DERTREY
wBEVeV a8 /j___

-3 J - g ey

f

((crprplictr Doptirmere mermee [ [ repr
ANOCOI6TE STeVeGanZa INERT]

A Al

4 N

A
MANDARIN ORIENTAL MANDARIN ORIENTAL
WASHINGTON D.C. WASHINGTON D.C.

Mandarin Oriental, Washington D.C. :
1330 Maryland Avenue SW, Washington, DC 20024 FEI C l] ll ]]
Telephone (202) 554 8588  Facsimile (202) 554 8999

. . . SWITIERLAND
www.mandarinoriental.com/washington




Hocotite % on

5%%%/4% 94
|

%/appily indulge your sweet tooth by enjoying

the most satisfying chocolate in Empress Lounge.

With the Death by Chocolate Buffet, Alexander Haebe,

Executive Pastry Chef will prepare the most luxurious
desserts incorporating hints of Felchlin chocolate into
mousse, tarts, truffles and a dipping fountain with
cakes and fruits. Chocolate beverages, including a
choc-soy milkshake is on the menu.

Scones
Freshly baked plain, raisin and chocolate - raisin scones
Devonshire clotted cream,
wild strawberry and rose petal preserves

Tea Sandwiches
Dill cured salmon on pumpernickel
Truffled brie cheese on chocolate - raisin toast
Cucumber - cream cheese on white bread
or Rosemary roasted chicken salad on cocoa nib brioche

Pastry & Dessert selection
Strawberry Chocolate -Tartlet,
Chocolate Almond Macaroon,

Raspberry Delice, Chiboust, Cherry Rocher,
Lemon - apricot Cioccostretto, Chocolate créme brulee,
Chocolate crunchy cake, Praline pot de creme
Blueberry cobbler
Home made chocolate Pralines and Truffles

Cake selection
Banana chocolate chip pound cake,
Scottish Nut Cake or English fruitcake

Chocolate Fountain
Long stem strawberry skewer, Rice crispy treat,
Marshmallow and Biscotti’s

Your choice of Xocolat! with churros,
Oriental selection leaf teas and infusions,
or
Blended coffee

Set per person 535

Subject to 10 % DC Sales tax



