Special thanks to
GUEST PHOTOGRAPHERS
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We thank our guests for all the wonderful photos and videos of special moments at Hotel Chinzanso Tokyo.

We've posted some of the photos received in the photo campaign in SEASONAL INVITATION,
and hope you'll enjoy them as much as we did.
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HOTEL CHINZANSO TOKYO
10-8, Sekiguchi 2-Chome, Bunkyo-ku,
Tokyo, 112-8680, Japan

Phone. 03-3943-1111

[Room Reservations] 03-3943-0996
[Restaurant Reservations] 03-3943-5489
[Event Reservations] 03-3943-1140
[Shop] 03-3943-7613

[Bridal Salon] 03-3943-0417

[Party & Banquet Reservations] 03-3943-7893
[YU, THE SPA] 03-3943-6958
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An ineredible environment of autumn colors,

asca of clouds in Tokyo, and one thousand lig
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The garden of Hotel Chinzanso Tokyo has a history of more
than 100 years. The trees in the garden begin to change color
from mid-November and reach their colorful peak from carly to
mid-December.

In addition, the “Tokyo Sea of Clouds,” the largest garden of
mist in Japan created in the center of Tokyo, can now be viewed.
From the hotel buildings, you can gaze on a sea of clouds below,
and when you visit the gardens, a fantastical space enveloped in
foggy mist unfolds before you. The main feature of the garden at
night is the “illumination of a thousand trees of light.” You can
feel the dynamic life force of nature radiating from the trees

illuminated by a symphony of dancing and changing lights.
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Year-end Dinner Selection
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Enjoy a varicty of delectable dishes made for the end of the year,

such as salmon roe on rice and the ever-popular roast beef sirloin.

11.18 » 12.27
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For a list of notices about the event, please turn to the last page.
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In light of recent events, there may be changes made to the schedule. Any changes will be announced on our website.

TEL. 03-3943-1140 A~ F5#9(9:00 - 20:00)
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A Christmas to remember at Hotel Chinzanso Tokyo
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Beautifully lit up gardens and sparkling trees give you the joy,

happiness; and smiles of the holiday season. They put on an act to
create a special time that will always be remembered.
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Hotel Christmas Decorations
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Christmas Cake | . i s TN
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Christmas Lights
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We offer our sumptuous Ultimate shortcake, Mont Blanc cake (CFOHM) 111> 12.13
la panese chestnuts, Christmas-decorated (558 Ly 12.19 » 12.25
and more. YRR RYab—LY ¥

Happy Holidays 7 # kX v v~=—v VRARSY Z)RARARTAF— TEL. 03-3943-7613 #7277 (10:00 - 18:00) SREEARD  12.1 > 1225

Happy Holidays Instagram Photo Campaign Christmas Dinner
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Celebrate the holy night with a special dinner course
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Share youT e R T R made only for this time of year, Yyyvarzun—R LR BBRT] A7 AmeRe
a [AFME] 11:30 - 13:00  14:30 - 16:00
to win invitations to the hote other fabulous prizes. 12.19 » 12.25 841 ¥1,500

el gl i Santa Claus stops by the hotel lobby!
11.1 » 12.31 ARYTHE[(L-FT7R] ¥20,000¥25,000 AEELRT L OE —ZY AT — AN TEET, HEFHBICRY A ZEVET, FEMBERRERT EBYET,
HPaTNEAL=y 5 [H-EZtA] ¥10,000 Bl WA B T EIZ, (BReED ZB=R)
Join us in the hotel lobby to see Santa Claus! KV RIA—REDRICHY ERE N LET,
Don't forget to take a commemorative photo. Y2y 0—REGUHMNIBHIETEE LA, BF J2-2%5)
TEL. 03-3943-5489 L 2 +5>F#) (9:00-20:0: Advance reservations required (internet reservations only). KZDf RZy 7 DEEICLYBEEBEOWELET,



Dinner
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A plate full of deliciousness inspired by the scenery of winter
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For lunch, enjoy red sea bream meuniere decorated with porcini mushroom cream.

For dinner, we ha

prepared an appetizer of cold yellowtail smoked for several days with salt and

herbs overlaid with cauliflower and salmon roe. The main dish is a veal filet and foie gras.
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A gorgeous camellia-brightened course to
celebrate the beginning of the new year
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We provide a pleasant dining experience that relaxes
the weary body and spirit at the end of the year.

A dinner of Pacific cod roe and leck tagliolini is
truly a winter pleasure.
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Dinner
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Crab, channel rockfish, pufferfish...

Enjoy the finest winter ingredients
through all five senses

i course that embraces the season by making
use of unique winter ingredients.
he finest simmered dish prepared in a broth
based on a generations-old recipe.

11.13 » 12.31
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Early Winter Kaiseki
¥20,400
WFTELTE
Sazanka Kaiseki
¥23,100

Japanese Kaiseki Cuisine RYOTEI KINSUI
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“Roubai Kaiseki” with spectacular colors perfect
for a New Year’s

Enjoy the bounty of winter with generous servings of
sea bream, pufferfish, lobster and other luscious delicaci
Finish with king crab resting on steamed rice.

14 »2.14

BERE
Akebono Tsubaki Kaiseki
¥20,400

Roubai Kaiseki
¥23,100
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The simple flavor of Japanese beef

sirloin prepared on a plate of rock salt
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“Ai” our main dish, consists of Japanese beef steak

woven with crab and pufferfish. The mild saltiness of
rock salt enhances the delicious tenderness of the beef.
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Lobby Lounge LE JARDIN
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A world of snow crystals decorated
with white chocolate
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Afternoon tea and a white snow motif.
White chocolate tarts and delicate snowballs reminiscent
of a snowy tree evokes an elegant winter afternoon.

11.13 » 12.31
2FE ~E~
Kaiseki Course

Lunch ¥7,400 12.1 » 1.7
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Snow Crystal Afternoon Tea
¥4,500

R ~RlE~
Kaiseki Course
Dinner  ¥15,300
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The season to enjoy strawberries and chocolate

5"\
e 7

Fa— MAN—NUDOT =T LAD
KRy amaF e fEL—AIZ

Faal —habRE LML,
DAEEND FEOKLDT THX—2 T —,
Afternoon tea filled with good cheer and a variery

of strawberries, featuring pretty heart-shaped

Earl Grey bonbon chocolates and
chocolate tarts with strawberry mousse.

FEBE, £ ML REAMOHIS 420184 14>2.14
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“Snow buds,” a gourmet course of Ise shrimp, fugu, and abalone =% ~ 5
Kaiseki Course

DR EE LT, —E DI EN S SDLNER )T —2, Lunch  ¥7,400
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An extravagant course that features seasonal ingredients and is well-matched with the start of the year. Kaiseki Course
‘The main dish is roasted lobster and fragrant deep-fried “Kuroge-Wagyu” beef sirloin Dinner  ¥15.300

1.8 »2.14

AARFIANI=8227 SR 7 — ZFRA-BRALAEDE
Strawberry Afternoon Tea TEL. 03-3943-0920
¥4,500 P& (10:00 - 21:00)




ABERF ARZEE | Japanese Stone Grill MOKUSHUNDO
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A bounty of the finest delicacies grilled on lava-stone plates
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Sumptuous stone-grilled kaiseki that combines winter delicacies with lavish ingredients.
Enjoy a finale of salmon roe, sea urchin, and roast beef chirashi sushi.
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11.13 » 12.31
RBETVF ~AKRiL~
Stone-Grilled Lunch
¥5,100

BRRFE ~ZI~
Stone-Grilled Dinner
¥11,600

AL L I8 Hsew
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An assortment of stone-grilled and
winter delicacies to enjoy with sake

BEURIG S T 52 N BB R—A,
KERZBZATT - THFA,

Bt TA B OMEEDAREEL,
FM ORZAE U R AR OE T,
Several dishes enhanced by the flavor of the natural
ingredients — “Kuroge-Wagyu” sirloin in

crab miso gratin, Senju green onion wrapped in
Himuro pork and fresh stone-grilled Kauai shrimp.

1.4 »2.14

BEET Y F ~INE~
Stone-Grilled Lunch
¥5,100

BEleRRE ~ 4R~
Stone-Grilled Dinner
¥11,600
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The master's specialties arranged in a bistro style
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A course with a wintery theme starts with scallop carpaccio.
Lobster jelly and cauliflower cream come together in one of our most luxurious dishes.

-

Dinner

12.1 » 12.18

Taste of winter
~ R DR~

Lunch ¥4,450
Dinner ¥6,390

¥6,390
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featuring a variety of aroma;
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Various flavors and aromas of carly spring
enliven savory homemade soba
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i to enjoy the scents of spring, such as
navel orar lines, fi and udo.
Homemade soba is served in Jibuni style but uses
“Awaodori” chi
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Cockrails representing Mt. Fuji and flowers,
perfect for the new year
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“Blue Cloud” is a peach-based frozen cockeail
that replicates Mt. Fuji. The flower cockrail

“Sakase ya Sakase” is a glass of joy for the New Year.

14 »2.14

New Year Cocktails
wEHITIV

% ¥1,850
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Single cockeails inspired by the
scenery of winter

LHZPLEETWKND
2T A —2),

A DENRAZAA=TV LT HERY |
SRzl btpMER{LIZHE,
O“Relc " hotfoc il soBthes the mind and body.
“Kannagi” captures the feeling of a warm day in

winter and “Unscented Flower” is reminiscent
of a snowy landscape.

11.13 » 12.30

Winter Cocktail Selection
AV R—ATTINELI 5>

% ¥1,850
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ARTA o ‘ LUXURY STAY PLAN

Thanks to you

12.1 »
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L ATLDIFHELL THRT AVIRBRIHVATA BN ET,
Even if it’s not a birthday or anniversary, this stay is the perfect way to reward

someone or say thanks for their day-to-day efforts.
‘Who wants to go out when you can enjoy such a relaxing night at the hotel?

1222 CF Ak
FIABR—R) P H—F ¥ 2— (45m) ¥56,300~
FITANR—R) P ¥ T4 ¥ a— (45n) ¥49,300 ~
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Santa Claus Christmas Stay

12.19 &12.20 & 12.24 & 12.25 [(AE] ‘1A -¥BR-NBHIOBRZIHR(LAITY)
HHNCBEPY LT LB M, S g 7a—2 A e O
BFARICTFIEL, SHETRTVNOF L& LYY BEEI % B
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A stay in which Santa gives presents (provided in advance by parents) to children. KEREFB DI Y2/ 0—REDBICHYIY ZRBE W LES,
This year the spacious hotel chapel is reserved for delightful phots with Santa. KUY O—2 EBEAMN BRI WL hEd (BE 18-72%)
120248 ZF A KZDM ARy 7 DFBICLNEZE BB VLET,

=3 ; HOBAEIEMETILS FRCRE,
FIANRA=R) T KT LAY MBI £ Ik T LA BB S,
H—F ¥ 2— (45m) ¥54,800~
YT A ¥ 2— (45m) ¥47,800 ~

FIABT XL T4 TARA—L

S TEL. 03-3943-0996 AF4) (9:00-20:00) &+ -HATE 5 & BE R HEMREH TS WET, 7 SHALAC
¥ T4 22— (60m) ¥69,400 ~ ABISELTRENEEBLET O THLLIERFNETBMLEbEIZE N,

15



& YU, THE SPA

16

Spa, Fitness & Treatment YU, THE SPA
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the fatigue of the past year
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turbulent year in this season of cold and body stiffness.

While hot stones warm the innermost regions of your body, we invite
you to experience the finest deep-relaxation hand techniques.

It relieves back stiffness and promotes blood circulation.

‘The purifying effects of stones reinvigorate the body and mind.

- o » The best treatment to give yourself after working hard duringa
.
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Hot Stone Body Treatment (90 min.)

11.13 » 12.30

[Ri£] ¥25,000
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A camellia oil treatment to better yourself

Biicle—FEE V=R Ty LIt AS THET D720,
RTFYEI=T ATy DALEFR— a1l kD
F—=2V ) — A RT T,

BTN B R T4 LT =A /L ORI T
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ZIEPYVOI MO & O ZHRETZE N,
Better yourself for the New Year with a total treatment that combines

a full-body treatment and a mini facial. Full-body treatments and

mini facials promote blood flow throughout the body, and maximize

the body and facial synergy. Please try the moisturizing power of
our special unheated “Fresh Camellia Oil”

The beginning

RTA&Z A %)V 9097
The Beginning Body & Facial (90 min.)

1.4 »2.14
[(¥£] ¥25,000

TEL. 03-3943-4785 & YU, THE SPA (10:00 - 21:00)
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Recreating the Beloved Gardens of Yamagata Aritomo
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Ten Thousand Camellias: The Garden Loved by Yamagata Aritomo
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Since the Nanboku-cho era, this arca was known for its naturally
growing camellias. In the Meiji era, statesman Yamagata Aritomo
became impressed with the land, and purchased it in 1878. He
built a residence and garden there, naming the land “Chinzanso,”
or “”villa on the mountain of camellias.”

Yamagata is believed to have taken great care to preserve the
landscape and nature-influenced architecture, but all this was lost
to the fires of war.

In a 3-year plan culminating in 2022, we will plant 10,000
camellia trees in order to fully restore the garden to the form
adored by so many since the Muromachi period.
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The camellias of Hotel Chinzanso Tokyo

SE:)) Btk LUHE
GEM 113~37D) GEM 1UI~4)D) EM 123 ~471)
BRETRAESHARHUEDLHY. RERKDOMRISKENDBE

REDOTRELLTRVIFEND, H<hoRLEN BAOREEREE
ZLEHHLT,

IR0 RETRBRED
AIEL LFFICBAD D ARD L,




AR 22—

18

THE INTERVIEW
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A wedding ceremony is a special occasion home to laughter, awe, and
feclings of gratitude. The beauty of those moments is what inspired
me to become a wedding planner. From the first meetings to the day
of the ceremony, I encourage guests to speak frankly about their
desires for the ceremony in order to realize the ideal wedding.

My current job is to draw out the clients’ true desires in order to plan
their ideal wedding. The best way to achieve this is to really explore
the meaning and ideals of the wedding as explained by the bride and
groom, and become their close confidant. As a result, it is not
uncommon for clients to come visit after a wedding, to receive
occasional requests to help with anniversaries, and for long-term
relationships with clients to form.

I'm currently the leader of the wedding planning group, but taking
time with the team to share the excitement we had at a wedding and
to exchange stories about wonderful events is important. In the
future, I would like to create an environment in which all team
members can more intimately understand the dreams and desires of
our clients and be more flexible in their event planning.

Written by Haruna Hagiwara
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Seasonal Cakes
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We offer a special Mont Blanc shaped like a winter tree,

a strawberry tart with a Christmas tree ginger cookie

using homemade strawberry jam and a
stylish chocolate mousse with a nutty flavor.

12.1 » 12.25

BV IV — ¥800
CWHBTEY YTy —TyF—D

YRR RZIL Ly b ¥800
‘Noele>a a5 7= K ¥750

TEL. 03-3943-7613 &7/ 53v 7 (10:00 - 18:00)

FSA RN T =T DT RN
Bridal Fair

SEE T A B T3 DT v L0 NI RO
JERIPNIZ DM 275 =T 4 — 5D
TREEIILD, VT AL A a— DT RETRE
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[Faf£A] +£H4210:00 - 19:00,FH11:00 - 19:00
TFHABEAER
KBRS FHREBBELLELES

[#BAr] 77480y ay

TEL. 03-3943-0417 774 %14 a>
(£ E#210:00 - 19:00, H11:00 - 19:00, A A B H E )
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bR )VK 1‘% IZEZE*’I’:TZ.\ >° o2vDT %lj\—] ‘ Plans at special prices for hotel members
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We invite hotel members (only available to residents of Japan) to enjoy unforgettable experiences
such as an exquisite stay or a lunch plan made of the finest dishes. We also offer a variety of
other dinner plans suitable for birthdays, wedding anniversaries, or special occasions.

FEIESEINAOBRICEL Y REFED

TEL. 03-3943-1201 A7V iELHERR

CIRREBBEVLVLELET,
REMEMRINHRBEEERRANTERSZE N,

£EBEHRB 10:00 - 18:00 *F-7k-2 (RBA%EKL)
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Ryotei Kinsui Private Room Plan

12.1 » 1.31 K4LE:12/28~1/3
EEARfOZERT

OB KDDL A

Celebrate the year-end or New Year in an elegant
Japanese-style room as you dine on masterfully
prepared kaiseki cuisine
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ZFH-BEVAEDYE TEL. 03-3943-5489 L2 +Z>F#7 (9:00 - 20:00)
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Anniversary Plan
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These plans include menus that are ideal for special occasions with
someone dear to you, such as birthdays or wedding anniversaries.
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Hotel Chinzanso Tokyo Members-Exclusive Course

FELR DEASES T DY DA=2—L
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Guests can enjoy a special menu and seasonal cuisine

that shows off the skills of our chef.
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TIEIA THERE (cmirfte)
Special Stay (with breakfast)
»2021.6.30
(&l -18
HRHMBADENZIHR (LR KTY)

CZ(F=IVSBR T4 FRRDL) D
S5ER FAS R (1215 ¥4,400 — ¥2,200/38)
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%12/26,12/29,3/21~3/25,3/28~4/1,
4/4~4/8,4/2913 &R AR,
11/22,12/30,1/10,5/2~5/41%
TRETARIE LB ET,

¥54,700~ ¥57,800~ ¥65,000~
¥51,000~ ¥54,100~ ¥61,300~
¥39,700~ ¥42,800~ ¥50,000~
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F5A 87 F v 2 A (55m~)
'S4 0 A— ) P (45nf)

KH—F Y E2—P83nUEDRA— L —L BEIOZEFLZABLTEYET,

MIEERE A35202067A1HAH2021F98308 £ TOMISE AR IEERINELA,
XBRS4E 120205128318 ~20214182H

IFH-BEWEDE TEL. 03-3943-0996 7&EF# (9:00 - 20:00)

AT VEIER RSB UF advantaged THEN
For Hotel Chinzanso Tokyo Shiki Advantage Members

TR T3 ZEF O R IF B2 BRI IR E 2
A= H IR AL T RA— LI E TS B BASE LT,

When you become a member, you can get the latest seasonal information
and members-only benefits. Only available to residents of Japan.

HASE EREBERTE

TEL. 03-3943-1201 £#&%%& 10:00 - 18:00 * A -7k-& (B %)
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Safety Precautions at Hotel Chinzanso Tokyo
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Placing the health and safety of our guests and staff as the top priority,
Hotel Chinzanso Tokyo has an array of precautions in place to ensure that your stay is pleasant, safe, and secure.
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AEEHE Terms and Conditions
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R8T ay TR —ERRATEH VL LTEYERA.
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202149A308 £ TOMIXE AR ILEBINELA)
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« ZSPRERRIE K IR, ABOEEE W LTEYET,

« Unless otherwise mentioned, prices exclude tax and service charge.
(Hotel shops and the spa do not require a service charge.)

« Restaurant requires 10% service charge. Kinsui and Mokushundo have
different service charges (Kinsui is 15% for lunch, 20% for dinner for
private rooms. Mokushundo is 10% for restaurant seating, 15% for
private rooms.)

« Use of a private room requires a room fee.

« Spa water is added, heated, filtered, and disinfected.
« All plan prices (stays, events, etc.) include consumption tax and service

« Images are for illustrative purposes. Contents may be subject to change.

« Events may be cancelled if the minimum number of attendees is not met.

fee. For stay plans, a separate Tokyo accommodation tax will be collected.
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