STANDING

PARTY PLAN
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¥8,000 Course
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¥10,000 course

R
Y
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Garden style seafood salad
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Prosciutto with mozzarella cheese and avocado
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Quattro cheese pizza
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Spicy Kamchatka flounder fritter with tartar sauce
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Pacific cod baked with butter herbs, and rich tomato sauce
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Stewed beef and mushroom fricassée with raspberry vinegar
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Dessert assortment
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CHINESE CUISINE
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Prawns stewed in chili sauce
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Fried chicken with sweet and sour scallion sauce
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Assortment of large shumai and crispy spring rolls
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Sichuan mapo tofu with Chinese peppercorn
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steamed white fish of the day with scallions and peanuts

SRR A DI

Three-flavored fried rice
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Noodles topped with seafood and sauce
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Free flow drinks package (120mins)
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Garden style seafood salad
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Hokkaido pork with nuts and fruit terrine, Iberico pork sausage brioche
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Truffle flan and Hokkaido mozzarella
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Grilled Rusutsu pork with soft white scallion fondue and sugared red radish
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Baked Pacific cod with butter and herbs, scallop and saffron bouillabaisse sauce
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Grilled beef fenderloin and Tokachi mushroom fricassée with malt vinegar
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Dessert assortment - Seasonal fruits
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CHINESE CUISINE
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King prawns stewed in chili sauce served with steamed buns

PALNPER&E TR D SV S ERT ~ Tl — 2~

Crispy country-style Nakasatsunai chicken with sweet and sour scallion sauce
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Hokkaido fillet of beef and seasonal vegetables sauteed in black pepper
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Sichuan mapo tofu with Chinese peppercorn
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Steamed Korean rockfish with scallions and peanuts
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Fried rice with shrimp and stewed pork
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Noodles topped with crab and seafood sauce
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Free flow drinks package (120mins)

DINING STYLES
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STANDING PARTY PLAN
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A vibrant standing buffet style in a bright, spacious hotel venue,
perfect for mingling and enjoying lively conversations.

Choose your favorites from the buffet and savor them at your
own pace.

Seating areas and table layouts can be arranged to suit your

needs, ensuring comfort for all guests.
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Keep the party spirit alive with our special hotel after-party plan.
With everything taking place inside the hotel, your guests and relax and enjoy
without the hassle of moving venues.
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Snacks & Free Flow Drinks

¥3,500
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Beer/Non-alcoholic beer/Wine (red or white)/Whiskey/Shochu(potato or barley)/
Sake/Plum liqueur/Lemon sour/Grape sour/Grapefruit sour/Oolong tea/

Apple drink/Orange drink/Cola/Ginger ale

GRAND MERCURE

SAPPORO ODORI PARK
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https://grand-mercure-sapporo-odoripark.jp/
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All prices include consumption tax and service fees. Photos are for visualization purposes only.
We use domestic rice. Menu items are subject to change. Dishes, arrangements, etc., are for
visualization purposes. We do not provide alcoholic beverages to guests under 20 years of age or
to persons who will be driving.
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Kita 1-jo Nishi 11-chome Chuo-ku, Sapporo 060-0001

GRAND MERCURE

SAPPORO ODORI PARK
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Lively conversation and good times.

The perfect venue and food that only a hotel can provide.

At Grand Mercure Sapporo Odori park,

we have a variety of plans to perfectly match your needs.

Choose from a plated or buffet style menu options availible both standing or seated.




2Y—kV> 2>
(12057 kA 30E)
Free flow drinks package

(120mins)
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All prices include consumption tax and service fees. Photos are for visualization
purposes only. We use domestic rice.

Menu items are subject to change. We do not provide alcoholic beverages to
guests under 20 years of age or to persons who are driving.
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Party Plan ¥9,000 Course
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A menu showcasing the blessings of nature,
highlighting the flavors of Hokkaido's
finest ingredients.

A festive course that sets the perfect mood for

a joyful gathering.
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WESTERN CUISINE + CHINESE CUISINE
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Yellowtail & octopus Chinese carpaccio
- Accented with fragrant sansho pepper
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Scallop & white fish lasagna
Layered with a rich tomato sauce
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Grilled Nakasatsunai chicken
With tender onion fondue and a touch of
yuzu pepper
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Shrimp simmered in spicy Sichuan chili sauce
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Roasted Furano Ichibanboshi pork
With a creamy mushroom fricassée
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Sichuan mapo tofu paired with golden fried rice
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Mont Blanc with cassis-orange
With a medley of fresh berries
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Free flow drinks package
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All prices include consumption tax and service fees. Photos are for visualization
purposes only. We use domestic rice.

Menu items are subject to change. We do not provide alcoholic beverages to
guests under 20 years of age or to persons who are driving.
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Party Plan ¥10,000 Course
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A colorful feast where the chef's signature
seafood and meat dishes come together in
perfect harmony.

A course designed to delight the palate and

spark conversation.
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'WESTERN + CHINESE + JAPANESE CUISINE
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Duck confit with grain mustard, served with a
garden salad and Hokkaido onion dressing
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Tuna, Nanban shrimp, and sea bream
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King prawns two ways

- Sautéed with perilla-scented salt and
simmered in chili sauce
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White fish baked with herbs and anchovy butter
Finished with paprika and broth
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Grilled Tokachi beef - With Inca no Mezame
potatoes and black pepper sauce
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Assorted rolled sushi and bite-sized inari sushi

IS5V RT— A h—ALPFETaas
X5 X))V EE

Raspberry mousse and matcha chocolate
With a caramel touch
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Free flow drinks package
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All prices include consumption tax and service fees. Photos are for visualization
purposes only. We use domestic rice.

Menu items are subject to change. We do not provide alcoholic beverages to
guests under 20 years of age or to persons who are driving.
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Party Plan ¥12,000 Course
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An indulgent course featuring luxurious dishes
such as Chinese-style sea bream sashimi.

A splendid way to elevate your most

meaningful moments.
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WESTERN + CHINESE + JAPANESE CUISINE
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Chinese-style sea bream sashimi

- A trio of sauce, herbs, and nuts
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Prosciutto & salmon salad

Topped with avocado-lemon dressing
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Stewed Rusutsu mochi pork

- Infused with the refined aroma of Zhenjiang
black vinegar
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Thick-cut abalone stir-fried with seasonal
vegetables and green Sichuan pepper
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Roast beef with dauphinois potatoes
A la ratatouille
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Seafood chirashi sushi
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Red fruit mousse
Three seasonal fruits
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Mild soup curry
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Rigatoni bolognese
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Spicy shrimp fritter
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We also offer a la carte options that can make your party plan more exciting.

Enjoy a selection of Western, Chinese, or Japanese cuisine.
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Spring rolls with shrimp, mochi, and seasonal vegetables Nigiri sushi - 3 pieces
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Crispy yakisoba topped with seafood and savory sauce Fried goosefish with herb sauce

SAPPORO# > &L ¥800 WCLAHE
~Y=RY VIV — A~ Soba with Pacific herring
Sapporo Zantare (Fried Chicken) with Sweet

and Sour Tomato Sauce

DRINK MENU

MEAL STYLE
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SEATED PARTY STYLE
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A refined seated style in an elegant hotel setting, where guests can enjoy their
meal at leisure.
Gather around the round table for a relaxed, elegant party that naturally

invites lively conversation.




