BUFFET PLAN

FOL Y ¥13,000- (HEBL - P — E2EH0%IA)
BRE - B - 25N ST
¥13, 000- per person (consumption tax and 10% service charge included)
Food/Drink/Venue Fee(2 hours) included

BUFFET MENU

=DV T X XXT LY 27 Ly b
Kale Salad with Quinoa and Special Vinaigrette
NEUET— ) EFEHIOT L=V DT a R
Jamon Serrano and Seasonal Fruits Pintxos
LEHOEE—F =2 LEVOEANET—U =Ly R
Sea Bream Ceviche with Lemon Zest and Early Red
TAVAIDTINEF ) =T HTAILATA DT 4 XT Ly k

Grilled Bigfin reef squid and Olives, Dried mullet roe and White Wine Vinaigrette

RKIBHLRDTZ VI ytE 7y —DF&KY
“Daisen” Chicken Thigh Fricassee, Scent of Caper
ARXX LYo Ta—rOR=x v ARy Y
Seabassand Young Corn Beignets, Romesco Salsa
0—ARNE—=TY—RAL—H )L KA TOHBEDOR—A M
Roast Beef Source Mutard with Roasted “Inka-no-mezame” Potato
TRV A 2Ty 7y AP REIA LT L —

“Akasaka Prince Classic House” Special Stewed Beef Curry

FEHOTN— R ayH
Seasonal Fruits and Panna Cotta
FZ
Opera Cake
Va—T T 7 L—A
Chouxa laCreme
ZNEFTYaAd

Tarteaux Fruits

DRINK MENU

HLARE
Toast
AN—=g Y T I A
Sparkling Wine

AUA v

White Wine

ROA v

Red Wine

B—/r

Beer

J T a—)Le—)L

Non-Alcoholic Beer

A AF—

Whisky

Y7 RRUZ
Soft Drink
BEER )ALV a—R | T —T T N—T P a— X

Oolong tea/ Orange Juice / Grapefruit Juice



BUFFET PLAN

BOE Y ¥16,000- FHERL - — B2 EH0%IA)

PRE - BRHY - 25T (25H) ST

¥16, 000- per person (consumption tax and 10% service charge included)

Food/Drink/Venue Fee(2 hours) included

BUFFET MENU

T=NDY T XXT LRI 4 R 7Ly b
Kale Salad with Quinoa and Special Vinaigrette
NEET— ) EFHOTL—YDOE T a3 A
Jamon Serrano and Seasonal Fruits Pintxos
LEOrE—F = LEVOEBRARET = —L vy K
Sea Bream Ceviche with Lemon Zest and Early Red
THIAADTINEF ) =T HTAILAVA DT 4R T Ly b
Grilled Bigfin reef squid and Olives, Dried mullet roe and White Wine Vinaigrette
BEARTHOK Y BEE e aF 2V v L OHEY — 2 =T DFEY

Grilled Pork belly with Yakuzen Sauce Grain and Gochujang, Scent of Perilla

KRB RO 7V vt 7y R—DFKY
“Daisen” Chicken Thigh Fricassee, Scent of Caper
ARXX LY Ta—rpR=x u ARy Ly
Seabassand Young Corn Beignets, Romesco Salsa
F~v—NMEOFX v 2
Lobster Quiche
EEFT—ADT I N ) —AL—=HIV R AL HDOHREDOR—RX MR
Grilled Sirloin, Source Mutard With Roasted “Inka-no-mezame” Potato
TIRT VR T T2y 7T AR REIAS T L —

“Akasaka Prince Classic House” Special Stewed Beef Curry

FHIOTN—Y R ayH
Seasonal Fruits and Panna Cotta
ER
Opera Cake
Va—T T 7 L—Ah
Chouxa laCreme
7TV a—MNr—%
Classic Shortcake
ZNE ATV aA

Tarteaux Fruits

DRINK MENU

HIANE
Toast
AN=F NV TTA
Sparkling Wine

AUA v

White Wine

ROA v

Red Wine

B—/r

Beer

J T I)va—)Le—)r

Non-Alcoholic Beer

Vg AF—

Whisky

Y7 KU

Soft Drink

BEHER/ ALV OV a—R T =T TN =YV 2 — A

Oolong tea/ Orange Juice / Grapefruit Juice
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