‘DINNER. ‘BUFFET

Antipasti from our extensive buffet table
BREANEFESTAIREI VI T—IILDD
N
Caesar Salad prepared at your table
from the Grana Padano Wheel
Y53 RY—)F—ZXDBRTHENT Y- —H354
BEICTIABWVLEY
TN
Choice of freshly cooked Pasta or Paella
TREVSHFEIBNAAINTUTZE 1 MEBRTTIL

Penne with Octopus and String Beans Ragout

Tomato and Chilli Sauce
BEYDEAHF T ORIR FIE T4

Spaghetti with Eggplant, Potatoes and Basil Paste
FRERTEDANT YT 4—TIz )X~

Seafood Paella with Crab Meat
Black Tiger Prawn, Mussel, Clams, Saffron and Lemon
By I L—ILR 7HUDY—J—FRITUrY $IZ0ELEVDEY
(2 & 350/ Please add 350)
TN

Choice of Main Course at your table
EHEBAA VT 1yYaZ 1 mHBBRUTIL)

Braised Beef Cheeks, Polenta

Winter Vegetables with Port Wine Sauce
FRADERAS RUVIELHFREFR RILE)—R

Sautéed Sea Bream and Fried Soft Shell Crab
Spicq Paprika Sauce
BHORDILEVINzILIZTDTIvE ZIAI—RBISTIA)—2R

Chicken Ballottine with Pork, Nuts, Carrots and Raisin
FFRAT4—X FadV—2R
TN

Festive Season Special Dessert Buffet
T1ART4TI—=XY ARV TY—+JvTz

Original Blend Coffee, Tea or Mandarin Oriental Blend Tea
d—b— I BN FIAIIVILIL I

4,800

For free flow Acqua Panna or San Pellegrino
IRINIF—5— FO7-ROF&FREBY-RLH))0HTJ—-70—

750

Weekday Dinner Buffet
PEFF—TvI1
December

1,2,5,4,8,9,10,11,15,16,17,18

S/ INE ‘BUFFET

8 varieties of Free flow wines for 90 minute
BRBICEDESBEDIA %
00 PEBHFERLETHBRLHFNEIEITET

3400

LIGHT ‘BUFFET

Antipasti from our extensive buffet table
BRLANEF MR EETVIIT

TN

Choice of freshly cooked Pasta or Paella
TRLVEHFEB/AAIDNTITE 1 B BUY T I

Penne with Octopus and String Beans Ragout

Tomato and Chilli Sauce
BEYJEAT ORI FIET—H

Spaghetti with Eggplant, Potatoes and Basil Paste
FRERTRD RIS T 4— IR~

Seafood Paella with Crab Meat

Black Tiger Prawn, Mussel, Clams, Saffron ancl Lemon
%l TE L—ILE FHUDOY—T—FIRTUF
HISVELEYDEY
(52 350,/Please add 350)

3,200

For free flow Acqua Panna or San Pellegrino
IRIWIF—5— FIT-ROFTFREYY-ALHI)0HTI-J0—

730

LERIFBAMATORREE T, Bk SYDHERE 139D T —EANERLZITET.

All prices are in Japanese Yen, exclusive of 8% consumption tax and su]aject t015% service charge.



DINNER. ‘BUFFET

Antipasti from our extensive buffet table
BREANEFETAIEET VI T—IILDS

TN
Caesar Salad prepared at your table
from the Grana Padano Wheel
955 - R —)F—XDEBCHEVT Y- -85
BEICTIARNVELEY
TN
Choice of freshly cooked Pasta or Paella
TRLVEHFEB/AAIDNTITE 1 B BU T I

Penne with Octopus and String Beans Ragout,

Tomato and Chilli Sauce
BESEATIDORIR FIET—H

Spaghetti with Eggplant, Potatoes and Basil Paste
FRERF DRI T 4— Tz JN—H

Seafood Paella with Crab Meat
Black Tigey Prawn, Mussel, Clams, Saffron and Lemon

BRI L—ILR 7HIOY—TJ—FIIUT JISVELEVDOEY

(5 350,/Please add 350)
TN

Selection of Hot Favourites from Our Buffet
BREINCEM HELBEZIYIIT-JILHS
Braised Beef Cheek Polenta and Winter Vegetables
FHADEAH RLUFERBFERZ RILF—2R

Sauteed Sea Bream and Fried Soft Shell Crab
with Spicy Paprika Sauce
BHORILEVINZILIZTDT Ik

Chicken Ballottine with Pork, Nuts, Carrots and Raisin
FFNROT4—X a7V —2
TN
From the Carving Station
217D RFN—EV T AT -3
Roasted Beef with Gravy and Creamy Mashed Potatoes
A—2ZE—=7 JL—E—Y—=RED)—I—XvVaRTIEFAT
N
Festive Season Special Dessert Buffet
J1AT4IY—=KY IRIwLTFY—-+I Tz
Original Blend Coffee, Tea or Mandarin Oriental Blend Tea
d—b— #I% FeE@YYIIAIIVHLIL IR

5800

Weekend Dinner (Fri, Sat, Sun)
December 3,6,7,12,13,14

S/INE ‘BUFFET

8 varieties of Free flow wines for 90 minute
OHEBICEDE -8 BEDIA %
00 DEBHIRETERLHFNETET

3,400

LIGHT ‘BUFFET

Antipasti from our extensive buffet table
BREANEFEOTAIEEEEZTVIIT

TN

Choice of freshly cooked Pasta or Paella
TRLVEHFEIB/IAAIDNTITZE 1 RBEBRY T I

Penne with Octopus and String Beans Ragout

Tomato and Chilli Sauce
BY AN ORIUR FIE TS

Spaghetti with Eggplant, Potatoes and Basil Paste
FRERT DA YT 4—T 1 )N—t

Seafood Paella with Crab Meat
Black Tiger Prawn, Mussel, Clams, Saffron and Lemon
#gy I L—JILR YUy —J—-FRTU”Y
YISELEVDEY
(X2 350,/ Please add 350)

3200

For {ree flow Acqua Panna or San Pellegrino
IRIINIA—5—
FO7 - ROF&EREY Y- RV DT)—-T70—

750

LERIIAAATORTRME T, Blid 8YDEEBIL 139D T —EAMERLRITET.

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 15% service charge.



Chyristmas Dinner

December 19—'?5

CHRISTMAS DINNER ‘BUFFET

Highlights of Our Antipasti Buffet
FMORMEF ST MEZEEAYIT VIV rET YT T—TILDS

Fried Baby Scallops with Chilled Caponata Foie Gras Créme Brulée with Mix Berries
SUVSBIIIEARNRT—4 #7520 )—=LT)al NJ—EH(Z
Squash, Red Onion and Pine Nuts Salad Seared White Tuna with Grape{yuit Dressing
NI—=FVYRI DY a, LYFFZAY BROEDT S E>VFaosEnys+ JL—FIIN—YkLyI T
Wild Rice, Mushroom and Dried Cranberry Salad Italian Cold Cut and Cheese Selection from Mediterranean
DL ARERYYalb—L I5IN)—DT S5 A5VTF =LAy hEthigtt A DF—X

Choice of freshly cooked Pasta
TERINBHER/ 5% 1 mEBRULKSL
Tagliatelle with Scallops and Porcini Mushrooms
MILERILF—ZEDIITTIL
Farfalle with Duck and Chestnut Ragout Scented with Trutfle
BERDST—DI7ILT7vL MIaTDEY
Paella with Turkey Breast and Soft Shell Shrimp
S—F—RREVIN L) TFDHNRTIT

Selection of Hot Favourites from Our Buffet
BESNCENVHEBEEEZ YT T—JILD'S
Saffron Flavoured Risotto with Duck Ragout Ajillo with Shrimp and Mushroom
BIS520 Iy DI KA BEENYY AN —LDTE—Y3
Fried Spicy Soft Shell Crab with Aioli Sauce
VI TIWISTDRINAY =TIk FAX))—2R

From the Carving Station
1IMN BNV AT -3y
Roasted Beef with Gravy and Creamy Mashed Potatoes
A—XAME—=T JL—E—)—RED)—I—RYIVaRTrERAT
Roasted Turkey Stuffed with Mushrooms and Chestnuts Served with Cranberry Sauce
O—2Zr—F— REXYYAIL—LDRAYYT«2 T D5IN)—)—2
Festive Season Special Dessert Buffet
J1RAT47Y—=XY ZRYv)LTH—-+JvTz
NAM =Y 1 THHEOE 2 DAA—VEFEDTEELIHFIZEL)

Original Blend Coffee, Tea or Mandarin Oriental Blend Tea
d—kb— #fIXRFIENVHIY FITD9IL LUK

7,400

For free flow Acqua Panna or San Pellegrino
IRINIF—8— TIT7-IROFTEREIHY-RLH))0TI)-J0—

750

All prices are in Japanese Yen, exclusive of 8% consumption tax and su]aject t015% service charge.

LERIFBAMATORREE T, Bk SYDHERE 139D T —EANERLZITET.



Dinner Buffet
December 26,27, 28, 29, 50, 51

January 3

FESTIVE DINNER ‘BUFFET

Highlights of Our Antipasti Buffet
FMORMEF ST MEZEEAYIT VIV rET YT T—TILDS

Fried Baby Scallops with Chilled Caponata Foie Gras Créme Brulée with Mix Berries
SUVSBIIIEARNRT—4 #7520 )—=LT)al NJ—EH(Z
Squash, Red Onion and Pine Nuts Salad Seared White Tuna with Grape{yuit Dressing
NI—=FVYRI DY a, LYFFZAY BROEDT S E>VFaosEnys+ JL—FIIN—YkLyI T
Wild Rice, Mushroom and Dried Cranberry Salad Italian Cold Cut and Cheese Selection from Mediterranean
DL ARERYYalb—L I5IN)—DT S5 A5VTF =LAy hEthigtt A DF—X

Choice of freshly cooked Pasta
TERINBHER/ 5% 1 mEBRULKSL
Tagliatelle with Scallops and Porcini Mushrooms
MILERILF—ZEDIITTIL
Farfalle with Duck and Chestnut Ragout Scented with Trutfle
BERDST—DI7ILT7vL MIaTDEY
Paella with Turkey Breast and Soft Shell Shrimp
S—F—RREVIN L) TFDHNRTIT

Selection of Hot Favourites from Our Buffet
BREINCENMVREBREEZTYIT—JILDB
Saffron Flavoured Risotto with Duck Ragout Ajillo with Shrimp and Mushroom
YIS0V Ivk DT KA BEENYY AN —LDTE—T3
Fried Spicy Soft Shell Crab with Aioli Sauce
VI TIWISTDRINAY =TIk FAX))—2R
From the Carving Station
1IMN BNV AT -3y
Roasted Beef with Gravy and Creamy Mashed Potatoes
A—2E=T JL—E—V=REV)—I—NvVaRTERAT

Festive Season Special Dessert Buffet
J1AT4TI—=XD ARNYv)FH—-rJvIz
NRAM) = 1 7HEDB 42 DAL —VEFDITEELH<TEE

Original Blend Coffee, Tea or Mandarin Oriental Blend Tea
J—k— #fIXRFIENVHID FITHIL LUK

6,800

For free flow Acqua Panna or San Pellegrino
IRIWIFr—=F— FOT RO FT &I NG DT )-T0—

750

All prices are in Japanese Yen, exclusive of 8% consumption tax and subject to 13% service charge.

LERIFAEAMATORRMEE T, Bk SYDHEERE 139D T—EANERLZTET.



New Year Dinner
J anuary 1-2

DEW YEAR ‘DINNER ‘BUFFET

Highlights of Our Antipasti Buffet
FMORMEF ST MEZEEAYIT VIV rET YT T—TILDS

Fried Baby Scallops with Chilled Caponata Foie Gras Créme Brulée with Mix Berries
SUVSBIIIEARNRT—4 #7520 )—=LT)al NJ—EH(Z
Squash, Red Onion and Pine Nuts Salad Seared White Tuna with Grape{yuit Dressing
NI—=FVYRI DY a, LYFFZAY BROEDT S E>VFaosEnys+ JL—FIIN—YkLyI T
Wild Rice, Mushroom and Dried Cranberry Salad Italian Cold Cut and Cheese Selection from Mediterranean
DL ARERYYalb—L I5IN)—DT S5 A5VTF =LAy hEthigtt A DF—X

Choice of freshly cooked Pasta
TERINBHER/ 5% 1 mEBRULKSL
Tagliatelle with Scallops and Porcini Mushrooms
MILERILF—ZEDIITTIL
Farfalle with Duck and Chestnut Ragout Scented with Trutfle
BERDST—DI7ILT7vL MIaTDEY
Paella with Turkey Breast and Soft Shell Shrimp
S—F—RREVIN L) TFDHNRTIT

Selection of Hot Favourites from Our Buffet
BESNCENVHEBEEEZ YT T—JILD'S
Saffron Flavoured Risotto with Duck Ragout Ajillo with Shrimp and Mushroom
BIS520 Iy DI KA BEENYY AN —LDTE—Y3
Fried Spicy Soft Shell Crab with Aioli Sauce
VI TIWISTDRINAY =TIk FAX))—2R

From the Carving Station
1IMN BNV AT -3y
Roasted Beef with Gravy and Creamy Mashed Potatoes
A—XAME—=T JL—E—)—RED)—I—RYIVaRTrERAT
Roasted Turkey Stuffed with Mushrooms and Chestnuts Served with Cranberry Sauce
O—2Zr—F— REXYYAIL—LDRAYYT«2 T D5IN)—)—2

Festive Season Special Dessert Buffet
J1AT4TY=XY ARYvILTH—+IvTz
NANM) =2 1 THRDOB 42 DAL —VEFRITHEELHEEL

Original Blend Coffee, Tea or Mandarin Oriental Blend Tea
d—kb— #fIXRFIENVHIY FITD9IL LUK

7,400

For free flow Acqua Panna or San Pellegrino
IRINIF—8— TIT7-IROFTEREIHY-RLH))0TI)-J0—

750

All prices are in Japanese Yen, exclusive of 8% consumption tax and su]aject t015% service charge.

LERIFBAMATORREE T, Bk SYDHEBE 139D T —EANERLZITET.



	Ventaglio Dinner Buffet 5800 Dec 5, 6, 7, 12, 13, 14 パスタリバイス
	Ventaglio Dinner Buffet 6800 Dec 26, 27, 28, 29, 30, 31 Jan 3
	Ventaglio Dinner Buffet 7400  Jan 1-2
	Ventaglio Dinner Christmas Buffet 7400 Dec 19-25
	Ventaglio Dinner Weekday Buffet 4800 Dec 1, 2, 3, 4, 8, 9, 10, 11, 15, 16, 17, 18

