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1. Fingerfood

Little tarts or rolls to eat in a single bit.

—Available from 20 guests
* 5 varieties set

1 person ¥ 2,250

* 7 varieties set

1 person ¥ 3,150

2. Cocktail
Small plates or cups to eat with fork and spoon.

—Available from 20 guests
* 5 varieties set

1 person ¥ 2,750

* 7 varieties set

1 person ¥ 3,850

3. Buffet

Main food is warm in chafing dishes to eat in individual plate.

—Available from 20 guests

* Example : 2 starters, 2 mains, 2 desserts,
¥ 6,000/1person™

* Please contact us for more details *Tax not included
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