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PRAGUE, November 27, 2009


Fine dining in Warsaw

The magazine Warsaw Insider announced the winners of this year’s 
“Best of Warsaw 2009” survey – Mamaison Hotel Le Régina’s restaurant La Rotisserie was voted “Best Restaurant”
The “Best of Warsaw” awards are one of the most prestigious events on Warsaw's entertainment and nightlife circuit. The survey was conducted by the Warsaw Insider magazine, the Polish Capital's most popular English-language lifestyle guide, in the categories dining, entertainment, nightlife and leisure scene. Out of 100 nominees, 20 winners were chosen in each category by the readers of the magazine. Close to 500 guests came together to celebrate the winners at an exclusive gala at Confashion Club and Restaurant in the centre of Warsaw. With many splendid places to see, attractive cafés, bars, hotels and a very lively entertainment and leisure scene, the inspiring city of Warsaw is always worth a visit.
Mamaison Hotel Le Régina: Award-winning La Rotisserie Restaurant
One of Warsaw’s most unique hotels is the upscale deluxe Mamaison Hotel Le Régina. Set within the historic Mokrowski Palace, the hotel is a destination in its own right. It blends historic charm with modern interior design and offers excellent facilities, comfortable surroundings and top-class accommodation. The property is located not far away from the central train station and airport.
La Rotisserie Restaurant of Mamaison Hotel Le Régina was voted “best restaurant” in the category “Best European/Fusion Cuisine”. The restaurant has a capacity of forty guests and offers the best international gourmet delights in town. The signature cuisine by Chef Paweł Oszczyk is based on his French and Italian experiences, with a delightful Polish touch. In summer, the patio restaurant also offers spectacular fresh seasonal choices. When entering La Rotisserie, the guest finds himself in an exceptional gallery of savory flavors and aromas. Chef Paweł Oszczyk takes the choicest, freshest and unique ingredients and blends them into perfect compositions by means of his culinary expertise, art of serving and elegance typical of classic French cuisine. The incredible palette of delectable dishes and desserts will appeal to the most sophisticated and discerning of gourmets. On Sundays between 1 p.m. and 6 p.m. the guest can indulge in a special 5-course menu with aperitif and two glasses of selected fine wines which changes each week. The restaurant is open all week for breakfast, lunch and dinner. Advance reservations are welcome. 
Executive Chef Paweł Oszczyk
Paweł Oszczyk, the polish Executive Chef at La Rotisserie Restaurant, gathered his top culinary experience during a two-year stay in Italy. As a very young and promising adept of finest cuisine art he was the Commis Tournant at Miramonti l'Altro, Brescia, which was rated 1* Michelin. Back in Poland he worked in different positions at Le Royal Meridien Bristol Hotel for nearly ten years. Since February 2004 he has been working for Mamaison Hotel Le Régina as the Executive Chef of La Rotisserie Restaurant. Paweł Oszczyk participated in the Second Regional Contest of European Flavours held in France in 1997 and won the silver medal. In 2007 La Rotisserie's kitchen team was awarded with the first prize during “Sildefestival Bode“ in Oslo. In March 2008 the restaurant’s representatives were awarded with the first prize during prestigious “L'Art de la cuisine Martell” culinary contest in the Zamek Ryn Hotel in the Mazurian district of Poland. 
Winter Escape Special
If you want to visit the Mamaison Hotel Le Régina this winter, you can benefit from the Mamaison Winter Escape Special: You will get 20% off the best available rate if you book between November 27th, 2009 and February 28th, 2010, and travel between December 1st and March 31st, 2010. Furthermore, you will get a complimentary upgrade to the next room type based upon availability at check-in. The conditions are as follows: booking via website or call center, advance payment and non-refundable. Black-out dates are December 30th and 31st, 2009. The minimum length of stay is 2 nights.
For bookings please go to: www.mamaison.com or get in touch with the Mamaison call center: +0800 774 774 77.

Please have a look at our refreshed website: www.mamaison.com.

About Mamaison Hotels & Residences:
Mamaison Hotels & Residences are a non-standardized hotel chain in Central and Eastern Europe. The company has 10 years of experience in the hotel industry. Mamaison Hotels & Residences offer their guests a portfolio of ten selected hotels from midscale to upscale deluxe category, classified into three hotel types - “Mamaison Boutique Hotels”, “Mamaison Business & Conference Hotels” and “Mamaison All-Suites Residence Hotels”. The hotels are located in the heart of the attractive cities of Budapest, Bratislava, Moscow, Ostrava, Prague and Warsaw. The individual hotel concept sets itself apart through design, buildings true to their original surroundings, personal flair and first-class service and is a winner with both business and leisure travellers. 
The company employs 480 people. The Orco Property Group (www.orcogroup.com) is the holding company of Mamaison Hotels & Residences. 
More information can be found at www.mamaison.com.
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