
P r i v a t e  R o o m  

G a t h e r i n g  P l a n

2 0 2 6 . 1 . - 1 2 . 2 7

A p p l i c a b l e  f o r  r e s e r v a t i o n s  

m a d e  a f t e r  2 0 2 6 . 1 . 1 5

Plan Western Cuisine Menu

Abalone and Scallop Tartare with Caviar

Free Flow Drink Menu

Wine (Red/ White)

Beer

Whisky

Shochu

Non-Alcoholic Beverage

Price per person：¥22,000

Group size：5 – 20 people

This includes consumption tax and 15% charge

Usage Time 2 hours

Extension Fee ￥1,000 per person for every 30 minutes

We are able to provide additional options according to your request. Please consult with the

For Inquiry Banquet Sales Department T 03 5321 3540 (Direct line)

Hyatt Regency Tokyo

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

T 03 3348 1234 (Representative)

An exclusive dining experience, perfect for small gatherings.

This refined dining plan offers a quietude with a touch of elegance, offering a moment to reflect your gratitude through 

meaningful celebrations and milestones. Within the serenity of a private dining room, guests are invited to savor exquisitely 

prepared Western cuisine that highlights the finest seasonal ingredients. 

Perfect for both celebratory and formal occasions, this plan creates an atmosphere of quiet refinement. Supported by the 

dedicated banquet team at Hyatt Regency Tokyo, guests may relax and enjoy attentive, unobtrusive service, allowing each 

moment to unfold smoothly within an intimate and carefully curated setting.

Cream Soup

Pan-Seared Sea Bass with Tokyo

Grown Carrot

Grilled Japanese Beef Tenderloin

Raspberry and Coconut Mousse

Menu items are subject to change based on daily availability or ingredients. 

coordinator. 
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