
Phoenix Seagaia Resort (hereafter referred to as Seagaia / Miyazaki City, Miyazaki: President Hirofumi Matsunaga)
will hold its Lemon Fair from Saturday, September 1 to Friday, November 30, 2018. More than 20 photogenic
food and drink items featuring “Lemon” will be offered at restaurants throughout Sheraton Grande Ocean Resort.

Miyazaki Sake Festival 2018 will also be held on Friday, October 12 and Saturday, October 13, during which about
100 brands of sake from approximately 30 breweries in Miyazaki will be available. Visitors can enjoy appetizers
from Miyazaki with their Shochu and local beer. There will also be special menu items featuring Nichinan Lemon.

Lemon Fair Adds Extra Flavor to Miyazaki Cuisine From September 1st

Miyazaki Sake Festival 2018
About 100 brands from approximately 30 breweries in 
Miyazaki! Delicious food! A full selection of genuine 
Shochu, Japanese sake, craft beers and local wines, 
and Miyazaki appetizers that go perfect with the 
beverages. Enjoy a wonderful time at the Sake 
Festival for adults.

Autumn in Miyazaki Seagaia is All Lemon!

Oct. 12-13 Nichinan Lemon served at the Miyazaki Sake Festival 

■Period: October 12 (Fri) and October 13, 2018 (Sat)
■Time: 5:00 PM ~ 9:00 PM <Free admission> ※Rain or shine
■Venue: Sheraton Grande Ocean Resort

Special venue on the south side

■Period: September 1 (Sat) ~ November 30, 2018 (Fri)
■Venue: Nine establishments including Garden Buffet  PINE 

TERRACE, Beef Atelier USHINOMIYA, Teppanyaki
FUKAMI, Kyushu Rice Komekyu, Chinese Restaurant 
LAN-HAI, Ristorante ARCO, KAZE-MACHI TERRACE, 
KUROBAR, and Cocktail Lounge Pacifica

※Items offered during the Fair is described in following pages.

Refreshingly delicious selections featuring lemon are
offered at restaurants throughout Sheraton Grande
Ocean Resort. Enjoy a variety of original menu items
created by chefs especially for the Fair.

＜Pre-sale of valued “Daremiya Ticket” 
on August 1＞

Value coupon book for Miyazaki Sake Festival 2018 for 
3 to 5 shots of your favorite beverage and 1 appetizer.

■Sales period: August 1 (Wed) ~ September 30 (Sun)
■Price: 2,000 yen (2,500 yen thereafter)
■Sold at: Lawson, Seven-Eleven, Family Mart

Lemon Fair

Popular Nichinan Lemon! 

Enjoy beverages made with Nichinan 
Lemon including Seagaia’s own Lemon 
Sour and lemonade.

Nichinan City, Miyazaki, is the perfect place for citrus
fruits because of its long hours of sunlight and
outstanding climate. This domestic lemon is grown
without wax so the delicious fruit can be enjoyed from
the time it’s still green through to maturity.

Nichinan Lemon

※All prices noted on this press release include tax.

August 1, 2018

Lemon Fair Website: https://www.seagaia.co.jp/special/lemon/

Miyazaki Sake Festival Website: https://www.seagaia.co.jp/japanese/guidance/information/20180726/11614/



Special Food Menu for the Lemon Fair

Garden Buffet PINE TERRACE

Special lemon-flavored dishes are added to the 
dinner buffet. These include Lemon Paella topped 
with lots of seafood, refreshing lemon flavored 
Chirashizushi, marinated seafood served in a 
lemon cup, and traditional French sweet and sour 
lemon sweets.
Enjoy the essence of Miyazaki Terroir as you savor 
these delicious lemon-flavored selections along 
with Miyazaki beef dishes and local cuisine at PINE 
TERRACE.

■Served: September 1 (Sat) ~ November 30 (Fri)
■Price: Adult ¥4,500 / Children aged 4-12 ¥2,250

※Offered at the dinner buffet

Lemon Yellow Paella
Lemon flavored paella topped with a generous amount of 
delicious shrimp, scallops, mussels and other seafood. A 
hearty serving of paella is sure to satisfy you.

Lemon-flavored Chirashizushi
The refreshing taste of Chirashizushi with a rich lemon 
aroma is also refreshing to the eye.

Lemon Tart
A traditional confectionery from France. Sweet and sour 
lemon cream is the perfect match with sweet melty 
meringue.

Seafood Salad with Lemon
Marinated lemon and seafood served in a lemon cup 
as a salad that’s as colorful as flower garden.



KAZE-MACHI TERRACE

Lemon Blanc
A lavish serving of honey lemon 
poured over tea-flavored milk 
chocolate mousse and white 
chocolate-based lemon cream. 

■September 3 (Mon) ~ November 30 
(Fri)
■¥450

Lemon Cake
Old fashioned lemon cake is coated 
with lemon-flavored white chocolate 
and arranged Sheraton-style.

■ September 3 (Mon) ~ November 
30 (Fri)
■¥350

Lemon Campagne
Sheraton-made natural yeast campagne 
filled with lemon peel and cream cheese. 

Lemon Cream Bun
Lemon-flavored cream wrapped and 
topped with cookie dough for a 
refreshingly sweet treat.

■September 3 (Mon) ~ November 30 
(Fri)
■¥250 each

Chinese Restaurant LAN-HAI

Buckwheat Noodle in Lemon 
Soup
Generous round slices of lemon cover 
the buckwheat noodles in salt flavored 
chicken broth.

＜Lunch＞
■Days in November on which lunch is 
serve
■¥1,800

＜Dinner＞
■October 1 (Mon) ~ November 29 
(Thurs)
■Served with the ¥6,600 dinner course

Ristorante ARCO

Lemon Tiramisu
Supervised by Chef Tsutomu Ochiai, 
this rich mascarpone and refreshing 
lemon cream is superb. Served with 
lemon sherbet.

■September 1 (Sat) ~ November 30 
(Fri)
■Served with the lunch course

ARCO-style Lemon Cassata
ARCO-style lemon flavored nougat 
mixed with lemon peel and almond 
praline. Served with lemon sherbet.

■September 1 (Sat) ~ November 30 
(Fri)
■Served with the dinner course

Kyushu Rice KOMEKYU

Rice Seasoned with Lemon 
and Sweet Potato
Lemon and sweet potato are added to 
rice cooked in stock made with two 
types of kelp. Rice with the wonderful 
flavor of lemon and sweet potato.

■September 1 (Sat) ~ November 30 
(Fri)
■¥1,700

Teppanyaki FUKAMI

Miyazaki Beef Steak with 
Lemon
Lightly grilled Miyazaki beef is served with 
sweet lemony soy sauce, and lemon jam 
accented with sweet chili.

■October 1 (Mon) ~ March 31 (Sun)
■Served with Ultimate Japanese Style 
Beef Course (¥13,000)

Green Onion, Salt & Lemon
Sauce

Lemon salt is added to green onion & 
salt sauce.
Perfect for Miyazaki beef.
Served with all courses.

■September 1 (Sat) ~ November 30 
(Fri)

Beef Atelier USHINOMIYA



Phoenix Seagaia Resort

Phoenix Seagaia Resort is surrounded by an expansive tract of black pine 
woods along the Pacific Coast. Sheraton Grande Ocean Resort stands at the 
center of this beautiful area with all guest rooms facing the ocean to the east. 
The resort features Hot Spring Shosenkyu nestled in the pine woods, Banyan 
Tree Spa, the pioneer Asian spa brand, and a wonderful variety of restaurants 
and bars serving popular selections available only in Miyazaki.

In October 2017, Seagaia underwent the largest renovation since its opening 
that enhanced the appeal of this magnificent location, while maintaining 
genuine hospitality that will make your stay in Miyazaki even more memorable.

＜www.seagaia.co.jp>

Cocktail Lounge
Pacifica

Salty Lemon Sour

Delicious citrus sour 
cocktail made with 
barley shochu to bring 
out the aroma and sour 
flavor of lemon. The 
light blue color evokes 
the blue ocean of 
Miyazaki.

■¥1,300

KUROBAR

Lemon 
Mixology 
Cocktail

This cocktail is made 
with Sobieski vodka, 
winner of the first 
prize at the largest 
alcoholic beverage 
contest in the USA.
This match brings out 
the best of lemon in a 
refreshingly sweet 
cocktail.

■¥1,400

Teppanyaki 
FUKAMI

Wine Lemonade

This inspirational 
combination of Nichinan 
Shochu, lemon and red 
wine is the perfect 
match with FUKAMI 
cuisine. Black pepper 
and salt are placed on 
the rim of the glass to 
offer different tastes in 
one cocktail.

■¥1,300

Chinese 
Restaurant LAN-
HAI

China Lemonade

Lemonade with lychee 
and pomegranate 
artfully blended to evoke 
the Chinese flag.
The sweet aroma of star 
anise and lemon make a 
perfect match.

■¥1,300

Kyushu Rice 
Komekyu

Rice Spritzer
Japanese spritzer 
featuring Japanese sake 
and Calpico to evoke the 
image of rice.
Accented with frozen 
lemon, this cocktail is 
delicately sweet and 
refreshing.

■¥1,300

Garden Buffet
PINE TERRACE

Honey Lemon 
for Adults
This cocktail is a 
combination of Ron 
Zacapa and lemon 
marinated in honey 
rum. Ron Zacapa is 
made from first-
squeeze sugar cane 
and matured in an 
ageing warehouse 
above the clouds.
Enjoy the deep color 
and mellow flavor.

■¥1,300

Special Drink Menu for the Lemon Fair

■Period (for all restaurants and bars): September 3 (Mon) ~ November 30 (Fri)
★All of the following cocktails are served in Cocktail Lounge Pacifica.

Ristorante ARCO

Italian Lemon Sour
This tasty cocktail features the 
colors of Italy with tomato and 
celery. A drop of Balsamic vinegar 
brings out sweetness and body in 
a refreshingly sour flavor. Enjoy 
with the aroma of vegetables.

■¥1,300

Served at all restaurants and 
bars

Lemonade

This simple lemonade brings out the best of 
the delicious lemon featured in the drink. 
Sour and mild flavor with a touch of 
refreshing sweetness pampers your tongue.

■¥900
※Alcohol free

※Content may change depending on the available ingredients.


