KIMPTON
SHINJUKU
TOKYO

BANQUET MENU



I was born in Indonesia with Chinese and Singaporean heritage, migrating to
Australia and now living in Tokyo. As a chef, this upbringing has allowed me to
touch and integrate into various food cultures. At Kimpton Shinjuku Tokyo, the
menus | have created are based on the eclectic food scene in New York,
particularly Manhattan for its diversity, where a variety of cultures and heritage
merge into a harmony reminiscent of a colliding of rich culinary themes that blend
into a perfect food experience. Added to this, we have the Japan effect known as
the land of plenty, for its abundance in fresh produce and age-old history of
experimental food. Combining an eclectic and colorful New York with accents of
Japan-made product is what we deliver. It is my absolute pleasure to welcome
you in my culinary journey of Manhattan-inspired creation with the finest local
produce at Kimpton Shinjuku Tokyo. See you soon!
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KIMPTON

HOTELS & RESTAURANTS

MESSAGE FROM THOMAS

Executive Chef in charge of F&B Department



DINNER COURSE: A

Minimum 10 pax

Tuna Crudo - Onion - Fresh Tomato Sauce - Menegi - Sudachi Foam
ROOAOVIIL—R - #EEERT - JLwia by bV —R - HEX¥ - RZF 07

Crustacean Consomme - Torterllini
BFREOI VY X s MLTU—=

Alfonsino Cartoccio - Mushroom White Wine Sauce - Potato Puree - Mitsuba

e

SBEMONIIbYyF I - F/ D727 CIILATAYY - - RFbEa—L - =DF

Roasted Japanese Beef Sirloin - Roman Gnocchi Gratin - Truffle Sauce
EESY—O/>00—X - O-YAZIVFOI IR - FJaTY—2R
( Beef Upgrade: Japanese Beef Filet : +2,000 yen / Wagyu Filet : +3,500 yen )

Organic Chocolate Opera - Mango Ice Cream
F—HZyoFaAL—rFRT - IVA=TART)— L

Coffee or Tea
d—b— - fI%

2 kinds of Bread & Butter
2D/INY - NR—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHET 10% - T—EXR15% ZHRBLRITET. * TLAF PRI EZUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENTTVET,



DINNER COURSE : B

Minimum 10 pax

Salmon Carpaccio - Spirulina Aioli - Caviar - Ginger & Lemongrass Dressing
Y—FE>OHANNNYFI3 - RELVF TAAF) - FvET
DTV v—&LEVISARLYI VY

Kale Ribollita - Pecorino Melba Toast
T=ILDVR) =2 - RO =/ X)L\ =X

Pan Fried Sea Bream - Bell Pepper Sauce - Anchovy Butter Maitake Mushroom
BEEOYT— - NTVAY—X - \{EITART 7FaLEAKk

Roasted Australian Beef Sirloin - Roasted Cauliflower - Gruyere Fonduta
F—SZUTEFY—-O>0O0—X AU TTT7—0—X +
JVaAI—=)ILT4>Ta—2Y—2

( Beef Upgrade: Japanese Beef Filet : +2,000 yen / Wagyu Filet : +3,500 yen )

Caramel & Macadamia Tart - Vanilla Ice Cream
FYIXITARZITRILS - NZSTARI)— L4

Coffee or Tea
d—kb— - fIX

2 kinds of Bread & Butter
2D/ NE—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHET 10% - T—EXB15% ZHEBLZITET. *TLAF PRI FZUTFTURIGAZ 21— 2 CHLOBIEBAICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCTVET,



DINNER COURSE: C

Minimum 15 pax

Buffalo Mozzarella - Osmic Tomato - Rucola Selvatica - Soy Koji Dressing
Ny T77O-FYYFPLIF—X+ARAIWI LI h - BILNFD - ERARL Y VY

Kale Ribollita - Pecorino Melba Toast
T=ILDOVR) =2 - ROAY—J) X)L\ k=~

Roasted Australian Beef Sirloin - Shiitake Mushroom Bourguignon Butter
Turnip Puree - Red Wine Sauce
F—ISSUTEFY—O14>OO0—X b - MEITILEFZA 2 NE—
#EDE1—L - FKIT1VVY—2X

( Beef Upgrade: Australian Beef Filet: +1,000 yen
Japanese Beef Filet: +3,000 yen / Wagyu Filet: +4,500 yen )

Mixed Berries & Fromage Blanc Mousse - Strawberry Ice Cream
SYIRRNY=&TAX =22 TS5V L=+ AARY =T AT ) =L

Coffee or Tea
O—b— - fIX

2 kinds of Bread & Butter
2FD/INY - NR—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHET 10% - T—EXR15% ZHRBLZITET. * TLLAF PRI FZUTFTURIGAZ 21— 2 CHLOBIEBAICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCITVET,



LUNCH COURSE : A

Minimum 15 pax

Buffalo Mozzarella - Osmic Tomato - Rucola Selvatica - Soy Koji Dressing
Ny Z77O0-FYYPLIF—X +FRAIy I M h - BINFID - ERERL Y VY

Roasted Japanese Pork - Asparagus - Roasted Chicory
Tasmanian Mustard Seed - Black Pepper Sauce
EER—IOO—Z L« PRNZHR -O—bFIU—
BAIZTRAZ—RL—R - TSy IRyN—=Y =2

Coconuts Espuma - Mango Mousse - Lime Agar
J2FYyVYIRT=X IV d—L—R - SALTH—

Coffee or Tea
d—kb— - fI%

2 kinds of Bread & Butter
2D/INY - NE—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBITHET 10% - T—EXB15% ZHEPLZITET. * TLLAF PRI FUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *HANORRICED. BMPAZ 2D —EEBICHRZHBENTTVET,



LUNCH COURSE : B

Minimum 15 pax

Corn Soup - Popcorn
A—>2—=27-RyFd—>

Pan Fried Snapper - Roasted Inca Potato - Butter Komatsuna - Mushroom White
Wine Sauce
BHOYT— A VARTFO—Z b IWWREY T— - v A VETA VY —R

Raspbery Sphere - Fromarge Blanc Cream
FARY—=RT4 T - 7OX—Yad IV U—L

Coffee or Tea
d—b— - fI%

2 kinds of Bread & Butter
2D\ - NRZ—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHET 10% - T—EXB15% ZHEBLZITET. * TLAF PRI FUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCTVET,



®

BUFFET : A

Minimum 30 pax

COLD SELECTION

Couscous & Fruit Salad
DRI RETIL—YDY 4

Smoked Salmon - Ricotta Cheese
RE—UY—F> - Uy AEF—X

Asparagus & Prawn Cocktail
TFANZHRAKTZO>AhOTIL

Duck Salad - Balsamic - Walnuts
RE—OURy o - NPT UL

Chicken Caesar Salad
FFOI—H—HIX

Marinated Vegetables - Basil
RIZTILTI)ZR < NI

Fish Carpaccio - Ponzu Jelly
BOAINYTFa - RVEFDa L

HOT SELECTION

Roast Beef - Black Pepper Sauce
A—XbE=T - TZvoIRy/)=V—2

Thai Style Chicken Coconut Soup o
AR FFEIASF VY I-T

Sweet & Sour Pork
i3z

Braised Lamb Shoulder - Harissa o
FFEBADQTLEL - 7wl

Sautéed Chicken - Seasonal Vegetables - Rosemary Sauce @j
FEIVT—FHHFR - O-IV) -V —2R

®0
®0

Poached Fish & Chickpeas - Bouillabaisse Style
BONT—IL&UVDLIE » TAVR=IREA1)L

16 Kokumai Seafood Paella
16K —T—RNNTUT

Additional Items: Mini Burger ( Extra 700 yen )
EBmM7A T STN—H—

O Vegetarian ~U£U7>  (F) Gluten Free F1LF> 71—

DESSERTS

Please choose 7 items from menu below

TELD 7HmEBUIZTV
Lemon Tart
LEVZIL K

Chocolate Cake
FadAL—hr7—%F

Ruby Brownie
=720 =—

Mixberry Panna Cotta
TYIARY) =N F v A

Pink Grapefruit Jelly
oL —F7)L—ytr—

Mango Jelly
Jyd—tH—

Cheesecake
F—r—*F

o

o
o
o

()@ Soy Milk Panna Cotta

FANYFOAVE

Almond Crumble Cake
T—EVRIOSVTINT—F

Macaron
XAhOy

Green Tea Cake
BWRr—=*

Clafoutis
02774
Blueberry Dome
TN—R1)—R—L1

Caramel Chocolate Tart
FyIX)IFIL—FEILK

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.

*REBBITHER 10% - U —EXR15% ZRIEPLRITE T * TLILF =PRI XY T UNBEAZ 2 —% CHLOBRIFERNICCHE

BTV *HANDRTICED . BMP X Z 2 —D—EEEILHRZHBENCETVET,



BUFFET : B

Minimum 30 pax

COLD SELECTION HOT SELECTION DESSERTS
Please choose 6 items from menu below
o Couscous & Fruit Salad Cod Brandade TELD 6@mBEREUTZTWV
DROVZALTIL—=YDHIHR DT VA —R
@ Smoked Salmon - Ricotta Cheese Thai Style Chicken Coconut Soup o Lemon Tart @ o Soy Milk Panna Cotta
AE—UH—F> - UAyEF—X AR FF>AAFvYR— LEVEILE EX WA aulE
Asparagus & Prawn Cocktail Salad Pork Fried Rice Chocolate Cake o Almond Crumble Cake
TFANTZHAKTIZIAOTILTSH BROWER FadL—hrT—F T—EYROZVTIT—F
Brown Rice & Beef Salad - Soy Koji @ Braised Lamb Shoulder - Harissa o Ruby Brownie o Macaron
Dressing FEBADILY - TU v =739 =— <AHhAay
TKEE—THSH - EhEARL v VT
Sautéed Chicken - Seasonal Vegetables - Rosemary Sauce @ Mixberry Panna Cotta 0 Green Tea Cake
Chicken Caesar Salad FEOVT— - FHFR - O—IAXV—Y—2X SwIRRY=)N>FOvR HWRr—*
FFROI—H—-—HIHX
(¥) Poached Fish & Chickpeas - Bouillabaisse Style (¥) @) Pink Grapefruit Jelly () Clafoutis
Marinated Fried Vegetables - Basil BONT—IL&UVELIE » TAVR=IRZA)L E>odL—77)L—vEl)— 957741
T4 RRIETILTU % - N
@ 0 Mango Jelly Blueberry Dome
Additional Items: Mini Burger ( Extra 700 yen ) <>d—v)— TI—R)—=R—=L4
EBmM7A T SZNN—H—
o Cheesecake Caramel Chocolate Tart
Additional Items: Roast Beef ( Extra 3,000 yen ) F—=Rr—=* v I X)Fal—r&RILE
EBmM7A T O—ZAE—7

o Vegetarian XJ&7> C?{l Gluten Free ZIL7>71)—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHET 10% - T—EXR15% ZHRBLZITET. *TLLAF PRI EZUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *AANORRICED. BMPAZ 2 —D—EEBICHRZHBENCTVET,



BUFFET: C

Minimum 30 pax

COLD SELECTION HOT SELECTION DESSERTS
Please choose 5 items from menu below
0 Couscous & Fruit Salad Cod Brandade TERLD B@RBBULLETW
DR RLITIN—=YDHSH EDITTVHA—NR
@ Smoked Salmon - Ricotta Cheese @ 0 Corn Soup 0 Lemon Tart @ o Soy Milk Panna Cotta
RE—UH—FEY-JAvEF—X dA—>2—= LEYZILE ISE AR s RVES
Asparagus & Prawn Cocktail Sweet & Sour Pork Chocolate Cake o Almond Crumble Cake
TANTGHARKTZT>hoTIL EFEFER Fadl—hrT—F T—EYROIZVTIT—F
Pork Terrine - Mustard 0 Vegetable Fried Rice 0 Ruby Brownie o Macaron
R=UF =X - IREZ—R RNIBZTINTZARTAR =729 =— <AhAay
Chicken Caesar Salad Sautéed Chicken - Seasonal Vegetables - Rosemary Sauce @ Mixberry Panna Cotta o Green Tea Cake
FFOOI—H—HITH FEIVYTF— - FHFX - O0-IAXJ—Y—X SYIARNY =Ny F VR BRT—*
Coleslaw @ 0 Pink Grapefruit Jelly 0 Clafoutis
J—)LzxO— E>odL—77)L—vEl)— 95774
@ 0 Mango Jelly Blueberry Dome
Jyd—vl)— TI—RJ—=RK—=L
0 Cheesecake Caramel Chocolate Tart
F—Xr—F FrIXILFaL—r&RILE

0 Vegetarian X&) Cgl Gluten Free ZIL7>71)—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBITHET 10% - T—EXB15% ZARBLZITET. * TLAF PRI EUTFTURIGAZ 21— 2 CHLOBIEBAICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCTVET,



BREAKFAST BUFFET
Plan: A Plan: B

Minimum 30 pax Minimum 20 pax

Coffee & Tea Coffee & Tea

O—b—&HKIH O—bE—&HR

3 Kinds of Juice 2 Kinds of Juice

3BORY VY 2BORY VY
0 4 Kinds of Bread 3 Kinds of Baked Items

( Raisin Roll, Chocolate Croissant, White Roll, Milk Roll ) ( White Roll, Milk Roll, Chocolate Croissant )

L—X>yO—J)L-F3arvadvyH>y - RO O—)L Z)LoyO—)L RO bO—)L- Z)LoO0—)L - F32oO00vH>
o 4 Kinds of Cereal 2 Kinds of Jam & Butter

( Fruits Granola, Corn Flakes, Soy Beans Granola, Ten Grains Cereal ) 2D v L& N —

IN—=VIZ/=Z - KETF/—F5 - DA—>TL—7 - +FUTI
2 Kinds of Cut Fruits
o 2 Kinds of Flavor Yoghurts 2"DAY FTIL—Y
I—JIL 28OV —X

@j 2 Kinds of Cold Cuts ( Raw Ham & Salami )
ENL YT

French Toast with 3 Kinds of Condiment ( Extra 600 yen )

Smoked Salmon TJLYFR=Xb-3BOOAVT 4 X2

RE—OH—FY

. Pancake with 3 Kinds of Condiment ( Extra 700 yen )

Cg_,: o 2 Kinds of Cheese ( Comte & Brie ) Nr—F - 3BOOAVT 4 AV b
AVFF-Z - TU—F—X

Live Egg Station ( Extra 1500 yen)

() Green Salad with 6 Condiments SATIvIRT—vay

=Y SKX &6BOIVT 1 XV b

o 2 Kinds of Egg ( Scrambled Eggs, Spanish Omelet )
AOSVITINIvT « ANZyaF Ly

5 Kinds of Hot Items
( Sautéed Mushrooms, Pork Sausage, Hash Brown, Bacon, Vegetables Fried Rice)
RYPall—LVT— R=YV—t =2 Ny TaRRTE - AR=OAY  RIXTILTSARITAR

5 Kinds of Cut Fruits
5EDHDY ~TIL—Y

O Vegetarian ~U&U7>  (F) Gluten Free FILF> 71—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBITHET 10% - T—EXB15% ZHRBLZITET. * TLLAF PRI FUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCTVET,



SAVOURIES

o Red Bean Hummus - Mini Bagel Chips - Charred Jalapefno & Mint
LYy RE=YT LR SZR=IJINFY TR+ Fvy—KF NTR=-Z3&I>VH

Pumpkin Espuma - Almond & Chicken Salad
N THEVIRT—R - T—EVR&FF T IH

Mini Chicken Caesar Wrap
SCFEYYH-Su T

@ o Roasted Carrots & Quinoa Salad - Arugula & Yoghurt Dressing
A—XAbF¥yOY F&&FXTHIX Ly IZ&IA-JILERLYS VT

@ Sea Bream Ceviche - Tomato Salsa
WO —F - P MYILYT

@ Green Beans - Prawn & Alfalfa Salad
==X TFIOVKTNITFINT 74

Chicken - Tomato - Red Bean - Fetta- Burrito
FEYRTRLyRE—Y - T8I h—

@ 0 Avocado & Papaya Salad
TRAR&INISAYVHSH

Asparagus & Prawn Cocktail Salad ( Extra 500 yen forplan B/ C)
FRNZGHARKTZO2HOTILHSHR

Minimum 15 pax P|an : A
REFRESHMENTS Choice of 7 food items & 1 drink SANDWICHES

*Extra for plan B/ C

*Coffee & Tea are included in all plans
2TOTIUICT—E—&KFENEFENTUVET Pl . B
a n . Organic Egg & Turmeric Aioli Sandwich ( Extra 800 yen )
i i . F—HZwITvTKEA—X )Y ITAF) Y RAwF
Choice of 5 food items & 1 drink
Roast Beef & Wasabi - Sourdough Sandwich ( Extra 1,000 yen )
O—XAE—T&THE - HD—Re—H U RAyF

Pl . C Smoked Salmon & Kabosu Cream Cheese Bagel ( Extra 800 yen )
an . RE—VOHY—FV&ARR U )—=—LF—IR=T)L

Choice of 3 food items & 1 drink

e Vegetarian X2 7> @1 Gluten Free JIL7>71)—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBICHEET 10% - T—EXR15% ZHEPLZITET. * TLLAF PRI FZUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LIV, *AANORRICED. BMPAZ 2D —EEBICHRZHBENCTVET,



SWEETS DRINKS

Apple & Carrot Juice

0 Baked Donuts ( Choice of 1 flavor)
TyFILeFryOy bk Ya-2

0 Kimpton Cookie ( Choice of 1 flavor)
RNAURR=FY (K& 1 DEFER)

FoThrovF— BRE 1 DER)

- Coconuts Vanilla (33+vwYN=3)
+ Almond Choco Chip (ZF—E&>rF3aFv )
- Uji Matcha Green Tea (FAHR)

- Raspberry & Cranberry (XY =& I 5>~ —)
« Lemon & Passionfruits (LE> & /Sy 3> 7)L—Y)
- Organic Chocolate (#—#=v&FzadL—)

Coconut & Pineapple Smoothie
AaAF Y - N1 FHy I RL—T—

Lime & Mint Infused Water
()@ Seasonal Fruit Cocktail TY7a-ARTF=H=FTL&I Vb

o Homemade Madeleine ( Choice of 1 flavor )
FEHOTIN—YAITIL

R—LXAARIRL—X (k% 1 DFER)

- Orange Amer (FL > 27 X—)L)

- Organic Chocolate (#—HZwvoF3dL— k)
- Raspberry Lime (T XX =51 L4)

Honey & Tea Spritzer
NFIY-H/IR XTIy 7—
o Seasonal Fruit Tart

EHOTIL—VYERIL Banana & Almond Milk Smoothie

NFF T—FEVRIINT RL—D—

o Yoghurt Mini Parfait ( Choice of 1 flavor)
=Nk TZNTT (RE 1 DER)
+ Pineapple & Mango (/X1 7w Z)L& <> d—)
+ Blueberry & Black Currant (7JL—~_1U— & 7> R)
- Strawberry & Raspberry (& 7 XX —)

Green Detox Smoothie
)= FThyIRAL—V—

O Vegetarian ~U£U7>  (F) Gluten Free FILF> 71—

*All prices quoted are subject to 10% tax and 15% service charge. *Please inform us of any allergies or special dietary requirements. *Ingredients and menu items are subject to change depending on availability.
*REBBIHET 10% - T—EXR15% ZHEBLZITET. * TLLAF PRI FZUTFTURIGAZ 21— 2 CHLOBIEBRICTHAC LI V. *AANORRICED. BMPAZ 2D —EEBICHRZHBENTTVET,



