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GOTENYAMA SAKURA MOMENT

3/1-4/26
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Our Gotenyamalocation has beena
famed hanami picnic spot since the days
when Tokyo was a castle town. Enjoy this
three-tiered box of sweet and savory bites
under the colorful spreading blossoms.
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[BF FS] 12:00~17:00 ’
(¥ £] 134k ¥5,500

[menu] BEEBOH T > 7 1 — X AN
FRETXYETRAML 2 LE 21458

12:00-17:00 daily
¥5,500 per person

Soup, chicken galantine, festive
sushiballs, sweets
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SAKURA COCKTAIL
3/1-4/26
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Heighten your Japanese picnic
experience with this original cocktail.
11:00 -23:30(L.O.) / ¥1,800

GRILLED COMBO DINNER SPRING

3/1-4/30

BELEBFEDERERRNPSTHF—FET
THEEW 1BV T2 F v —T1F—,
A RBER Y I T RZAIVTHBEITLET,

Selectingredients and specialties of the

season star in this signature dinner. Let
our chefs pamper you for an evening.
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[B ] 17:00 ~22:00(L.0.)
K £] 154 ¥7,500

[menu] BT 41 >F 1y 2. FH—k

17:00-22:00(L.O.)

¥7,500 per person (two servings shown)

Starter, grilled platter, dessert

-

AR T, The prices above include sales tax

Claire

JL7

¥500
ADBERAL>TE

Brioche
Feuilletée
TUFyY 17427
¥270

Uy FHREMDEE
ICHELDMBEES
YINIUFya




%

3R CELEBRATE AT TOKYO MARRIOTT

)kAFTERNOON TEA & COCKTAILS

ITDFENHIREBEHIERZINRD v
IN—FT(—o ZABZA )y a8 VEEEE
BEILES,
FoF—TITyTT:108% LY
NBTJTYIT/BETvT:258% L)
MAXZTA XIN—T1—DHBHD
ENET,
- BEEY

TEL: 03-5488-0234 (Ei&)
E-Mail: sales@tokyo-marriott.com
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Feat. TAITTINGER - Brut Réserve & Nocturne —
3/1-5/31

Seasonal Cocktail for Afternoon Tea
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SPRING LUNCH BUFFET

HEDBEX - REESEHRETF Ty T 1 Su N TN—ITBCOL EXETRHTS (B B] 17:00 ~21:00(L.0))
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[B B 3/2-5/6 Champagne lovers will not want to miss 17:00-21:00(L.O)

12:00 ~14:30 (£-B- R BARE) this opportunity for an evening party. ¥6,000 for women; ¥7,500 for men
[# £] 1584 K A¥4,800/ Ff¥2,800 Unlimited glasses of goldenTaittinger Brut ~ Hors d'oeuvres and choice of entrée,

are served with finefoodand goodcheer.  free-flow champagne
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