X

ATAGO GREEN HILLS

8,000M | SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Antipasto 4 Drink menu

ENIT I, 73
MORTADELLA, SALAMI
ARV IS a4

COLORFUL MIXED SALAD

Beer

74 Z—X—F 54
ASAHI SUPER DRY

ZE—TH—FEY DY F Wine
MARINATED SMOKED SALMON
EE R g714 Y
F’#”_ g WHITE WINE
GREEN SEAWEED ZEPPOLE
U H7AY
éap,o)ﬂu”‘ ] RED WINE
SEASONAL APPETIZERS
Whisky
rd
. ’NAg 7 :‘—}l/
Pizza A&
SODA
Vi) —% =874
P1ZZA MARGHERITA ROCKS
VSN E Y k] h
P1zZA QUATTRO FORMAGGI WATER
Cocktails
Pasta S
N 3 ° o, — GIN
FHEEN RZAAM—L AT yT4
FRESH SEAFOOD SPAGHETTI PESCATORE '7 * ‘77"7
e L VODKA
BB T— X%
CAREFULLY SELECTED PORK RAGOUT PENNE 7J~/Z
CASSIS
H N
CAMPARI
Dolce _

W ) N BN X0
R YIE i 34648 KTFRYZ7MR) Y I 6E N DEBEARL LI

PATISSIER CHEF'S SELECTION (3 KINDS) i WM
5
oft

Ly =773 —%—

ORANGE TONIC WATER

7V—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ _

A SET IEE AN EY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=V VT LEYH 77—
SPARKLING WINE LEMON SOUR

c &ty Mg 1 1,210 FH )
MER+BAB L) IAED L8 D34 1E968 A (HE 4 12)
« 305tk A AR K 1 1,210 (B4 2)

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV



X

ATAGO GREEN HILLS

9,500 | SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

An@a;ﬁo

ENYT I 73
MORTADELLA, SALAMI
ARV IS a4

COLORFUL MIXED SALAD

Drink wmenu

Beer

T4k Z——F 54
ASAHI SUPER DRY

RE—JH—EYDF Wine
MARINATED SMOKED SALMON
EE R g714 Y
F’#”_ g WHITE WINE
GREEN SEAWEED ZEPPOLE
S FT74 Y
égp@ AR RED WINE
SEASONAL APPETIZERS
Whisky
rd
Pizza A F—
R SODA
VT —5
P1ZZA MARGHERITA a ey 7
. ROCKS
77y bR 752y y )
P1zzA (lU/\TTRO FORMAGGI 7k%l]h
WATER
Cocktails
Pasta
gz o AN . ops = %
IFEBN NAAF—L ANFyTg GIN
FRESH SEAFOOD SPAGHETTI PESCATORE
. — e N ]
ﬁjgﬂg? 7_ ~7 7\ V()zK/\
CAREFULLY SELECTED PORK RAGOUT PENNE i
AV A
CASSIS
Maun - VD 2aY)
CAMPARI

) 53 RNCTE S SN E A

CAREFULLY SELECTED CHICKEN & SEASONAL VEGETABLES CHARCOAL GRILLED

Dolce

KFRYZ7ER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

ALYy f=v T 74+—F—
Ry vpbind 445 ORANGE TONIC WATER
PATISSIER CHEF'S SELECTION (4 KINDS) . . s

JV—T 77— V=5

GRAPEFRUIT SODA

v—ayR

OOLONG TEA

~ Option ~

2—F eIV TprIT—)l el (/%)
COKE / GINGER ALE SHOCHU
A=V VT LVEYST—

SPARKLING WINE LEMON SOUR

c &ty Mg 1 1,210 FH )
MER+BAB L) IAED L8 D34 1E968 A (HE 4 12)
« 305tk A AR K 1 1,210 (B4 2)

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV



X

11,000H

ATAGO GREEN HILLS

SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Amgmﬂv

ELITF I H 73
MORTADELLA, SALAMI

ARV IS a4

COLORFUL MIXED SALAD
RAE—JH—EVDY R
MARINATED SMOKED SALMON
%/ﬁ'%*—’ %

GREEN SEAWEED ZEPPOLE

ES oY IED

SEASONAL APPETIZERS

Pizza

2y —4

P1ZZA MARGHERITA

JT7yha 724y Y
PI1ZZA QUATTRO FORMAGGI

Pasta

HEEN RAAP—L  RAF T4
FRESH SEAFOOD SPAGHETTI PESCATORE

FNF—=FHLeriDI577— Xvx
PORCINI AND ASSORTED MUSHROOM RAGOUT PENNE

Main
HEKR #% RS

DOMESTIC PORK & SEASONAL VEGETABLES CHARCOAL GRILLED

Dolce
Ry vpbind 445

PATISSIER CHEF'S SELECTION (4 KINDS)

Drink wmenu

Beer

T4k Z——F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

F74 Y

RED WINE

Whisky

4

NAR—I

SODA

a7
ROCKS

KEh

WATER

Cocktails

IV
GIN

VE D]
VODKA
AV A
CASSIS
2y

CAMPARI

KFRYZ7ER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

Ly =773 —%—

ORANGE TONIC WATER

7V—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ _

A SET IEE A EY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=V VT LEYH 77—
SPARKLING WINE LEMON SOUR

e &ty bt 1 1,210 FH )
MER+BAB L) IMED L E D4 1E968 A+ 2)
<305tk A AR K 1 1,210 (B9 )

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV
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12,500H

ATAGO GREEN HILLS

SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Amgmﬂv

ELITF I H 73
MORTADELLA, SALAMI

KFEYYFLy LI DAT L —E
WATER BUFFALO MOZZARELLA AND TOMATO CAPRESE

HED M F 3

FRESH FISH CARPACCIO

ARV IS o4

COLORFUL MIXED SALAD
AE—JH—EVDTY R
MARINATED SMOKED SALMON
FisE KL

GREEN SEAWEED ZEPPOLE
FHORE

SEASONAL APPETIZERS

Pizza

Drink wmenu

Beer

T4k Z——F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

F74 Y

RED WINE

Whisky

2y —4

P1ZZA MARGHERITA

JTyha 724 ?yY
PI1ZZA QUATTRO FORMAGGI

Pasta

FEEN RAAP—=L AT T4

FRESH SEAFOOD SPAGHETTI PESCATORE
FNF—=HLELEDIFTT— RUx
PORCINI AND ASSORTED MUSHROOM RAGOUT PENNE

Main _
EER  kiES AR RKHES

DOMESTIC PORK, CAREFULLY SELECTED CHICKEN &
SEASONAL VEGETABLES CHARCOAL GRILLED

Dolce

4

NAR—I

SODA

a7
ROCKS

KEh

WATER

Cocktails

IV
GIN

VE D]
VODKA
AV A
CASSIS
2y

CAMPARI

KFRYZ7ER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

RE yIBise O

PATISSIER CHEF'S SELECTION (6 KINDS)

Ly =773 —%—

ORANGE TONIC WATER

7V—T 77— V=%

GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~ _

A SET IEE A A ESY VN | SET BA-nCIE D)
COKE / GINGER ALE SHOCHU
A=V VT LEYH 77—
SPARKLING WINE LEMON SOUR

e &ty bt 1 1,210 FH )
MER+BAB L) IMED L E D4 1E968 A+ 2)
<305tk A AR K 1 1,210 (B9 )

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV



X

ATAGO GREEN HILLS

14,0001 | SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Antipasto Drink wmenu

ENIF I H T3

MORTADELLA, SALAMI

KREEY Y7Ly ZEMRPDATL—E
WATER BUFFALO MOZZARELLA AND TOMATO CAPRESE

Beer

T4k Z——F 54
ASAHI SUPER DRY

FEEDHIN Ny F 2 Wine
FRESH FISH CARPACCIO
o — a714 v
ANV S B
7}7/}) /7 ﬁ_ 7 WHITE WINE
COLORFUL MIXED SALAD
. . FI4 Y
AE—JH—FEYDRY X w74
’ ) RED WINE
MARINATED SMOKED SALMON
EiEGE KL Whisky
GREEN SEAWEED ZEPPOLE R ’
K o sr e A R—IV
FHOAR SODA
SEASONAL APPETIZERS
a7
ROCKS
Pirzza KD
N WATER
V) —%
P1zzZA MARGHERITA ]
Cocktails
77y ha 752y Y
P1ZZA QUATTRO FORMAGGI vV
GIN
]
Pasta 7
VODKA
#FEEN RXZAAP—=L ZANXF 54 HY A
FRESH SEAFOOD SPAGHETTI PESCATORE CASSIS
FNF—=HLELEDIFT7— RU% F1 v 2%1)
PORCINI AND ASSORTED MUSHROOM RAGOUT PENNE CAMPARI

KFRYZ7ER) Y 703N b DEERERLLZIV

Main
‘ Soft drinks :
HoAE 7
FRESH FISH DISH Ly =773 —%—
N o 3z @ . . ORANGE TONIC WATER
MAR RES 0E AR ‘
DOMESTIC PORK, CAREFULLY SELECTED CHICKEN & JV—77)—> =45
SEASONAL VEGETABLES CHARCOAL GRILLED GRAPEFRUIT SODA
y—uyR
Dolce OOLONG TEA
A DR F T ~ Option ~ _
PATISSIER CHEF'S SELECTION (8 KINDS) - ) )
A SET IE AR A2 S N & SET B4 NETEd)
COKE / GINGER ALE SHOCHU
RIN—=7 VT LVEYHT—
SPARKLING WINE LEMON SOUR

c &ty Mg 1 1,210 FH )
MER+BAB L) IAED L8 D34 1E968 A (HE 4 12)
« 305tk A AR K 1 1,210 (B4 2)

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV



15,500H

Amgmﬂv

X

ATAGO GREEN HILLS

SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Drink wmenu

ENIT I 73

MORTADELLA, SALAMI

KFEY YLy LI DAT L —E
WATER BUFFALO MOZZARELLA AND TOMATO CAPRESE
HEEDHN Ny F 2

FRESH FISH CARPACCIO

AR YIS 4

COLORFUL MIXED SALAD
RAE—JH—EVDYF

MARINATED SMOKED SALMON

R TR

GREEN SEAWEED ZEPPOLE

Beer

T4k Z——F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

F74 Y

RED WIN

B

Whisky

4

U NAF—IL
égp@ Al ;'i SODA
SEASONAL APPETIZERS

=874

' ROCKS
Pizza Kdlh
LT —5 e

P1ZZA MARGHERITA

JT7ybhazrbyY

Cocktails

P1zzA (lJ/\TTR(') FORMAGGI 3/ ‘/
M 27%2 EROLZ i
P1zzZA BISMARCK TRUFFLE FLAVORED '—77]-‘77!]
VODKA
Pasta HY R
CASSIS
?—}’I)Tﬁf,‘,&ﬁ\ ’\°X7'J]‘—l/ Z"Ob:‘Y%/f 77\//‘”}
FRESH SEAFOOD SPAGHETTI PESCATORE
CAMPARI

BAfF77— vz

JAPANESE BLACK BEEF RAGOUT PENNE

FNF—=FHLELEDIFT7— RUR

PORCINI AND ASSORTED MUSHROOM RAGOUT PENNE

Matny

KFRYZ7ER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

7Y AR —a A Y
ANGUS BEEF SIRLOIN
HER EiE®H G KRS

DOMESTIC PORK, CAREFULLY SELECTED CHICKEN &
SEASONAL VEGETABLES CHARCOAL GRILLED

Dolce

Ly =773 —%—
ORANGE TONIC WATER
7V—T 77— V=%
GRAPEFRUIT SODA

v—a YR

OOLONG TEA

~ Option ~

1=V yVrI—Il Wt CF/ %)

Nygvrpind 104E5

PATISSIER CHEF'S SELECTION (10 KINDS)

e &ty MiBm e
BARB &L H 1420 A8 he D 35613968 H(HHix)

¥ k3

SHOCHU

VEYH 77—

LEMON SOUR

COKE / GINGER ALE

A=) VT
SPARKLING WINE

1,210 R (#t 4 2)

« 305tk A AR K 1 1,210 (B4 2)

FTABMI DAL TT /2 MR (R - 2 EST)
A=a2—RBRETREBRIV Z7ZZAPMIBERILET/FLLRITHHKL LIV



17,000H

Amgmﬂv

X

ATAGO GREEN HILLS

SAMPLE BUFFET MENU

M FiRA=a—3F Yy I A=a—LihiT

Drink wmenu

ENIT I 73

MORTADELLA, SALAMI

KFEY YLy LI DAT L —E
WATER BUFFALO MOZZARELLA AND TOMATO CAPRESE
HEEDHN Ny F 2

FRESH FISH CARPACCIO

AR YIS 4

COLORFUL MIXED SALAD
RAE—JH—EVDYF

MARINATED SMOKED SALMON

R TR

GREEN SEAWEED ZEPPOLE

Beer

T4k Z——F 54
ASAHI SUPER DRY

Wine

a7

WHITE WINE

F74 Y

RED WIN

B

Whisky

4

RS NAR—I
égp@ Al ;'i SODA
SEASONAL APPETIZERS

=874
Plzza HOCKS
K& h
<) —% WATER

P1ZZA MARGHERITA

IJTyha 73y
P1zzZA QLUATTR() FORMAGGI

Cocktails

%
N a74/2 EX2IL7 GIN
P1zzZA BISMARCK TRUFFLE FLAVORED
]
VODKA
Pasta .
7R
FEESN RNAAM—=L AT T4 CAsSIS
FRESH SEAFOOD SPAGHETTI PESCATORE 77\/,{ 1}
CAMPARI

2EfFF77— vz

J/\[‘/\NESE BLACK BEEF RAGOUT PENNE
FNF—=HLBELEDIFT— XUx
PORCINI AND ASSORTED MUSHROOM RAGOUT PENNE

KFRYZ7ER) Y 703N b DEERERLLZIV

.@ﬁdﬂm&

Main ALYy f=v T 74+—F—
ORANGE TONIC WATER

&t & . R .

HAFE F—F 2N — y—%

FRESHFISTDISH GRAPEFRUIT SODA

7/7"7Z-’3'|—'|j‘—0/f/ ‘7__‘,_7\/?;}

ANGUS BEEF SIRLOIN OOLONG TEA

EER ME®H X RIORE ,

DOMESTIC PORK, CAREFULLY SELECTED CHICKEN & ~ thww ~

SEASONAL VEGETABLES CHARCOAL GRILLED

Dolce

1=V yVrI—Il Wt CF/ %)

NRygvp g 1044

PATISSIER CHEF'S SELECTION (10 KINDS)

e &ty MiBm e
BARB &L H 1420 A8 he D 35613968 H(HHix)

¥ k3

SHOCHU

VEYH 77—

LEMON SOUR

COKE / GINGER ALE

A=) VT
SPARKLING WINE

1,210 R (#t 4 2)

« 305tk A AR K 1 1,210 (B4 2)

R T I FIMBI T /2 BRI (B - 2B A D)
A= 2—HERETRER)Y 7ZZAMIBRZ LIS/ FHLRITHECESVE e





