MANDAF?N ORIENTAL

!1 v\"‘-

BAR LONA i~

FACT SHEET




-

|[-7) 2 B e N |

|3 1 T s

]

DA

2 4 s . X ! A
I e [vl

il - -
[ O &
iﬁ“’ﬂ' 7o




ADDRESS:
Passeig de Gracia, 38-40, Barcelona, Spain

WEBSITE:
mandarinoriental.com/barcelona

OPENING DATE:
26 November, 2009

OWNERSHIP & MANAGEMENT:
Mandarin Oriental Hotel Group

ARCHITECT:
Carlos Ferrater Lambarri and Juan Trias de Bes

INTERIOR DESIGNER:
Patricia Urquiola

GENERAL MANAGER:
Jean Philippe Moser

NUMBER OF KEYS:
120 Guest Rooms, including 28 Suites

NUMBER OF FLOORS:
9
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ow'wﬁ : rfﬂbde that invites street life inside. A gently sloping ramp—like a floatin
ge—gg ough'a dramat;g;aatrium, rising beneath a skylit glass roof that illuminates the lobby
c

storey central lightwell. *‘q% "

design-by Patricia Urquiola balances cont@porary Mediterranean calfmwith hints of Oriental influence.

furnishings; 3D-textured walls, metalsare and curated art pieces create awefined yet inviting
atmosphere. Natural elements flourish throughouﬁom the serene inner courtyard landsecaped by Bet Figueras
to the lush Mimosa Garden terrace. .




ROOMS & SUITES

The hotel has 120 rooms and suites. The suites, with their own terraces and dining rooms, have been created to host private

events and also provide a more comfortable business venue in this prime location. The rooms, some with a balcony or a terrace,
have views of either the Passeig de Gracia or the Mimosa garden.
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Deluxé Garden Room
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MOMENTS

Where tradition meets innovation, Moments presents Catalan gastronomy at its most considered. Guided by Carme Ruscalleda
and Rall Balam, seasonal ingredients are transformed into elegant expressions of flavour and craft.

Culinary mastery and design converge at Moments, Mandarin
Oriental, Barcelona's signature restaurant, awarded one
Michelin star. Led by Carme Ruscalleda —one of the world's
most celebrated ambassadors in Catalan cuisine—and her
son, Chef Rail Balam, the kitchen reimagines time-honoured
recipes with contemporary finesse, precision and a quiet
sense of daring.

Menus are guided by the seasons and shaped around the
finest local produce, presented through tasting experiences
that blend artistry with narrative.

Located on the mezzanine floor, the restaurant seats 50 guests
and offers a private chef's table for up to ten, overlooking

the open kitchen. Designed by Patricia Urquiola, the space
glows with warm gold and amber tones; light, texture and form
come together to create a setting that is intimate, refined, and
unmistakably elegant.

Moments celebrates the essence of Catalan cuisine through a
dialogue between tradition and innovation. Ingredients from
the Maresme region and across Catalonia take centre stage—
handled with respect, transformed with imagination, and
finished with the artistry of detail.
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BLANC

Beneath a luminous atrium, Blanc offers a serene setting for Mediterranean flavours and Catalan artistry.
From breakfast to dinner, this all-day dining destination celebrates simplicity and seasonal elegance.
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Located at the heart of Mandarin Oriental, Barcelona, Blanc
seats up to 70 guests in a calm, intimate space beneath the
hotel's iconic atrium. Guided by the seasons and inspired
by local produce, the menu highlights freshness and
authenticity — from sharing tapas and platillos to refined a la
carte creations.

Lunch presents a seasonal set menu showcasing local flavours,
while dinner invites guests to indulge in Mediterranean
elegance. On Sundays, Blanc's brunch becomes a cherished
ritual curated by gastronomic stylist Laura Ponts: an abundant
spread of hand-carved Iberian ham, aged cheeses, artisan jams
and seasonal desserts, enjoyed under golden light filtering
through the atrium.



SPA & WELLNESS

A refined escape from the urban rhythm, Mandarin Oriental Spa & Wellness offers a beautifully curated environment where
expert therapies and calming spaces inspire complete rejuvenation.

Bringing serenity to the city, The Spa at Mandarin Oriental, Barcelona is a tranquil sanctuary where wellness and design meet.
This retreat blends contemporary elegance with time-honoured rituals, offering a holistic approach to wellbeing in the heart of
Passeig de Gracia.

Guests can enjoy a 12-metre indoor lap pool, a steam room with eucalyptus-mint aroma and serene relaxation areas, alongside
a fully equipped fitness centre. The Spa's tailored programmes combine beauty, movement and mindfulness, complemented
by signature treatments and therapies designed to restore balance and energy.

LEISURE & FACILITIES

The Spa at Mandarin Oriental, Barcelona is designed as a serene retreat in the heart of the city, and blends contemporary
elegance with time-honoured wellness traditions. Warm wood, soft lighting and refined textures create an atmosphere of calm
and restoration.

THE SPA WELLNESS & FITNESS

¢ Eight treatment rooms, including couples’ suites e Fully equipped fitness centre with strength and cardio
¢ One signature suite featuring a hammam equipment

¢ Relaxation area and tea lounge e Personalised training and wellness consultations

e Vitality pool, experience showers and steam facilities ® 12-metre indoor lap pool for leisure and exercise
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Exclusive Miriam Quevedo HairSpa
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EVENT SPACES

Event spaces at Mandarin Oriental, Barcelona are designed to inspire focus and creativity. Each venue combines refined
aesthetics with versatile functionality, offering an elegant setting for meetings, private gatherings and celebrations.

From sophisticated soirées to impactful business meetings, our spaces combine versatility with timeless elegance. Mimosa
Garden is the perfect setting for private events, cocktails, and celebrations, accommodating up to 150 guests for standing
receptions or 50 for seated dinners in a lush outdoor ambiance. Complementing this is our Glassbox, an intimate venue ideal
for exclusive gatherings or executive meetings, hosting up to 14 guests in a bright, contemporary space nestled in the heart of
the garden. In addition, the hotel offers two flexible meeting rooms designed for convenience and adaptability.

MEETING ROOMS Sqm SqFt Banquet U-shape Cocktail Theatre Classroom  Boardroom
Blanc 198 2,131 100 150

Tibidabo 1/ Montjuic 1 27.5 296 9 12
Tibidabo 2 / Montjuic 2 27.5 296 9 12
Tibidabo / Montjuic 55.1 593 24 18 40 30 20
Mimosa 1,000 10,764 150

Glassbox 35 377 12 14
Moments 154 1,658 55 28 50 70 50 30
Banker's Bar 154 1,658 70

Suite 123 1,324 18 30 20
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SUSTAINABILITY

At Mandarin Oriental, Barcelona, we are committed to shaping a more responsible future. We focus on protecting the
environment, supporting our people, and contributing positively to the communities around us. Sustainability is embedded in
how we operate — from carefully managing our environmental impact and complying with regulations, to creating long-term
value for our guests, colleagues, and the planet.

Guided by the principle of acting with responsibility, we have developed a global programme that channels our efforts
towards environmental stewardship, community engagement, and individual wellbeing.

Our sustainability goals are ambitious and measurable. We aim to eliminate single-use plastics across all our hotels and source
responsibly across key products, including seafood, coffee, tea, vanilla, cocoa, sugar, and cage-free eggs. By continuously
advancing these practices, we ensure that every decision contributes to a healthier planet, stronger communities, and a better
experience for our guests.
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For further information and press enquiries please contact:

Marta Pujol
mpujol@mohg.com
Marketing & Communications Manager

Aida Falip
afalip@mohg.com
Social Media & Communications Assistant Manager

MANDARIN ORIENTAL

BARCELONA

For groups and events enquiries please contact:

mobcn-groups.events@mohg.com

Mandarin Oriental, Barcelona
Passeig de Gracia, 38-40, 08007 Barcelona, Spain
Telephone +34 93 151 88 88

mandarinoriental.com/barcelona



