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r & Mrs Bund is a modern French restaurant, on the sixth floor of Bund 18, a heritage building
S\a@anghaighiétoric waterfront:-The eatery, conceived by Chef Paul Pairet, was eagerly
pated and since opening in April 2009 has quickly won a loyal following and excellent .~

with a strong, fun personality, Mr & Mrs Bund has already established itself asone of

Shanghai’s premier restaurants. W e I - ‘f;\@ﬁ




PADL paATRET

PAUL PAIRET®" -

Being a culinary egalitarian, Chef Paul
Pairet runs two restaurants of widely
different natures in Shanghai - A popular
Frénchmodern eatery “Mr & Mrs Bund”,
zmcant-garde, experimental
restaurant “Ultraviolet” - No. 24in The
World’s 50 Best Restaurant 20 nd
received two Michelin stars in irst
Michelin Gq_iie Shanghai.

Since landing in Shanghai in 2005, he
staked out a reputation for his "highly
personal and c etely original cuisinég
AccordingtoL aro France, PairetiiS
"the top of the most incredi hefs of his
time"; That's Sw\ghai sees himas "an OCD
perfectionist with the soul of an artist".

At Mr & Mrs Bund, Pairet brings his
sophistication and enormous talent to
another, equal love of his accessible
French comfort food.
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ACCOMPLISHMENTS

No.43 in2013 The World’s 50 Best Restaurants
No.28in 2016 Asia’s 50 Best Restaurants
No. 7 in Asia, Top 1in China 2012 -2013  The Miele Guide
100 Best Go List 2010 Food & Wine US
Top 20 of Shanghai 2010 | ELLE France
Best Restaurantin Shanghai 2009 Eat Magazine Germany
Restaurant of the Year 2015,2016 That’s Shanghai
Best Chef2012-2013 That’s Shanghai
Restaurant of the Year 2011, 2013, 2016 (editor’s pick) City Weekend
Best French 2010-2014 City Weekend
Outstanding Brunch 2016 (editor’s pick) City Weekend
Best Brunch 2015 Time Out Shanghai
Best Western Restaurant 2012,2015 iDEAL Award by Shanghai Daily
Best Restaurants in Shanghai 2010 - 2014 Shanghai Tatler
Best French 2009 -2010 Modern Weekly
Paul Pairet BestChef 2012-2013 That’s Shanghai
Paul Pairet BestFood Personality 2014 Time Out Shanghai
Paul Pairet | Lifetime Achievement Award 2015 | That's Shanghai
Paul Pairet | Lifetime Achievement Award 2013 | Asia’s 50 Best Restaurants
PaulPairet Chef’s Choice Award 2016 Asia’s 50 Best Restaurants
3 Stars 2017 The Michelin Guide Shanghai
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WHY MR & MRS BUND 2

Mr & Mrs Bund offers a relaxed but chic atmosphere, fantastic French
classics, an extensive wine program, a historic location, and a view of the \a
Pudong skyline, all with tons of style and personality. www.mmbund.com A
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THE FOOD

With a unique menu that allows almost infinite customization, and an extensive wine list,
everyone from the first-time customer to the discerning gourmet will find something to
suit them. Custom menus, designed by Chef Paul Pairet, and catering to particular
events, tastes, requirements, and budgets, are, of course, available.
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Would youpreter to'start with a cocktailon'our |@race, gazingacrosstothe .
skyscrapers of Pudong'}’/O"B"‘r erhaps a‘personal wine=tasting of our 32 wines by the'glass?'Or.
would you rather move directly into’a memorable dinner of chef Paul Pairet’s stylized French

classics? From cocktails or a glas§ of wine on either of our two terraces, a dinner party for m
thirty of your closest friends, to a fully private event, Mr & Mrs Bund is equipped to handleall. www.mmbund.com A
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SPECIFICATIONS

/ Mr T Mrs Bund ~/

Interior : 1200 sgm, divided into four common areas  Exterior: Two 45 sgm terraces
Total Seated Capacity: 180 guests 7.5 meter-long host table for up to 18 guests

High tables and stoolls area \a
www.mmbund.com 11*3 T
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Mr — Mrs Bund

+86 (21) 6323 9898
oF, 18 ZHONG SHAN DONG YI ROAD
SHANGHAI200002
WWW.MMBUND.COM / INFO@MMBUND.COM

events@mmbund.com

+86 (21) 6323 9898
reservations@mmbund.com

CONTACTS
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