
Wishing you and yours  a  very happy hol iday.

SEASON
CELEBRATION
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Dear Guest 
Mandarin Oriental, Miami invites you and your family to celebrate  

this holiday season with us in grand style. From delicious dinners  

at Azul and Café Sambal, fantastic Spa offers, to Hot Cocoa with  

Santa for our little fans, this season is sure to be a memorable one.   

Whether staying with us for the first time, joining us for a holiday  

feast, or pampering yourself at the Spa, it is truly our pleasure to  

have you at the hotel during this very special time of year.  

We wish you and your loved ones a joyous  

holiday and prosperous New Year.

Best wishes,

Jorge Gonzalez 

Vice President & General Manager



thanksgiv ing
Thursd ay,  November 24

Enjoy a four - course pr i x f i xe Thanksg iving d inner at  A zul  
o r  a  s pec i a l  fami ly - s tyl e  menu at  C afé Sambal .

Azul
5 pm –1 0 pm  

USD 1 1 0  per per son

F irst cour se

Fall Harvest Greens,  
Persimmon, Herbs, Root Vegetables,  

Flowers, Sherry Vinaigrette

Second course

Delicata Squash Soup, Langoustines,  
Brown Butter 

Th ird course “ Family St yle”

Sage Turkey Breast Sous Vide

Turkey Osso Bocco

Foie Gras Chestnut Stuffing

Roasted Yams with Sassafras Marshmallow

Smoked Potatoes Puree

Roasted Purple Brussels Sprouts with Corned Beef

Haricot Vert, Hazelnuts, Dried Olives

dessert

Pumpkin Tart, Cinnamon Ice Cream

Pecan, Chocolate, Maple, Mascarpone

Café Sambal
5 pm –1 0 pm  

USD 70
Serves 2  people family-style 

Soup and Sal ad 

Roasted Butternut Squash  
and Spiced Apple Soup

&

Mixed Greens, Candied Nuts,  
Cranberries and  

Raspberry Vinaigrette 

Thanksg iv ing D inner

Oven Roasted Organic Turkey 

Giblet Gravy

 Chestnut and Cornbread Dressing

 Yukon Gold Mashed Potatoes

Sweet Potato Flan with Vanilla and Orange

Green Beans and Baby Carrots

Cranberry Orange Chutney 

Sweet country harvest

Trilogy of Miniature Pies,  
Pumpkin Butter Coulis

For reservations, call (305) 913 8358 . Menus are subject to availability and change. All prices are excluding tax + gratuity. 



Black Fr iday 
Friday,  November 25

Wine Tast ing
Skip the malls this year on Black Friday and enjoy a more relaxing  

shopping atmosphere with live music and a complimentary  

wine tasting in the Lobby Lounge. While sipping your favorite wine,  

you are invited to shop at Shanghai Tang, as the luxury  

boutique will be offering USD 100 off purchases of USD 500 or more.

Shop at  The Spa
Receive USD 30 off retail purchases of USD 150 or more  

in our new Spa Boutique, which features  

fragrant aromatics, resort wear, spa products and more. 

Spa Gift  Cards
Receive a complimentary Mandarin Oriental Signature  

retail gift box with a minimum USD 250 or more Gift Card purchase.



spec ial

Holiday

Spa
experiences 

Reconnect with loved ones, starting with yourself, by  

experiencing a journey of the senses at our award-winning, holistic Spa.



Get Ready for  the Holidays
Enjoy the Decadent Manicure & Pedicure for USD 99*.

Suite  Offer
Reserve two hours of time in a luxurious Spa Suite and receive a  

complimentary full size Mandarin Oriental Salt & Oil Scrub take-home gift.

Relax & Renew
Revive your body and soul during what can be stressful holiday times with a relaxing  

50-minute Oriental Essence full-body massage and a rejuvenating Oxygen Facial for USD 380*.

Fresh Start  -  Nutrit ion and Yoga Mini  Retreat
On Thursday, December 29, enjoy a yoga class at 2pm followed by an informative nutritional  

session at 3pm with Betsy Berthin, registered dietitian. As we approach the New Year,  

it’s the perfect time to start thinking of the right foods to eat so we can trim excess calories and fat. 

USD 3 5 .  Reservat ions are requested .

Mini Facials
Book a treatment on December 28 or 30 and receive a complimentary mini facial by ESPA.  

Dates and times are subject to availability. 

F i r st come ,  f i r st serve .  Ca ll ( 3 0 5 )  9 1 3  8 3 3 2 . 

Group Yoga Classes
Enjoy a yoga class on our beautiful South Lawn.  

Classes will last one hour and are on December 24, 27, 29 and 31. 

Reservat ions are requested .  Ca ll ( 3 0 5 )  9 1 3  8 3 3 2 .

*prices are subject to tax and gratuity.



celebratory

cocktails
Create Your Own

  martini
at

  m-Bar
The legendary bartenders from M-Bar will show  

guests how to become a mixologist for the evening.  

Learn to prepare one of our chic martini bar’s  

250 signature cocktails.

D ecember 2 7– January 1 

6 pm – 8 pm 

M- Bar



For our l i t t le  fans 

hot cocoa with santa
Santa will read one of his magical adventures aloud while the little ones enjoy delicious hot cocoa,  

sandwiches, scones and cookies. Parents are welcome to share this special holiday moment.  

Hot Cocoa with Santa will take place in our Lobby Lounge on Thursday, December 22 from 6:30pm–7:30pm.

USD 2 5  per ch i ld . 

USD 3 5  per ad ult,  i nclud es one champag ne cockta i l . 

For reservat ions ,  c all ( 3 0 5 )  9 1 3  8 3 5 8 .

The 

perfect hol iday gifts
For last-minute gifts that are sure to impress, Shanghai Tang offers an eclectic range of  

celebrated Chinese inspired products, all using the most luxurious materials such as  

Chinese silk, Mongolian cashmere or the most refined shearling. At Karma you’ll find a wide 

variety of gifts from alluring scented candles and perfume to stuffed animals and clothing.

Give the

 Gift of Luxury
Mandarin Oriental Gift Cards are redeemable at Mandarin Oriental hotels and resorts worldwide for spa, 

dining, accommodations or boutique purchases. All gift cards are stylishly presented in an  

attractive gift folio and can be delivered with a personalized message to any location in the world.  

Visit www.mandarinoriental.com or call the hotel directly.



Azul
6 pm – 1 0 : 3 0 pm 

USD 1 1 0  per per son

f ive- course Tast ing Menu

Oysters, Sour Cranberry Granita,  
Fresh Wasbi, Crème Fraiche

Foie Gras, Apple Butter, Champagne

Confit Trout, Wild Rice, Forest Floor

Venison, All Spice, English Mustard,  
Spaetzle, Charred Onion, Natural Jus

Textures of Chocolate 

A l imited a l a c arte menu  

w i ll  al so be ava i l able . 

Café Sambal
6 pm – 1 1 pm 

USD 7 0  per per son

f irst course

Crab and Goat Cheese Beignets 
Asian Pears, Fennel, Arugula and  
Lemon-Walnut Oil Vinaigrette

or

Kabocha Squash Soup  
Pancetta, Sage, and Cinnamon Crème Fraiche

ma in course

Fruit and Cheese Stuffed Pork Loin 
Bourbon/Cider Sauce, Wild Rice Pilaf,  

Sautéed Broccoli Rabe, Tomatoes and Garlic  

or

Arctic Char Almandine  
Blue Corncakes with Jalapeno-Maple Chantilly Cream, 

Wilted Baby Spinach and Garlic

dessert

Dulce de Leche and Chocolate Yule Log  
Gianduja Cream, Caramelized Cinnamon Coulis 

or

Mascarpone Maple Mousse Cake 
Gingerbread Pear Gelee

Christmas eve
Saturd ay,  December 24

Celebrate wi th fami ly and f r i ends whi l e  enjoy ing these superb fes t ive menus .



Christmas day
Sund ay,  December 25

Delight in an array of spectacular holiday offerings.

dinner at Café Sambal
6 pm – 1 1 pm  

USD 7 0  per per son

f irst course

Crab and Goat Cheese Beignets 
Asian Pears, Fennel, Arugula  

and Lemon-Walnut Oil Vinaigrette

or

Kabocha Squash Soup 
Pancetta, Sage, and Cinnamon Crème Fraiche

ma in course

Fruit and Cheese Stuffed Pork Loin 
Bourbon/Cider Sauce, Wild Rice Pilaf,  

Sautéed Broccoli Rabe, Tomatoes and Garlic  

or

Arctic Char Almandine 
Blue Corncakes with Jalapeno-Maple Chantilly Cream, 

Wilted Baby Spinach and Garlic

dessert

Dulce de leche and Chocolate Yule Log  
Gianduja Cream, Caramelized Cinnamon Coulis 

or

Mascarpone Maple Mousse Cake 
Gingerbread Pear Gelee

Breakfast at Café Sambal
7am –3 pm 

USD 3 5  per ad ult  

USD 1 7 . 5 0  per ch i ld 

e xclus i ve o f ta x and g r atu it y

Enjoy a sumptuous Christmas breakfast at  

Café Sambal with savory items such as  

Eggs Benedict, French Toast, Smoked Salmon  

and a spectacular omelet station,  

all while overlooking Biscayne Bay.



Café Sambal
6 pm – 1 1 pm  

USD 7 5  per per son

Enj oy the l ast day of the ye ar with a spec i al four- cour se 

New Ye ar ’ s  menu at Caf é Sambal overlook i n g B i sc ayne Bay.

f irst course

She Crab Soup. Lump Crab Meat, Caviar, Chervil Oil
or

Brandade and Greens. Salt Cod and  
Yukon Potatoes Croquettes and Lemongrass Aioli, Mesclun Greens, 

Asparagus, Grapefruit Segments, Candied Nuts

second course

Tuna Carpaccio. Sushi Quality Tuna, Uni Mayonnaise,  
Shaved Dry Tuna, Wonton Crisps

or
Kobe Beef. Quinoa and Goat Cheese Patty, Romesco Sauce

th ird course

Traditional Lobster and Shrimp Newburg. Cognac and  
Sherry Cream, with Grilled Asparagus and Truffle Butter Croutons

or
Tenderloin of Beef. Portabella Mushroom Duxelles,  
Port Wine Demi Glaze, Butternut Squash Risotto,  

Wilted Baby Spinach

dessert

Milk Chocolate and Earl Grey Mousse Dome.  
Candied Grapefruit and Blood Orange Reduction

or 
Red Berries Macaroon. Hibiscus Mousseline Cream,  

Black Currant Coulis

new year’s  Eve
Saturd ay,  December 31

azul
8 : 3 0 pm – 1 1 : 3 0 pm 

Followed by a champag ne toast  

at mi d n ig ht i n the Lobby Loun g e  

USD 3 5 0  per per son

R i n g i n the N ew Ye ar i n st yle  

w ith an e xc it i n g s i x  cour se  

cu l i nary jou rney prepared by  

Chef J oel H uff.

Oysters and Caviar

Tuna Sashimi, Ham Ponzu,  
Iberico, Feta Snow

Cranberry Stained Foie Gras,  
Apple Butter, Champagne

Tile Fish, Winter Roots,  
Japanese Hot Pot, Bacon Dashi

Australian Wagyu Beef,  
Smoked Potato Espuma, Au P’oivre

Fruits of Winter from the Trees,  
Nuts, Chocolate and Gold 

For reservations, call (305) 913 8358 . Menus are subject to availability and change. All prices are excluding tax + gratuity. 



new year’s

eve 
at

Lobby Lounge

Celebrate the  
arr ival of the New Year  

over a delectable  
raw bar and  

champagne bar  
while enjoying  

the melodies  of  
a l ive Jazz Tr io.

5pm– Midnight



new year’s

day
Breakfast  at  Café Sambal

Start off the New Year right with a sumptuous breakfast at Café Sambal.

7am –3 pm 

USD 3 5  per ad ult  

USD 1 7 . 5 0  per ch i ld 

e xclus i ve o f ta x and g r atu it y

Dinner at  Azul
Begin the New Year by enjoying an extravagant  

dinner celebration at Miami’s favorite restaurant.  

Chef Joel Huff will delight you with his  

incredible Modern European and Asian cuisine.

Regul ar menu ava i l able ,  6 pm – 1 0 : 3 0 pm 



NOVEMBER 24 is THANKSGIVING
AZUL DINNER  5PM–10PM  
CAFÉ SAMBAL DINNER  5PM–10PM

CAFÉ SAMBAL 
BREAKFAST  7AM–3PM

AZUL  
DINNER  6PM–10:30PM

CAFÉ SAMBAL 
DINNER  6PM–11PM

THE SPA  
GROUP YOGA  
ON THE  
SOUTH LAWN   
9AM
M-BAR  
CREATE YOUR  
OWN MARTINI  
6PM–8PM
LOBBY LOUNGE 
LIVE 
ENTERTAINMENT 
DAILY THROUGH 
JANUARY 1 
7PM–11PM

THE SPA  
BOOK A 
TREATMENT 
RECEIVE A 
COMPLIMENTARY 
ESPA MINI FACIAL
M-BAR  
CREATE YOUR  
OWN MARTINI 
6PM–8PM

THE SPA  
• �FRESH START -  

NUTRITION &  
YOGA MINI 
RETREAT  2PM

M-BAR  
CREATE YOUR  
OWN MARTINI 
6PM–8PM

THE SPA  
BOOK A 
TREATMENT 
AND RECEIVE A 
COMPLIMENTARY 
ESPA MINI FACIAL 
M-BAR  
CREATE YOUR  
OWN MARTINI 
6PM–8PM

THE SPA GROUP 
YOGA ON THE 
SOUTH LAWN  9AM
AZUL  
DINNER  6PM–10:30PM
CAFÉ SAMBAL 
DINNER  6PM–11PM
LOBBY LOUNGE 
COMPLIMENTARY 
WINE TASTING 
5PM–6PM

Sunday Monday Tuesday Wednesday Thursday Friday Saturday

1 2 3

4

11

18

25 CHRISTMAS

5

12

26

6

20

27

7

21

28

8

22

29

9

16

23 24 CHRISTMAS EVE

30

10

17

1 NEW YEAR’S DAY

THE SPA  
GROUP YOGA  
ON THE  
SOUTH LAWN  9AM
M-BAR  
CREATE YOUR  
OWN MARTINI 
6PM–8PM
AZUL  
DINNER   
8:30PM–MIDNIGHT
CAFÉ SAMBAL 
DINNER 6PM–11PM
LOBBY LOUNGE  
LIVE MUSIC,  
RAW BAR & 
CHAMPAGNE BAR 
5PM–MIDNIGHT

MANDARIN ORIENTAL, MIAMI • 500 BRICKELL KEY DRIVE • MIAMI, FL 33131 • WWW.MANDARINORIENTAL.COM

LOBBY LOUNGE 
• �HOT COCOA 

WITH SANTA 
6:30PM–7:30PM

• �LIVE 
ENTERTAINMENT 
DAILY THROUGH 
DECEMBER 25 
7PM–11PM

GET READY fo r  the HOLIDAYS

RELAX 
&

RENEW 
at  the

SPA

19

13 14 15

HAPPY NEW YEAR

DECEMBER 20 11

NOVEMBER 25 is BLACK FRIDAY
SHANGHAI TANG & LOBBY LOUNGE 
WINE TASTING • THE SPA SPECIAL  
OFFERS WITH PURCHASE TODAY ONLY

31 NEW YEAR’S EVE



Wishing you and yours  a  very happy hol iday.

SEASON

Mandarin Oriental, Miami 
500 Brickell Key Drive 

Miami, FL 33131
www.mandarinoriental.com



A Season for  Celebration




