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FANTASTIC
FESTIVE




Unwrap the season’s magic with exclusive
delights. Enjoy a fantastic festive stay in
Nihonbashi, complete with unforgettable
local experiences.

Your stay includes:

e 20% off our best available rate on a
minimum of two-night stay.

e Daily breakfast.

* A hotel credit of JPY 20,000 per day
for Dining and Spa.

® Festive welcome amenities.

For Suites guests:
* A complimentary cultural experience

for two.
® |n-room festive decoration.
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Delight in a holiday-themed Afternoon Tea
featuring festive treats, delicate petit-fours
and seasonal beverages with spectacular
views from the 38th floor.
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Celebrate Christmas with our premium
Afternoon Tea and savour a refined
selection of delights and winter-inspired
flavours in a cosy, elegant setting, perfect
for sharing joyful moments this holiday
season.
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20 YEARS
OF TCONIC

DINING,




5-23, 26-30 December

& 2 to 11 January.

8-course Festive Lunch and
10-course Festive Dinner.

Marinara with Sicilian
Dry Caper, San Marzano
and Japanese Tomatoes,
Anchovies, and Japanese
Bottarga.

19 December to 5 January.
Festive Lunch & Dinner.

Stamed Whole Hokkaido
Kinki with Fish Soy Sauce.

6 December to 4 January.
13-course Festive Dinner.

Lobster and Egg with
Signature Snow Technique
from Story Book 3.1.

19-23, 26-30 December

& 2 to 5 January.

4, 5 or 6-course Festive
Lunch and Dinner.

Celeriac  Bottoni Pasta,
Japanese Botan Ebi,
Franciacorta Wine, and
Caviar.

24, 25, 31 December

& 1 January.

6-course Festive Lunch and
Dinner.

Pithivier Rossini Style,
Gratin Dauphinois,
Périgueux Sauce.

19 December to 4 January.
Festive Lunch and Dinner
Buffet.

Beef Wellington with Sauce
Périgueux.



EESTIVE *+
CELEBRATION

DIM SUM EXTRAVAGANZA FRNDHEERL

Every weekend 1TH29H»H12H28HE T
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FRENCH MASTERPIECES

19 December to 4 January.

Celebrate the holidays at fine-dining
restaurant  Signature, where  Chef
Sylvain Gioana presents an exquisite
selection of traditional French fare.
Indulge in an unforgettable festive
feast, paired with panoramic views of
the Tokyo skyline from the 37th floor.
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PIZZA BAR ON 38TH
December 24, 25, 31 & January 1.

Chef Daniele Cason at the award-winning
Pizza Bar on 38th, and Chef Fulvio Ventura
at K’'shiki, collaborate exclusively to offer
a festive menu at K’shiki, showcasing the
finest Italian flavours.
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Experience  the  finest
seasonal Pizza in an intimate
setting with a 10-course
festive Omakase menu.

From the 37th floor, take

in panoramic views of the
city skyline while enjoying
refined Cantonese or French
cuisine in a private setting,
perfect for celebrating the
festive season with family
and friends.

On the occasion of our
20 Anniversary, celebrate
your birthday in our private
dining areas and at The
Cellar, let us make the
occasion even more special
with a  complimentary

birthday cake or bottle of
champagne.



CAKES Q BAKES COLLECTION * *
A refined chocolate creation
with citrus notes, combining crispy cocoa

nibs, chocolate biscuit, yuzu cream, mikan
marmalade, and 64% dark chocolate mousse.

A delicate celebration of red fruits,
featuring raspberry crisp, madeleine biscuit,
red fruit confit and cream, strawberry mousse,
and a touch of white chocolate for decoration.

An indulgent pistachio delight,
layering pistachio crunch, soft biscuit, silky
namelaka cream, rich mousse, and whipped
cream, accented with a touch of griotte cherry
jam.

A refined take on the traditional
ltalian brioche, offered in three exquisite
variations: Classic with raisins, Chestnut, and
Matcha infused with Japanese green tea and
beans.




THE MANDARIN ORIENTAL GOURMET SHOP

Our signature cloud-like creation,

reimagined for the season: A Christmas

G edition featuring hazelnut, blueberry, and

Dulcey chocolate, and a light and fruity New

Year edition with vanilla, strawberry, and citrus
notes nutty.

A delicious assortment of ,
including  pistachio  Ricciarelli,  delicate
snowball shortbread, classic Baci di Dama with

a chocolate center, and warmly spiced ginger
cookies — perfect for gifting or sharing.

\
A A refined two-layer
2 'g creation made with light sponge cake, airy
y whipped cream, and the finest seasonal
‘& strawberries — a timeless celebration of
? simplicity and elegance.

Discover the timeless charm of this
festive classic, reimagined with almond paste,
spiced fruit, rum-soaked raisins, and a dusting
of cinnamon and sugar.







Welcome the New Year in style at Mandarin
Bar and Oriental Lounge with an evening
of free-flowing Champagne, handcrafted
cocktails, exquisite canapés, and live music
as you toast against the glittering Tokyo
skyline.

Celebrate year-end Bonenkai and New

Year Shinnenkai with refined dinner
buffets, free-flow drinks, and state-of-the-
art technology including an immersive
360° floor-to-ceiling projections. From the
majestic Grand Ballroom to 16 versatile
spaces, our newly redesigned venues set
the stage for unforgettable celebrations.



OSECHI
COLLECTION

A delicious traditional Osechi with 19 high-quality and premium locally sourced
ingredients such as Champagne-steamed abalone, lobster, and Japanese beef sirloin.
Each bite offers a touch of elegance.

This exclusive Premium Osechi features the finest Japanese and Western delicacies
such as roasted Wagyu, black truffle and foie gras “terrine”. This Osechi brings
elegance to your New Year celebration
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20TH ANNIVERSARY OSECHI

Welcome the New Year with our limited-
edition Spa Osechi, beautifully presented
in awooden box and wrapped in traditional
Furoshiki. This exclusive set includes
Mandarin Oriental Signature products.
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HOLIDAY GLOW RITUAL 120 minutes

Relax with a 60-minute hot stone body
massage designed to ease tension,
restore clarity, and promote mindfulness.
This is followed by the Swiss Perfection
Radiance Facial, offering luminous skin
and advanced anti-aging benefits. Includes
a complimentary upgrade to a private
Spa Suite, perfect for festive season
indulgence.
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motyo-fbres@mohg.com
+81(3) 3270 8188

motyo-spaconcierge@mohg.com
+81 (3) 3270 8300

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

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

Scan this QR code to explore
our detailed Festive Season programme.
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