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Food Allergy Accommodation Policy

Thank you very much for your continued patronage of Nakajimaya Hotels.

At Nakajimaya Hotels, we place the highest priority on safety and strive to ensure that guests

with food allergies can enjoy their dining experience with confidence. Our policy is as follows.

1. Basic Policy on Food Allergy Accommodation
In our restaurants and banquet facilities, we handle a wide variety of ingredients, including

the eight major allergens defined under Japanese food labeling regulations.

All dishes are prepared in shared kitchens using common cooking equipment, utensils, and
cooking oil. While all equipment and tableware are thoroughly cleaned, the kitchen
environment does not allow for complete separation. Therefore, we cannot guarantee the

complete removal of allergens.

For safety and accuracy, we only accommodate the following eight specified allergens, which

are required to be declared by food manufacturers in Japan:
Shrimp / Crab / Walnuts / Wheat / Buckwheat / Egg / Milk / Peanuts

We do not provide accommodation for allergens outside of these items, as accurate ingredient
information cannot be reliably obtained. Please also note that ingredients containing other

allergens are used in our kitchens.

2. Use of Restaurants, Lounges, and Banquet Services

(1) Restaurants, Lounges, and Restaurant Banquets (Banquets held at Yaizu Sichuan

Restaurant & Gardens and Fujieda Sichuan Restaurant & Gardens)

Course Meals
Please inform us of any food allergies at the time of reservation or ordering.
Requests made on the day of your visit may not be accommodated or may require additional

time.

A la carte Menu
The eight specified allergens are indicated using pictograms.

Guests are requested to review this information and make their own selections.



Buffet

The eight specified allergens used in each dish are indicated using pictograms.

Guests are requested to review this information and serve themselves accordingly.

Please be aware that cross-contact may occur due to shared serving utensils used by other

guests.

(2) Banquets (Banquets held at Nakajimaya Grand Hotel and Yaizu Grand Hotel banquet
halls)

Course Meals
Alternative menus for the eight specified allergens are available only if requested at least three
days in advance.

Requests made two days prior or on the day of the event will not be accommodated.

Buffet
Due to the nature of buffet service, including dish rotation, guest flow, and shared utensils,

we do not provide allergen labeling or individual allergy-friendly meals.

(3) Common Policy for Course Meals (Restaurants and Banquets)
Substitute ingredients, preparation methods, and seating arrangements related to allergy
accommodation will be determined by Nakajimaya Hotels. We do not accept individual

requests or detailed specifications.

3. Guests with Severe Food Allergies
For guests with severe food allergies, we strongly recommend bringing your own pre-

packaged or prepared meals for safety reasons.
Please inform us in advance if you plan to bring your own food.

4. Final Decision
Due to the limitations of our facilities and kitchen environment, there are restrictions on our
ability to accommodate food allergies. While we will make reasonable efforts, we reserve the

right to decline meal service if we determine that guest safety cannot be ensured.



Guests are asked to make the final decision regarding the use of our dining services based on

their own judgment and consultation with their physician.

Additional Note 1. Pregnancy / Medical Conditions

We also consider requests from guests who are pregnant or have medical dietary restrictions.
However, we do not provide:

® complete removal of specific ingredients
® dedicated cooking environments

® significant modifications to standard preparation processes

We can only accommodate requests within the scope of our standard kitchen operations, such

as:

® adjusting cooking methods (e.g., heating)
® avoiding certain ingredients

® minor menu adjustments

All requests will be reviewed individually, and some requests may not be accommodated.

Additional Note 2 . Pictogram Labeling
In buffet-style restaurants and lounges, allergen information is provided using pictograms.

These pictograms indicate the presence of the following eight specified allergens used in each

dish:

H@®YE O®LO

Shrimp Crab Walnut Wheat  Buckwheat Egg Milk Peanut



