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Hyatt Regency Tokyo Presents “Festive Celebrations 2025” 

Experience Christmas in the Heart of Shinjuku 

Hyatt Regency Tokyo will celebrate “Festive Season 2025” in style. 

 Guests can enjoy exclusive menus, a countdown celebration dinner in a warm, festive atmosphere that captures the 

spirit of Christmas in Tokyo.  

 

Celebrating its 45th anniversary in September 2025, Hyatt Regency Tokyo invites guests to experience festive promotions, 

taking place from November 29 2025 to January 5, 2026. 

Inspired by the serene ambiance of gold and silver Christmas evoking the warmth of the festive season. 

Guests can indulge in a variety of festive offerings, including exclusive seasonal menus at Crossroads Kitchen, Jade Garden 

and signature winter cocktails at Nineteen Eighty and Eau de Vie. 

To welcome in the New Year, guests are invited to a New Year’s Eve Countdown Celebration Dinner featuring live jazz 

performances beneath the hotel’s iconic chandeliers — a warm celebration to welcome 2026 in true style. 

 



 

Theme: “Christmas in the Heart of Shinjuku” 

This year’s theme captures the quiet elegance of winter in Tokyo. Surrounded by the dazzling lights of the city, the hotel 

offers a serene retreat filled with warmth and style — a relaxing haven to unwind, allowing guests to pause and enjoy 

moments of calm amid the festive season.  

Festivities at Hyatt Regency Tokyo 

The lobby will be transformed with three magnificent Christmas trees, creating striking seasonal centerpieces. Five grand 

Christmas wreaths will also grace the space, casting a warm glow that complements the sparkle of the three Swarovski 

chandeliers above. 

During the New Year period, the hotel will welcome guests with traditional Kadomatsu arrangements, symbolizing good 

fortune and prosperity for the year ahead.  

Crossroads Kitchen - Festive Lunch & Dinner 

 

Guests can enjoy a seasonal menu “Festive Lunch & Dinner” at Crossroads Kitchen which opened in August. The menu 

is inspired by the rich flavors and ingredients available during Winter.   

Beef Wellington, a classic favorite with guests, will be featured exclusively for dinner from 19 until 25 December — a 

perfectly baked golden pastry enveloping tender beef fillet, offering a sense of indulgence that defines the festive season. 

Throughout the same period, both lunch and dinner menus will highlight seasonal ingredients in favorite dishes such as 



 

Scallop Carpaccio topped with Caviar, Mushroom Ravioli with Parmigian and Roasted Aomori Duck Breast enhanced with 

honey glaze. Each plate showcases the depth and character of winter’s finest produce. 

On December 24 and 25, guests can also enjoy classic Christmas desserts such as Panettone, Bûche de Noël, and 

Stollen.  

Crossroads Kitchen & Nineteen Eighty Lounge & Bar New Year’s Eve 

 

 

 

 

 

 

 

 

 

 

 

New Year’s Eve Celebration Dinner – December 31 

On December 31, Hyatt Regency Tokyo will host the “New Year’s Eve Celebration Dinner”, to commemorate the New 

year. The evening will feature a live performance by Bloodest Saxophone, Japan’s premier jump and swing band, along 

with DJ Tamirina, known for her performances at luxury hotels across Tokyo. 

Guests can select to celebrate this memorable night at either Crossroads Kitchen or Nineteen Eighty Lounge & Bar, both 

offering a festive atmosphere, curated cuisine and a vibrant countdown experience to usher in 2026. 

 

New Year’s at Crossroads Kitchen 

Enjoy a vibrant New Year’s Eve celebration dinner featuring festive dishes unique to the season. The entire venue comes 

alive as guests count down to the new year together in the lobby in an atmosphere full of warmth and excitement.  

New Year’s at Nineteen Eighty Lounge & Bar Plan 

Celebrate the New Year under the Charming Swarovski Chandeliers. This Countdown celebration includes special access 

to the live kitchen at Crossroads Kitchen, where guests can enjoy freshly prepared dishes throughout the evening and a 

special seafood platter.  

  

Venues: 

Crossroads Kitchen New Year’s Eve Plan:  

Date: Wednesday, December 31, 2025 

Time: 20:00–00:00 (Last entry 22:00 / Food L.O. 23:00 / Drink L.O. 00:15) 

Price: Adults 13,700 JPY / Children 7,500 JPY 



 

 

Nineteen Eighty Lounge & Bar Countdown Plan 

Price: JPY 14,500 per person (tax & service included; drinks not included) 

Date: Wednesday, December 31, 2025 

Time: 20:00–00:00 (Last entry 22:00 / Food L.O. 23:00 / Drink L.O. 00:15) 

Please note that a minimum spend of 14,500 is applied per person on December 31 (from 8:00 p.m.) 

Seating is limited to 50 guests only. 

 

New Year’s Eve Limited Drink Packages  

Available at Nineteen Eighty Lounge & Bar, Crossroads Kitchen and Eau de Vie 

Luxury Plan : JPY 60,000 (Serves a table of 4 Guests) 

Includes one bottle of Perrier-Jouët Grand Brut Champagne and a free-flow selection of carefully curated drinks. 

Platinum Plan : JPY 70,000 (Serves a table of 4 Guests) 

Includes one bottle of Perrier-Jouët Belle Époque Champagne and a free-flow menu featuring wine, beer and Japan’s 

finest selections of whisky, sake, and gin. 

Jade Garden Christmas Course 

 

Savor a special Christmas Course at Jade Garden, featuring selected Cantonese dishes specially curated for the holiday 

season. 



 

Christmas Festival – Limited Seven-Day Christmas Course 

At Jade Garden, guests can enjoy the “Christmas Festival”, an exclusive seven-day course menu that captures the 

essence of winter. Highlighting premium seasonal ingredients such as abalone, Canadian lobster, and Tokyo’s renowned 

Akigawa Beef, each prepared with Jade Garden’s signature artistry and Chinese techniques. 

The course commences with a glass of champagne (non-alcoholic option available) and unfolds through an elegant line-

up of dishes perfect for a warm Christmas celebration. 

Menu is available from December 19 to December 25, 2025 

Price: JPY 15,000 per person (tax and service charge included) 

Sample Menu: 

• Hokkaido abalone and porcini mushroom Hong Kong–style tart 

• Christmas appetizer selection 

• Grilled Canadian lobster with golden sauce 

• Stir-fried Akigawa Beef and foie gras Suzhou-style 

• Longjing tea cheesecake 

• Almond tofu with strawberry purée 

Menu items are subject to change depending on ingredient availability. 

 

Seasonal Winter Cocktails available at Nineteen Eighty Lounge & Bar and Eau de Vie  

Offering two limited-edition seasonal cocktails, each designed to evoke the gentle 

arrival of winter and the warmth of the festive season. 

Christmas Hot Wine Cocktail 

A warm, homemade mulled wine cocktail inspired by classic European Christmas 

markets — reimagined at Hyatt Regency Tokyo. Made with the Japanese grape 

variety Muscat Bailey A, this beverage balances rich fruitiness with gentle spices, 

creating an inviting flavor that can be enjoyed even by those who typically avoid 

wine. 

Fresh Leonard 

A beloved Hyatt Regency Tokyo signature cocktail, the Fresh Leonard combining 

fresh strawberries and champagne to create a bright, elegant drink. Its perfect 

harmony of sweetness and acidity capturing the joyful spirit of the holiday season. 

 

Available: December 1 – December 31, 2025 

Christmas Decoration Period: November 29, 2025 (Sat) – January 5, 2026 (Mon) 

Kadomatsu Display Period: December 28, 2025 (Sun) – January 7, 2026 (Wed) 

 

 



 

 

Crossroads Kitchen Festive Periods:  

December 19 – December 30 

-Lunch: ¥9,400 per adult / ¥6,000 per child 

-Dinner: ¥12,700 per adult / ¥7,000 per child 

 

December 31 – January 4 

-Lunch: ¥9,900 per adult / ¥6,500 per child 

-Dinner: ¥13,700 per adult / ¥7,500 per child 

 

All prices include tax and service charge. 

Children are defined as ages 6 to 12; children 5 years and under dine free of charge. 

Menu items may vary depending on the date and time of visit and seasonal market availability.  

 

For Reservations:  

Crossroads Kitchen 

Crossroads Kitchen / Hyatt Regency Tokyo - Restaurant Guide - TableCheck  

Nineteen Eighty Lounge & Bar 

Nineteen Eighty Lounge and Bar / Hyatt Regency Tokyo - Restaurant Guide - TableCheck  

Jade Garden 

Chinese Restaurant Jade Garden - Hyatt Regency Tokyo - Restaurant Guide - TableCheck 

Eau de Vie 

Bar Eau de Vie - Hyatt Regency Tokyo - Restaurant Guide - TableCheck  

 

Bloodest Saxophone 

Japan’s Premier Jump & Swing Band 

Bloodest Saxophone is one of Japan’s leading jump and swing bands, 

Formed in Tokyo in 1998, Bloodest Saxophone has become one of Japan’s 

most dynamic jump & swing bands, blending the raw energy of vintage jazz 

and blues with a modern, fearless attitude.  

Official Website: https://bloodest-saxophone.com 

https://www.tablecheck.com/en/hyattregencytokyo-crossroadskitchen
https://www.tablecheck.com/en/hyattregencytokyo-nineteeneightyloungeandbar
https://www.tablecheck.com/en/hyattregencytokyo-hisuikyu
https://www.tablecheck.com/en/hyattregencytokyo-eaudevie
https://bloodest-saxophone.com/


 

Based in Tokyo, DJ Tamirina performs across a wide range of venues — 

from luxury hotels and high-end restaurants to exclusive nightclubs. 

Known for her seamless blends of jazz, disco, soul, and house, she 

creates refined, atmospheric sets that adapt beautifully to each space and 

audience. 

Her sophisticated yet relaxed groove has earned her regular performances 

at prestigious venues including Aman Tokyo, Andaz Tokyo and Hyatt 

Regency Tokyo.  

With her distinctive musical sensibility and elegant flow, DJ Tamirina 

continues to be one of Tokyo’s most captivating talents. 

Instagram: @dj_tamirina812 

 

About Hyatt Regency Tokyo 

Hyatt Regency Tokyo opened on September 15, 1980, as the first Hyatt hotel in Japan, part of the global Hyatt Hotels & 

Resorts portfolio spanning 78 countries. Conveniently located a nine-minute walk from Shinjuku Station’s west exit and 

adjacent to the Tokyo Metropolitan Government Building, the hotel faces the lush Shinjuku Central Park, placing guests 

at the heart of Shinjuku’s vibrant business, shopping, and entertainment district. 

The hotel’s iconic atrium lobby, spanning from the lobby floor up to the 8th floor, features three chandeliers adorned with 

115,000 Swarovski® crystals, creating a dazzling and elegant centerpiece. Following recent renovations, the hotel now 

offers 712 guest rooms designed with warmth, texture, quality, and functionality in mind, embodying a modern Japanese 

(Wa-Modern) aesthetic. 

Facilities include the Regency Club Lounge, a fitness center, five restaurants and bars, and 18 versatile banquet rooms 

of various sizes, ensuring a comfortable and satisfying stay for every guest. Hyatt Regency Tokyo combines a tradition of 

welcoming, approachable service with ongoing innovation focused on guest comfort. 

Homepage：https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo 

Instagram：https://www.instagram.com/hyattregencytokyo/ 

X：https://x.com/HyattRegencyTyo 

 

About Hyatt Regency 

Hyatt Regency is a global collection of more than 230 hotels and resorts across over 40 countries. From expansive resorts 

to vibrant city center locations, the brand’s diverse portfolio reflects its commitment to evolution and innovation. For over 

50 years, Hyatt Regency has been a pioneer in delivering fresh perspectives and enriching experiences. 

At its core, Hyatt Regency hotels and resorts warmly welcome guests with open minds and open hearts, offering 

unforgettable celebrations, relaxing moments, exceptional culinary experiences, and expertly facilitated meetings 

enhanced by advanced technology. 

Hyatt Regency takes pride in its thoughtful care, embracing guests of all generations, cultures, and backgrounds 

worldwide. 

For more information, please visit hyattregency.com. Follow us on Facebook, X, and Instagram at @HyattRegency. We 

also welcome you to share your photos using the hashtag #HyattRegency. 

 

Media Inquiries 

For press-related inquiries, please contact the Hyatt Regency Tokyo PR Agency : 

Attn: Kawashima / Saotome 

Email: HyattRegencyTokyoPR@aviareps.com 

Phone: +81-3-6261-5733 

For Media Professionals Only 

https://www.instagram.com/dj_tamirina812
https://www.hyatt.com/hyatt-regency/ja-JP/tyoty-hyatt-regency-tokyo
https://www.instagram.com/hyattregencytokyo/
https://x.com/HyattRegencyTyo
https://www.hyattregency.com/


 

Hyatt Regency Tokyo 

Sales & Marketing Department – Public Relations 

2-7-2 Nishi-Shinjuku, Shinjuku-ku, Tokyo 160-0023 

Direct Line: +81-3-5321-3523 

Email: proffice@hyattregencytokyo.com 

 


