Asian Culinary Experience:
Lunch & Afternoon Events

Asian Prix-Fixe Lunch

Sample the delicious and innovative dishes prepared
by our Thai and Chinese guest chefs at these two-
course prix-fixe luncheons, perfectly suited for the
gourmand on the go. Held daily during the Asian
Culinary Experience, these lunches showcase the
local specialties of our celebrated chefs and are sure
to give guests a taste for more.

Dessert selection optional.

11:30 a.m. to 2:00 p.m.
$32.00 per person

Thursday, October 2nd
& Saturday, October 4th

Afternoon Tea at The Mark

Tea master Ringo Lo leads The Mark’s delightful
afternoon tea service daily from 2:30 p.m. to

5:30 p.m. Choose from over a dozen specialty
teas—both Chinese and European—and savor a
selection of pastties, tea sandwiches and special
Chinese savories added to the menu for our Asian
Culinary Experience.

2:30 p.m. to 5:30 p.m.
$23.00 per person

Asian Culinary Classes
at The Mark, New York

Thursday, October 2nd

Thai Curry Class with
Chef Vichit Mukura

Learn the secrets of authentic Thai curry preparation
from a true master—Chef Vichit Mukura of the
legendary Thai restaurant Sala Rim Naam at the
Oriental, Bangkok. Chef Mukura will demonstrate
the subtle flavor and healing properties of Thai
curries, and discuss convenient cooking techniques
for the home chef. Recipes and a beautifully
packaged gift baskert of ingredients for home
preparation are included. Prix-fixe luncheon after
class is optional. Space is limited.

12:00 p.m. to 1:00 p.m. Class
$45.00 Class Only
$70.00 Class and 2-course Prix-Fixe Luncheon

Wednesday, October 1st
The Art of Tea with Ringo Lo

Discover the ancient art and healing properties of
Chinese tea with renowned tea master Ringo Lo at
this comprehensive two-hour class. A celebrated
figure at The Mark, New York, Ringo will share his
expertise on the wide variety
and classifications of tea, along
with perfect food pairings and
the rituals of tea service. A
selection of Chinese savories
are included.

3:00 p.m. to 5:00 p.m Class
$35 per person

The Mark, New York, one of Manhattan’s most presti-
gious small hotels, is located at Madison Avenue and East
TTth Street. Mark’s Restaurant is open daily for breakfast
lunch and dinner.

Reservations for the Asian Culinary Experience at Mark’s
restaurant can be made by calling (212) 879-1864.

Mandarin Oriental is the award-winning owner and
operator of some of the world’s most prestigious hotels
and resorts. The Group operates 18 luxury hotels in key
business and leisure destinations, with five additional
hotels under development in New York (opening late
2003), Washington D.C. (opening 2004), Hong Kong
(opening 2005), Tokyo and Boston (opening 2006),
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