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New Year’'s Eve Countdown Party

Cocktail

Caviar, marinated beetroot, sour cream
Xy b7 IV R —=TEHLboREHAD L

Salmon confit, apple, celeriac, horseradish cream
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Foie gras mousse, mandarin orange flavor
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Cauliflower coco curry ball
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Crudités, fromage blanc dip
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Cheese & Ham

Parma prosciutto, chorizo, Mortadella
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Assorted French cheese, dried fruits
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Melba toast, walnut raisin bread
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Sweet

White wine jelly, berries compote, fresh strawberry
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Pistachio financier, pistachio cream
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Ivoire Tonka, manjari Ganache
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Red berry tart, yuzu cream
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Uji green tea praline
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with free-flow NV Perrier-Jouét Grand Brut
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¥28,000

with free-flow Dom Pérignon
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¥38,000
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Terms and Conditions:

1- All menus are fixed and dishes are subject to changes without prior notice according to products’ availability. 2- In case of allergy,
alternative will be suggested within the restaurant menu’s products if the request is made 72 hours before the start of the event. 3- Food
served may not be taken away from the restaurant 4- No table will be pre-assigned and the hotel reserves the right to assign tables. 5- No
redemption nor refund will occur in case of no show or lesser turnout.




