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Dear Valued Guests,

As the festive season approaches, I am delighted to celebrate my first holiday season here in
Tokyo. The city’s unique charm and vibrant energy make this time of year truly magical, and
it is my privilege to share this joyous occasion with you.

Our dedicated team has curated a series of exceptional and unforgettable experiences, filled
with festive indulgences that we hope will bring warmth, joy, and cherished memories to

your celebrations.

Wishing you and your loved ones a wonderful holiday season and a prosperous New Year

ahead!
Warm regards,
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During the festive season, Tokyo transforms into a
dazzlingcity of lights,and our prestigious central location
in Nihonbashi is perfectly positioned to immerse yourself
in the city’s breathtaking illumination spots. Nihonbashi
itself glows with festive charm, offering a beautiful blend
of traditional and modern holiday displays.

Tokyo’s iconic illumination spots include the Blue Cave
in Shibuya, where tree-lined streets shine vibrant blue
enchants visitors, and Omotesando, with its elegant
tree lights creating a warm and welcoming atmosphere.
Roppongi Hills offers captivating illuminations at
Keyakizaka with Tokyo Tower as the backdrop while
Tokyo Midtown dazzles with illuminations that transport
you to a magical snowy wonderland. Near Tokyo Station,
the Marunouchi area glows with champagne gold lights,
creating a shimmering cityscape.
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Celebrate the holiday season in style with our exclusive
Festive Package.

Enjoy a luxurious stay complete with holiday amenities,
gourmet dining experiences, and breathtaking views.
Perfect for creating unforgettable holiday memories
with your loved ones.

Available from 23 December 2024 to 2 January 2025
for a minimum three-night stay, the offer includes :

S

20% off our Best Available Rate

Daily breakfast for two at K’shiki restaurant or in
the comfort of your room

Hotel credit of JPY 50,000 for rooms or JPY
100,000 for suites per stay

A bottle of champagne on New Year’s Eve for
suite bookings.
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Mandarin Oriental, Tokyo is thrilled to present an exclusive holiday collaboration with the
legendary Italian jewellery house, Buccellati. Our lobby has been transformed into a mesmerising
winter wonderland, featuring a dazzling Christmas tree adorned with Buccellati-inspired
ornaments. Immerse yourself in a festive atmosphere of timeless elegance, where luxury and
holiday magic come together to create a truly unforgettable experience.

Enhance your celebration with our limited-edition Buccellati Afternoon Tea at the Oriental
Lounge. Delight in an exquisite selection of sweet and savoury treats, artfully arranged on an
elegant stand, paired with a glass of Franciacorta sparkling wine or an indulgent free-flow option.
Asaspecial treat, guests will receive a gift of authentic Italian cookies to savour at home.

Available: 18 November to 20 December 2024 — Priced: from JPY 12,980.
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Festive Afternoon Tea

Delight in a holiday-themed Afternoon Tea at the picturesque Oriental Lounge,
featuring an exquisite selection of sweet and savoury treats. Savour this sophisticated
experience with your choice from around 20 drink options, including our signature
Mandarin Oriental, Tokyo Blend Tea, seasonal teas, and refreshing tea mockeails.

Available: 1 November to 20 December 2024 - Price: chkdays JPY 7,480; Weekends and Public
Holidays JPY 8,580.
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Christmas Afternoon Tea

Experience aluxurious time in an elegant setting with a 5-day limited-edition Christmas
Afternoon Tea with creative and artistic designs that will delight your senses.

Available: 21 December to 25 December 2024 - Price: JPY 9,680.
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Elevate your Afternoon Tea experience with an exceptional offer where the finest
French caviar from Kaviari is perfectly paired with champagne, for an unforgettable
celebration of taste and elegance.
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Indulge in an unforgettable Italian dining experience, where festive charm meets
authentic flavours crafted by two Italian Chefs. Savour a rich selection of handcrafted
Italian dishes at K’shiki, or discover the award-winning finest pizzas at The Pizza Bar
on 38th, ranked No.1 in 50 Top Pizza Asia Pacific and, No.3 at 50 Top Pizza World for
2024. Buon appetito!
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The Pizza Bar on 38th
Treat yourself to a special Omakase menu showcasing unique seasonal toppings, freshly
made dough, and the perfect balance of flavours, all designed to make your celebration truly
delicious.

Available: 20 December 2024 to 5 January 2025 — Price: Lunch JPY 17,600 and Dinner JPY 27,500.
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K’Shiki
Celebrate K’shiki Natale Italiano with our exclusive Italian menus, featuring a festive
selection of traditional dishes and desserts crafted with the finest ingredients.

Available: 21 December to 25 December 2024 - Price: Lunch from JPY 9,900 and Dinner JPY 20,900.
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Signature, our French fine dining restaurant, invites you to experience the exquisite
Menu de Noél dinner, featuring a sophisticated six-course menu. Celebrate French
culinary tradition crafted to perfection for a memorable festive evening.
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Enjoy three variations of festive menus for lunch and dinner that combines delicious
flavours with a stunning view. Each course is a celebration of the season and a modern
twist on Cantonese classics.
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Immerse yourself in a one-of-a-kind culinary story, uniquely told through imaginative
dishes that can be found nowhere else.
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Embark on a festive culinary journey with our exquisite festive buffet, crafted to create
unforgettable holiday dining moments.
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Immerse yourself in an unforgettable private festive experience
at The Cellar, showcasing an exceptional menu of French and
Cantonese specialities, enhanced with the finest Kaviari caviar.

Our award-winning sommelier team expertly curates the perfect
wine pairings for each dish. Each wine is thoughtfully selected to
complement the flavours and textures of the cuisine, enhancing
the essence of every course and turning each meal into a truly
memorable occasion.
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Mulled Wine

Warm up this festive season with our mulled wine recipe crafted by our talented team.

This signature blend is the perfect companion for cozy winter evenings by a sip and

&' savour the taste of tradition with a luxurious twist.
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1.5 liters red wine, 2 orange peels Zﬁ;\g’f/ 15Uy |‘2)|/\ Wi/%y%%z%j%/\
Juice of 2 oranges, % lemon peel and juice, v¥ra—A Nt Bl
2 cinnamon sticks, 75g brown sugar, 4 cloves, LEL V2~ VD ST TLAT AV 2K,

ST gy
1 star anise, 1 vanilla bean, 30g ginger, sliced. ;\; z;é;\ﬁ] @ 7/?9:57 Efj Xﬂ
K% 30g(Z54R)

Instructions:

With its enchanting views and serene
ambiance, Mandarin Bar offers a festive
retreat from the city’s hustle and bustle.
Celebrate with our exclusive holiday
cocktails and mocktails, crafted to embody
the essence of the season. Each sip is a
luxurious taste of tradition and festivity,
offering a seasonal twist to your experience.
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1. In alarge pan, combine the red wine, orange
and lemon peels, cinnamon sticks, brown
sugar, cloves, star anise, half-split vanilla bean,
and sliced ginger.

2. Heat gently to 80°C for 30 minutes, making
sure it doesn’t boil to preserve the fresh flavors

and avoid bitterness from the citrus peels.

3. Turn off the heat, cover, and let it infuse for
an additional 30 minutes. Then strain.

4. Stir in the fresh orange and lemon juice.

Serve and enjoy!

Tips:

o If it’s too strong, feel free to adjust the
sweetness to your taste by adding more sugar.

e Not a fan of star anise? Replace it with
cardamom or fennel seeds.

o For an extra twist, add a splash of fresh red
wine or a dash of Chartreuse liqueur before
serving.
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A delightful cake made with
strawberry mousse, marmalade, fresh
strawberries, and almond cream,
combining sweet and tangy flavours.
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This elegant yet playful dessert
features layers of gianduja chocolate
biscuit, cream, and mousse, all wrapped
in a white chocolate ribbon.
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Our signature pastry is given a
Festive twist, featuring smooth
vanilla. mousse and refreshing
strawberry jelly for a fruity finish.
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This delicious festive treat features
fragrant pistachio cream and mousse
with a rich, nutty flavour, balanced
by sweet and tart raspberries.
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This elegant cake showcases the rich
flavour of chestnut mousse, cassis
and raspberry. Set on a soft sponge
and topped with crispy crumble, it
offers layers of delightful textures
and flavours.
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The Classico features large cut orange
peel marinated in rum, with the rich
aroma of raisins and classic panettone
fermentation. The «Chocolate and
Yuzu> blends dark and white chocolate
with yuzu peel, offeringa perfect balance
of sweetness, bitterness, and tartness.
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A fascinating chocolate bar with a
luxurious spread of dried fruits such as
figs, apricots, and cranberries, as well
as almonds, hazelnuts, and pistachios.
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TIME TO REFLECT - 90 minutes

This signature treatment is designed to help you unwind. It is the perfect way
to relax, rejuvenate, and prepare yourself for the year ahead. This includes a
complimentary gift of Reflect 60ml bath and shower oil to take home.

Available: 1 December 2024 to 31 January 2025 - Price: JPY 60,720.
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FESTIVE ROMANCE - 90 minutes

Indulge in a relaxing body and face treatment with your loved one, within our
exclusive couple’s Spa Suite. This serene experience is designed for you to relax
and rejuvenate together. This includes a complimentary gift of 9ml bath and

shower oil.
Available: 15 December 2024 to 31 January 2025 - Price: JPY 118,404.
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CAVIAR CHIC - 90 minutes
Qur Caviar Chic offer features a Swiss Perfection Marine Caviar facial
treatment and a moment of relaxation at the Sense Tea Corner with a tin of

Kaviari caviar and a glass of champagne.
Available: 15 November 2024 to 5 January 2025 - Price: JPY 84,000.
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Year End Party Offer

Elevate your year-end celebrations in the company of your colleagues,

friends, or family with our exquisite party plans, thoughtfully designed to
create lasting memories. Nestled within the modern Nihonbashi Mitsui

Tower and the historic Mitsui Main Building, our elegant banquet rooms
accommodate up to 300 guests, perfect for an unforgettable celebration.

Indulge in our exclusive year-end special party offer, featuringa sumptuous
buffet of culinary delights paired with fine beverages, all complemented by
state-of-the-art audio-visual facilities. Don’t miss the chance to immerse
yourself in a luxurious experience of sophistication and style.
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Countdown
AI'CICS

Join us for an unforgettable New Year’s Eve celebration on 31 December with two
exclusive countdown parties. Mark your calendar for events that promise exciting
entertainment, gourmet delights, and a spectacular countdown to welcome the New
Year in style.

Mandarin Bar

Immerse yourself in a vibrant atmosphere as live band and singer set the tone with
lively pop hits, kickstarting your New Year’s Eve in style. Savour the refined selection of
Japanese-inspired canapés, alongside Louis Roederer Champagne for an unforgettable
night.

Available: 8:30pm to 00:30am - Price: from JPY 25,300 per person

Oriental Lounge

Raise a glass to the last night of the year with free-flowing Krug champagne, cocktails,
wine, and soft drinks, all perfectly paired with festive tapas and caviar. Let the smooth
sounds of live jazz set the stage for an elegant and unforgettable celebration.

From 10:00pm to 00:30am - Price: from JPY 85,800 per person
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Galettes des Rois - From JPY 2,700

A traditional French sweet to celebrate
the New Year, made with a classical
method, with delicate crispy puff pastry
and hazelnut cream. Also available
in single size in a beautiful Mandarin
Oriental logo shape, made with
refreshing bergamot scent and apricot
flavoured cream.
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Osechi 2025- JPY 24,840

A delicious traditional = Osechi
with 17 high-quality and premium
locally sourced ingredients such as
Champagne-steamed abalone, lobster,
and Wagyu sirloin. Each bite offers
a touch of elegance from auspicious
traditional delicacies to luxurious
gourmet creations.

Reservation until 12 December 2024 - Pick up
on 31 December 2024 from 11am to 7pm.

KEB5 2025 - 24,840
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Premium Osechi 2025 - JPY 86,400

This exclusive Premium Osechi features
the finest Japanese and Western delicacies ' SFAGHR 20244 10818 (J) »5 128128
such as Kaviari caviar, roasted Wagyu beef, BT - #55| EIO AR - 55771 2A3] (k)
black truffle and foie gras “paté en crotite”, SHAMIBI YTV =L 11:00~19:00
Kyoto duck roasted with our signature spice

blend, and Kamaboko from the renowned

Nihonbashi shop Kanmo. This Osechi brings

elegance to your New Year celebration.

Reservation until 12 December 2024 - Pick up on 31
December 2024 from 11am to 7pm.
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THE SPA
MANDARIN ORIENTAL

TOKYO

Uncover the essence of restful elegance with our limited-edition Spa
Osechi gift boxes, beautifully wrapped in traditional Japanese Washi
paper. Thoughtfully designed around the concept of Sleepfulness, aimed

at enhancing your sleep quality and elevating your relaxation experience.

Little Moment of Peace

This box includes Subtle Energise Relax bath salts, relaxing oils, mists, and
the Mandarin Oriental Spa’s original Quintessence burning oil and charcoal
aroma diffuser—everything you need for a peaceful moment.

Price: JPY 20,000 - 16 sets only.
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Sleep Support Wellness

Featuring items from Aromatherapy Associates such as destress bath &
shower oil, body oil, gel, body cream, and a Sleep Wellness mist, along with
Mandarin Oriental Tokyo’s original rice bran pack to gently warm and relax
your body.

Price: JPY 38,000 - 12 sets only.
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Restaurant Reservation & Gourmet Shop
group-motyo—fbres@mohg.com
+81(3) 32708188

The Spa
motyo-spaconcierge@mohg.com
+81(3) 32708300

Meetings & Events
motyo-events@mohg.com
+81(3) 3270 8920

+

www.mandarinoriental.com/tokyo
© Mandarin Oriental, Tokyo
@mo_tokyo
#ImAFan

All prices are inclusive of consumption tax. Please note that service charge may apply for restaurants, bar & lounge, and spa treatments.

AEIHER SRR EBDET LAY N=&T DI R — X O TH I BlE Y —E AR R LR TS,




o
. o

Al

N
MANDARIN ORIENTAL
TOKYO

o



