OSAKA

STRAWBERRY AFTERNOON TEA BUFFET
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The sweet perfume of our strawberry buffet is back for another year. In the language of flowers,
strawberries stand for "respect and love" and "a happy home," so this year we have prepared a
selection of sumptuous items around a "wedding" theme. Enjoy around 40 different sweet and
savory strawberry dishes in a venue reminiscent of an elegant wedding party. Highlights include a
Flower Crown Cake with gorgeous floral decorations, and a full unsliced Baumkuchen.
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BEST WISHES IN 2020
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All of our Ladies and Gentlemen at The Ritz-Carlton, Osaka wish you a prosperous new year.
Looking back on 2019, we completed the renovation of three of our restaurants to further
enhance your dining experience, and we are very proud that two of our restaurants,

La Baie and Tempura Hanagatami, won a Michelin star. These achievements reaffirmed
The Ritz-Carlton, Osaka’s status as a leader in culinary excellence and innovation.

This year, we will continue offering a unique experience to our guests through various
engaging activities, and we will also keep our active involvement with social and
environmental responsibility program to serve our community.

Please join us to celebrate another exciting year.
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ANNIVERSARY STAY PACKAGE
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‘Why not thank the person you love by treating them to a wonderful day at the
Ritz-Carlton, Osaka? Special romantic touches include fine Champagne, an anniversary
cake with a message of thanks, and a rose petal bubble bath.
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Cheese Specialist
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A wagon full of exquisite cheeses is brought to your table after
the meal. Our cheese professional has selected eight varieties
featuring rich flavors, textures and aftertaste. Savor with wine.
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Kaiseki Chef’s Table
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For one evening only, Chef Maeda presents a special Kaiseki
menu with highlights including Matsuba crab, blowfish, and
seasonal vegetables. Watch each exquisite dish take shape right

before your eyes.
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Winter Delight
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For one month only, savor the best of winter with a whole snow crab prepared
numerous ways including charcoal-grilled, sashimi, and even sake served in the

shell. A dining experience to satisfy all five senses.
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Irish Dry Aged Beef
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The Bar's specialty is one kilogram of matured Irish beef on the
bone, roasted for around an hour. Experience the juicy, savory flavor

that is only found in matured meat. We recommend pairing it with

an Irish whiskey.
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For winter only: hot tapioca milk tea. To an original tea blend with a
peach aroma we add milk from Yuge Farm in Rokkosan and top it off with

black tapioca. Warming intensifies the aroma and flavor.
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Valentine's Cocktail
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A pure, sweet-sour love story in a martini glass. Combining white chocolate liqueur
and berries, this cocktail is sure to capture your heart. The perfect complement to
any couple's special evening together.
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ESPA NEW YEAR TREATMENT
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Pamper yourself with a body treatment that re-energizes you both

physically and mentally, and a facial treatment that will leave your
skin glowing with vitality. Start the new year in glamorous style.
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Refined atmosphere and warm hospitality create the ideal stage to launch your
life together. Experience the elegance of a Ritz-Carlton, Osaka wedding from

ceremonies to fine dining for the reception.
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THE RITZ-CARLTON

The Ritz-Carlton, Osaka
2-5-25 Umeda, Kita-ku, Osaka
Japan 530-0001

Magali Navarro, Hotel Manager
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A French native who has a great passion with hospitality and a vast experience in
working in the various Michelin-starred restaurants including “LAtelier Restaurant De
Joél Robuchon” in Paris and “Tetsuya’s” in Sydney. “l was very impressed with Japanese
chefs with whom | worked at the Michelin restaurants” says Navarro. “They were
precise, consistent, and detail oriented. Many people encouraged me to work in Japan
and learn the way of life. | am ready to further elevate the service quality of this hotel by
learning from the ladies and gentlemen and also by giving back my experience in order
to remain as the number one hotel in Osaka. | look forward to welcoming you.”
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The Ritz-Carlton, Osaka holds frequent elaborate events such as Wine Makers’ Dinners, Cooking

Classes and regular Ritz-Carlton Salon talks tailored to our intrigued and enthusiastic guests.
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Images are used for illustrative purposes. Please note that details are subject to change without notice. All prices are subject to consumption tax and 15% service charge.
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The Ritz-Carlton, Osaka 06-6343-7000 Restaurant reservations 06-6343-7020 (9:30 a.m. - 8:30 p.m.)
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