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Event Information

[ JAPANESE CALLIGRAPHY ]
DATE : Nov 14th (Fri)
TIME : 8:30 ~ 9:30
PLACE : 1F MEETING ROOM
[ SAKE TASTING]
DATE : Nov 20th (Thu)
TIME : 17:00 ~ 18:00
PLACE : 1F RESTAURANT

[ JAPANESE TEA CEREMONY ]
DATE : Nov 25th (Tue)
TIME : 9:20 ~ 9:50 - 10:15 ~ 10:45
PLACE : 1F LOBBY

[ SWORD FIGHT ]
DATE : Nov 28th (Fri)
TIME : 9:30 ~ 10:30
PLACE : 1F LOBBY

7 #R [Sekihan (Red Beans Rice) ]
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Sekihan is rice made by steaming or cooking glutinous rice
together with red beans, which give the rice its reddish
color. Red is considered an auspicious color, and sekihan is
an essential dish at celebratory occasions in Japan. In
November, it is also commonly prepared for Shichi-Go-San,
a traditional event that celebrates the healthy growth of
children at the ages of three, five, and seven. Although it is
a traditional food, nowadays it can also be easily purchased
and enjoyed at convenience stores.
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Seasonal Delight



