oes Cheddar, Applewood Smoked Bacon, Creme Fraiche, Chives
otglass White Cheddar Grilled Cheese
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Vi Tuna, Wasabi,

MAC AND CHEESE
TWO WAYS

Original and Pancetta
$25

ARTISAN
CALIFORNIA CHEESE

Seasonal Fruit, Marcona Almonds, Quince,
Cranberry Walnut Bread

$25

CANDY BAR

Five of Your Favorites

$20

HAND CUT
KENNEBEC FRIES

Spicy Ketchup, Roasted Garlic Aioli
$9

TRUFFLED POPCORN
$6
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LOCAL & CRAFT

Hanger One ‘Straight'Vodka Alameda
Spirit Works Gin Sebastopol

' Rusty Blade Aged Gin Belmont

) Crusoe Rum Los Angeles
Breaking & Entering Bourbon Alameda
St George Single Malt Scotch Alameda
Germain-Robin Brandy Redwood City

WINE

Sommelier Selected Bubbles, White and Red Wines

AND...

Signature Cocktail

Imported and Domestic Beer
Soft Drinks

Fruit Juices

Still and Sparkling Water

ted to assist with personalized selections.
ubject to a service charge and California state sales tax.
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THE MORNING AFTER

Priced per Guest

THE AMERICAN BREAKFAST BUFFET

Seasonal Fruit and Berries

Assorted Breakfast Pastries Preserves, Sweet Butter
Brioche French Toast Seasonal Fruit Compote, Vanilla Cream
Scrambled Free Range Petaluma Eggs with Chives
Applewood Smoked Bacon

Country Breakfast Potatoes

Fresh Squeezed Orange Juice

Peet's Coffee, Decaffeinated Coffee, Jing Premium Tea

$52

MANDARIN ORIENTAL BRUNCH

Seasonal Fruit and Berries

Assorted Breakfast Pastries Preserves, Sweet Butter

House Made Granola Greek Yogurt, Seasonal Berries

Hobbs Smoked Salmon Cucumber, Tomato, Caper, Red Onion, Cream Cheese, New York Style Bagels
Brioche French Toast Seasonal Fruit Compote, Vanilla Cream

Frittata Avocado, Vella Jack Cheese, Tomatillo Salsa, Pico de Gallo

Applewood Smoked Bacon

Maple Pork Sausage

Country Breakfast Potatoes

Fresh Squeezed Orange Juice

Peet's Coffee, Decaffeinated Coffee, Jing Premium Tea

$65

ENHANCEMENTS

Mini Ham, Egg & Gruyére Croissant + $/2
Eggs Benedict Duroc Ham, Chervil Hollandaise, Grilled Levain + $14

Omelette Station Cheddar, Swiss, Feta, Mushroom, Roasted Pepper, Bell Pepper, Red Onion, Spinach, Tomato,
Applewood Smoked Bacon, Duroc Ham + $20

Omelette Station Attendant Fee + $175

All food and beverage charges are subject to a service charge and California state sales tax.



N\

N
MANDARIN ORIENTAL
SAN FRANCISCO

DINNER

s hosting a wedding at Mandarin Oriental, San Francisco

zarella Salsa Verde Dressing
range Ricotta Salata Dressing

on Beurre Blanc
asted Fingerling Potatoes, Brussel Sprouts, Madeira Sauce
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o Purée, Roasted Mushrooms

e~
es

i
rawberry Sauce

served with dinner

e subject to a service charge and California state sales tax.
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SKYDECK CALIFORNIA ROOM

This extraordinary venue has no comparison in The latest addition to our event space event space offers
the city. Situated forty floors above San Francisco with a new contemporary and spacious venue. With floor to
breathtaking views, the Skydeck sets a stupendous scene ceiling windows and a stylish design, complemented by our

for the most spectacular wedding imaginable. legendary service, your wedding will be forever memorable.

LIBRARY EMBASSY

This is a warm and personal space space with This distinguished room is our largest
unique charm. A tasteful room, the Library’s yet has ambience and character with handpainted
walls are lined with shelves stacked with a panels, mirrors and walls finished in silk.

range of books, many of which are first edition. Windows allow for natural light.



