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THE LEGIAN TOKYO Main Dining Room

|

!

[2&#IE]
A B ‘ B BA6SE K RAL00%

FSREHASM TS RE H6TmM
#3m

l‘llg E *E
X H B
[&155% %]
F—=7I 175
¥ ¥ 68l

27—y | CRETH
2 E | F5ATEREER
[R5 ]

& . i8R DA LARA 72K (BHE) | BEIA1Y | AE—H—|IAIVXZVFR
A ES DVD ¢ Blu-ray/Z7AS I8 — « U —2(1200 > F XU 1) —> /8041 >F /HDMI
=TI | A= 73V EEHGAXRI 22— | BMRESRBE=2— | h>F7T

Venue Specifications

Capacity: Seated - up to 68 guests | Standing - up to 100 guests

Total Area: Approx. 45m (no terrace) / Approx. 67m (with terrace) | Ceiling Height: Approx.3m |
Tables/Chairs: 14 tables / 112 chairs | Stage:8.5m (W) X 4.1m (D) X 0.6m (H) | Smoking allowed on the
terrace

Audio Equipment: 2 wireless mics (B-band), wired mics, speakers, mic stands
Visual Equipment: DVD & Blu-ray players, projector, 120-inch screen, 80-inch screen, HDMI cables, Smartphone
connection adapter, video preview monitor, karaoke system
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THE LEGIAN TOKYO Main Dining Room
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THE LEGIAN TOKYO Main Dining Room

y o= N
X4 X4 =% Main Dining Room

77— Pool Bt Night view

THE LEGIAN TOKYO

Facific Fronch culsime




ForF¥rer - b—%a— sov

THE LEGIAN TOKYO Lounge
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Venue Specifications

Capacity: Seated - up to 20 guests / Standing - up to 40 guests

Total Area: Approx. 20m (without terrace) / Approx. 35m (with terrace)

Tables/Chairs: 5tables / 21 chairs | Smoking allowed on the terrace

Audio Equipment: Speakers

Visual Equipment: DVD & Blu-ray players, projector, 100-inch screen, HDMI cables, Smartphone connection adapter
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THE LEGIAN TOKYO Lounge

HIEA % £ Vv Seated Banquet Style
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Standard Buffet Plan
AR IR —=F s €a2v 727277

~HHSAXEPZCEELRERT 7 >~
FOOD %12

Cold Starters (Bi3)

T P75 TAYI2Y—FELOHFKEN=7=V 2 HWUNRYF afl T
T NFPMV-BUEDLE. AV—7. HRXBHECIVZA, FyV
- BIESHERY SDY

VT aWRLIEDVARBENXNFTONFY P Y F
cWEDIAHRY a2, ¥ 75k

Garden Fresh (¥4

cSEHOMYEISIY IR

Warm Appetizers (ifi#)
cNRARLBIBEDI M F—RAIF74

c 72V IFIAM FAYITYVY—R

Main Entrées (X £ > FBi)

c KR4 —AFPER—2 YTV —R
ca—Z2 LA EDODIINV V—=AT ¥R R

Grand Finale (F%¥— D)
cIIN=VYBIYIGDYE / - TFTHY-PFBRYSDLYE

DRINK 7V—70— (AXA—F)

Premium BBQ and Grill Plan
RELAMBBQ& 2y 7277
~tay 7z BBQZzillAGOLRILERT 7>~

FOOD £Z16Mm

Cold Starters (Hi3g)

T P75 TAYI2Y—FEDHFKEN—7=V 2 AV F afb T
TN IPMV-BYEDLYE AYV—7 HEXEC IV, FyV

- HiREIMBRY DY

cEDZAHNRYy T2, 77k

Garden Fresh (¥4

cSHHEHO MY Y IR

Hot and Fried (3 - &59®")

s KB4 —A PR—2 YT EIV—R

c 7V PFIADM FTHYITYVY—R
cRYTaAN—=ALR—=ODTL—Ya NFv MRZ

Live Grill: Seasonal Selections (BZEMRHS T L EBBQX=2—)
-HEF -2 / -EHEBLVLH / - V—k—Y2H

H / -HBEBRYSDLE /

Signature Dish (&i& D —II)

RNEHV—LNNZ—F L R

Grand Finale (F%¥— D)

cIIN=VBIYIGDLDYE / - TFTHY-PFBRYGDLYE

DRINK 7V—70— (ZVITAH)

Premium Selection Plan
VAR VIS AV EVER YN E Y b
~MNHL S AP eB TR LI SZRENT7T T >~

FOOD 15w

Cold Appetizer and Seafood (HF#FIFELS—7—F)
cHLT P ITAVI2Y—FE L D2MBDHANNY F 2
T NI M)V-BYGDE AV—7 HRXRHCINVZ, FyV
-BOBH7 7>

e ¥—=7—=F=V 24K

Garden Fresh (¥ %)

-SHBOMNYEIIrYIH

Finger Foods and Tapas (f - 74 > A —7—F)
¥ FaR&AhF YR

2D INWAT v A

cRYTaAN—AER—OTDTL—Ya NFy MEZ

Hot Entrées (3 X £ > FIH)

cZHRDRTV T—=NT 7 V—R

3HF—ADI—F FF=T

- K4 —Z2 P R—2 T YTEIVY—R
cEEFO—ALAHEDZIIN V—AT + R R
Signature Dish (&i& D —II)

RHAHV—-LNNE2—F4 R

Grand Finale (F¥—1b)

cIIN=VYBIGDLDYE / - TFTHY-PFBRIYGDLYE

DRINK 7V—7u— (77VX7TA&)

TVITAENY/HBILZ/ATA S/ AN=2 YV Ir94 2/ (ay o, REAY, NER—N) /il
(. F. KN4, 8RN, VEYY—-) HBB/ AZTNV (TA 94V TR, ©—K

TUVITAENY/BRIALL/ATA L/ AN=2 )98/ (ay 2, KEY, N4
X—=n) /Bl (BENL. EN. VESHY—) /VYZ72FFY P (9—u i,

TFVITAENY/HRILS/ATL S/ ZN=2 V942 // (av 2, K@Y, NELRK—N) /Bl
(E. F. KEENA. BENM. VESYY—) /HERW/ A 2TV (T2 Uxvh, ATA, ©—F
AV, V=T TIN=Y, A—=F VT r—I—) Fh, F4F) [V Z7RPEISY (9—alE, AVIY FV=TFIN=Y, =7 IV r—I—N) Fh, F4F) /YT PRV (U—uldE ALY FV=TTIN=Y, =7, VIV r—I—)N)
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The Seasonal Full Course

ARIR—=F « 2V F N A=A T

~BBER | RBOINI—ATF >~
FOOD £ 6im
Premier Appetizer (i3 Y ®—Ill)

o~ 4% YI7XHNT

Deuxiéme Appetizer (Hij3)
BRHODI—AF TN—RY—=Y—2R

Soup Royale (ZA—7"- a7 4{ ¥Nn)
xpZouv{ivn

Poisson (faflal)
RHADKRTV

Viande (ByEHH)
EEEe—2027 ) v

Dessert (F¥%¥— )
2HOF7F— |

DRINK 7V —70— (AR H2—F)
TVITAENY/BRILL/ATA L/ AN=2 V794 2// (av 2, REY, N

A Xx—) /Bl (GRENL, BEN, VESYT—) /YT7FFY Y (9—u>
B.AVII, FVv=TTIN=Y, a—=F5 I T r—I—N)

s— Ak ¥15,000@i2)
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The Prestige
TVAT—Y « ZVFINIA—ART T
~BRER | R EOBERZ2HED)I. EHDO7INVI—A~
FOOD 7

Amuse-Bouche (73 2—2X)
D77

Premier Hors-d’ ceuvre (m¥ID—II)
My LABEDY I XHMT

Deuxiéme Hors-d’ ceuvre (Bj3g)
RI7VAhAF—ndDaF4

Potage de Saison (H¥EDRKA—T2)
ZMORL2—T 2

Poisson (fafl#)
AR—NVELNADT2Ty b

Viande (BIEHHE)
EEZEa—2D 27 ) v

Dessert (F¥—Db)
2WO7F— I

DRINK 7V—=70— (77VITA)

TVUITAENY/BIALL/ATA L/ AN=2 Y9482/ (ayv 2, REAY, N4 X
—v) /Bl (E. . BN, BN, VESYY—) /HEB/ A 2TV (Y 9
AV, TH, ATA, €—F FA4F) /[VY7PFV2 (9—uFK, FAVY, JV

—FIN—=Y, A—F, T T —IT—))

s— Ak ¥20,000 i)

Course

Wedding After-Party Plan
DLTRIT2RET 7~
~ROHDFREHZELEWET 7 >~

FOOD 12

Cold Starters (Hi3g)

T P75 T4AYI2Y—EDHAFKRAN—7=YV R AWV F afb T
CY AN Y —BYADE AY—7. AFBEEINR. FoV
- iR3MEY SDY

2V TaBRLIEDYVHARKENXTON Y P Y F
cWEDIZAHNY T2, Y77k

Garden Fresh (¥4

cSHHOMYECIISYIH

Warm Appetizers (%)
cNARLBIHED I M F—AIF7R >

c 72V PFIAF FHYITYVY—R

Main Entrées (X4 > El)

- K4 —Z2A P R—2 T YVTEIVY—R

=2 LABEDIINV V—=AT AR

Grand Finale (F¥—Db)

cTIN=YBYFDLDYE / - THY—-PRIYFDHLE

DRINK 7V—70— (ARXIR—F)
TVITAENY/BRIALZ/ATA L/ AN=2 V09482 /f (uay 2, REY,

NA R=I) /Bl (SN, BFEN. VESYY—) /VY7PFY 2 (U9—n
SE.AVII FV=TTIN=Y, A—=F, IV —I—)N)
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All prices are inclusive of tax.

[K1>% | Drink]

EXA1EE | All-You-Can-Drink

- RAMET v FJ L —F 1 1500/ A
All-You-Can-Drink Upgrade: ¥1,500 per person

& | Special Occasions
e INVAT— (4E%30%%7) : 33,000
Champagne Tower (4tiers, for 30guests) : ¥33,000
MAN=D V)T 04 VERBOM@E T, O—F> « RUIADEEDIZEIF57,000,

R MILA—4— | Bottle Service
BRI =VTILEIL MU X F— LG 35,000
Suntory Single Malt Whisky Yamazaki : ¥35,000

cHIM)=VTIILEIL T RF— BN 35,000
Suntory Single Malt Whisky Hakushu : ¥35,000

Y h) =74 XX —% JAPANESE HARMONY : 35,000/
Suntory Whisky Hibiki JAPANESE HARMONY : ¥35,000

cO—5> RYIT+F+Fa~x:13,500H
Laurent-Perrier La Cuvee NV : ¥13,500

(IR « X1 —*Y « —% | Food « Dessert * Cake)

HENL (BRDYy T T —ERX) 15845 © 15,000
Dry-Cured Ham (Live Carving Service)For 15 guests : ¥15,000

« A=Y ZXAZ > K (15{@) : 5,000M
Dessert Stand (15 pieces) : ¥5,000

« RU9IT7—F (SH1ZX20X30cm) : 12,000
Square Cake (S -20X30cm): ¥12,000

« AT TF7—% (MY X30X30cm) : 18,000/
Square Cake (M - 30 X30cm): ¥18,000

« AT T7r—=% (LY X30%X40cm) : 25,000
Square Cake (L - 30 X40cm): ¥25,000

[#E& | Extension of usage time]

« 3043ER (XBdHD) : 1,000M/A
30-Minute Extension (with food & drinks): ¥1,000 per person

« 307ER (XB% L) : 15,000M3/4H
30-Minute Extension (room only / no food & drinks): ¥15,000 per group
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