From April 18th, the Keio Plaza Hotel will start offering
a for-pay tea ceremony service, which is available to
both staying guests and visitors. With this “Japanese Tea
Ceremony Experience” provided at the hotel’s “Sho-fu-an” tea
ceremony room, you can experience this famous ritual, in the
dignified yet hospitable hush of its sophisticated Japanese
interior. Soak in this Japanese tradition while you are in the
hotel.

*The tea ceremony room is also available for charter.
For more information, please inquire with Guest Relations.

[ZETTY The Sho-fu-an tea ceremony room, on the 10th floor of the Main Tower
[IA ¥ 2,000

[TEYTA Available four times a day, except for Thursdays, Sundays, and
days upon which the room has been chartered through advance
booking. The service takes 30 minutes to complete.

At the Guest Relations Desk in the lobby

*For more information, please visit the webpage:
http://www.keioplaza.com/offers/#anc-Tea

Fuji enchants us with its many different graceful faces, depending on
season, time of day, and spot for viewing. One particularly pleasant
location is Arakurayama Sengen Park, located in Fujiyoshida city,
Yamanashi Prefecture. In spring, the popular park presents excellent
views of Mt. Fuji, a five-storied pagoda, and cherry blossoms—all in
one place.

_ Expressway bus services to Mt Fuji are available at the Shinjuku
Express Bus Terminal, only a 5-minute walk from the hotel.

A ride of roughly 100 minutes or so will take you to Fujisan
Station in Fujiyoshida city, the location of Arakurayama Sengen
Park. The bus fare is ¥ 1,750 for an adult and ¥ 880 for a child.

Arakurayama Sengen Park (Courtesy of Fujiyoshida City)

Experience Mt. Fuji and Japan’s cherry
blossoms without leaving the hotel.

The Keio Plaza Hotel Tokyo offers special room rates for members. Members staying at these rates will be able to
use the Luxe Lounge along with all other membership conveniences.

KEIO PLAZA HOTEL

Member rate advantage S Executive Royal

* Priority stay reservations Members are also provided services such as o ; , . . .
- Extended checkouts upon request - Free use of a fithess room AR Appreciate Ja,pan s culture and springtime aesthetics
( Prime: until 1:00 P.M. / Royal: until 3:00 P.M.) - Frequent flyer mileage on more than 10 airlines worldwide to your heart’s content at an in-house event.
- Daily breakfast at the Cocktail & Tea Lounge ‘S
Executive Bloom
- Free use of the Luxe Lounge
- A counter for exclusive use when checking in For more details, please visit our “Executive Card” membership webpage : .
(These privileges apply to guests staying at the membership rates.)  http://www.keioplaza.com/member/index.html Artworks evoke the grace and purity

of Mt. Fuji and Japan’s famed cherry blossoms.

Eleven of our restaurants offer special foods
to commemorate the season.

All the tastes and colors of spring sweetness
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Appreciate Japan’s culture and springtime aesthetics t/fe"lie

to your heart’s content at an in-house event. [From April 1st to 30th, 2016 Oy,

In April 2016, the Keio Plaza Hotel hosts the fourth round of its popular annual event showcasing Mt. Fuji, a World Heritage site. This year’s event casts some light on the time-honored Japanese tradition of cherry
blossom appreciation and features an exhibition of craftworks and photos, a restaurant fair, and other delights. Many of the public spaces in the hotel accommodate works featuring these two themes. On display
are some artistic lacquer works, some practical lacquerware for sale, and photos and paintings made with from Japanese paper. This is the perfect chance to immerse yourself in two iconic symbols of Japanese
beauty, as well to see how they have been depicted in lacquerware, one of Japan’s most prized traditional crafts.

Lacquerware—
the pride of traditional Japanese craftwork

‘ Exhibited at the Art Lobby ‘

Many layers of lacquer overlaying wood or paper create a
graceful, unique type of gloss. Japanese lacquerware has
long been one of the country’s most prized types of
craftwork. Individual pieces often incorporate gorgeous
designs created with gold powder or other special mate-
rials.

Photos depicting
the many faces of Mt.Fuji’s beauty

‘ Exhibited in the 2nd floor corridor ‘

Kawaguchiko Museum of Art regularly holds the “Mt. Fuji
Photo Grand-Prix” photo competition, and the best of
the award-winning works that carry Mt. Fuji and cherry
blossoms as motifs have been chosen for display. We
invite you to see many faces of this graceful mountain for
yourself.

Eleven restaurants offer special culinary creations.

Eleven of the in-house restaurants will hold a special restaurant fair during the Mt. Fuji event. On offer are
culinary creations with Mt. Fuji’s beauty as the motif, or foods featuring ingredients or recipes from
Yamanashi and Shizuoka, the two prefectures that are home to the graceful mountain.

Dinner by Soujuan, kaiseki cuisine

Pieces of cake by Food Boutique Poppins

All Day Dining Jurin offers a popular sweets
buffet, with a different concept every month.
Following the March offerings celebrating
strawberries and Easter, at the April buffet,
some 30 types of sweets will be available,
featuring a wealth of fresh, particularly sweet
Japanese strawberries and highlighting the
beauty of cherry blossoms. All this can be
found in an interior surrounded by picture
windows and new leaves.

[Price] Adults: ¥3,800 children: ¥ 2,600

[Hours 3:00 P.M. to 5:30 P.M
(Orders welcomed until 5:00P.M.)

Washi-e:
finding the beauty in torn paper

‘ Exhibited at the Art Lounge Duet ‘

Mr. Tensui Yagi, a washi-e artist, creates fine, elaborated
picture of Japanese scenery with dyed washi, or Japan’s
traditional paper. On display are some of his works depict-
ing Mt. Fuji and cherry blossoms.
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A masterpiece of lkebana, the
Japanese art of flower arrange-
ment is on display at the main
lobby. It is arranged by Maeno
Hiroki, an /kebana artist, to the
theme of spring and sakura
blossoms.

What is “wa”?
Find out with our special stay plan.

From April 1st to June 30th, 2016

In celebration of the event, the hotel is offering
a limited-time special stay plan for guests from
outside Japan. Dine at a Japanese restaurant
offering its special "Sakura Dinner" course meal,
whichin cludes sushi, tempura, and sukiyaki.
Receive presents of a set of a teapot and teacups
of Arita-yaki porcelain work and green tea
grown in Shizuoka Prefecture, to experience
“wa"—the heart of Japanese aesthetics.




