
Akindo Sushiro Co., Ltd.                       
 

Sushiro Group Tour Information 
 

[Pre-registration]  
Contact us at least one week before your desired date and indicate 1. Your desired date of visit, 2. Your 
desired store/area (If possible, please provide multiple store options or areas, as we may not be able to serve you 
at a particular store), 3. The number of customers, 4. Your means of transportation (if by tour bus, please state 
the size and whether or not you require a parking lot), 5. The time of your visit, and 6. Your desired method of 
payment. 
 

[Number of Customers]  
As a general rule, we are able to accommodate up to 50 people, including guides and interpreters. Some stores 
may not be able to handle this volume, so the store will make the final call. (It is assumed that one lane will be 
rented out.) 

 

[Parking and Embarking/Disembarking]  
 Parking and embarking/disembarking vary based on the store’s location and parking lot, so please inform 

us of your bus’s size in advance. 
 If the store parking is unable to accommodate your bus, we advise you to have your bus wait in another location. 
 If there is no space at the store for you to embark/disembark, we advise you to do so at a different location and 

come to the store from there. 
 

[When Visiting the Store]  
 We will send you a guide for rules and instructions on how to enjoy dining at Sushiro in advance. Please explain 

these rules to your guests on the bus prior to arrival in order to avoid in-store crowding. 
 We will send you a seating chart once the number of guests and store have been confirmed. Please decide upon 

specific seating arrangements in advance so that you can be seated promptly upon arrival. 
 

[Hours of Availability]  
 Please visit one of our stores on weekdays from 1. Opening to 11:30 a.m., 2. 1:30 p.m. to 5:00 p.m., or 3. 

8:00 p.m. to closing. We may be unable to serve you at others times. The stated time above may also be 
unavailable at an individual store’s discretion, so please wait for store confirmation. 

 Dining time shall be one hour or less. 
 

[Pricing and Products]  
Option 1: A fixed price of 1,300 yen (pre-tax) for up to fifteen items (including sushi, side dishes, and drinks) 
per person. 
 We are able to make adjustment up the above plan, including increase or decreases to this limit, upon request. 
 In addition to tourists, guides, interpreters, and drivers will be charged. 
 Sushi: Only those dishes that travel down the lane are available. We are unable to accept individual orders, 

and the touch panels at individual tables are unavailable. 
 Side Dishes/Dessert: Staff will take orders at the tables once customers have been seated, so please 

place your orders then. Please note that touch panels at individual tables are not available. 
 Drinks: Only drinks that cost 180 yen or fewer are available. Please place your orders with staff once you 

have been seated. Please note that touch panels at individual tables are not available. 
 

Option 2: Ordinary pricing. Customers may order whatever they wish (prices will thus vary by customer). 
 In addition to tourists, guides, interpreters, and drivers will be charged. 
 Available items, methods of service, and methods of ordering are the same as with an ordinary visit. Customers 

may choose their desired items from the lane or place an order via the touch panels. 
 

[Payment]  
It is possible to either pay onsite (with charges for all customers paid at once), or pay at a later date via a mailed 
invoice. Please indicate which payment method you prefer. 
 

[Menus, Notes, and Informational Videos]  
Facts about sushi available on the lanes; notes about side dishes, desserts, drinks, and how to enjoy Sushiro; and 
informational videos will be prepared by staff for your perusal. 
 

[Inquiries (English and Japanese only)]  
Naoki Yamamoto, Marketing Department, Akindo Sushiro Co., Ltd. naoki.y@akindo-sushiro.co.jp 
 
 
We have a wide variety of side dishes and desserts available in addition to our staple sushi dishes. 
We look forward to serving you. 
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