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The adrenaline from the banquet kitchen is one that is full of satisfaction. The ability to think on your feet and not be
swayed by the disruption, together with strong team work is paramount to a successful banquet event. The most
enjoyable process in a banquet event, is the first meeting with the client where ideas and visions are exchanged and for
us, to translate them into an unforgettable experience.

During my free time, I unwind by picking up the guitar and because music plays an important part to me, the biggest

memory and privilege I have had was to handle the wedding of my most favorite artist.
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[ grew up in Kanazawa and started my culinary career when I was 18. Personally, the diversity and zero boundaries of
culinary techniques is something that intrigues me in my discovery journey. At The St. Regis Osaka, the Japanese
cuisine under my care and whether it is planning for big banquets to small group gatherings, I take pride I curating
dishes for my guests, who comes from all over the world and ages. I also strongly believe in team work, and building
good working relationship with my service team is important in ensuring that all the dishes are presented well. T look

forward to you hosting your special occasion with us.
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“Accuracy and precision is key when it comes to baking” says Chef Ito and this attention to detail is in every cake and
pastry baked. With every individual guest in mind, we ensure that every cake is of consistent quality, using only
premium ingredients.

I also recognize that for every celebratory occasion, there will be cake on the table and this strives me to constantly
improvise on the recipes, to bring a different twist to the same dessert that you might have tasted yesterday at any our
establishments. My encouragement is see our guests enjoying what was presented by the pastry kitchen and to hear them

say “that was delicious”.
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For every roll and knead, each bread is baked with heart and soul — this is what drives me daily. Captivated by the
process of baking bread, I decided to pick up the skills and master the basics through self-learning and through that, 1
have learnt that the most important process in the baking process is getting the fermentation and aging control precise.
As such, the most popular item in our Boulangerie is the Baguette, that has gone through a 72-hours low temperature
fermentation process. Equipped with the right tools, our bakery is proud to create freshly baked breads for our guests

on a daily basis and with this passion, it drives me to create new and interesting variations for your indulgence.
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