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PARK HYATT NISEKO™

HANAZONO



“KRUG IGLOO PRIVE” BY
PARK HYATT NISEKO HANAZONO

Park Hyatt Niseko Hanazono unveils “Krug Igloo Privé”, an exclusive
private winter dining venue created in partnership with Krug Champagne.

Set in our spacious snow-covered event village, against the spectacular
backdrop of Mount Yotei, this luxurious igloo offers an exclusive dining
experience over the exclusive champagne excellence for an unforgettable

winter evening.

The experience commences with an elegant transition. Guests are first
welcomed at an outdoor fireside gathering, providing a pre-dinner stage for
champagne and canapés beneath the winter stars.

Stepping inside the igloo, guests will discover a contrasting, cozy interior: a
warm alpine ambiance defined by chandelier lighting and a central

communal table, perfectly appointed to accommodate up to 14 guests.

For the evening, guests are invited to embark on a luxurious culinary
journey, featuring the finest seasonal ingredients of Hokkaido paired with

the prestigious Krug Champagne.
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FRENCH COURSE MENU

IMAGES ARE FOR ILLUSTRATIVE PURPOSE ONLY



KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Canapés 717} v~

Krug Grande Cuvée 173¢éme Edition
2V 297 SIvF X2V 2 1DBDEFrYaY

Hokkaido Sea Urchin, Niseko Cheese Factory Camembert Cheese
tlERM = aF— X TR Aw vy R—LF—X

Tokachi ELEZO Beef Bresaola
+BEELEZO#: E—7 7L ¥% 7

Makkari Mino Farm Root Vegetable Millefeuille
BN =877 —LRFEOIALT 4 —2

Medium-Fatty Tuna, Temari Sushi Style
i b o

Hokk
Oscietra Caviar Blini Condiment
Az bIF T FV= avF4AvE

Fokk
Krug Vintage 2011
Z2Vayd Vg7 — 2011

Scallop and Blow Fish Carpaccio, Dekopon, Micro Leaf’ =®
Wiz gL DALNyFa FaRfy =427al)—7

Steamed Ezo Abalone, Liver Butter Sauce @@@
HEfOELEE Friszt—v—=x

PARK HYATT NISEKO" KRH HG

HaMATOMD CHAMPAGNE
All prices i _nnuudn hllﬁmdﬂp
?'Irﬂ*‘lm ﬂd:i m:un..-:mrw-« amm‘.
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PARK HYATT NISEXO



KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Krug Rosé 29éme Edition
Z2VayZ a¥NTFLVaY

Pan-Fried Kinki and King Crab, Feuille de Brick, Makkari Lily Bulb,

Saffron Flavor
ELZORT7LELELITED A A=Y v 78 A BRED YR
+7 5 vk
Tk

Joseph Phelps, Insignia, Napa Valley 2019
Va7 FxNTRAYVITZT F23 Ty L—219

Roasted Kobe Beef Fillet, Madeira Sauce and Black Truftle @
HEAEZ7 4 LADU -+ 2FI7BEY—A BEF)a7

*hx
Daruma Masamune Aged Sake 10 Years Old
EEIER T FEHE

Assorted Niseko Artisan Cheese @
k2 EFFEIF-—XEV DY

Dessert by PIERRE HERME PARIS
Bombe Alaska @@@

KLT7AA

Mignardises, Coffee, Tea OO
7F7—=n z—k— KR

40,000 (44,000) Food Course Per Person /3418 35 1 A8
40,000 (44,000) Wine Paining Per Peson / 7 4 ¥ <7 U ¥ 7 351 AR

@Y:T;'}u;’ /@3')“’« v gl;:;n/ t:“:v@ Rﬁﬁ“ @W%a@%ﬁ»

Please inform our associates 1f you have any food allergies or special Tequirements
All; in brackets are in g-ﬁ-d#mduk’ 10 2 15% service charge
Bt A DRSO v oo WL B2 CRAD 7 ot
OMOEIRILHRRALOER CHE S~ ARASDEM LRI T,
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KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Canapés 7 v =
Krug Grande Cuvée 173éme Edition
2Va9Z V757 F X2V 1B3XTF4ay

Hokkaido Sea Urchin, Niseko Cheese Factory Camembert Cheese
LHEERMR L — v aF— X THAv Y R—AF—X

Tokachi ELEZO Beef Bresaola
+MELEZOM: € —7 7L ¥H 3

Makkari Mino Farm Root Vegetable Millefeuille
=7y -2l EOInT 44—

Medium-Fatty Tuna, Temari Sushi Style
o b o @A ]

*ork
Konbu Seaweed Marinated Botan Prawn and Scallop, Yolk Vinegar, Caviar SWO0),
EAMELWIORN~ HARE ¥+ T

Fokk
Krug Vintage 2011
2 a2 Y 4 ¥T—3 2011

Makkari Lilly Bulb Tofu, Hairy Crab Sauce, Black Truffle
FATEW D RS EME REY 27

Fried Blow Fish, Shishito Pepper, Ponzu Sauce
’5 C ORI WTRET KR

- -
PARK HYATT NISEKO" KR! liG

HANAZONO CHAMPAGNE

Alphn-hdm “ lrmuw: and are 15% service charge
or
Tk —g ﬂ‘ Ikat\tﬁ'llkﬁ!b‘tl!ﬂ!ﬂﬁﬂ.éﬂ(w\
OMNOERHINRRL S DERHTHEY — CANASENLRITET,

PARK HYATT NISEKO



KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Krug Rosé 29éme Edition
ZVay S nEYITFrL4yav

Grilled Kinki Fish, Yuan Sansho Style %
BLE WRELHBE 2

ko
Joseph Phelps, Insignia, Napa Valley 2019
Va7 Z2NTAALYSTZT FXTyL—2019

Grilled Kobe Beef Sirloin, Seasonal Vegetables
MHEAY—o £ VRRBER FEIFFE
Jok ok

Daruma Masamune Aged Sake 10 Years Old
ERER TENH

Ezo Abalone Rice, Ikura
SRAREI DI EIAAR TR WL B

Dessert by PIERRE HERME PARIS
Bombe Alaska @@XW)
KL TF7ARA

Mignardises, Coffee, Tea Lewe®
TFT7—N a—v— fIF

40,000 (44,000) Food Course Per Person /32 FIEE 35 1 A4k
40,000 (44.000) Wine Pairing Per Person / 74 ¥ <7 ) ¥ 7 151 Af

Gluwn Nun Z ? Scafeod Shellfish
&/? '} 7’/ :UM v 71»-7- 1‘ w0 R aNnE llll! As r;v: v

Please nform our associates if you have any food allergies or special dictary requirements
Al prices mn brackets are quoted mn Japanese Yen mchunve of consumption tax and are subject 1o a 15% service charge.
TLAN~RHDREBRIZOVTOIWRI ORI TS ST ~BEPLOFEE,
OMOERLMREA A0 G THLE T —C AR PLRITET,

PARK MYATTY NISEKO
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KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Canapés 17} v~
Krug Grande Cuvée 173éme Edition
2V apZ PIYE  FaVlz 173 XF 1 aV

Hokkaido Sea Urchin, Niseko Cheese Factory Camembert Cheese
LEBEEER L =€ aF—XTHEAT Y R=LF—X

Tokachi ELEZO Beef Bresaola
+HELEZOt: v —7 7L ¥+ 7

Makkari Mino Farm Root Vegetable Millefeuille
HE=H77—2BEDINLT7 41—

Medium-Fatty Tuna, Temari Sushi Style
& b o FEAF

*hk
Superior Chicken Soup, Ham, Dried Scallop, Ginger, Black Truffle
BEBA—-7 AT LAEEZERF) 27

*hk
Krug Vintage 2011

2V av? TsvT—32001

Braised Abalone, Asparagus, Oyster Sauce
Bl FANTHADF 4 AL — YV — A FAH

Steamed Cantonese Style Kegani Crab with Fluffy E
FHRAER L 2bLbEFHRL

st ‘j\ PARK HYATT NISEKO" KRE lJG

HANAZONO CHAMPAGNE

Please mfon our assocaates o you have aay food allespies or special ietary requuemcnts,
in brackets are quoted m Japanese Yen meiusive of consumption tax and are subject 10 a 15% service
TUAN—RHCREMRZSVTOIRBI S FEL TIRAZ 7~ B R,
OMOERLNREAZD I TR ABOSEBR LT ET,

All prices

PAHRK HYATT NISEXO



KRUG IGLOO PRIVE BY PARK HYATT NISEKO

Krug Rosé 29¢me Edition
IVavZ a¥29X54ay

Braised Hokkaido Sea Cucumber, Minced Pork, Coriander, Brocco
AHREEF =2 DAL KOEN 2V T v E— Toya ) —

Steamed Grouper Fish, Green Onion, Ginger, Seafood Sauce
NEDBHRL B ER v -7 —-F V-2

ok
Joseph Phelps, Insignia, Napa Valley 2019
Va7 c ZaNTARAAVVITZT Foi-FrL—2019

Wok-Fried Kobe Beef, 540 Days Aged Kutchan Potaro.
Green Pepper, Red Pepper, Onion, Black Pepper Sauce (1
4o BEHR S fUN% U e 2 HRO R 2 KRR .EE: LY

Stir-Fried Seasonal Vegetables, Garlic ®
HEEDH =) v 71

Fokk

Daruma Masamune Aged Sake 10 Years Old
IRIFFIES? 6 il

Seafood Fried Rice, King Crab, Shrimp, Clam, Calamari, Dried Scallop,
Spring Onion
AR 7o 5 M WE BT Y W TLARE W

Dessert by PIERRE HERME PARIS
Bombe Alaska
RATIAN

Mignardises, Coffee, Tea OO0
FF7=N a—k— §F

40,000 (44,000) Food Course Per Person /3 H# 5 1 A8
40,000 (44,000) Wine Pairing Per Pemson / 7 4 ¥ <7 ) v 7 331 A#

Daz aqg Snl'ood Shellfnh Alcoliol
41"171 Z«M/ Vk'r/ }/‘7 a LR} .Q! 28] PRI
special

Please inform our associates if you have huillhp-ur requirements
All pnces m brackets are quoted i Japanese r . inll::zpdhn”i-m
rvM—luﬂult«aWo.’Ill..oQtLtM;?«ﬂ.Loﬁ(t!n
OMOERITARRAAOER THHEY — AR PLRITET,

PARK HWYATT NISENOD



Reservations and Inquiries: Exclusive Private Dining Style - Per
evening, only one group reservation will be accepted, ensuring private
usage of the entire Igloo. Advance reservation is required at least 24

hours in advance. Please contact our private dining reservation teams:

e Email: PHNiseko.fbreservations@hyatt.com
e Phone: +81 136 27 1234

O



RESERVATION INFORMATION
AND TERMS & CONDITIONS

Igloo Operating Period: 15 December 2025 — 31 March 2026
Hours: 17:00 — 22:00 (Last order at 21:00)

Location: Event Village at Park Hyatt Niseko Hanazono (328-47
Iwaobetsu, Kutchan-cho, Abuta-gun, Hokkaido, Japan, 044-0082)
Reservation Style : Exclusive Private Dining Style - Per evening, only
one group reservation will be accepted, ensuring private usage of the
entire Igloo.

Capacity: Up to 14 guests per Igloo reservation

How to make a reservation : Advance reservation is required at least 24
hours in advance.

Please contact our private dining reservation team:

Email: PHNiseko.fbreservations@hyatt.com

Phone: +81 136 27 1234

Confirmation: A reservation is considered confirmed only upon

receipt of a credit card payment guarantee and the finalized menu
choice from your party upon making the reservation.

Food & Beverage Minimum Spend: JPY 800,000 (JPY 880,000
inclusive of tax) per group, per evening

XSubject to 15% service charge

Choice of Menu : Please choose one single course menu (French,
Japanese, or Chinese cuisine) for all guests in your party. Combining
different menu types within one party is not permitted.



RESERVATION INFORMATION
AND TERMS & CONDITIONS

Course Menu Pricing:

Food Course: JPY 40,000 per person (JPY 44,000 inclusive of tax and
subject to 15% service charge)

Beverage Pairing: JPY 40,000 per person (JPY 44,000 inclusive of tax
and subject to 15% service charge)

* Kindly note the menu details and prices may change without prior
notice depending on the supply and seasonal conditions.

Additional Dining Options: We offer a variety of a la carte menus, a
full Master Wine List, and a soft drink menu available for selection
beyond the pairing

Corkage Policy: Corkage fees apply for guests wishing to bring their
own beverage. Kindly note the corkage fee will be included within the
Minimum Spend calculation.

Dietary Restriction : Upon reservation, please advise of all dietary
restrictions for your party. Our culinary team will try their best to
accommodate requests. Without prior notification, we may be unable
to accommodate last-minute dietary restrictions for the course menu.
Age Restriction : No age restriction for entering the Igloo, however,
guests under the age of 20 are forbidden to consume alcohol (in
accordance with Japanese law).

Kids Menu: A la carte menu is available from the hotel’s regular

restaurant outlets can be prepared for children upon request.



RESERVATION INFORMATION
AND TERMS & CONDITIONS

e Cancellation Policy : In the event of a cancellation made between 7
days and 24 hours before the reservation time will incur a charge of
50% of the minimum charge.

e Cancellations made within 24 hours of the reservation time will incur
a charge of 100% of the minimum charge.

® Dress Code : We kindly request that all guests refrain from wearing the
tollowing garments entering Igloo: ski boots, hotel robes including in-
room yukata, bathroom slippers, male sportswear such as training
jerseys, tank tops or other sleeveless garments. Please also refrain from
entering with any ski equipment. Although the Igloo features internal
heating, it is located outdoors in an alpine environment. We strongly
encourage guests to wear warm layers or bring a shawl/jacket to ensure
maximum comfort throughout the evening.

e Smoking Policy : The Igloo and the surrounding Event Village area are
strictly non-smoking.

® DPet Policy : Please refrain from brining pets within Igloo.

® Weather Condition : Please be kindly advised that under the
unpredictable weather condition the reservation may be cancelled due
to safety reason, we appreciate your kind understanding in advance. In
the case of cancellation due to weather condition, cancellation fee will

not occur.



