COURSE PLAN
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¥16, 000- per person (consumption tax and 10% service charge included) Includes Food/Drink/Venue Fee(2 hours)

Course menu

BEDAT7HSODTHOY BOIAVI4Fa—i

Macarons of Foie Gras and Canard with Strawberry Confiture

BEBOIXaq4 YFHMEIT
Cherry Trout Mi-cuit, Salad Style

FRTIVVRISOYIINGR aAVYrAR—T
Akasaka Prince Classic House Consommé Soup

EfORIL PGrrIdSrvy—R BEFAL
Pan fried Sea Bream with White Wine Sauce Herbal Qil

EE4 74 LAOYT— H£HMOI TV
Grilled Beef Fillet with Fresh Pepper Condiment

TF—LILADELE - F - T L—X
Ear Grey Strawberry Tart

N>
Bread
a—b—/HIZE
Coffee / Tea

Drink menu
EWE
Toast
A=) T4
Sparkling Wine

BIA Y FIAY
White Wine / Red Wine

E—
Beer

JUF7ILa—ILE—L
Non-Alcohol Beer

74 RF—
Whisky

BEZIALUVSD2a—RIFTL—TFTINL—YPa1—R
Oolong tea / Orange Juice / Grapefruit Juice

T VLR —EO B RFEOLEE OGS TRIRYL, 000- (HEBLAZ: - P —EAEHAL) THIGSE T EET,
Fio, AATIRIRIC LY BMONABRLER L RDBANRTSVETOT, Ho1n LD T TERIIZEN,

¥1,000-will be charged in case of meal changes due to allergies, etc. ( tax and service charge included)
Please note that food ingredients and content are subject to change depending on the supply situation.



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

Food/Drink/Venue Fee(2 hours) included

BUFFET MENU

T=ILOYSF XXTEFHT 4R TLY b
Kale Salad with Quinoa and Special Vinaigrette
NEVES—/ EFHDIL—YDEF IR

Jamodn Serrano and Seasonal Fruits Pintxos
AEMADEE—Fz LEVODERNET—)—L Y
Sea Bream Ceviche with Lemon Zest and Early Red
TAIAADTIIWNEF V=T hSRAZIELEBITAVDT 4T Ly b
Grilled Bigfin reef squid and Olives, Dried mullet roe and White Wine Vin\aigrette
BNASHORY HEZ BZWEIF 10 v DEEY—X TITDEY

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

KLELLAD ) Ayt 7v/i—DFY
“Daisen” Chicken Thigh Fricassee, Scent of Caper
RRAE LN T O—2VDOAZI OAR Y)Y
Seabass and Young Corn Beignets, Romesco Salsa
Ae—LBEEDFY o
Lobster Quiche
EEFD—RDTVILV—RL—EILE A VADEREHOO—X MR
Grilled Sirloin, Source Mutard With Roasted “Inka-no-mezame” Potato

FIRTIVUR VS9N RAFRLRNEAA DL —

“Akasaka Prince Classic House” Special Stewed Beef Curry

TIL—Y IR Fav i
Fruits and Panna Cotta
* RS
Opera Cake

a—TF S L—L4L

Choux a la Creme

V3V vsva—br—x
Classic Shortcake

AIbF TUaA

Tarte aux Fruits

DRINK MENU

L7 7
Toast
RIS )T T4
Sparkling Wine

B4 Y

White Wine

wRIA 2

Red Wine

E—

Beer

JU7ILa—J)LE—)L

Non-Alocoholic Beer

D4 RE—

Whisky

Y INUPZ)
Soft Drink
BREX/ALUDYa—RITL—TIN—YPa—X

Oolong tea / Orange Juice / Grapefruit Juice
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