X

WEST

6,000 | SAMPLE BUFFET MENU

M TRA=—2—FY Y T A=2—Lih 5

Am%muw

VYT v & 73

MORTADELLA & SALAMI

RE—JH—EY N—TKbyyv7
SMOKED SALMON HERB DRESSING
IIFRT—) ALY —F—4 55

CAESAR SALAD WITH GRANA PADANO

Taya2)—LsL—ILEDTYFaE<Y X
BROCCOLI AND MUSSELS MARINATED WITH ANCHOVIES

Fohox KL
AONORI ZEPPOLE
74 RKF b

FRENCH FRIES

Plzza

<) —4

MARGHERITA

INT YV —F LR
GORGONZOLA AND HONEY

Primo

HINLERHZOT—) A=) ATy T4
SPAGHETTI AGLIO E OLIO WITH CLAMS AND SEASONAL VEGETABLES

N—2YLEREDTV D) Fr—F Ya—bR5

SHORT PASTA AMATRICIANA WITH BACON AND ONIONS

Dolce
NTAVIREERVF = A48

CHEF PATISSIER'S SELECTION OF DESSERTS (4 KINDS)

Option
gDy 57— +500HH )

SAUTEED PREMIUM CHICKEN +¥500 (TAX INCLUDED)

BB 7))L +1,000MGEAH )

GRILLED PREMIUM PORK +¥1,000 (TAX INCLUDED)

Drink menu

Alcohol

E—l
BEER

74V 74

WHITE WINE / RED WINE

Cocktails

A E—IL
HIGHBALL

ASNC EED)

SHOCHU: BARLEY / SWEET POTATO

IV
GIN
e
VODKA

7V A
CASSIS

.@ﬂdﬂm&

#ys3)
CAMPARI
E—F

PEACH

v—a YR
OOLONG TEA
ALY YVa—2R
ORANGE JUICE

TV—T 7NV —T2—R

GRAPEFRUIT JUICE
VYVr—x—b
GINGER ALE

=7

COLA

b=y 74 —5—

TONIC WATER

pai)
B K
SPARKLING WATER

~ Option ~

/YT a—IbE—)b
NON-ALCOHOLIC BEER
2

JAPANESE SAKE

B

PLUM WINE
RIN=JYY T T4 Y

SPARKLING WINE

MIMEFE M LI+ 1,210 (ByR) XTAR>ELH 5,

R T IFIMBI T /2 BRI (B - 2B A D)
A=a2—RBRETREBRIV Z7ZZAPMIERLILET/FLLRITHHLEIVER



8,000F | SAMPLE BUFFET MENU

X

WEST

M TRA=—2—FY Y T A=2—Lih 5

Am%muw

ENVIT T & 73
MORTADELLA & SALAMI

2AE—JH—FY N—T KLYV
SMOKED SALMON HERB DRESSING

I —) R Lty —H =455

CAESAR SALAD WITH GRANA PADANO

TV FF—XL 2 bDATL—F
CAPRESE SALAD WITH MOZZARELLA AND TOMATOES

Jaya)—toa—ILADTYF a2 %
BROCCOLI AND MUSSELS MARINATED WITH ANCHOVIES

EFoho¥yFL
AONORI ZEPPOLE
774 KET b

FRENCH FRIES

Pizza

2T —4

MARGHERITA

INT Y —F LR
GORGONZOLA AND HONEY

Primo

HIWLEHFHEOT—) A=) F Ry 54

Drink menu

Alcohol

E—l
BEER

74V 74

WHITE WINE / RED WINE

Cocktails

A E—IL
HIGHBALL

ASNC EED)

SHOCHU: BARLEY / SWEET POTATO

IV
GIN
e
VODKA

7V A
CASSIS

&7¥dn%ks

#ys3)
CAMPARI
E—F

PEACH

v—a YR
OOLONG TEA
ALY YVa—2R
ORANGE JUICE

TV—T 7NV —T2—R

GRAPEFRUIT JUICE

VYVr—x—b

SPAGHETTI AGLIO E OLIO WITH CLAMS AND SEASONAL VEGETABLES

R—aYL ERXDT TN Fr—F Ya—liRy

SHORT PASTA AMATRICIANA WITH BACON AND ONIONS

Carne

JRIZZRD 7))L BBQY—Z

GRILLED PREMIUM PORK WITH BBQ_SAUCE

Dolce

NTg Y TRERVF = 44

CHEF PATISSIER'S SELECTION OF DESSERTS (4 KINDS)

GINGER ALE
=7
COLA

b=y 74 —5—

TONIC WATER

pai)
B K
SPARKLING WATER

~ Option ~

/YT a—IbE—)b
NON-ALCOHOLIC BEER
2

JAPANESE SAKE

B

PLUM WINE
RIN=JYY T T4 Y

SPARKLING WINE

MIMEFE M LI+ 1,210 (ByR) XTAR>ELH 5,

R T IFIMBI T /2 BRI (B - 2B A D)
A=a2—RBRETREBRIV Z7ZZAPMIERLILET/FLLRITHHLEIVER



9,500 | SAMPLE BUFFET MENU

X

WEST

M TRA=—2—FY Y T A=2—Lih 5

Amymﬁm

EVIT VT & 73
MORTADELLA & SALAMI

2AE—JH—FY N—T KLYV
SMOKED SALMON HERB DRESSING

I —) R Lty —H =455

CAESAR SALAD WITH GRANA PADANO

TV FF—XL 2 bDATL—F
CAPRESE SALAD WITH MOZZARELLA AND TOMATOES

Jaya)—toa—ILADTYF a2 %
BROCCOLI AND MUSSELS MARINATED WITH ANCHOVIES

Fohot KL
AONORI ZEPPOLE
774 KET b

FRENCH FRIES

Pizza

<) —%
MARGHERITA
INT Y —F LR
GORGONZOLA AND HONEY
R—ayLtHF E7UAh

BACON AND MUSHROOM BIANCA P1ZZA

Primo

HIWLEHFHEODT—) A=) F Ry 54

SPAGHETTI AGLIO E OLIO WITH CLAMS AND SEASONAL VEGETABLES

R—aYL ERXDT TN Fr—F Ya—liRy

SHORT PASTA AMATRICIANA WITH BACON AND ONIONS

M 2785F—X)Vy b
TRUFFLE-SCENTED CHEESE RISOTTO

Carne

Drink menu

Alcohol

E—l
BEER

74V 74

WHITE WINE / RED WINE

Cocktails

A E—IL
HIGHBALL

ASNC EED)

SHOCHU: BARLEY / SWEET POTATO

IV
GIN
e
VODKA

7V A
CASSIS

jg?dm%ks

#ys3)
CAMPARI
E—F

PEACH

v—a YR
OOLONG TEA
ALY YVa—2R
ORANGE JUICE

TV—T 7NV —T2—R

GRAPEFRUIT JUICE
VYVr—x—b
GINGER ALE

=7

COLA

b=y 74 —5—

TONIC WATER

pai)
B K
SPARKLING WATER

~ Option ~

g4 7))L BBQY—Z

GRILLED PREMIUM BEEF WITH BBQ_SAUCE

Dolce

NTAVIFIERNLF = DFE

CHEF PATISSIER'S SELECTION OF DESSERTS (5 KINDS)

/Y TIVI—E—IL
NON-ALCOHOLIC BEER
AARE

JAPANESE SAKE

B

PLUM WINE
RIN=JYY T T4 Y

SPARKLING WINE

ML A L 1T+ 1,210 (BLH) X TA#HLLh &5,

R T IHIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLCRITHAECESVE



12,500H

% Fie

Amymﬁm

X

WEST

SAMPLE BUFFET MENU

A—a2—RY YT A=a—bihid

Drink menu

EVIT VT & 73
MORTADELLA & SALAMI

BeDHN Xy Fa VEVYRLyY YT
FRESH FISH CARPACCIO WITH LEMON DRESSING
TIFT—/ g ALy —F—4 55
CAESAR SALAD WITH GRANA PADANO

Ey VL FF—XLIv b DATL—E
CAPRESE SALAD WITH MOZZARELLA AND TOMATOES

Jaya)—toa—ILADTYF a2 %
BROCCOLI AND MUSSELS MARINATED WITH ANCHOVIES
EOAE

SEASONAL APPETIZER

Foho¥ KL

AONORI ZEPPOLE

774 FHF b

FRENCH FRIES

Pizza

Alcohol

E—l
BEER

74V 74

WHITE WINE / RED WINE

Cocktails

A E—IL

HIGHBALL

ASNC EED)

SHOCHU: BARLEY / SWEET POTATO

IV
GIN
e
VODKA

7V A
CASSIS

jg?dm%ks

#ys3)
CAMPARI
E—F

PEACH

2T —4

MARGHERITA

VAN EY A
QUATTRO FORMAGGI

R—avetFDLERVILY
BACON AND MUSHROOM BISMARCK PIZZA

Primo

v—a YR
OOLONG TEA
ALY YVa—2R
ORANGE JUICE

TV—T 7NV —T2—R

GRAPEFRUIT JUICE

VYV r—x—)b
GINGER ALE

=7

XIAN =L BZHHEDT—) A=) F Ry

SPAGHETTI AGLIO E OLIO WITH SNOW CRAB AND SEASONAL VEGETABLES

N—aYeE2BOT7YMN)F+—F Ya—bF 1 R¥
SHORT PASTA AMATRICIANA WITH BACON AND ONIONS

M) 2745 F—Z Uy b
TRUFFLE-SCENTED CHEESE RISOTTO

Carne

COLA

b=y 74 —5—

TONIC WATER

pai)
B K
SPARKLING WATER

T A

~ Option ~

J YT a—)ibE—l

HEFDH—afy 7L Yr)TEYY—R
GRILLED ]APANESE BEEF SIRLOIN WITH CHALIAPIN SAUCE

Dolce

NON-ALCOHOLIC BEER
AR

JAPANESE SAKE

B

PLUM WINE

NF4VTRERNLF = 6FF

CHEF PATISSIER'S SELECTION OF DESSERTS (6 KINDS)

ARNRN=7 YT T4 Y

SPARKLING WINE

ML A L 1T+ 1,210 (BLH) X TA#HLLh &5,

R T IFIMBI T /2 BRI (B - 2B A D)
A2 —RRETHRER) Y 72 R MIBRILIFT/FLARITHECESV





