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Exclusive for guests booking the Unfolding Wonders Package.
A luxurious festive escape with seasonal privileges and curated
experiences.

Available from 16 November 2026 to 10 January 2027,
the offer includes daily breakfast for two, a spa or dining credit
per room, per stay, and additional exclusive benefits.
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ORIENTAL LOUNGE
AFTERNOON TEA

Festive
Afternoon Tea

Delightin a holiday-themed Afternoon Tea
at the picturesque Oriental Lounge,
featuring an exquisite selection of sweet and
savoury treats. Enjoy this sophisticated
experience with a choice of around 20 teas,
including our signature Mandarin Oriental,
Tokyo Blend Tea, seasonal teas, and
refreshing tea mocktails.

16 November —17 December 2026
Weekdays JPY 9,900
Saturdays, Sundays and

Public holidays JPY 11,000
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Premium Christmas
Afternoon Tea

Indulge in a limited edition Premium
Christmas Afternoon tea, leading up
to Christmas Day, featuring creative

designs that will delight your senses.

18 December — 25 December 2026
JPY 11,000

%21 December — 23 December 2026
JPY 9,900
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Festive Celebration

Set high above Tokyo's skyline, Mandarin
Baris an elevated escape where culture
and artistry naturally converge.
Celebrate with our exclusive holiday
cocktails and mocktails, crafted to
capture the essence of the season. Each
sip offers a luxurious taste of tradition
and festive cheer, bringing a seasonal
twist to your experience.

15 December 2026 — 14 January 2027
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MANDARIN BAR &
CHAMPAGNE MOMENT

Champagne Moment

Celebrate the season with an elegant
Champagne experience at Oriental Lounge.
Enjoy a 90-minute free flow, with five rare
vintage Champagnes, each selected for its
depth, character and finish. Paired with chef-
crafted savouries and delicate sweets, this
refined experience promises moments of
indulgence in a sophisticated setting.

1 December 2026 — 31 January 2027
From JPY 22,000
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K'SHIKI ITALIAN DINING &

PIZZA BAR ON 38TH

ITALIAN FEST

At K'shiki Italian Dining, celebrate Natale
Italiano (Italian Christmas) with a specially
curated festive menu. Showcasing
traditional Italian dishes and desserts
prepared with exceptional ingredients,
including lobster fagottini and dry-aged
Japanese beef fillet, this seasonal dining
experience brings the warmth and flavours
of an Italian Christmas to the table.

18 December 2026 — 3 January 2027
Lunch from 4-course JPY 9,900
Dinner from 4-course JPY 13,200
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Treat yourself to an exceptional Omakase
menu showcasing unique seasonal
toppings, freshly made dough, and the
perfect balance of flavours, all designed
to make your celebration truly delicious.

1 December — 23 December

27 December — 30 December 2026
Lunch and Dinner JPY 22,000

¥24 December — 26 December 2026
31 December 2026 — 3 January 2027
Lunch and Dinner JPY 27,500
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K'SHIKI ITALIAN DINING &
PIZZA BAR ON 38TH

COLLABORATION LUNCH AND DINNER

A special limited-time collaboration between K'shiki ALV T o HA=2 7 [ %) &y 73— on 38thic kD
Italian Dining and The Pizza Bar on 38th. Showcasing the WRRE = TRV —a s, WSO 2 f 6 S 7R
unique character of both concepts through a seamlessly A=a—¢t el bl ST DDV AN U RV T A=
curated menu, this exclusive dining experience invites KB E ARV 720 F 35

you to discover the best of each in perfect harmony.
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TAPAS
MOLECULAR
BAR

Chef Kento Ushikubo presents a unique
culinary creation where each dish reveals an
unfolding dreamscape. Inspired by his own
dreams, each course is paired with a
storybook illustrated by the chef himself,
inviting you to savour a 12-course journey at
the eight-seat counter. Reinterpreting
Japanese cuisine through a fresh perspective,
this one-of-a-kind dining experience is
designed to ignite the imagination and delight
the senses.

18 December 2026 — 3 January 2027
12-course JPY 33,000
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VENTAGLIO

Embark on a festive culinary journey with our exquisite festive
buffet, crafted for unforgettable holiday dining moments.

Dinner 18 December 2026 — Dinner 3 January 2027
Festive Buffet JPY 9,900

%24, 25 and 31 December 2026 and 1 January 2027
Festive Buffet JPY 11,000
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At Sense, savour signature dishes such
as Steamed Whole Hokkaido Kinki
Rockfish with fragrant Cantonese soy
sauce, alongside an elegant speciality
presented in a rich superior broth and
inspired by the graceful form of a
goldfish. On weekends, enjoy an
unlimited dim sum experience
featuring a variety of handcrafted dim
sum prepared by our skilled chefs.

18 December 2026 — 4 January 2027

Lunch from JPY 11,000
Dinner from JPY 24,200

SENSE

CANTONESE DINING
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SIGNATURE

FRENCH FINE DINING

Signature French Fine Dining presents
a festive menu featuring Champagne-
poached oysters, Wagyu fillet
Wellington, and a rich black truffle
Périgueux sauce. Elevate the
experience with a limited-time
Bollinger Premium Package and
celebrate the season with refined

flavours and classic French techniques.

19 December 2026 — 3 January 2027
4-course Lunch JPY 13,420
5-course Dinner JPY 25,300

Bollinger Premium Package
24,25 and 31 December 2026
and 1 January 2027

JPY 49,500
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PRIVATE DINING
EXPERIENCES

Our private dining areas are available at
K'shiki, Pizza Bar on 38th, Signature, Sense
and The Cellar, offering elegant settings
for special occasions.

From sophisticated spaces overlooking
Tokyo's glittering skyline to the intimate
cellar dining room, home to over 7,000
bottles of wine, each venue promises a
disctinctive, memorable experience.
Discover the perfect setting for your next
celebration or gathering.
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Indulge in a selection of festive creations,
including our limited-edition Premium
Strawberry Shortcake crafted with
carefully selected strawberries, the
vibrant Biche de Noél and the hotel's
signature Christmas KUMO®.

Complementing these seasonal sweets
are a fragrant Yuzu Panettone, elegant
giftitems and a selection of seasonal
bakery treats, including our charming
Tree Croissant. The collection is designed
to bring warmth, joy and wonder to the
festive season.
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COUNT DOWN
PARTY

At Oriental Lounge and Mandarin Bar, celebrate the
close of the year and the arrival of a new one with an
elegant countdown accompanied by Champagne, live
music, and the golden glow of Tokyo's sparkling skyline.
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YEAR-END & NEW YEAR
PARTY PLANS

Bid goodbye to 2026 and welcome in the New Year with a sophisticated
year end gathering or New Year celebration, with exquisite cuisine and
premium free-flow beverages, tailored to your party.

1 December 2026 — 31 January 2027
(The offer period may be amended or extended without prior notice.)
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Premium Package

+ Live carving station
+120-minute free-flow beverages
-Basic AV and lighting
equipmentincluded
Dinner Buffet

(5:00 PM —9:00 PM)

JPY 35,000 per person

*All prices include consumption tax
and service charge.
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Signature Plan
+120-minute free-flow
beverages

-Basic audio and lighting
equipmentincluded
Dinner Buffet

(5:00 PM - 9:00 PM)

JPY 25,000 per person

*All prices include consumption tax
and service charge.
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Sweets Plan
+120-minute free-flow
beverages

-Basic audio and lighting
equipmentincluded
Sweets Buffet

(11:00 AM — 3:00 PM)
JPY 18,000 per person

*All prices include consumption tax
and service charge.



THE SPA
AT MANDARIN ORIENTAL,
TOKYO

FESTIVE TREATMENTS

Sleepfulness 90 minutes

A signature treatment combining gentle breathwork,
aromatherapy and rhythmic massage to ease tension and
promote restorative sleep. Ideal for relieving jetlag and
digital fatigue, this indulgent experience restores balance
and wellbeing during the festive season.
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Holiday Glow Facial 90 minutes

Prepare for the festive season with a luxurious facial
treatment that restores radiance and hydration. Gentle
cleansing, exfoliation and nutrient-rich ingredients reveal
a brighter complexion, while a hydrating mask and
soothing facial, neck and shoulder treatment leave skin
refreshed, luminous and glowing from within.
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SPA OSECHI
2027

A new chapter begins, for your wellbeing. This year, our
Spa Osechi embraces a new chapter for The Spa at
Mandarin Oriental, Tokyo marked by the introduction of
our new spa logo—a symbol of our continued
commitment to holistic wellbeing, exceptional
experiences, and timeless care.

As we welcome the New Year, The Spa at Mandarin
Oriental, Tokyo team has curated a special Wellness
Osechi collection, featuring luxurious products
designed to nurture the body and complexion, calm
the mind and enhance wellbeing. Thoughtfully selected
to inspire self-care, relaxation and renewal, each
product encourages a balanced start to the year ahead.

Reservations from 1 October 2026
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NEW YEAR
CELEBRATIONS

Welcome the New Year with exceptional culinary
delights from Mandarin Oriental, Tokyo.
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. Mandarin Oriental, Tokyo

Osechi Two-tier Box 2027
~H Y AV H L T
BEH TBeE 2027

JPY 48,600 (48,6001)

. Mandarin Oriental, Tokyo

Osechi Three-tier Box 2027
SN WENT Y%y
Bibh =B 2027

JPY 24,840 (24,840M)

. Galette des Rois

ALy b7emy
JPY 2,700 (2,700H)

. Pistacchio Galette des Rois
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JPY 2,376 (2,376H)

. KUMO® New Year
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As one year draws to a graceful close

and a new one begins,

may this season of joy and celebration
be filled with unforgettable moments

and cherished memories.
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TTRIEIbLS

Restaurant Reservations & Gourmet Shop

motyo-fbres@mohg.com
+81(3) 32708188

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

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

www.mandarinoriental.com/tokyo
Instagram @mo_tokyo
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All prices are inclusive of consumption tax.
Please note that 15% service charge may apply for restaurants, bar & lounge, and spa treatments.



*

3 ///m\\\\\\ . |
- //ém \\



