PALACE HOTEL TOKYO

New Year Lunch Buffet
January 1, 2027
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Cold Dishes
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Portuguese cured ham, Jiro persimmon and arugula
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Tuna & avocado poke salad with risoni pasta, caviar
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Sliced duck breast with Greek-style mushrooms and Tosa vinegar dressing
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Smoked salmon with potato salad
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Colorful garden salad
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House-baked bread selection
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Hot Dishes
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Sole Bonne Femme: Palace Hotel classic sole and mushroom gratin
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Roast beef with gravy, horseradish, smooth potato purée
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Poached lobster and sea bass in Grand Mariniere sauce, infused with bergamot
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“Crying Tiger” beef with steamed cabbage
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Barbeque chicken and Japanese-style fried chicken
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New England clam chowder
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Herb and feta meatloaf, steamed vegetables, fried potatoes
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Braised pork belly in red wine
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Seafood “arroz caldoso”: Spanish-style brothy rice
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Parmesan and truffle spaghetti
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Beef curry with steamed rice
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Chicken curry with steamed rice
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Japanese Dishes
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Traditional Japanese New Year dishes
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Seafood chirashi sushi
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Zuwai crab and yellowtail shabu-shabu with seasonal vegetables and citrus-soy sauce
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Prawn and seasonal vegetable tempura
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From Chinese Restaurant Amber Palace
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Stir-fried scallops with yellow lecks
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Sichuan-style mapo tofu: braised tofu and minced pork in spicy sauce
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Stir-fried noodles with pork, seafood and vegetables
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Shrimp spring rolls
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Desserts
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Strawberry flambés, Jersey cow milk ice milk from Obuse Dairy Farm
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Assorted cakes
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Assorted verrines
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Fresh fruit in a glass
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Menus are subject to change.
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