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For reservations and inquiries

TEL: 03.6388.8745
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Please contact the Conrad Service to make reservations from your guest room.
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Hilton Honors Dining Offer
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Conrad Tokyo 1-9-1 Higashi-Shinbashi, Minato-ku, Tokyo 105-7337

TEL: 03.6388.8000
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Now Accepting Reservations
for Christmas Cakes and Osechi
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Japanese, Western, and Chinese — A Colorful Christmas Experience
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Interview with Executive Pastry Chef
Masaki Okazaki
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CHRISTMAS CAKES & SWEETS

FEADELSICHEDWVES TRV AT —F &A1=

HERNBREREEDZTIEI T4 I RAN =V 1 IBF—LERWTC SEHFRLRVELEDRSH
IC EBRAA—YZEDE Ul WESHIND VT RFv—o—FT/IT)L-7L—X1%ZId 0. ILE—
FIAL—ROBERBEYVIHAIBSLWEY 21— RESOEDENI 27V 2 h—LY E5ICERE
JUZARZAZHULHIZHSEZHOR Y TRT—F 0 E BRbWHEWEEE, 7IVRAET2o0%H,
ERKITZI=Z—F0EYR Ry RX—=ILiE FHUWAERHEIED (HEANDSEERELTELA
2D INBORICFEDZA—YERBIEE 27 KRRV MLV —HREIOOETTHELTWEY,

Sparkling like jewels, Christmas cakes and sweets

Led by our internationally celebrated executive pastry chef, our talented team has created an
exquisite collection of festive treats for this year’s holiday celebrations. Discover a rich variety
of flavors and designs: from our signature strawberry-laden centerpiece, the Noél Fraises, to
the Bijou, featuring the charming, natural pink hues of ruby chocolate. This year's highlights
include our ultra-premium Black Truffle Stollen and a low-sweetness cake designed so your
beloved dog can enjoy in the holiday joy. The Deux Bonheur (“two kinds of happiness” in
French) mini cake set is perfect for sharing with loved ones or indulging yourself. Rounding out
the festive offerings is an advent calendar with handmade sweets hidden behind every little
window.

IIARRT—F &A1=/ 3,5008~

[F#IHART] OATH(X)~12A228(X) XZFMOBO3BRE TIKEFH)

[RFEDAER] 12818 (X)~12825H(£):12:00~20:00

[RIFERDIA] 12A18(K)~12A188(R) : 28BA—LF1Y1=> 72U,
12A198(+£)~12A250 (%) 28K 2HE

KT RRY MLV Y —EFH- RO OBRPIBFANRBDET O TARY A SRR ZEN
HFHPRIMDICDOVWTHUSERAR YA I

Christmas Cakes and Sweets: Starting at JPY 3,500
Reservation period: September 1-December 22
*Reservations must be made at least three days prior to the pickup date.
Pickup dates and times: December 1-25, 12:00 pm-8:00 pm
Pickup location: December 1-18: All-Day Dining CERISE, 28th Floor
December 19-25: Meeting Rooms, 28th Floor

*For the advent calendar, please refer to our official website since reservations and pickup dates, times, and locations vary.
*For more details on reservations and pickup, please visit our official website.



FESTIVE LUNCH BUFFET
by CERISE

SEIFBRMERDFATTHERDEWN, CORZOREL—RE—FICED EIFET, RE—
I —FEVIKY—FEVYIVRETAIINDI)—LEEDERIVARAAZ—DIINT4—2. 5 —
F—ONATA—=RBEI RN —EXRI—RTARITLYNERZ T A—ARFFVRBF—X

AVTATIN—T ARG XAV TAYY26TATITZFEBDRY2TIYY Y MPRIRBETR—VZ
T—FRERBELNREDIRRAENDITT, WEZDYI—Mr—FPYab—LyRE FH—hK
OEF, DDSTTRTA TV —AVEBBRWIEITET,

The harmonious blend of premium ingredients and culinary creativity combines to ignite
the festive dining spirit. Savor a Christmas-hued mille-feuille pairing of smoked salmon with
salmon rillettes and dill cream alongside a turkey ballotine served with a cranberry and
mustard vinaigrette. The roast chicken paired with cheese fondue brings a joyful,
celebratory spirit to the table. The main dishes feature spectacular, uplifting masterpieces
that include a rich duck and foie gras truffle risotto and a hearty T-bone steak. Desserts
offer just as much to discover, featuring items like strawberry shortcake and stollen.
Immerse yourself completely in the joys of the festive holiday season.

11H16H(A)~12H25H(%)

EAEFOTHELC1T1A238 (A7)

12:00~13:30 (R#EAE) %1209 (30DFIZAMA—4—)

BRYVH—RT5> 14# 8,500

WOV SYR-RFPHET5> 18K 9,500

BEFHR(3~5) 141k 4,000 / EFK(6~12i%) 184 5,000 %A1V FryaidEEnFEth

November 16-December 25, 12:00 pm-1:30 pm (Last entry)
*Weekdays during the period and November 23
*120-minute seating (Last order 30 minutes before the end)

B Standard plan: JPY 8,500 per person BWith a Christmas Conrad Bear: JPY 9,500 per person
BChildren (ages 3-5): JPY 4,000 per person / Children (ages 6-12): JPY 5,000 per person
*Children's prices do not include a main dish.




FESTIVE DINNER COURSE
by COLLAGE

FIT7I1—RELTHBELTZDR. V7DD DAY v U T« ST R AVIN—=2, ETEEH
EBRONT I EEDIVET TN —DI 1L % ES>TEFTY, VT BREANA A EEHID
FIWIIEIL T 7SV RAEFRvE TP ZE T TR EFDOE1—LZHULS5>TVET, ZLTAIVIC
S EEF 7 LRETATI DI EBHEEHENET BINEIE) o EALKDZEUADIRHS . Y
Iy EBPHRBRRESIREECIZE W, TH—MIEFROIL—LI VY1 TR TLYY Y I 75V %,
BORITEDIEDNNDIATAI VDI =TI EEDLSICEVFIRZHEULHAEE W,

The evening begins with the chef’s signature amuse-bouche: paté de campagne. Made
from duck and pork, this exquisite paté is served with horseradish and cranberry gelée.
Next comes a delicate tartare of lotus root and winter yellowtail, crowned with French
caviar and finished with a garland chrysanthemum purée. For the main course, savor a
baked puff pastry parcel filled with domestic beef tenderloin and foie gras (additional
charge). To conclude the evening, indulge in a pear creme d'Anjou paired with an espresso
savarin. Delight in the tableside presentation as a refreshing white wine granita is showered
over the dessert, drifting down like a flurry of winter snow.

12818H (£)~128208 (H).12822H (X)) ~12A825H (£)
17:30~21:00(LO) %12H24H.25H(&. 17:30/18:00~ 20:00/20:30~ D 2&RH| (285 #l)

14&# 40,000 (KDY v /\—Z2(4E)

December 18-20 and December 22-25,

5:30 pm-9:00 pm (LO)

*On December 24 and 25, there will be two sessions (120-minute seating): the first starts at 5:30 pm and 6:00 pm,
and the second starts at 8:00 pm and 8:30 pm

With a glass of champagne: JPY 40,000 per person




FESTIVE DINNER COURSE
by TWENTYEIGHT
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LAYR—T Uy I ERTREDEHRREZRELBDS. ThonBVWEEDEE, J—J- Y%
BU7Y—70-DERIBREERLET, VUAYZAHDDOLSH3R/O7I1—X BELHDER
AV—IVBEERRATT , XM VRBEEFOO—RANE—T, BILUCHRZISNIRTRNISIVERFY
TIVRIDT77IN I EUVWKREDHKRZREIT TNET . THF—bDT Yy Y- R-/TILE ARY—
DAVIR—NEERIFADT A RIY—LTHREFZDIIRAY AN F—IT,

Celebrate an unforgettable festive dinner against the shimmering night skyline of Tokyo 12B24H(K)~12A25H(£)
Bay. A premium free-flow selection features Veuve Clicquot and sets the stage for a 19:00F72/319:30~ (1205#)
magical evening. The culinary journey begins with a trio of amuse-bouches, artfully B[7—7RE]A> 5y R-R7fE 144k 26,000/

arranged like Christmas ornaments, followed by lobster paired with seasonal root WIBRF]A> Ty R-~7HE 144 28,000

vegetables. For the centerpiece, savor a succulent Japanese roast beef. The dessert, a December 24-25, 7:00 pm or 7:30 pm *120-minute seating
blche de noél, is dressed in the red and green of Christmas with a berry compote and HTable seating with a Conrad Bear: JPY 26,000 per person
pistachio ice cream. EWindow-side seating with a Conrad Bear: JPY 28,000 per person



FESTIVE DINNER COURSE
by KAZAHANA

ERFEAVTZT—DR=ZANTCED L SICHBBRL—RZED . Oy —Er7OMN RN ZREE
TIYRYRADEDIC, Bl EEELONRSHICFREEHELEF ERIATED Y EHEWN
T A VBEBENMFORKEE, FIMICT EFEZOBREHE  FEVWcEREDOLICFRAFEEEEL
WHEEVWNTY M ZUTNVILERZIE T, HIOKDWIIYI 7 ViR/N\—FEZ—, XIFEERST
EDFFIAZ21—EUTEUVBOREAHSERZ,

For the appetizer, a snow-white mousse from cauliflower purée topped with broccoli
and micro tomatoes evoke the colors of Christmas. The main course showcases
charcoal-grilled Kuroge Wagyu presented over a starchy sukiyaki sauce atop roasted
onion, accompanied by lightly sautéed yellow tomatoes and fresh basil, which create a
harmonious Italian twist on classic Japanese flavors. To conclude the meal, a uniquely
Japanese take on the festive chicken tradition: a fragrant clay pot rice cooked with
aromatic, house-smoked chicken.

12A24H(K)~12825H(%)
17:30~21:00 (LO)
BXfETER, 25 V5 —K 14% 26,000
WEZROY v IIN—= a1 14#k 30,000

December 24-25,

5:30 pm-9:00 pm (LO)

BFestive kaiseki dinner "Seiju" standard: JPY 26,000 per peson
BWith a glass of champagne: JPY 30,000 per person




FESTIVE WEEKEND BRUNCH
by COLLAGE

AKDIVL—VIVRTSIVFHII AT THREWA

AZ2—PRERSAIICERZRESU FHLWEZZREI BRI 5V F, TTRTATRIDREIZ
BEEETY. EFREHRBONBO—RANE. T TOFRR/ A R L LS, EIEFDT7«LAICE 51X
ROTATI T FFUPRNI2TDL—REEHIT/INABHC, YU vELEMMD DFHS, O
EWCEHDBINEULET . BDEBA VT TBIED/NT - R-AVN—ZaPREELTI VAV 2EWS
FEBRBDOAARIAZ1—bFMYT7 VT TH—NIZV IRV RAEBHDZAA—Y 1y T 1 ZDP<ET,

Our popular weekend brunch receives a festive makeover

Our weekend brunch is renowned for inventive dishes and service styles that deliver
delightful surprises, and the festive season is when it truly shines. Savor a whole roasted
baby chicken from Iwate, finished with the chef's special blend of spices. The domestic
beef tenderloin is topped with diced foie gras and wrapped in a crisp pastry crust
alongside a rich chicken and truffle mousse. Bite into the crunchy crust for a burst of
savory umami. Naturally, the crowd favorites remain the chef’s signature paté de
campagne and freshly baked brioche as staples of the lineup. To conclude the meal,
indulge to your heart's content in our festive-themed dessert buffet.

1285H (£)~12A827H(H) B 1E A&
12:00~15:00 (BH#&AJE 13:30) ¥ 7U—70—(3905>
W2y VY —RT7Z> 144 11,0008

WY vy\—=a1 7)—70—fE 14# 20,500

December 5-27 Every Saturday & Sunday

12:00 pm-3:00 pm (Last entry 1:30 pm) *Free-flow: 90 minutes
B Standard plan: JPY 11,000 per person

BFree-flow champagne included: JPY 20,500 per person



FESTIVE DINNER COURSE
by CHINA BLUE

FINETHSHED BITFBOETDIY—RAEN)2T7HRZ ZLUTHEF VI ADZREEHLEDICE
RAAEEVA—TEREET, ICAVAY—REMN MRZA ZAZERACHBADKBIFZIBELLS LWEW
SRV DMFEDBABEE , XOBDY —ZA T 576 FERIEBORKZL->MD ERERUSNEF T, <id
EHfco30 LBEDOWER, FERIES UWBMZJALAIBEVWRLNSE  FRPRESDIFREDIED
3ZETYUVARYAL—RZBULHULTWET,

The meal begins with xiaolongbao, followed by fried chicken with mushroom sauce and
truffles. Next comes a soup made with abalone and seafood simmered in traditional Chinese
herbs. After savoring the crisp, batter-fried red sea bream served with carrot sauce and
tomato slices, it’s finally time for the main course: Wagyu beef seared to perfection over high
heat. Dressed in a rich XO sauce, it delivers a bold, authentic Chinese flavor. The meal
concludes with savory Shanghai-style crab fried rice.

12A24H(K)~12825H(&)

WAERRFE 18:00~%7<i$20:30

BZDMODE 17:30~F/clE18:30~20:00 D TAFEEFE Z:#1R
1&% 28,000

December 24-25,

BWindow-side seating: 6:00 pm or 8:30 pm

B Other seating: 5:30 pm or choose your arrival time between 6:30 pm and 8:00 pm
JPY 28,000 per person




COUNTDOWN PARTY

TWENTYE(GHT.

‘\‘..

BROMBEEBREOTE ZUULIF—ILORY RUZIVEW Ty v/ —Z 207V =7 O—ICE:
WUNBH S FFBREEDZIANDIAVY NI VDR, N—&TVVITRS IV T4 IA M TIE RS
VT4V TIRY NG, FERE'F v I — 1T EICEEBE  Dolch & LEIC, BFHDRYA
ILTHUWRED DO E EE%,

Welcome the New Year with our countdown gala of an exceptional cuisine, live music,
and free-flowing premium champagne, including Ruinart and Dom Pérignon. Enjoy the
lively atmosphere of a standing party at Bar & Lounge TWENTYEIGHT. Alternatively,
settle into a seat at Modern Chinese CHINA BLUE for a relaxed yet sophisticated dining
experience. Celebrate this new beginning in the style that suits you best.

12A31H(7K) 22:30~25:00 (22:00 K7A—=7>)

BOYSYRER AUV NI UVI—F 14— with L1F—)L
28k N—&FVUVIThIIVFAIAb,

BIOYSYRER NRAL—RAV VNI O VI—F 14— with K> RUZ3Y T4 F—Y2017
28K HERE'FrA4FII—)

KRR TIVICDONTEUEAR YA M KRBZROHBIE T ERNEWTRDET,

December 31, 10:30 pm - 1:00 am (Door open at 10:00 pm)

B Conrad Tokyo New Year's Eve Countdown Party with Ruinart:
Bar & Lounge TWENTYEIGHT, 28th floor

BMConrad Tokyo New Year’s Eve Msquerade Countdown Party with Dom Perignon 2017:
Modern Chinese CHINA BLUE, 28th floor

*For details on pricing and packages, please visit our official website.
*Please note that preschool-aged children are not permitted to attend these events.

NEW YEAR'S SPECIAL DISHES

BAREETETE ORBEHRDO WS ELA NS Y ORZMS S B IFOIET RS TS5, SEIET75Y
ZADFEEFRSGEHRET ALY M- T 07, &Y NTEEFUET SIVEREMOGEHRRIC. 40—
RE=TVF v ETINOT—F R EOHRFEEZNZ FEORHITZEPHIIC, EFROBRICE T EERM
EERBADZZOOHEE->TVET, FROALYM-T-O7DFICIF FZEDEAR 7z —TICHRESZ
T —RDT7—EY RERIFEEUfco KETRAL, SSPOIRFERIRUZHREUHALIEE,

Our acclaimed East-West fusion Osechi set combines the authentic flavors of Japanese
KAZAHANA with the culinary artistry of our other signature dining venues. This year, it is
paired with a galette des rois, a traditional French New Year’s pastry, for an extra special set.
Welcome the New Year with a luxurious spread that unites the traditional Japanese
celebratory delicacies with Western favorites like Wagyu roast beef and caviar pancakes.
Every corner of the multi-tiered boxes is filled with carefully selected ingredients and reflects
our commitment to homemade quality.

WOV SYRRREEENEZRE (4EHKA) &ALy ~-7-07 50,000
WOV SYREREEEHE—REQEKA) &AL Y L-7-07 30,000
[F#EAREI9R108 (K)~12820H(H)

[RIFEXO AR 12H30H (k) 17:00~19:00/12A31H(K)~1H1H(&) 12:00~19:00
[RIFEDEFRI28A —ILT AT A= T T2Y =X %FHPZFIMDICONTELEIARY 1 I

BConrad Tokyo Osechi Set: Two-Tier Box (serves four) & Galette des Rois JPY 50,000

B Conrad Tokyo Osechi Set: Single-Tier Box (serves two) & Galette des Rois JPY 30,000

Reservation period: September 10-December 20

Pickup dates and times: December 30, 5:00 pm-7:00 pm December 31- January 1, 12:00 pm-7:00 pm
Pickup location: All-Day Dining CERISE, 28th Floor

*For details on reservations and pickup times, please visit our official website.
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SPECIAL TREATMENT
by MIZUKI SPA & FITNESS

AAADI V=Y IDRIETZTI Va7 V—AF T 7T ZVRTI7)LEY (Valmont) DB HZERETE S5
1503 DIy T —I TS5V FLETFLZAV LYY= T VS5V T1&2ERALE0S D71 viL e,
M)\—Y# 54 XARRT 1 16053 DIA—RTT . ZNZNICTHIAWIEIHEE E AR H30% A 7 DEBRFHTEET
SFBRWIZIIRSRIR TS50 T,

Introducing a new 150-minute package plan that allows you to fully experience the luxurious charm of

Valmont, a premium skincare brand developed by a Swiss clinic. The package plan includes a
90-minute facial featuring Valmont’s premier line, LElixir des Glaciers, and 60 minutes of the
Personalized Body Massage. The cost of this special package is about 30% off the price of each
service purchased separately.

9:00~22:00 (F#&3ZfF 19:00)
JrILEY TIVARVIVZA (150%) 144k 81,200

9:00 am-10:00 pm (last appointment 7:00 pm)
Valmont Experience (150 minutes) JPY 81,200 per person
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EXECUTIVE PASTRY CHEF INTERVIEW
I T4 XA MY — =7 iR s —
IRTFIVDRHT 2R —V 2R EEE T2/ U
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Interview withPEXeeutive
Masaki Okazaki

In my role overseeing the desserts offieres by
nd buffets to

the hotel for afternoo tea
weddings and banqué nd ever
exploring new, excitin Our team is

constantly bramstorml g ideas 'an
collaborating to bring them, to lifesln th
process, we inspir@ one: anothg! hone our skills
and broaden,our creative horizons:sT hi
collaborative spiritis exactly why we consgnt
break the mold to create innbvative flavor.
When | was just starting out, |#earned semuc
from my senior colleagues that [usedto wo
“Why are they teachifig me so much?” Lookig
back now, it makes perfect sense.\WWhenh young >
staff members become inspired by semething
share, it sparks in them unexpected iu}
in turn become a source of inspirati
Through this synergy we ¢
that no single person co

Masaki Okazaki
Executive Pastry Chef
Conrad Tokyo





