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* Limit of 40 boxes per day

Autumn Bento BoxesAutumn Bento Boxes
Kyoto Research Park

September - NovemberSeptember - November

Note:
■ The tax rate applicable on the date of use.
■ 10% service charge not included.
■ Change of quantity: Please notify our office at least one week prior to the date of use.
 ■ Cancellation Policy
    - 3-2 business days prior to the date of use: 30% of the total amount will be charged
    - 1 business day prior to the date of use: 50% of the total amount will be charged.
    - On the day: 100% of the total amount will be charged.

* All menus are subject to change based on seasonality.
* We can rearrange the food items as requested. 
    (vegetarian, allergy, religious reasons, etc./Western-style bento can be served as well.)

Kyoto Research Park Corp. Convention Dept.Contact/Inquiry/Reservation

E-mail: convention@krp.co.jp
TEL: +81-(0)75-322-7888  FAX: +81-(0)75-314-2968

■ Limit of 80 boxes in total per day. (Reservation required)

2781-1502

A
B

C

Grilled salmon, Japanese omelette, Pickled ginger, Saute-simmered soybean pulp
Green beans in sesame dressing, Fish cake
Simmered dishes (Taro, Shimeji mushroom, Shiitake mushroom, Carrot, Okra)
Tempura (Sweet potato, Lotus root, King trumpet mushroom, Pumpkin, Sweet pepper)
Steamed rice, Pickles
Green tea

Marlin teriyaki, Japanese omelette, Tofu skin and shimeji mushroom
Spinach dressed with tofu, Candied sweet potato
Simmered dishes (Fried tofu skin stuffed with fish paste, shrimp and water chestnut, 
                                                                               Wheat gluten, Shimeji mushroom)
Tempura (Shrimp, Pumpkin, Eggplant, King trumpet mushroom, Sweet pepper)
Steamed rice, Pickles
Japanese-style soup (Wheat gluten, Carrot, Tangle flakes)
Green tea

Sashimi (Tuna, Fresh Tofu Skin)
Grilled barracuda, Chicken rolls, Japanese omelette, Wheat gluten filled with red bean paste
Tofu skin and shimeji mushroom, Octopus and cucumber in sweet vinegar sauce
Tempura (Shrimp, Shiitake mushroom, Eggplant, Sweet pepper,
                                                                      Tofu skin stuffed with lily bulb and ginkgo nuts)
Japanese Paella, Pickles
Japanese-style soup (Tofu Skin, Carrot, Tangle flakes)
Green tea

JPY (Tax & 10% service charge excluded)

JPY (Tax & 10% service charge excluded)

JPY (Tax & 10% service charge excluded)

Sashimi (Tuna, Squid, Sea urchin)
Braised duck breasts, Beef and burdock roll, Herring and kelp roll, Sesame tofu
Namasu (Daikon and carrot salad), Sweet potato, Mochi with red bean paste, Ginkgo nuts
Grilled turban shell, Grilled barracuda with saikyo-miso sauce
Simmered dishes (Taro, Burdock, Shimeji mushroom, Carrot, Okra)
Tempura (Japanese tiger prawns, Eggplant, Sweet pepper)
Japanese steamed egg custard with matsutake mushroom
Steamed rice and dried baby sardines with Japanese pepper
Japanese-style soup (Tofu skin, Wheat gluten, Tangle flakes)
Green tea

(Actual cuisine may vary from the photos.)

JPY (Tax & 10% service charge excluded)


