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Experience the Atmosphere of Yatai in Our Banquets

Yatai is an iconic dining experience at
night in Hakata. There will be about a
hundred food stalls in entertainment
districts such as Tenjin, Nakasu and
Nagahama. Why not experience a
local atmosphere that is unique to
Hakata with Yatai prepared by Grand
Hyatt Fukuoka? We are offering
Hakata ramen noodles and Japanese
menus including tempura and oden.

Yatai Made by Grand Hyatt Fukuoka

presentation.

Our own stall is made entirely of Japanese cypress, creating an
authentic atmosphere, and designed with attention to detail,
including the Noren curtain and hand-painted lanterns. We also
have Yatai-inspired buffet stations for a unique Hakata

and red ginger.

3 Kinds of Tempura 1,392

Tempura is a popular fried dish in Japan.
Enjoy its crispy texture.

3 Kinds of Oden 1,012

Oden is a hot dish popular during winter. Indulge
in each ingredient stewed in Japanese dashi broth.

Horse Meat Sashimi Sushi 1,518

Enjoy horse meat sashimi in sushi style.

Grilled Turban Shell 1,139

Grilling the turban in its own shell produces a
smell like the ocean’s.

Goto Udon Noodles 949
Hakata Mentaiko Sauce

Unique to Goto Islands in Nagasaki prefecture,
this thin noodle has a unique chewy texture.

Green Tea Soba Noodles 1,265

By mixin% buckwheat flour and green tea, this noodle
has a rich flavor and is served in a style inspired by
Kawara soba, a popular food in Yamaguchi prefecture.

Hakata Ramen Noodles 949

Hakata Ramen is a staple item of Yatai food, a specialty of
Fukuoka. It is served in a mild Tonkotsu (pork bone-based)
soup with thin noodles, topped with roasted pork, green
onions, spicy takana (pickled leaf mustard), sesame seeds

Nagasaki Specialty 949
Plate-Style Udon

Crispy fried thin noodles are topped
with a starchy sauce containing various
kinds of vegetables.

Skewer

Grilled skewers of meat and vegetables.

-Beef 1,898
-Pork 1,518
-Chicken 1,265

= Prices are for one person.

* Prices include tax and a service
charge.

= Optional menus are available for a
minimum of 20 persons.

* Photos shown are for illustrative
purposes only.

Please inquire with our sales personnel regarding ordering optional menus.
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Hakata Motsu Nabe
1,265

The most famous and popular hot
pot in the Hakata tradition. The
Shoyu-based white broth made
from Makurazaki bonito flakes
and kelp goes perfectly with beef
innards, which is the main
ingredient. It is characterized by
its elegant yet deep flavor.

Recommendation

Hakata Mentaiko Baguette
380

Butter, Hakata Mentaiko and green
shiso are mixed and sandwiched in
a baguette to render a perfectly
balanced umami taste.

Grilled Soft-Dried Squid
and Squid Siu Mai
1,265

Indulge in charcoal-grilled
soft-dried squid and the fluffy

texture of steamed squid siu mai.

Seafood Donburi 2,024

Chef’s Carving Station

Seafood Donburi is a bowl of rice topped with your favorite seafood ingredients and can be
made to your liking. Fresh ingredients such as salmon, tuna, and sea bream can be arranged

and enjoyed as Seafood Donburi or Dashi Chazuke, which is rice soaked in soup.

Roast Beef Sea Bream Baked in Salt Pastry 1,898
- Australian Beef Sirloin 1,518 . .
£ Sirloi Hitsumabushi 1,265
- Japanese Beet Sirloin 2,530 (white rice topped with grilled eel)
Sushi 3 Pieces 1,898 Dandan Noodles 949
Teppan Yaki (with soup made from sesame paste and chili oil)
(Japanese cooking prepared on a hot steel plate) "
. . i ixed bl d seafood
- Australian Beef Tenderloin 1,898 Ezgigﬁézgresvegeta ¢ and seafood tempura) 249
- Japanese Beef Tenderloin 2,783
- Wagyu Sirloin 2,783 Green Tea Soba Noodles 1,265
- Wagyu Sirloin & Seafood =~ 3,542
Prosciutto *for a minimum of 50 persons. 1,518
Others
Pasta . Bakery
- HakataMentaiko 7,012 | pg i Cutlet Sandwich 886 Carefully selected
(red spicy cod roe) fresh tuna is carved
- Curry Bread 886 : :
- Bolognese 1,012 right in front of
- TOmatO Sauce 7,0]2 guests. EnJoY fresh
tuna sashimi after ™
- Genovese 1,012 watching the carving
performance in an \ °
Curry Tuna Carving Show 517,000~ experience that is
both exciting and
- Vegetable 886 Enjoy a dynamic carving performance  entertaining. ?
- Beef 1,012 by tuna professionals.

Sales and Marketing, Grand Hyatt Fukuoka GRANDI|HYATT

FUKUOKA

TEL +81 92 282 2810 fukgh.sales@hyatt.com




	2026_Sales Food Option Menu_EN.pdf
	2026_Sales Food Option Menu_JP.pdf

