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INTRODUCTION

Located on the rooftop of Landmark Prince’s,
Terrace Boulud by Mandarin Oriental is a Culinary
gem that showcasing Chef Daniel Boulud’s

renowned French cuisine.

Perched high amidsc the shimmering
skyscrapers of the city, the venue exudes
timeless elegance and warmth, capruring the
sophisticated charm of a French Erasserie as
well as the international glamour of Hong
Kong. Guests can enjoy lunch, afternoon tea,
and dinner in the expansive restaurant, all
while taking in the breathtaking harbour views
late into the night.



THE MENU

Skilltully reinterpreting classic brasserie favourites
with a contemporary f%air, Terrace Boulud invites
guests to a sensory exploration of French culinary
delights Complemented by Asianfinspired creations.

The seasonal rotating menu draws inspiration from
Chef Boulud’s four culinary muses: La Tradition
(French classics), La Saison (specialities of the
market), Le Potager (the vegetable garden), Le
Voyage (exotic flavours from the world’s great
cuisines).




DANIEL BOULUD AND TEAM

Helmed by Chef Daniel Boulud and Mandarin
Oriental’s Culinary team, under the daily
direction of Executive Chef Aurelie
Altemaire, the venue presents contemporary
French cuisine infused with local inspiration.

Beverage curation by Andres Torres showcases
premiumwines,champagne, and signature cocktails.
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30 tables, 58 seats
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TERRACE SOUTHSIDE
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32 tables, 58 seats
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SEAFOOD BAR
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4 tables, a bar, 23 seats
Sqm: 53 m?
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52 tables, 135 seats
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ESTAURANT FLOOR PLAN
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 PRIVATISATION OPTIONS
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South Wing (30 table, 98 seats)

North Wing (30 table, 97 seats)
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DRESS CODE
Smart Casual

Our atmosphere is relaxed and retined, and we
welcome guests to dress with the same ease and
consideration. Smart casual is ideal — we kindly
ask that singlets and ftlip tlops be reserved for
another occasion.

CHILD POLICY

All ages are welcome before Ipm.

After 9pm: Age 12 years or above are welcome for

food & non-alcoholic beverages.
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CONTACT US

Soft Opening Hours

Dinner : 6 - 10pm (daily)

Drinks : 3pm — midnight (Dnil_\')

Regular Operating Hours

starting from April 2026

Lunch : 12 - 2pm (daily) S
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Afternoon Tea : 3 - 5pm (daily)

Dinner : 6 - 10pm (daily)

Drinks : 11am - midnight (Sunday to Thursday)
11 - 2aMm (Fridn_\v and S:lturdn_\v)

Contact : +852-9313-8692 (Erica Chiu)

Email - Cl’iCllChiU@Hthg.COln




