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Duration: 2 hours
Capacity : Available from 20 ~ 70

Package Inclusions

© Venue fee up to 2 hours

° Free WIFI access

o Free flow drinks of Beer,
Wine & Soft Drinks

o Cuisine: Standing Buffet

¥ Sitting Course Plan from JPY12,500 ~

¥ Contents of menu is for 60 pax and subject to change due
to seasonal condition

without advanced notice

*Image is for illustration purposes only

¥ Cannot be used in conjunction with any other special offers
or discount coupons.
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PULLMAN TOKYO TAMACHI

Innovation Center
RHIRXP

BY TRAIN:
BY TOEI SUBWAY: Mita Station (Asakusa - Mita Line) 3 minutes on foot

3-1-21 Shiboura, Minatoku, Tokyo 108-8566 JAPAN
1. +81 (0) 3 6400 5855 E. HB137@uccor.com
W. pullmanhotels.com / accorhotels.com

BY AIR:

Narita International (NRT) Airport is 75 minutes away by car
Haneda Airport (HND) is 30 minutes away by car

Tamachi Station (JR/ Yamanote Ling) 1 minute on foot
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Pullman Tokyo Tamachi Party Plan

Buffet Sample Menu

11,000JPY/ 14 per person
HE - P—EIHAHA
TAX and Service Charge Included

A—2FE—TH55 #2ET4 kv b LR
ZEdy bV -2
Roast Beef Salad — Mixed Greens — Sundried Tomato —
Figs — Ravigote Sauce
TARAYZTH REBHE
Rice Salad - Autumn Vegetables
R—=07)—-X <rIdFvyvyx
Pork Terrine — Mango Chutney
TrviRXAay NLH IO
Jamon serano — Melon — Balsamic
—HY—-HIL
Caesar Salad
YYRALEDT Y —LRA=T
Creamed Sweet Potato
Hot Selection
FEOTLE Irba—sb
Braised Lamb Shoulder — Mint Yoghurt
NRY~YFFy
Peri — Peri Chicken
HRONT - TA¥R—2[E
Poached Fish — Bouillabaisse Style
R=0VT— TIvIRyN—Y—2
Sautéed Pork — Black Pepper Sauce
A—RMRSETIL RNR—Zxho g
Roasted Vegetables - Bagna Cauda
TI—=YHITX
Individual Fruit Salad
A =R
Vanilla Panacotta
777 =—
Brownies
Ty F&NE—
Bread & Butter

pullman
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Takyo Tawachi

12,500JPY/ 14 per person
HE - V—EXHAH
TAX and Service Charge Included
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Roast Beef Salad — Mixed Greens — Sundried Tomato — Figs
- Ravigote Sauce
2E—UY—FEY Ly RFA=F>r
TyIR— FTANLTAAY
Smoked Salmon — Red Onion — Caper - Dill Aioli
a2 FREAADY TR FLFERIT Ly b
Shrimp & Octopus Salad — Bean sprouts — Kimchi
Vinaigrette
R—0FY—X <TvITFvrVUx
Pork Terrine - Mango Chutney
PrvRAAY NI
Jamon serano — Melon — Balsamic
Y=Y —HIK
Caesar Salad
BYRLEDI Y —LR—=T
Creamed Sweet Potato (G)
Hot Selection
F¥ro7LE Ivba—-suk
Braised Lamb Shoulder — Mint Yoghurt
RY~YFFy
Peri — Peri Chicken
P—EVYDONRT = TA¥R—2A
Poached Salmon - Bouillabaisse Style
R=OYT— TIvIRyN—Y—=2
Sautéed Pork — Black Pepper Sauce
BT v —

Seafood Fried Rice
O—XIRSEZTIL N—ZxvhoX
Roasted Vegetables - Bagna Cauda
e T A e S
Seasonal Fruit Cheese Cake
Th—=VH% 7K
Individual Fruit Salad
NrFayR
Vanilla Panacotta
Ya—v)—L
Choux Cream
77—

Brownies
Ty F&NZ—

Bread & Butter
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15,000JPY/ 14 per person
fi% - Y—EXIHAA
TAX and Service Charge Included

BNDOLS LET
Seafood chirashi sushi
A—RbE=T7HI7% YU RIS b bEERR
ZEITy bV =X
Roast Beef Salad — Mixed Greens — Sundried Tomato —
Figs — Ravigote Sauce
ZE—VY—FEY Ly RFZF>

by = FALTAEY
Smoked Salmon — Red Onion — Caper - Dill Aioli
Vinaigrette

TARYZTE WHFE
Rice Salad — Autumn Vegetables
R—oFYU—X <vIFvVYxk
Pork Terrine = Mango Chutney
A—XFRYETL T=+F—X T 7y 7
ExA—
Roasted Vegetables — Meredith Goat Cheese —
Kyoto black Vinegar
NEVET—/ XAY NLH IO
Jamon serano — Melon — Balsamic
Y-

Caesar Salad
PYRAEDT ) —LA=T
Creamed Sweet PotatoHot Selection
FEOTLE IvbI=TNE
Braised Lamb Shoulder — Mint Yoghurt
RYRYFH*

Peri — Peri Chicken
YP—EVYDONRT =L TAYR=ZE
Poached Salmon — Bovillabaisse Style
E=7YT— TI7vIRyN—Y—2
TN = RUZTI
Sautéed Beef - Black Pepper Sauce — Steamed Green
Vegetables
FUFTyTF BREI-FV-X
Orecchiette — Home Made Meat Sauce
BT v — /N
Seafood Fried Rice
Dessert
EHIN—YDF - —F
Seasonal Fruit Cheese Cake
7 %

Green Tea Opera
TN=VH L
Individual Fruit Salad
NRyFay R
Vanilla Panacotta
Ya—2v)—L
Choux Cream
FrU—&EREFFDI TV TN
Cherry & Pistachio Crumble
770 =—

Brownies
Ty F&NRE—



