 WINTER DELIGHTS
AT MARRIOTT

DREBPEPDL HEREDEK
2019. NEW YEAR

MARRIOTT
TOKYO

Lounge & Dining G

[Ty 841=27 G]
TEL 03-5488-3929 EXAFfE 6:30~24:00
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All prices listed are subject to a 10% service charge and sales tax.
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TEL 03-5488-3929 =3MHE 10:00~20:00

TOKYO MARRIOTT HOTEL
4-7-36 KITASHINAGAWA,
SHINAGAWA-KU, TOKYO 140-0001
T +81.3.5488.3911
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V| Ass

K2R OBYFITY

GRILLED COMBO DINNER

WINTER

REMOEEMFLEL T TBEDREME

FERLECEZDYD XD T+ F—0-X,

T—IIWEMBEREAZa—DPREPESE

DUEERICEERAET,

Premium Kurohana Wagyu beef from
Kyushuiis just one of the stars in this
mouthwatering feast prepared with
pride by our chefs. A delightful way to
relax in our welcoming atrium space.

[#A 8] 2018.12/1 ~

(¥ F8] 17:00 ~22:00(L.0.)

(¥ £] 1%t ¥7,500

[menu] B X1 >F1va . FH—h

17:00-22:00(L.O.)
¥7,500 per person (two servings shown)
Starter, grilled platter, dessert

BRILLIANT MOMENT

Feat. Mumm Grand Cordon Rosé

FEOA—XMNPREBREXI TV —F>
DRYXBEDERICYL FF2 ALK
OtzEHhE8ELI AT INAT =D
BEhOLT7——21LEFVET,

[BF REH] 17:00~21:00(L.0.)
[# £] Zi124 ¥6,000 B4 +¥1,500
[menu] 7> # X451 L 4+ ¥1,000

Raise a glass of the festive rosé by Maison
Mumm and close your day memorably,
with fine food and good cheer.

17:.00-21:00(L.O.)

¥6,000 for women; ¥7,500 for men
Grilled Angus Beef +¥1,000

Hors d'oeuvres, choice of entrée,
free-flow champagne

WEEKEND LUNCH BUFFET

WINTER

BDEMPBNETLEFHBEEIRIEE
TvTIRZAITEIZE5hBEBIED
E5DHDKTNITLERETERICELD
ICFEBEILET,

Make your weekend richer with this
leisurely lunch that serves your choice
of entrée along with a generous buffet
spread of appetizers and desserts.

[F RE] 12:00~14:30 (£-B- R BARE)
(¥ €] 184k KA¥4,800/F#¥2,800
[menul 7y 7z (A% ¥4 21 —Y),
XL Tqya
12:00 - 14:30 weekends & holidays
¥4,800 per person (children ¥2,800)
Appetizer, salad and dessert buffet
plus one main dish

EZ TEL:03-5488-0234 (&)
BEEE sales@tokyo-marriott.com

FEHIDHRD WS 720 B L RZED
WRANY W IIS—F 1 =T 5L 455 %
VEEZEBBEITLETY,
F2F—TNTyT:108H LN

MBI yT1: 258k LY
KARZRARIN—T(—DZHHBANET
Favorite culinary highlights of the
season served with warm and friendly
Marriott hospitality ensure the success
of any private small gathering.

Seated buffets from 10 people and up
Standing receptions from 25 people

HMEI55750




Strawberry & Chocolat

7k
"AFTERNOON TEA & COCKTAILS

ENEEECHESILREDDEERET
HWFadlL—r2ERICESLZXI—VY&
TAR) DT —TIEM)ET B LMD
TA—RALEHELALESI L,

Different varieties of plump and luscious
strawberries meet decadent chocolate
inthe sweets that adorn your teatime
tray. Enjoy along with savory bites.

[#8 ] 2019/1/16 ~ 4/26
[ ] 13:00~17:00 (28p%!)
[ £] 1584 ¥4,500
[menu] BDOS 1 ZIELT ED

13:00-17:00 (two seatings)
¥4,500 per person

Strawberry trifle, bitter gateau
chocolat and more

SWEETS

Aréme

4=EN

¥500
BELEPLEPHEBRBOKRTA
FIAERPHLEEOL—ZID )
BIN—FE—NEPLEERTT,

Opera Fraise
FNRZ - TL—X
¥500
FRIA D EDIRARIFZA—Y,
ZA—hFaADH S ERFOEKH
EXPICADRICENNET,

VI 222200000008 000 A A A S S A ISV I I I

TRHAHBBFOEKICY 2avOEF 3D
DEHIPZHBIRELKY MHITIVE
EZ—TZNAY—HLHRHOVWNELD S
2Aa4 )y o2 —MEEIZ,

A stylish bitter-chocolate and citrus
cocktail for him, and hot toddy of
sweet strawberries and marshmal-
lows for her.

[HA 8] 2019/1/16 ~ 4/26

[#F R 11:00-283:30 (L.0.)

[menu] Yz hibw> 325 (%) ¥1,500
Z kAN —ix- ETIME (A) ¥1,500

11:00-23:30(L.O.)
Gentlemens' Chocolate (left) ¥1,500
Strawberry Hot Time (right) ¥1,500

Tropézienne Chocolat
fONxTY X 337
¥ 340
AA7EZTVF Y Y2 EHDRIC
tReHINDFzasV-LE
BEBEELEIES LWV —f,

Citron Danish
hAY FZya
¥280

SEOMIBEY 74 IDF =y T2
EWICADEEL LDV BT
IN—FA—EVERTT,




