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Event Information

[ JAPANESE CALLIGRAPHY ]
DATE : Mar 6th (Fri)
TIME : 8:30 ~ 9:30
PLACE : 1F MEETING ROOM

[ SUSHI MAKING EXPERIENCE ]
DATE : Mar 16th (Mon)
PLACE : 1F RESTAURANT

[ SAKE TASTING]
DATE : Mar 19th (Thu)
TIME : 17:00 ~ 1800
PLACE : 1F RESTAURANT

[ SWORD FIGHT ]

DATE : Mar 24th (Tue)
TIME : 930 ~ 1030
PLACE : 1F LOBBY
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In Japan, March marks the spring equinox, a time when people
traditionally enjoy Botamochi, a seasonal Japanese sweet. Botamochi is
made from lightly mashed glutinous rice formed into small rounds and
generously coated with smooth, sweet red bean paste. Named after the
peony flower that blooms in spring, this confection is enjoyed during
Ohigan, a period for honoring ancestors. Red beans have long been
believed to ward off misfortune, making Botamochi a symbol of both
protection and gratitude. Simple yet comforting, it reflects the Japanese
apprecit‘ztion for nature, seasonality, and tradition.
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Seasonal Delight



