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— Catering Plan —

Basic Party Plan
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The Buffet Plan starts at 50 guests.
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Please contact us for parties not
covered by plan reiguirements
(budget, number of guests, etc.).
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Serving at table by staff is available.
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Basically party will be for two hours.
(Please contact us,if you want to
extend your party time.)
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Please apply at least 10 days in
advance.

Party details will be finalized 8 days
before the date of the event.
Cancellation after that will incur
the following fees.

*A cancellation fee will be charged
for items arranged in advance,
regardless of the above deadline.
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Please contact us,if you have any
requests for the menu.
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Plans include labor costs, a white

tablecloth, glasses, plates, and

cutlery.
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Plans include transportation and
setting costs.
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You can add optional extras to set
up the event venue.
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Buffet Plan ¥5,500 (tax |ncluded
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8 Items (For 50+ Guests)
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Cold Food
Seasonal Vegetable Cake Salé and Prosciutto Pinchos Style
Smoked Salmon, Dukkah-Spiced Marinated Tomatoes
Chicken Breast Confit and Mixed Leaf Salad
Mixed Sandwiches
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Hot Food
Penne Bolognese and Parmesan Cheese Rapé
Steamed White Fish and Seasonal Vegetables Steamed in Herbs, with Apple-Flavored Beurre Blanc
Sautéed Chicken in Ratatouille Sauce
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Dessert
Assorted Mini Desserts
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Finger Food Plan ¥6,600 (tax |ncluded)
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11 Items (For 50+ Guests)
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—Pinchos—
Frittata and Seasonal Vegetable Pinchos
Caprese of Mozzarella Pearls and Mini Tomatoes
Cheese Assortment

—Mini-Tart & Crostini—
Colorful Vegetable Mousse Blini
Salmon Cream Served with Orange Confit
Seasonal Vegetable Quiche

—Hors d'Oeuvres Glass—
Caponata of Eggplant and Pine Nuts Served with Marinated Shrimp
Roast Chicken and Seasonal Vegetable Salad

—Sandwiches—
Open Sandwich Adorned with Colorful Pickles
BLT on Rye

—Dessert—
Assorted Mini Desserts
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Buffet Plan ¥6,600 (tax |ncluded)
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10 Items (For 50+ Guests)
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Cold Food
Assorted Charcuterie
Seasonal Vegetable Cake Salé and Prosciutto Pinchos Style
Smoked Salmon, Dukkah-Spiced Marinated Tomatoes
Chicken Breast Confit and Mixed Leaf Salad
Soft Baguette Sandwich
Sandwich Rolls with Pork Rillettes and Genovese-Style Potatoes

peb ]

BRI—FER—22E/X—LEY Y7 LSDRI X
BRRLZFHHROFTEEL )V IAAXDT—ILT 5>
ERLBYHRDI YL K775—F
Hot Food
Penne with Whey-Marinated Pork Bacon and Mozzarella Pearls
Steamed White Fish and Seasonal Vegetables Steamed in Herbs, with Apple-Flavored Beurre Blanc
Grilled Chicken and Vegetables Poivrade
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Dessert
Assorted Mini Desserts
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Finger Food Plan ¥7,700 (tax |ncluded)
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14 Items (For 50+ Guests)
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—Pinchos—

Frittata and Vegetable Pinchos
Caprese of Mozzarella Pearls and Mini Tomatoes
Seafood Ceviche and Zucchini

—Mini-Tart & Crostini—
Salmon Cream Served with Orange Confit
Foie Gras Parfait and Fig Tart
Seasonal Vegetable Quiche

—Hors d'Oeuvres Glass—
Conchiglie and Octopus Affogato
Pork Chili Con Carne Flavored with Jalapenos

—Sandwiches—
Open Sandwich Adorned with Colorful Pickles
Raisin Bread Sandwich
Croissant Sandwich

—Hot Food—
Penne Genovese Served with Seafood Ragout
Herb-Roasted Chicken in Mustard Sauce

—Dessert—
Assorted Mini Desserts
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Buffet Plan ¥7,700 (tax |ncluded)
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12 Items (For 50+ Guests)
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Cold Food
Assorted Charcuterie
Seasonal Vegetable Cake Salé and Prosciutto Pinchos Style
Seafood and Citrus Marinade Garden-Style Salad
Herb-Smoked Duck in Cranberry Sauce
Various Mini-Tarts, Including Foie Gras Parfait, Rillettes, and Quiche
Tuna and Colorful Vegetable Croissant Sandwich
Sandwich Rolls with Camembert Cheese and a Hint of Strawberry
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Hot Food
Fusilli with Shrimp and Green Beans Genovese
Cajun-Spiced Chicken and Mushroom Pilaf
Steamed White Fish and Seasonal Vegetables Steamed in Herbs, with Apple-Flavored Beurre Blanc
Grilled Pork with Ratatouille and Balsamic Gastrique
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Dessert
Assorted Fresh Fruit and Mini Desserts
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Finger Food Plan ¥8,800 (tax |ncluded)
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17 Items (For 50+ Guests)
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—Pinchos—
Mini Burger Pinchos
Seafood Ceviche and Zucchini
Iberico Pork Paté and Jamon Serrano Pinchos
—Mini-Tart & Crostini—
Foie Gras Parfait and Fig Tart
Alsatian-Style Onion Tart
Marinated Salmon and Avocado Tartare Served with Caviar Rouge
Seasonal Vegetable Quiche

—Hors d'Oeuvres Glass—

Fruit Gazpacho Served with Mussels and Olive Picks
Tandoori Chicken and Seasonal Vegetables in Yogurt Sauce
—One Spoon—

Lime-Flavored Snow Crab and Avocado Salad
Smoked Canard Consommé Aspic
—Sandwiches—

Open Sandwich Adorned with Colorful Pickles
Croissant Sandwich
Tortilla Rolls

—Hot Food—

Roast Pork with Anchovy Flavored Vegetables and Potatoes
Grilled Swordfish Served with Basil-Flavored Caponata
—Dessert—

Seasonal Fruit and Petit Fours

Eay7z77v ¥8 y800 (s5)

Buffet Plan ¥8,800 (tax |ncluded
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14 items (For 50+ Guests)
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Cold Food
Assortment of Japanese and Western Cold Hors d'Oeuvres
Finger Food Variation Including Pinchos and Crostinis
Shrimp Frits and Colorful Vegetables in Anchovy and Garlic
Herb-Smoked Duck with Orange Carrot Sauce
Octopus and Celery Cocktail Salad with Trout Caviar
Assorted Tortilla Rolls and Croissant Sandwiches
Croque Cake Assortment
/E i}
BOFELHED/NTY) T )
7zy b F-REFAN S T —FHA /T v — /) Ak
H—ELEFMBROINT A -2 WFT7AAY V-2
BROO—R  #EESHEEY - T
E—7vFa2— BYERRL
Hot Food
Seafood and Mushroom Paella
Beef Cheek and Fettucine Served in Ragout with Parmigiano
Salmon and Seasonal Vegetable Mille Feuille in Yuzu Aioli Sauce
Roasted Black Pork in Honey-Scented Tianmian Sauce
Beef Stew Served with Colorful Vegetables
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Dessert
Seasonal Fruit Decoration
Colorful Petit Fours
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75 H&IcEEN5 b0, X This plan includes
labor costs, a white tablecloth, glasses, plates, and cutlery.
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Free Flowing Drinks (Economy Plan: 2 Hours)

Beer, Wine, Whiskey, Sake, Shochu, Oolong Tea,

Orange Juice, Mineral Water, Sparkling Water, Ice Cubes.
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Free Flowing Drinks (Premium Plan/+¥220)

"Beer, Wine, Whiskey, Sake, Shochu, Oolong Tea,

Orange Juice, Mineral Water, Sparkling Water,

Sparkling Wine for Toasting, Ice Cubes."
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Cooking performances are optional.

Food prepared right before your eyes adds glamour to your party.
- Sushi (Starting at ¥1,650 per person) *From 80 guests

- Roast Beef Cutting Service: 5 kg, ¥110,000 for 50 guests

- Prosciutto Cutting Service: ¥132,000 for 70 guests etc.
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info@cordon-bleu.co.jp

TEL: 03-3535-4433
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