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120-Minute Limit

-Includes Free Drinks-

¥ 5 , 5 OO ( ¥ 6,050 incl.tax / Price per person )

Three courses tailored to bring

Generous portions and vibrant
presentation—no compromises.

< Standard Plan

{ Chef's Special )

O Chilled Slow-Roasted Roast Beef
with Horseradish Sauce

O Chef's Selection of Five Nigiri Sushi Varieties

( Cold Dishes )
*Chewy Bite-Sized Boiled Dumplings
with Ponzu Jelly
*Seared Prosciutto
and Spanish Omelet Pinchos
+Chilled Tomato Pasta with Fresh Basil

*Smoked Black Tea-Infused Duck
with Fruit Sauce
*Mitsuse Chicken
and Romaine Lettuce Caesar Salad

*Whole Wheat Bread Sandwiches

( Hot Dishes )
*Herb-Infused Oven-Roasted Chicken
with Garlic Herb Sauce
*Braised Hamburg Steak Served
with Basil Penne

*Shio-Koji Marinated White Fish Poélé

with Japanese Yuzu Sauce
+Japanese Street-Style Yakisoba Noodles
( Desserts )

+Assorted Mini Desserts
*Fresh Fruit Platter

[ Soft Drinks ] Oolong Tea / Sparkling Water / Fruit Juice / Mineral Water

A streamlined menu featuring
roast beef and sushi
for great satisfaction.

{ Chef's Special )

O Chilled Slow-Roasted Roast Beef
with Horseradish Sauce

O Chef's Selection of Five Nigiri Sushi Varieties

{ Cold Dishes )

«Chewy Bite-Sized Boiled Dumplings
with Ponzu Jelly

«Chilled Tomato Pasta with Fresh Basil
+Inari Sushi

*Whole Wheat Bread Sandwiches

( Hot Dishes )
+Japanese Fried Chicken & French Fries

*Braised Hamburg Steak Served
with Basil Penne

+Fried Rice

+Japanese Street-Style Yakisoba Noodles

( Desserts )
+Assorted Mini Desserts

Common Menu for All Courses ~ Alcohol & Soft Drink
[ Alcoholic Beverages ] Bottled Beer / Shochu (Barley / Sweet Potato) / Whiskey Highball

your ideal event to life.

Easy-to-eat dishes
designed to keep
the conversation going.
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{ Chef's Special )
O Chilled Slow-Roasted Roast Beef
with Frill Lettuce

O Colorful Seafood Temari Sushi
(Ball-Shaped Sushi)

( Cold Dishes )
*Shrimp and Two-Color Olive Pinchos
*Seared Prosciutto
and Spanish Omelet Pinchos (Tapas Style)
+Japanese-Style Escabeche
+Japanese Pork Roti with Fruit Sauce

*Whole Wheat Bread Sandwiches

*Roasted Black Tea-Infused Duck and Leeks
with Honey Vin Rouge Sauce

-Japanese-Style Chicken Skewers (Yakitori)

( Desserts )

+Assorted Mini Desserts

*Fresh Fruit Platter

Ginger Whiskey Highball / Lemon Sour / Wine (Red / White)

We can also propose the perfect plan customized to your specific needs. Please feel free to contact us.
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vations must be made at least 10 business day

the number of guests must be submitted
“hanges requested close to the event date or on the d

*¢Menu items are subject to change depending on the season and ingredient availability.

Images are for illustrative purposes only.

prior to the event date .
4 business days prior.
7 of the event may not be accommodated.
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