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Mr &Mrs Bundis amodern French restaurant, on the sixth floor of Bund 18, a herltage bwldm
s\ashanghal-s hlstorlc waterfront The eatery, concelved by Chef Paul Palret was eagerly

with a strong, fun personality, Mr & Mrs Bund has already establlshed itselfasoneof

Shanghai’s premier restaurants. W e ‘f;\@ﬁ
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Being a culinary egalitarian, Chef Paul
Pairet runs two restaurants of widely
different natures in Shanghai - A popular
F?El’rchrnodern eatery “Mr & Mrs Bund”,
and an avant-garde, experimental
restaurant ”ﬁlfrawolet" No. 29"d The
World’s 50 Best Restaurant 20 nd
received two Michelin stars in irst
Michelin Gu_i_gl?Shanghai.

Since landing in Shanghai in 2005, he

staked out a reputation for his "highly
personalandc etely original cuisinég
AccordingtoL aro France, Pairetis

"the top of the most incredi efsofhi
time"; That's Shanghai sees him as "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. '
' Bllind.com m



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
Recommended 2017 The Michelin Guide Shanghai
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Ring our door and enter a relaxed, chic dining room. A communal table sits in the center of a
casually elegant restaurant. Four open dining areas and great views make up the heart of the
restaurant. Large windows frame Pudong’s futuristic skyscraper landscape. Bund 18’s sixth

floor awaits you!
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WHY MR & MRS BUND?
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Mr & Mrs Bund offers a relaxed but chic atmosphere, fantastic French
classics, an extensive wine program, a historic location, and a view of the

Pudong skyline, all with tons of style and personality. www.mmbund.com



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 yo 1 ertostartwitha cock‘fai_l onour i@rabe, gazing across to the. .
skyscrapers of Pudong? Ofperhaps 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 st{/lized French
classics? From cocktails or aglass of wine on either of our two terraces, a dinner party for m
A

thirty of your closest friends, to a fully private event, Mr & Mrs Bund is equipped tohandleall. www.mmbund.com 2956,
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SPECIFICATIONS

TERRACE
SOUTH”
SIDE

SOUTH SIDE AREA

CENTRAL AREA
O0O00 O0O00
KITCHEN/AREA

NORTH SIDE AREA

- NENTRANCE OFFICE AREA
TERRACE sl
NORTH”
SIDE -
A Mr&MrsBund

MODERN BATERY @Y PAUL PAIRET

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
www.mmbund.com




Mr 7 Mrs Bund

+86 (21) 6323 9898
6F, 18 ZHONGSHAN DONG YI ROAD
SHANGHAI 200002
wWww.MMBUND.COM / INFO@MMBUND.COM

Eva Liu
Sale Manager
+86 158 02131448
events@mmbund.com

MR & MRS BUND Reception
+86 (21) 6323 9898
reservations@mmbund.com

Kelvin Zou Kim Quach
Mr & Mrs Bund Restaurant Manager Mr & Mrs Bund Restaurant Manager
+861381726 5903 +86187 218196 90
kelvinzou@mmbund.com kim@mmbund.com

CONTACTS
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