X

TOKYO

6,500 | SAMPLE BUFFET MENU

M TFTRA=—2—BY Y T A ==Ll h id

Amymﬁm

V=t —=435

CAESAR SALAD

BN LT IR b
SELECTED HAM AND SALAMI PLATTER
AN =R b

MELBA TOAST
b)2727)—oF—%
TRUFFLE CREAM CHEESE
TYFaes)—LF—X
ANCHOVY CREAM CHEESE
ALY —FKT b

SPICY POTATOES

FohahybibtE oKL

MOCHIMOCHI ZEPPOLE WITH GREEN SEAWEED

Pizza

PUF)—F o 2YF—S « FFraTrL Ty

MARGHERITA / MARINARA / QUATTRO FORMAGGI

Primo )

EHFV IRy F—=D7—=)FF+—)F
AGLIO OLIO WITH BOILED WHITEBAIT AND ZUCCHINI
RYZTIET—H

PENNE ARRABIATA

Secondo

gD N—Ta—X ] LY ITY—R
HERB ROASTED CHICKEN WITH BALSAMIC SAUCE

Dolce
NRF4 VB RV F27 972 24

PATISSIER'S SPECIAL DOLCE BUFFET (2 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874
ROCKS

KA

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE AR EY VN | SET BsA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
IR+ BAB L) IAED L8 DA 1E968A(HEH2)
<305tk A AR K 1 1,210 (B9 2)

FTABMAI BB T T /2 BRI (SRR - 2 EST)
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

8,000M | SAMPLE BUFFET MENU

K FRA=—2—RBY Yy T =a—LihiF

Amymﬁm

i Anivard

CAESAR SALAD

TAV Y RTINS

CAJUN POTATO SALAD
LB EED VIV T —

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE
AE—JH—EYETRARD XY Y7 Xy 7
PANZANELLA WITH SMOKED SALMON AND AVOCADO

) SETAVANL AT VK-S ks
SELECTED HAM AND SALAMI PLATTER
Ay sS h—R b

MELBA TOAST
b)272)—2F—X
TRUFFLE CREAM CHEESE
TYFaer)—LF—X
ANCHOVY CREAM CHEESE
A e el

SPICY POTATO

FDOOAN BTV E YKL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

2NHF)—F o RYF—F o FTFPraTHICyY
MARGHERITA / MARINARA / LwATTRO FORMAGGI

Primo

TV IRy F—=DT7— ) FF—) F

AGLIO OLIO OF BOILED WHITEBAIT AND ZUCCHINI

RYRXT7Z2E7—%
PENNE ARRABIATA
M a7F5 003V +—/YY 'y b

PARMIGIANO RISOTTO WITH TRUFFLE

Secondo
JRIEBRDT—ZAIKR—T L AfE—Y—Z

CAREFULLY SELECTED PORK ROAST WITH PORK GRAVY SAUCE

Dolce

NTg vy HFERNVF 2797 b
PATISSIER'S SPECIAL DOLCE BUFFET (5 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE A A EY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

9,500 | SAMPLE BUFFET MENU

K TFRA=2—RBY YT A=a—Lihid

Amymﬁm

V=t —=435

CAESAR SALAD

T4V vy KT NS

CAJUN POTATO SALAD

UL BLEED LFIaYTF—

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE
AE—JH—EYETHRARD XY Y7 Xy 7
PANZANELLA WITH SMOKED SALMON AND AVOCADO
Feo 3D AL B RD L E—F = &
PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE
BN L T IR b

SELECTED HAM AND SALAMI PLATTER
AN P =R

MELBA TOAST

M a77)—tF—Z

TRUFFLE CREAM CHEESE
TYFaEs)—oF—X

ANCHOVY CREAM CHEESE

AN Y —F T b

SPICY POTATO

FOOAN B LIGHF SV E YR

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

RN —8 - vUF—F
MARGHERITA / MARINARA

J7ra 73y Y o ERVILT
(MJATTRO FORMAGGI / BISMARCK

Primo

EBFVIRLEA v F—=DT7—)F+—1 %

AGLIO OLIO OF BOILED WHITEBAIT AND ZUCCHINI

$77—Y—R Vhb—=
BEEF RAGU SAUCE RIGATONI
M 27F5 03IV e—/Y Yy b

PARMIGIANO RISOTTO WITH TRUFFLE

Secondo
XEXg g4 #lo—2Xe—7 JLfE—Y—2A

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

Dolce

INT 4 :/lff%ﬁr'i]:/l/‘f‘:n7c‘y71 it
PATISSIER'S SPECIAL DOLCE BUFFET (7 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine
g74 >
WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874

ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE AR EY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

11,000F | SAMPLE BUFFET MENU

¥ TFiA—2a—RBY Y T A=a—blrhid

Amymﬁm

A d

CAESAR SALAD

FAT Y RTINS SF

CAJUN POTATO SALAD

EHEBLEFTD IV IaYT—

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE
ARE—TJH—FYDHILNyF 3

SMOKED SALMON CARPACCIO

o BNLEBEHEDLE—F A

PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE

) S RAVAN B N R oX 2
SELECTED HAM AND SALAMI PLATTER
A)sS f—Z

MELBA TOAST
b)272)—2F—X
TRUFFLE CREAM CHEESE
TYFaer)—F—X
ANCHOVY CREAM CHEESE
A e el

SPICY POTATO

FOOANYELEHF VLKL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

RVTFN =8 o RUF—FET YT+
MARGHERITA / MARINARA BIANCHETTI

EZX<)I 7 « J7bra73beyy
BISMARCK / (wATTRO FORMAGGI

Primo

AIRIEERHEOT—)AF—)F
BOTTARGA AND SEASONAL VEGETABLES AGLIO E OLIO
Z7—=Y—R VhHbr—=

RIGATONI WITH RAGOUT SAUCE
FNF—=HD7)—2L) Yy}

CREAMY RISOTTO WITH PORCINI MUSHROOMS

Secondo

BHESDT I T3/ 7
REEF FISH AQUA PAZZA

XEXgmF#lo—2 b hE—7 ZLfE—Y—X

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

Dolce

NI4T L F 2797 104&
PATISSIER'S SPECIAL DOLCE BUFFET (10 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE A A EY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

12,500A | SAMPLE BUFFET MENU

¥ TFiA—2a—RBY Y T A=a—blrhid

Amymﬁm

2 Anivar 4

CAESAR SALAD

FAT Y RTINS SF

CAJUN POTATO SALAD

o R )RRV N S

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE
ARE—JH—FYDHILNyF 3

SMOKED SALMON CARPACCIO

ol BNLBEHEDLE—F A

PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE

FABAENL G F IR S
SELECTED HAM AND SALAMI PLATTER
A s f—Z

MELBA TOAST
b)272)—2F—X
TRUFFLE CREAM CHEESE
TYFaer)—F—X
ANCHOVY CREAM CHEESE
Gl A—A—=Z}

WHITE LIVER PESTO

A St

SPICY POTATOES

FOOAN LB F AV E Y KL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

CNVFN =8 e RUF—FET VT

MARGHERITA / MARINARA BIANCHETTI

EZA2IT « JT7ha74b9yy
BISMARCK / O\UATTRO FORMAGGI

Primo

HIAILEHHEOT—) A4+ —)F
BOTTARGA AND SEASONAL VEGETABLES AGLIO E OLIO
77—y —Z VAt —=

RIGATONI WITH RAGOUT SAUCE
FNVF—=FD7)—2)Vy

CREAMY RISOTTO WITH PORCINI MUSHROOMS

Secondo

BHEBDT I TN/ 7
REEF FISH AQUA PAZZA

XEX g mfF#la—2rE—7 FLfE—Y—Z

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

Dolce

RF YRRV F 27972 107

PATISSIER'S SPECIAL DOLCE BUFFET (10 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE AN A EY VN | SET RA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

14,000 | SAMPLE BUFFET MENU

¥ TFiA—2a—RBY Y T A=a—blrhid

Amymﬁm

AVHF7—=53IRY | T4V VKT FS
MIXED GREEN SALAD / CAJUN POTATO SALAD

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE

BEDAIN Ny F 3
FRESH FISH CARPACCIO

Feo3h AL HEED £ E—F 2 &
PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE

RABENL T IR b
SELECTED HAM AND SALAMI PLATTER
A)bsS b —R b

MELBA TOAST

M) a77)—oF—X
TRUFFLE CREAM CHEESE
TYFas)—oF—X
ANCHOVY CREAM CHEESE
Gl N—R—2Z |
WHITE LIVER PESTO
ATV —FPEYF IR
CAPRESE PINCHOS
ANy —FKT b
SPICY POTATOES

FDOWAN LB IV E YKL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

AT =8« 2V F—=FET Yy TH
MARGHERITA / MARINARA BIANCHETTI

EANT o 7gT7bha7xbeyY
BISMARCK / QJATTRO FORMAGGI

Primo

ANIRIEFHEROT =) A4 —)F
BOTTARGA AND SEASONAL VEGETABLES AGLIO E OLIO
77—y —A YAHb—=

RIGATONI WITH RAGOUT SAUCE

EHORERME MRS Y B

RISOTTO MADE WITH CAREFULLY SELECTED SEASONAL INGREDIENTS

Secondo

BERDTrR—L EHHERLENLANY—V—X
STEAMED RED SEA BREAM
WITH SEASONAL VEGETABLES AND BROWN BUTTER SAUCE

XEX gk m4#la—2 pE—7 JLAE—Y—Z

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

Dolce

NFY Y TEEREVF 2T 972 1348

PATISSIER'S SPECIAL DOLCE BUFFET (13 KINDS)

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky

4

NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

FTLyy b=y 93—5—

ORANGE TONIC WATER

TV—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET IEE AN A EY VN | SET RA-nCIE D)
COKE / GINGER ALE SHOCHU
A=) VT LEYHT—
SPARKLING WINE LEMON SOUR

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

15,500F | SAMPLE BUFFET MENU

¥ TFiA—2a—RBY Y T A=a—blrhid

Amymﬁm

AVHF7—=53IRY | T4V VKT FS
MIXED GREEN SALAD / CAJUN POTATO SALAD

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE

BaEDHN Ny Fa TV FFrETIRL
FRESH FISH CARPACCIO WITH FRENCH CAVIAR

Feo3h AL HEED £ E—F 2 &
PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE

RABENL T IR b
SELECTED HAM AND SALAMI PLATTER
A)bsS b —R b

MELBA TOAST

M a77)—oF—R ) 7YFae7)—LF—X
TRUFFLE CREAM CHEESE / ANCHOVY CREAM CHEESE
GLN—R—Z }

WHITE LIVER PESTO

HTV—PEYF 3R

CAPRESE PINCHOS

EHBFED NV Sy avUAYal
SEASONAL VEGETABLE PANNA COTTA WITH CONSOMME JELLY
AN Yy —FKT b

SPICY POTATOES

FDOWAN LB IV E YKL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

2NFY)—F o BBTFVIREEGHHEDC)F—S

MARGHERITA / MARINARA (FRIED WHITEBAIT & SEASONAL VEGETABLES)

DOC « Z77ba74~yy o Ma7HbERVILY

DOC / QUATTRO FORMAGGI / TRUFFLE FLAVORED BISMARCK

Primo

ENEHSRI ERFTFEOT— A A F

SEAFOOD AND BOTTARGA WITH SEASONAL VEGETABLES AGLIO E OLIO

77—V —A VHb—=
RIGATONI WITH RAGOUT SAUCE

FHORmBRMELS7) Vb

RISOTTO MADE WITH CAREFULLY SELECTED SEASONAL INGREDIENTS

Secondo

AT R—L EHHFELENLANF—Y—Z
STEAMED RED SEA BREAM WITH SEASONAL VEGETABLES
AND BROWN BUTTER SAUCE

XEX g mf#la—2 b e—7 JFLAE—Y—Z

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

AR IROT B IR FE D A in A3

SLOW-COOKED DISH WITH CAREFULLY SELECT PORK OR CHICKEN

Dolce

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky
NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

2% F=y 7 4+—F—

ORANGE TONIC WATER

TV—T7)—> V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET Bt RRVAAVESE SV B SET BEASICIED)
COKE / GINGER ALE SHOCHU
A=) VT LVEYH 77—

SPARKLING WINE LEMON SOUR

RFY Y TEEREVF 27972 154

PATISSIER'S SPECIAL DOLCE BUFFET (15 KINDS)

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



X

TOKYO

17,000 | SAMPLE BUFFET MENU

¥ TFiA—2a—RBY Y T A=a—blhid

Amymﬁm

AVHF7—=53IRY | T4V VKT FS
MIXED GREEN SALAD / CAJUN POTATO SALAD

SMOKED DUCK AND MUSHROOM BALSAMIC SAUTE

BaEDHN Ny Fa TV FFrETIRL
FRESH FISH CARPACCIO WITH FRENCH CAVIAR

Feo3h AL HEED £ E—F 2 &

PLENTY OF SEAFOOD AND SUMMER VEGETABLES CEVICHE STYLE
HARENL T IR b

SELECTED HAM AND SALAMI PLATTER
AVsSh—=Z b [ ) a7 ) —bF—X

MELBA TOAST / TRUFFLE CREAM CHEESE
TYFaEs)—F—X

ANCHOVY CREAM CHEESE
RFEAYR—=2 [ GLA—X—=Z}

PATE DE CAMPAGNE / WHITE LIVER PESTO
ATV—LEYF 3R

CAPRESE PINCHOS

EHBFED NV Sy avUAYal

SEASONAL VEGETABLE PANNA COTTA WITH CONSOMME JELLY
AN Y —FKT b

SPICY POTATOES

FDOWAN LB IV E YKL

MOCHIMOCHI DEEP-FRIED PANZEPPOLE WITH GREEN SEAWEED

Pizza

2NFY)—F o BBTFVIREEGHHEDC)F—S

MARGHERITA / MARINARA (FRIED WHITEBAIT & SEASONAL VEGETABLES)

DOC « Z77ba74~yy o Ma7HbERVILY

DOC / QUATTRO FORMAGGI / TRUFFLE FLAVORED BISMARCK

Primo

ENEHSRI ERFTFEOT— A A F

SEAFOOD AND BOTTARGA WITH SEASONAL VEGETABLES AGLIO E OLIO

77—V —A VHb—=
RIGATONI WITH RAGOUT SAUCE

FHORmBRMELS7) Vb

RISOTTO MADE WITH CAREFULLY SELECTED SEASONAL INGREDIENTS

Secondo

AT R—L EHHFELENLANF—Y—Z
STEAMED RED SEA BREAM WITH SEASONAL VEGETABLES
AND BROWN BUTTER SAUCE

XEX g mf#la—2 b e—7 JFLAE—Y—Z

XEX TOKYO SPECIAL ROAST BEEF WITH GRAVY SAUCE

AR IROT B IR FE D A in A3

SLOW-COOKED DISH WITH CAREFULLY SELECT PORK OR CHICKEN

Dolce

Drink menu

Beer

74 e Z—X—F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

FT7A Y

RED WINE

Whisky
NAR—)

SODA

=874
ROCKS

REh

WATER

Cocktails

IV
GIN

E D]
VODKA
S
CASSIS
2y

CAMPARI

KFRYZER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

2% F=y 7 4+—F—

ORANGE TONIC WATER

TV—T7)—> V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ ,

A SET Bt RRVAAVESE SV B SET BEASICIED)
COKE / GINGER ALE SHOCHU
A=) VT LVEYH 77—

SPARKLING WINE LEMON SOUR

RFY Y TEEREVF 27972 154

PATISSIER'S SPECIAL DOLCE BUFFET (15 KINDS)

e &ty Mg 1210 B 2)
MR+ BABLNIMEDLEmDBEEI08AFH )
<305tk A AR K 1 1,210 (B9 2)

KA I RBAE TS /2 RS (R - 2 R4
A=a—ARETRER)Y) 7ZZAMIBRILEF/FLRITAHACEI VTS



