THE ORIENTAL TERRACE

Group Dinner Party Package
for Inbound Guests
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Located on the shores of Lake Sanaru,

our banquet venue offers a harmonious blend of elegant architecture and lush garden views.

Ideal for inbound groups, we provide exclusive-use lunch and dinner gatherings tailored to your needs.
Seasonal cuisine, refined hospitality, and a breathtaking setting come together

to create an unforgettable experience.



THE ORIENTAL TERRACE
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Where Timeless Tradition Meets Refined Innovation

In 1868—the dawn of Japan’s modern era—Zenkichi Date, a former chef to the Tokugawa family, opened a

restaurant specializing in poultry cuisine in Hamamatsu. This humble beginning laid the foundation for what
would become THE ORIENTAL TERRACE.

For over 150 years, the soul of omotenashi—Japan’s spirit of heartfelt hospitality—and a legacy of culinary
artistry have been carefully preserved and passed down.

In the 1950s, on the occasion of its centennial, the restaurant was relocated to a tranquil hilltop beside Lake
Sanaru. There, it was reborn as a refined retreat, adorned with sukiya-style Japanese architecture and
embraced by the ever-changing beauty of the lake and seasons.

This elegant sanctuary has long been cherished by members of the Imperial family, international royalty,
artists, and cultural luminaries. Renowned literary figures have found inspiration within its serene halls,
penning their thoughts surrounded by silence and nature.

To this day, the space offers a brief but unforgettable escape from the everyday—a journey into quiet luxury,
where time slows and memories linger.

Now, honoring that legacy while looking toward the future, we have infused the traditions of a classic ryotei
with the artistry of French cuisine.

With this evolution, our home has taken on a new name: THE ORIENTAL TERRACE—a place where tradition
and innovation coexist, and every guest is welcomed as part of our story.
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BANQUET ROOM
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Located beside Lake Sanaru in Hamamatsu,
THE ORIENTAL TERRACE offers a serene setting where nature and refined design meet.
We welcome guests from around the world with genuine Japanese hospitality

in an elegant, modern space.

Our venue is ideal for incentive group dinners, post-conference receptions,
award ceremonies, cultural exchange events, and various MICE functions.
With full venue rental options and vegetarian-friendly cuisine,

we provide comfort and flexibility for international group needs.




THE GALLERIA
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A venue steeped in elegance, inspired by 150 years of architectural tradition,
enhanced by interiors designed by Japan’s leading creators,

offering a sophisticated and dignified atmosphere.

Optional Equipment : Sound system / Audio mixer / 1 Wired microphone
3 Wireless microphones / Microphone stand
CD & DVD player / Projector & large screen
Open kitchen / Terrace deck / Wi-Fi access

For meetings and seminars, the space can be arranged in a classroom-style layout.
Projectors and large screens are available as optional equipment.




THE GARDEN TERRACE
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RESEDOEHEEFT—D2DONYTy b LTTHI YIRS blurring the boundaries between indoors and outdoors.

The entire view is designed to become part of the banquet experience.

FTFoa>y BERE S BERE / BRI AIVIAX Optional Equipment : Sound system / Audio mixer / 1 Wired microphone
TAVLRAIA IR / RAVIAZVER 3 Wireless microphones / Microphone stand
CD&DVDTFTvF [/ TOPTVZ—&ARBXRVI)—> CD & DVD player / Projector & large screen
F—F>FvF> S FTIIATvFE S Wi-Fi Open kitchen / Terrace deck / Wi-Fi access

PARTY LAYOUT

Our venue accommodates a wide range of gatherings,

AANBON—TFT 1 —D5DABTOERERBRLERRIMGAIET T from large-scale parties to intimate dining occasions.
EayvI7zh5d—XKBIEBET, HRITOSHIEBZELLS CREVWELET, We offer a variety of freshly prepared dishes,

ranging from buffets to full-course meals.
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Course

¥4,000

EHHFFOTN—X NJILVY—X
Terrine of Seasonal Vegetables with Basil Sauce

RYRINZAZ
0k VavA S dl VR4
Penne with Aromatic Tomato Sauce

EEBREO—XOI> T«
IFODEREKE D0 X AZ—FKY—2X
Confit of Domestic Pork Shoulder

with Mildly Acidic Mustard Sauce

JLXY - hES5—F
—AEN—ZvRENLHRE—F T —L—
Crema Catalana

- Catalan-style Caramelized Custard Cream

A%
Bread
d—k— - fIF

Coffee or Tea

T - EHERPRELOEBRICERL .

¥6,000

HIEHho2IL2)L Y EY—X
Sweet Shrimp and Peach Tartare
with Tomato Sauce

FLFITyvTNAZ
BRETILDYFYOLIEY—2X
Orecchiette with Homemade Sausage
in Tomato Sauce

BSHEROOT

T3 VRT—XOHESIFVY —R
Roasted Duck Breast with Sweet

and Tart Raspberry Sauce

XH—=T7vt
—FTYVERTATIN—=YDTAAL—R —
Nougat Glacé

- Ice Mousse with Nuts and Dried Fruits

A%
Bread
d—k— - fIF

Coffee or Tea

RIGYT Y e T4 —=HY « FLLEF—HRIEORMAZ 2 —bTABREETY,

CHREDBRRIBE[BICTHHELS LTV, (FFIFHH)

We are pleased to offer special menus tailored to religious, cultural, or health-related dietary needs,
including vegetarian, vegan, and allergen-conscious options.
Please feel free to contact us in advance. (Advance reservation required)
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¥8,000

LrhVWbDBRI—T
BH<IYYRXTaLr KU VYT—)L”
Chilled Potato Soup with Sparkling Consommé Jelly
“Paris Soir”

BARZTHY—FEXDOAV T4
BEAEDO T U—TFsRJLvy b
Confit of Tasmanian Salmon with Sherry Vinaigrette

BfROT7T—IL
BNDEANYIZI—ILY—2X
Steamed Sea Bream with Mariniére Shellfish Sauce

AEFH—Or>0J/UT

WRIA VBRI RTTS—RFY—2X
Grilled Barley-Fed Beef Sirloin

with Red Wine & Black Pepper Poivrade Sauce

L—R RV H)—3

— =7 BHDADEPH B L—R —
Mandarin Mousse

- Light Mousse with Mikkabi Mandarin

A%
Bread
d—kb— - fIF

Coffee or Tea
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Course

¥5,000

HIEeko2ILZIL I BFY—2R
Sweet Shrimp and Peach Tartare
with Tomato Sauce

FTLFITvTNIE
BREYILOYFryOEIEY—X
Orecchiette with Homemade Sausage
in Tomato Sauce

EEBREO—X0I> T+«
FONBEFE 17 RXAF—RY—2
Confit of Domestic Pork Shoulder

with Mildly Acidic Mustard Sauce

IR - hES—F
—ARZN—ZvRENLARE—R I —L—
Crema Catalana

- Catalan-style Caramelized Custard Cream

NV
Bread
d—k— « #IE

Coffee or Tea

T - EHERPRELOEBRICERL .

¥7,000

FHHFROTI—X NIIILVY—2R
Terrine of Seasonal Vegetables with Basil Sauce

BHORCWHOAZT YT —X
RETDV)—LYV—2R

Chicken Leg and Gizzard Galantine
with Scallop Cream Sauce

RSP O T

IS RT—XDHESIEFVWY —X
Roasted Duck Breast

with Sweet and Tart Raspberry Sauce

XA—TZvt
—FTYVERTATINL=YDTARL—RX —
Nougat Glacé

- Ice Mousse with Nuts and Dried Fruits

N>
Bread

d—k— « fI&
Coffee or Tea

RIGYT Y e T4 —=HY « FLLEF—HRIEORMAZ 2 —bTABREETY,

CHREDBRRIBE[BICTHHELS LTV, (FFIFHH)

We are pleased to offer special menus tailored to religious, cultural, or health-related dietary needs,
including vegetarian, vegan, and allergen-conscious options.
Please feel free to contact us in advance. (Advance reservation required)

XRi50 CH AR IS8R T Y CHERIF0ICDOTF. B—ABR¥S00ICTED £9

XBRBORNBREHCEMOATRRICE > TEDZ LA TIVET

BRI IFHER(10%) « H—EZH10%DEENTED £7

¥9,000

LD VWbDBRI—TF
BoH<aAyyXoal N\ -vI—=)”
Chilled Potato Soup with Sparkling Consommé Jelly
“Paris Soir”

RAIZT7H—E>OIAV T+«
FEAEELDO S )—TJ1%JLy
Confit of Tasmanian Salmon with Sherry Vinaigrette

BT 7=
BNOEAFIUV_I—ILY—X
Steamed Sea Bream with Mariniére Shellfish Sauce

EE4Y—Or>o07+«

FRIOA DV CBBEMATITS—RY—2
Roasted Domestic Beef Sirloin

with Red Wine & Black Pepper Poivrade Sauce

INU < TLZX K
—HipEAA—I LY a—BF
T—EVR v S X) - NFTDEAEDLE —
Paris-Brest
- Almond, Caramel & Banana Choux Pastry in a Wheel Shape

N>
Bread
d—k— - %

Coffee or Tea
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¥5,000

ARE—TH—EY

Smoked salmon
) =BT

Green salad
L IAW S A

Pastrami of duck
HYRAYTF

Assorted sandwiches
FOLVDLIEDT X

Marinated mushrooms and chickpeas
JhNIEQAVTIL I/ NA

Shrimp cocktail Genovese style
ATL—F

Caprese salad with tomato and mozzarella
CBRAETEEAE IXZ—RY—2X

Sous-vide chicken breast with mustard sauce

AR —FEFY
Tandoori chicken
T TA4RERTH
French fries
BHO—XAD b MERAH
Braised pork loin in tomato sauce
cTawv>aTdoA
Fried fish
--VAN)) el
Seafood pilaf
RN Z A2
Chef's special pasta
AL —

Signature house curry

BT — beiE

Assortment of 6 House-Made Desserts

d—k— « fIF
Coffee or Tea

XRIHO CFAREIZBEETY
XBREBONBREHCEMOATRRICE > TEDZ LA TIVET

¥7,000

RAE—VH—EY
Smoked salmon
=S4
Green salad
EBNARTE
Pastrami of duck
BRIV TF
Assorted sandwiches
FOLVLIEDY IR
Marinated mushrooms and chickpeas
NIZEDATTIL T/ NRE
Shrimp cocktail Genovese style
v lFabU—EDOEDbLE
Assorted charcuterie
BRAEZTHAE AL YIERI LY
Sous-vide chicken breast with orange vinaigrette
RZADAIIINY FIMHEILT
Tuna carpaccio-style dish
T SRADH U TILE
Three petite glass appetizers:
LHEROTAEY I AL EEHDOR—T
Vegetable aspic jelly & seasonal soup
o m DA b W )
Gizzard confit with olives
LEZOAD TRV —ZTUR
Octopus marinated in tomato sauce

CERIFIODICDOE. B—ABRYS00ICTED £7

AR —=FF

Tandoori chicken
T TARERTH

French fries
BEO—XADERAH

Braised pork loin
WRODLZIIL

Sautéed fresh fish (Meuniere style)
-BRROO—2X b

Roasted duck breast
BT Fa - RHFH

Beef stew with seasonal vegetables
NE—=FT1 X

Butter rice
SBNOEST

Seafood pilaf
- ABHDNRHE

Today's pasta

BRTT— beiE

Assortment of 6 House-Made Desserts

d—k— - fIF
Coffee or Tea

XA ICIFHBERI(10%) « T—EZXB (10D EFENTHEDET
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Sample Vegetarian Menu

¥5,000

CSYIRYSHATLVFRLYI VY
Mixed Salad with French Dressing
ICALAEFY YD X

Carrot and Nut Marinade

A RETARAOROAROZMAILTLEYY—X
Tomato and Avocado Cannelloni Style

with Lemon Sauce

FOLOVOLIEDT R
Marinated Mushrooms and Chickpeas

L>XAI)L
Lentil Dal
XO&IEXYS

Kala Chana Masala (Brown Chickpea Curry)

E-)Laay7 (3—JILk, JaFvVoAhL—)

Mor Kuzhambu (Yogurt and Coconut Curry)
FZA2NAAT (ERTOHEHS)

Onion Pakora (Onion Fritters)
FERTOO—XAbEAVTZT—DTUw b

FRRY—2

Roasted New Onion and Cauliflower Fritters

with Tomato Sauce

CeAWVWbHeEnorO7y MEFSNAEDY —2X
Potato and Bean Croquettes with Spinach Sauce

774 RRTk

French Fries

JOy U —CICAICK DINRZ
Pasta with Broccoli and Garlic

BT — 6T

Assortment of 6 House-Made Desserts

d—b— « #IR
Coffee or Tea

XRIHO CFAREIZBEETY

¥ Menu items are subject to change based on seasonal ingredients and availability.

¥5,000

NTVheozvorIRI)—EXRTLY b
Marinated paprika and cumin with sherry vinaigrette

FRMETRAROAROZMAITLEYRLY S VS
Tomato and avocado cannelloni-style dish with lemon dressing

DY HAHAEEEDNTr AL—VY—X
Potato and bean patty with curry sauce

BAOTIN—YyVx ATy YIIIINYFAvER
Seasonal fruit marinade with coconut milk panna cotta

VA
Bread
d—kb— « #I%E

Coffee or Tea

T - XEWERPRRLOERRICERE LT

RIBYT Y e T4=H2 « PLLX—HEOBFHUAZ2—H THETETT,

CFHRICIBC THISHRIEETINT
CHREDRRIE[BICTHEHES LIV, (FRIFHIH)

We offer special menus accommodating vegetarian, vegan, and allergen-friendly needs,
with consideration for religious, cultural, and health-related reasons.
Menu customization is also available based on your budget.

Please feel free to consult us in advance. (Advance reservation required)

CERIFI0DICDE.
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Free Drink Plan

¥1,200 ¥2,000 ¥2,500
EMAIRN—D )22 —2R E—IL EMARN=D )T 01Y
BEER 71> (B/FR) E—I
FLYITa—-2 NTR=)L 74> (B/7R)
DT v—I-I) SINESES) NAR—=]L
JLYFYV—H2%E BHAH
Beer R (F/%)
Sparkling Juice for Toast Wine (White / Red) LEYD—
Oolong Tea Whisky soda HhoTIL3E
Orange Juice Shochu (Sweet Potato / Barley)
Ginger Ale Sparkling Wine for Toast
French Sodas (2 Flavors) Beer
BHRER Wine (White / Red)
LT a—X Whisky soda
Do v—I—)L Japanese Sake
JLYFY—H2%E Shochu (Sweet Potato / Barley)
Lemon Sour
Oolong Tea 3 Cocktails
Orange Juice
Ginger Ale
French Sodas (2 Flavors) BRER
FLoIPPa—2R
DT v—I—)-TLYFY—H20E
FIORVERL (A= FUTERESPa21—2X)
Jr7ILa=)LE=IL
Oolong Tea

Orange Juice

Ginger Ale

French Sodas (2 Flavors)
Traubenmost

- Premium Non-Alcoholic Grape Must from Austria

XA AR 2RETY CHERIF30DICOI, E—AFRY¥S00ICTHED £9
MAEAR I IZHERI(10%) - H—EXRB(10%DEFENTEHED £T 2025.08.01



CFH - BEIEHE  Reservations & Inquiries
THE ORIENTAL TERRACE

AR R R R R X LIS 56-8-30

6-8-30 Sanarudai, Chuo-ku, Hamamatsu-shi, Shizuoka 432-8021, Japan
TEL 053-447-3241

Mail party@torizen.co.jp



