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A poster from when the
subway began running.

The majority of the
people waiting for the
subway in the poster are
wearing coats,
overcoats and other
modern, stylish Western
style clothes. However,
as shown in the picture
postcard below and to
the ieft, most peopie at
the time were still
wearing kimono.
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From a town fraversed by the streetcar
fo a subway town where one can do as
they please.

The first time a train ran through Ginza was in 1903. At the time,
horse-drawn frams were mainly used until Tokyo Horse-Drawn Raifway
switched power sources to electricity and changed their name to Tokyo
Electric Railway. They began running streetcars on the Hondori line
which started in Shinbashi, fraversed the current Ginza Chuo Street, and
passed through Kyobashi and Nihonbashi before arriving in Sudacho.
This was the beginning for the streetcars that would become an
indispensable part of Ginza scenery.

Japan's first subway opened following the course of the present day
Ginza line. Meiji-era born Noritsugu Hayakawa, once called "the Father
of the Subway", came up with the idea of constructing a subway in
Tokyo when he first encountered the subway on an observational trip to
London in 1914. He established the Tokyo Underground Railway
Corporation in 1920. After this, he was delayed by a number of things
such as the Great Kanto Earthquake but he bided his time untif in 1934,
the line between Kyobashi and Ginza followed by the one between
Ginza and Shinbashi began running.

The company barely made it through the post-war reconstrution but in
1957 the subway Marunouchi Line began running between ikebukuro
and Nishi Ginza then in 1964 the Hibiya Line started service between Kita
Senju and Kasumigaseki. The Marunouchi Line's Nishi Ginza Station
changed its name to Ginza station at which point Ginza station became
a three-line hub for the Ginza, Marunouchi and Hibiya lines. Finally in
1967 as the city entered into a period of rapid growth, due to increased
car volume on the streets, the streetcar was no longer needed and
haited service. Five different subway lines run through present day Ginza
making it one of the leading subway fowns in all of Japan.
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Ginza's Premiere Souvenir-included Stay Plan

Ginza Grand Hotel and Ginza Natsuno

« Sunday. November 1, 2015 - Monday. February 29, 2016
+ Twin Room (18 square meters, non-smoking) from 17,100 yen

(Two adults, 1 night, breakfast included, Ginza Natsuno original chopsticks inciuded)

Our hotel highly vaiues our connection with the Ginza region and makes this the basis of
our group vision "Changing the future through the merits of the region". Now from Ginza we
send forth the charm of Japanese lacquerware through our partnership with Japan's
premiere chopstick shop, "Ginza Natsuno", which features a selection of more than 2500
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Ginza Natsuno "Lacquerware is one of the most highly

valued tools to Japanese and for the pleasure of guests we

styles of chopsticks and more than 1000 styles of chopstick rests. Those guests who choose have chosen to provide the lacquerware that we hold

this plan during the promotional period will receive original chopsticks as a souvenir.

closest to ourselves, chopsticks. As the place where most
chopsticks are sold, Ginza is the most appropriate
location. A region where people can walk about casually,
Ginza also treasures tradition and has an air of elegance
and refinement.”
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Ginza Stay, economical for both business and feisure.

Special Winter Stay Plan

« Tuesday, December 1, 2015 - Monday, February 29, 2016

+ Twin Room (18 square meters, non-smoking) from 15,100 yen

(Two adults, one night, breakfast included)

We've created a winter plan with two special additions
for the pleasure of both business and leisure traveliers.

Special Addition 1
Enjoy a leisurely morning (Check-out at 12:00)

Special Addition 2
Keep yourself refreshed during the dry season
(One free bottle of mineral water included)
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Staying has become even more convenient and economical

We Announce Qur Best Rate “starting suy 2015

We would like to announce that the rates advertised on the Grand Plaza Hotel & Resort Group
official webpage are 10% lower than those found on other reservation websites. if within 24 hours
of making a booking through the Grand Plaza Hotel & Resort Group official website you find the
same room under the same conditions advertised for a lower price, visit the link below and
contact the appropriate hotel using our form. If we were unable to provide you with the best rate,
we wifl match the price found on other sites. This is our promise to you.

=t fErTesmrrTre

L—FEB

http://www.granvista.co. Jp/form/bestrate/form cgi
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We hope you enjoy our special red wines, perfectly paired with our meat
dishes as well as other selections to enhance your meat.
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| style cuisine as only
’ Tokyo can through the
IS il flavors of seasonal
ingredients

in the Northern 1Terrace
Diner Tokyo

Café and restaurant, the "Northern Terrace Diner Tokyo" located on B1.

Casual yet refined. We bring you a dining experience through the use
of the freshest ingredients in combination with the refinement of Ginza
to create the new sensation of "Tokyo French". Whether closing out the
old year or celebrating the new. with coworkers or with friends we hope
you enjoy a special evening with us.

» Dates: "End of Year Party" Sunday, November 1, 2015 - Thursday, December
31. "New Year Party" Monday, January 4, 2016 - Saturday, January 30
* Time 5:30pm - 9:00pm
*Closed on Sundays and National Holidays

« Format: Party Plan (Platter Dishes

* Price: 6,000 yen (tax and service charge included), 8,000 yen (tax and service
charge included), 10, 000 yen (tax and service charge included) Unlimited drinks
included (2 hours
« Drinks: Beer, wine (red and white), whiske) ///'((4’///;////4 with water), soft drinks
* Organizer s'/;m‘/r// additions: 30 guests or more: 1 guest free, 50 guests or more:
2 guests free, 70 guests or more: 3 guests [ree *For parties of more than 50, food
service will be buffet formet. *On our homepage you can extend your reservation
time from 2 hours to 3 hours (Last order is 30 minutes before the end) *Reserved
for private use on Sundays and National holidays

orlLuoagrEy L s
[[]Z5 275 ~ in Ginza

NP?2KVANS V[ ) =F v 75284+ — M ¥ay 1B 72 BIEVv A5V

SHRTIVIE JR - TR EKDOIFBIROSHES 3 90 HF7V L ADERE 8 THICHY. AR
AU DATr—3v, GOHPLLBHEEDORFEDIET I TILALBEDEBKL

WERIBEEEHY. TL TV ELcEfZE CRENLET,

BIFDLA S 77Tk Ao a—MlicA—T>FvF

@M EF  @BEM: 11:30~21:00 @ER: /7 "—74—7 52 (KILEE) 2RI RTv7= @K 416,000/ YDVITDERBSN ARG CCABATEET,

(- ’W‘J_)‘&OOOW(W 3R ) T I R 3 ME R Gl 55 X 2HER]) k7Y =RV 225 ESE TV 283 T @FY
e = T4V () UARF— (AR KED) V7YY @R HSEEE M 3048 B 143 EERL. 50
%83 L2483 R 704330l 3SR 450833 LRV ATy A TOTHELLVE T, *HIE

H-#HIBY TR ERIET

Get uplifted by nostaigia.

Reunion Party Plan in Ginza

Café and restaurant, the "Northern Terrace Diner Tokyo" located on B1.

Our hotel is in a perfect location for a reunion party, a three minute walk from the JR/Subway
Shinbashi Station and with easy access to Ginza 8 Chome. We offer our relaxing space with
satisfying gourmet meails and beverages to enjoy while you reconnect with oid friends.

* Dates: '/'///'()//‘2‘//0/// //u’_;w//‘
* Time: 11:30am - 9:00pm (Last entrance 6:00pm
* Format: Party Plan (Platter meals) Format or Buffet

* Price: 6,000 yen (tax and service (‘//r//‘g(' included), 8, 000 yen (tax and service (‘/m/'g(' included) 3 hour time

limit (Usual time limit is 2 hours)*Unlimited drinks for 2.5 hours
* Drinks: Beer, wine (red and white), whiskey (highball, with water), soft drinks

In our restaurant on floor Bl, guests seated at the
counter can look into our open kitchen and see the
chefs while enjoying their meal.
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Be delighted by our chefs as they use the freshest

* Organizer additions: 30 or more guests: 1 guest free, 50 or more guests: 2 guests free, 70 or more guests: 3 seafoods and foods from the mountains in
guests [ree *For parties of 50 or more, food service will be buffet formet. *Reserved for private use on preparing our boastworthy piatter meals and bring

Sundays and National holidays

out the best flavors in our foods.
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A simple, modern design, fitting to a Ginza location.

When | first saw the proposal for this hotel, it didn't make me think of a well-known ryokan kind of
fraditional establishment. | also didn't think of an international luxury hotel or a business hotel, My
impression was of an alternative, fresh hotel. Also, because of the Ginza location, of course | thought
a modern style was required.

When I was designing the uniforms, | wanted something that would match the atmosphere of the
hotel and | was set upon creating something without useless frills, that was simple yet atfractive, easy
to wear and work in as well as durable. | also kept in mind that the uniform would be linked to the
hotef'simage and required a powerful, smart design.
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| /)/;(‘//:.(’/t\‘, main dishes and desserts to serve any laste
Dinner courses you may choose
Café and restaurant, the "Northern Terrace

Diner Tokyo" located on B1

Our menu uses seasonal winter
ingredients. You may choose any dish
you desire from our menu of appetizers,
main dishes and desserts.

« Hours of Operation: 5:30pm - 9:00pm (Last order

8:30pm A ‘/()A(‘//S////«/{/_].\‘ and National Holidays

* Menu: Daily amuse-bouche + 1 appetizer + 1 main dish

dessert or dessert wine and bread (Free second

servings) + coffee or black tea

* Price: 5,600 yen (service fee included, tax not included,
*Dessert can be chosen //()/// 1 u/)/m//\ [ dessert wine

option) *For each additional appetizer or main dish,

there is an additional cost of 2,000 yen (service fee

included, tax not included,
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On birthdays and anniversaries for a special evening
Anniversary Dinner
Café and restaurant, the "Northern Terrace

Diner Tokyo" located on B1

To give that special someone an
unforgettable day. we've prepared a
special surprise you can enjoy while
spending a luxurious evening in Ginza.

« Hours of Operation: 5:30pm - 9:00pm (Last order
8:30pm /( '/()\'(’r/ﬁ'////r/u‘m and National //r;//'r/«/_) 3

» Menu: Full Course Dinner

* Price: 8,000 yen (service fee included, tax not included

s Special Addition: Champagne for toasting,
anniversary dessert message plate
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A champagne work of art to brighten the end of the year

Perrier-Jouet X .
Northern Terrace Diner Tokyo

[ Café and restaurant, the "Northern Terrace Diner Tokyo" |
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The champagne called a work of art, "Perrier-Jouét". Symbolic of
Perrier-Jouét, the glass bottle designed by Art Nouveau mastermind
Emile Gallé is covered in white Japanese anemone flowers, contributing
to an elegant dining experience.

* Dates: Until Thursday, December 31

s Time: First floor cafe Monday - Friday 11:00am - 11:00pm (Last order
10:00pm) Saturday 11:00am - 10:00pm (Last order 9:00pm) / Sunday and
Vational Holidays 11:00am - 8:00pm (Last order 7:00pm) Diner floor
B15:30pm - 9:00pm (Last order 8:30pm) *Closed on Sundays and National
Holidays

« Cost: Champagne: "Perrier-Jouét Grand Brut" Glass 1,900 yen (Service
charge included, tax not included) Bottle 11,000 yen (Service charge
included, tax not included)
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To a luxurious, healthy end of the year
A Christmas lunch full of

delicious seasonal vegetables
[Café and restaurant, the "Northern Terrace Diner
Tokyo"on B1)]

In our seasonal special lunch, you can
take in unlimited vegetables, full of
dietary fibre and vitamins.

* Dates: Saturday, December 19 - Friday, December 25

s Time: Weekdays 11:30am - 2:00pm (Last entry
1:30pm), Weekends and Holidays 11:30am - 3:00pm
(Last entry 2:30pm)

« Menu: Unlimited vegetable corner + daily hors
d'oeuvre + special main dish + daily dessert + bread
(Free second helpings) + coffee or black tea

« Price: 3,200 yen [(service charge included, tax not
included)
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Wine Lovers' Plan
Lunch and Wine Buffet

[Café and restaurant, the "Northern Terrace Diner
Tokyo" located on B1 |

You can add unlimited wine fo our
buffet-style, healthy unlimited vegetable
Junch menu

s Time: Weekdays 11:30am - 2:00pm (Last entry
12:30pm) Weekends and Holidays 11:30am - 3:00pm
(Last entry 1:30pm)

s Price: Lunch cost + 1,500 yen (service (r/lm‘gff
included, tax not included)

« Drinks: Sparkling wine, wine (red and white) of
various types

* 90 minute system

The town of Ginza becomes even more brilliant in December. We
present a Tokyo-style French Christmas Dinner at "Northern Terrace Diner
Tokyo". Using seasonal ingredients, we have prepared a casual, original
menu for each day. Enjoy a magical evening with that special
someone in the brilliantly ifluminated town of Ginza

« Dates: Tuesday, December 22, 2015 - Friday, December 25
« Time: 5:30pm - 9:000m (Last order 8:30pm)
« Menu: Full course dinner (6 dishes)

- Price: 10.000 yen (service charge included, tax not included). For an
additional 2,000 yen (service charge included, tax not included). the main

dish may be substituted with a beef fillet steak.

« Wine set (glass): For three glasses: 3,000 yen (service charge included, tax
not included) *Wine may be chosen from our menu selection of sparkling,

red and white wines
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Pass the Holy Night in Ginza

Christmas Grand Night

( Café and restaurant. the "Northern Terrace
Diner Tokyo" located on Bl )

SREOEHD—REEPS 12 A, BRRAZAIVDOTLYF [/ —HF>
TIRZAF— bTFav] 5. VIARATAF—HEE, (DR
MEFESTEAVATIVEEREA Z1—E. IXNTCOHDOHICARE
Nidb0, HROWBZETAEDRAIVIR—TaVITESHERET,
KUBEAEDEEDHLRDVEEEZEHBTLLIZEL,

QWM :2015412H22H (k) ~12H25H (£) @#EMI:17:30~21:00(SAM =% —
20:30) @AzZa—:7nra—274+—(268) @FE:10,000H (F—E2RA B
) +2,000 (F—EARA B ZT A F Ay v a® [ F 74V ADAT —F JITE B
7ZiY. @7Artyb(F52) 3ty b~:3,000M (F—LARA BRI *kAZa-—
WDAR=2) 2 T4y A4V FT40» b iFATIRE BRI ETET.

#ODFRNEK THER e RER 208 =%
NLYRAYT 4P —

AT2KVANS Y[ ) =F v 75284+ — by *xay BIELv LSV

HEB0DRE [0ZAWA] OF—F—217  INREERDLETEITERBRAILBERBR
17, NLYBAYDARY v VT4 F—ELT FRO-R TS0 cAELE LR, k)

BAEBCTENONTBWVREDRZEHE LI TEEL,

@[ :20164£2H8H (H) ~2H14H (H) @B§[H:17:30~21:00 (5AM—%—20:30)

Spend a Special Evening in a Refuge in the Heart of the City

Valentine's Dinner

( Café and restaurant, the "Northern Terrace Diner Tokyo" jocated on B1 )

Our chef Ebihara learned his craft in Shirokanedai’ s "Ozawa” , a well known French
restaurant in Tokyo, highly appreciated by lovers of such cuisine. We've prepared a
special course plan for Valentine Dinner. Experience an unforgettable evening in

Ginza with your special someone.

« Dates: Monday, February 8, 2016 - Sunday, February 14
« Time: 5:30pm - 9:00pom (Last order 8:30pm)

- Menu: Amuse-bouche + main course + dessert + bread + coffee or black tea

« Price: 5,600 yen (service charge inciuded, tax not included)

- Wine set (glass) 3 glass set~: 3,000 yen (service charge inciuded. tax not included) *3
glasses of wine may be chosen from our menu selection of sparkiing, red and white

wines
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Ignoring the bans the Roman Emperor had put in
place on soldiers marrying. Saint Valentine was
martyred for performing marriages and helping
lovers. This led to the establishment of a day in
Western cuiture on which two people recognize
and deepen their love. During this time, our chef,
sommelier and patissier will put their hearts into
providing you with the best of Japanese hospitality.



