Welcome & Farewell

Party Plan

Menu ‘;

Plan A Plan B
¥8,000 perperson ¥10,000 cerperson

Food [Buffet (Western)] Food [Buffet (Western))
<Standing Buffet> <Standing or Table-side Buffet>

Plan C
¥ ]. 2,500 per person

Food [Buffet (Western,Japanese)]

<Standing or Table-side Buffet>

Drinks [Free-flow Drinks*6 Options] Drinks[Free-flow Drinks*6 Options] Drinks[Free-flow Drinks*6 Options]

<Cold Dishes> < Cold Dishes>
Chinese Appetizer Assortment Sushi Roll

Lemon-marinated Seafood and Vegetables

Shrimp & Creamed Peas Cocktail
Smoked Salmon with Onions and Capers

Lemon-marinated Seafood and Vegetables
Fish and Bell Pepper Escabeche

Grilled Sea Bream Sashimi with Salmon Roe
Cold Cuts Assortment

Smoked Salmon with Onions and Capers
Seasonal Salad

Country-style Paté & Quiche Lorraine

Sandwich Assortment
Crab Salad, Caesar Salad
Sandwich Assortment
<Hot Dishes>
Assorted Fried Foods < Hot Dishes>

Shrimp and Fish in Chili Sauce Eel and Potato Mille Feuille

Provence-style Sautéed Fish Garlic Shrimp

T -grilled Beef OR Beef Steak
eppan-grilled Beef OR Beef Stea Provence-style Sautéed Fish

Pork Pot-au-F
ori Pot-au-Feu Teppan-grilled Beef OR Beef Steak

illed Chicken in Teriyaki
Grilled Chicken in Teriyald Sauce Pork & Root Vegetable Cream Stew

Mixed Fried Rice “Blanquette de veau”
Bacon and Seasonal Vegetables Roast Chicken with Honey Mustard

Spaghetti P i
paghetti Feperoncino Portopia Hotel’s Signature “Seafood Pilaf”

Spaghetti Amatriciana
< Dessert>
Assorted Portopia Desserts <Dessert>
Coffee, Tea Assorted Portopia Desserts
Coftee, Tea

<Cold Dishes>
Pressed Sushi “Young Sea Bream, Conger Eel”

Assorted Japanese Appetizers

Crab Cocktail with Broccoli Velouté

Marinated Yellowtail
and Jellied Saffron Fish Stock

Genovese-style Grilled Shrimp and Potatoes
Grilled Sea Bream Sashimi with Salmon Roe
Roast Beef Salad, Caprese Salad

Assorted Sandwiches

<Hot Dishes>

Shrimp & Mushroom “Ajillo”
Spicy Sautéed Seafood & Vegetables

Sole Meuniere
with Lemon Brown Butter Sauce

Roast Beef OR Teppan Grilled Beef
Herb Roasted Pork “Porchetta”
Milanese Veal Cutlets
Duck & Foie Gras Mille Feuille
Portopia Hotel’s Signature “Beef Curry”

Seafood Tomato Sauce
Spaghetti “Pescatore”

<Dessert>
Assorted Portopia Desserts
Seasonal Fruit

Coffee, Tea

Free-flow Drink List

Beer , Red/White Wine , Whisky , Shochu, Cocktail (3 Kinds) , Soft Drinks
% An additional drink is ¥400 per person (Sake, Shaoxing Wine, or Cocktails)

*If you would like to have a buffet with table seating, it will be an additional charge of ¥1,000 per person (the menu will also change)

*Menu may change due to availability of ingredients



