
cocktails  
INSPIRED BY boston ballet’s  

THE NUTCRACKER	 $26

WINTER WALTZ
Vodka, Cointreau, Lemon Juice, Cranberry,  
Pomegranate, Agave, Soda Water

NUTCRACKER’S  MARCH
Bourbon, Agave, Cinnamon, Nutmeg,  
Angostura Bitters

CL ARA’S WARM WISHES
Baileys, Vodka, Amaretto, Nutmeg

SUGAR PLUM FAIRY
Empress Gin, St-Germain Elderflower,  
Syrup, Lemon Juice, Prosecco

CLOUD DANCER
Housemade Eggnog, Spiced Rum,  
Coconut Purée, Syrup, Cinnamon 
Also inspired by the PANTONE 2026 Color of the Year,  
in partnership with Mandarin Oriental

Champagne

LOUIS ROEDERER

Collection 244	 $26 Glass / $180 Bottle

Cristal 2015	 $1,050 Bottle

Carte Blanche	 $28 Glass / $210 Bottle

Blanc de Blancs	 $48 Glass / $390 Bottle

Rosé 2016	 $42 Glass / $360 Bottle

wines

WHITE

De Ladoucette “Les Deux Tours”  
Sauvignon Blanc, Touraine, Loire Valley, France	 $24

RED

Clos du Val - Cabernet Sauvignon,  
Napa Valley, California, USA	 $27



HOLIDAY PARTNERS

BOSTON BALLET
We are pleased to be the hotel partner of  
Boston Ballet’s The Nutcracker performance this year.  
Please enjoy the festive décor and cocktails  
inspired by Boston’s acclaimed holiday tradition.

BERKLEE COLLEGE OF MUSIC
We are proud to showcase some of Boston’s brightest 
young musicians for our holiday entertainment.

DICICCO DESIGN
The Mandarin Oriental, Boston Holiday Lobby  
and Presidential Suite designs are proudly  
created by premier event designer David DiCicco  
of DiCicco Design.

Light Bites with  
Petrossian Caviar
All caviar selections are provided by Petrossian,  
the globally celebrated Parisian maison of  
fine caviar and gourmet delicacies since 1920.

ARTISAN CHEESE BOARD
Housemade Marmalade, Candied Nuts 	 $25

CHARCUTERIE  BOARD
Chef’s Selection of Aged Charcuterie	 $28

CAVIAR TOAST
New England Lobster, Buttered Brioche	 $42

BURRATA & CAVIAR
Maplebrook Farm Burrata, EVOO,  
Sea Salt, Grilled Bread, Jamón Ibérico	 $52

CAVIAR DIP
Whipped Crème Fraîche,  
Sea Salt Potato Chips	 $32


