
From: Karyna Shuliak 

To: Romy Yamada 

Subject: Re: Intro 

Date: Tue, 10 Jan 2017 01:59:53 +0000 

Dear Romy, 

Thank you so much for getting back to me so quickly with the dates. Please allow me to check with a few other 
arrangements that I have been waiting on, just to make sure they would not interfere. Hopefully, I will have a 
better idea tomorrow. Sorry for the wait, I realize that you need to reserve it soon. I will get back to you shortly 
on this. 

Thank you so much! 

Karyna 

On Jan 8, 2017, at 4:33 PM, Romy Yamada > wrote: 

Dear Karyna, 

Thank you for your patience. I managed to check the availability and pre-book for all the experiences except 
for wagashi. Since it is taking place near the Valentine's Day - which has actually become a big event in Japan 
for ladies to give sweets to men at the corporate and personal level (reciprocated in March on "White Day") -
the wagashi patissiers are tied up until 14 Feb. I will try to negotiate for the experience to take place after that. 
Please note that the earliest the requested experiences can take place is from 8 Feb, Wed onwards. 

9 Feb, Thu: 
10:00AM-12:OOPM (2 hrs): Ikebana sessionl 
01:30PM-05:30PM (4 hrs): Inspiration tour based on curated itinerary 

10Feb, Fri: 
11:OOAM-03:OOPM (4 hrs): Kaiseki and tea ceremony 
03:OOPM-05:OOPM (2 hrs): Inspiration tour based on curated itinerary 

13Feb, tI ): 
10:00AM-12:OOPM (2 hrs): Ikebana session2 
01:30PM-03:30PM (2 hrs): Zen meditation 

14Feb, Tue: 
10:OOAM-12:OOPM (2 hrs): Ikebana session3 
01:30PM-05:30PM (4 hrs): Inspiration tour based on curated itinerary 

15Feb, Wed: 
10:00AM-12:OOPM (2 hrs): Ikebana session4 
01:30PM-05:30PM (4 hrs): Inspiration tour based on curated itinerary 

16Feb, Thu: 
10:00AM-12:OOPM (2 hrs): Ikebana sessions 
01:30PM-05:30PM (4 hrs): Inspiration tour based on curated itinerary 
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*Wagashi making experience to be arranged 15 Feb onwards. It may be on the week of 20th, I will check early 
next week 
*Inspiration tour date and time is my recommendations. 

What do you think of the above? I can only make pre-bookings for the experiences until this Thursday Japan 
time and I would need to make the actual booking after that, so please let me know if you are ok with the 
dates! Should you have any questions, please let me know any time. Thank you very much and please enjoy 
your Sunday! 

Regards, 
Romy 
TOKI I Experience Curator 

On Fri, Jan 6, 2017 at 1:09 PM, Karyna Shuliak < > wrote: 
Dear Romy, 

Thank you so much for your prompt response. That sounds good, I will be waiting to hear back from you 
about the dates. 
Thank you very much and have a wonderful day! 

Karyna 

On Jan 5, 2017, at 10:18 PM, Romy Yamada < > wrote: 

Dear Karyna, 

Thank you for your email. I think I will be able to get back to you early next week on all the experiences 
availability dates. Let's discuss again from there. Thank you very much! 

Regards, 
Romy 

2017/01/06 12:14, Karyna Shuliak >0).Xtit 

Dear Romy, 

Thank you so much for putting together the itinerary, which I am very excited about. I would love to do 
all of the 6 days of lessons, that you have listed. I am also coordinating regarding a few other activities, 
that I am planning to do during the rest of my stay, and I would just have to make sure, that the dates 
would not overlap between the two. Shall we wait until January 6th to see what dates your masters would 
have available and then confirm everything? And we can then proceed with the payment? 
Please advice.. 
Thanks a lot! 

Karyna 

On Jan 5, 2017, at 7:16 AM, Romy Yamada < > wrote: 

Dear Karyna, 
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Happy New Year! I hope all is well with you and that you are off to a great start to your calendar year. 

We just resume work today and I will start checking the availability with our culture partners. In a 
meantime if you could let me know about my questions from the previous email, I will plan all the 
activities as per your feedback. 

Once I complete checking the partner availability and set the schedule, I will be asking for the credit 
card details as follow to process payment. If you are not comfortable to share via email, I can call you to get the 
information. 
- Card company: 
- Credit card number: 
- Name as per in the card: 
- Security code: 
- Expiry date: 

Should you have any questions, please do let me know any time. I am very excited to share with you all the experiences. Thank 
you very much. 

Regards, 
agi3U3 
Romy Yamada 
TOM I Experience Curator 

Mobile: a I Email: • 
Web: toki.tolcys I Instagram: toki.tokyQ 

On Thu, Dec 29, 2016 at 8:52 AM, Romy Yamada <Ma wrote: 
Hi Karyna, 

Thank you for your email! I was just going to drop you a note to wish a New Year. 

It is great that you have confirmed your dates for the trip! Since all our culture partner are closed for 
this year, I can check their availability after 6 Jan, Fri when most of the culture partner resume work. 

Would you like us to help with curating an itinerary fitting your objective of the trip? If so, below is 
what I would suggest, the combinations are tentative and depend on the tea master, artisan, chef, and 
monk availability. 

Since you are here for almost 3 weeks, please advise how you would like us to support you for the rest 
of the days. Would you like to go to Kyoto or any other cities for getting inspirations based on your 
objective of the trip? 

Dayl 
AM: Traditional Kaiseki and tea ceremony: 4 hours 
PM: Inspiration tour based on curated itinerary: 2 hours 

Day2 
AM: Ikebana sessionl: 2 hours 
PM: Tlnspiration tour based on curated itinerary: 4 hours 

Day3 
AM: Ikebana session2: 2 hours 
PM: Make Wagashi: 2 hours 

Inspiration tour based on curated itinerary: 2 hours 

Day4 
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AM: Ikebana session3: 2 hours 
PM: Inspiration tour based on curated itinerary: 4 hours 

Day5 
AM: Ikebana session4: 2 hours 
PM: Zen Meditation at the Private Temple with the Head Monk: 2 hours 

Inspiration tour based on curated itinerary: 2 hours 

Day6 
AM: Ikebana sessions: 2 hours 
PM: Inspiration tour based on curated itinerary: 4 hours 

I am able to talk to you any time you would like, please let me know your convenient dates and times 
and we can set the call. 

Please have a wonderful New Year and I look forward to meeting you next year. Please stay warm! 

Regards, 
Romy 

On Thu, Dec 29, 2016 at 8:28 AM, Karyna Shuliak < > wrote: 
Dear Romy, 
I hope you are well and enjoying the holiday season. 
I apologize for such a delay with my response in regards to setting things up for my Tokyo trip. If 
possible, I would like to start classes on February 6th and I would stay until February 28th. 
Although all of the listed itinerary options sound incredible, I have chosen a few which, I hope, 
would be most useful for the purpose this trip. 
The options I have selected are the following from your list: 
1)Traditional Kaiseki and tea ceremony at a cultural heritage house 
5) Ikebana (Japanese flower arrangement) 
7) Make Wagashi (Japanese sweets) with a Prominent Japanese Patissier 8) Zen Meditation at the 
Private Temple with the Head Monk 

Please let me know how we should proceed and if you have any questions. 
And thank you so much for your patience! 

Karyna 

On Dec 12, 2016, at 1:17 AM, Romy Yamada < > wrote: 

Dear Karyna, 

I hope you had a relaxing lovely weekend. Please do let me know any time if any questions or 
additional requests arise. Thank you very much. 

Regards, 
Romy 
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TOKI I Experience Curator 

On Sun, Dec 11, 2016 at 12:43 PM, Karyna Shuliak > wrote: 
Dear Romy, 
Thank you so much for your email. All of the options sound very exciting. Please allow me to 
discuss this with my team and I will get back to you with the itinerary choices. 
Have a great weekend! 
Karyna 

On Dec 9, 2016, at 3:47 AM, Romy Yamada <1 > wrote: 

Dear Karyna, 

Not a problem at all! I have highlighted the USD prices next to the JPY prices below. Please 
note that this was calculated based on the exchange rate on Friday, 9 December at 12:00AM 
(EST). When we process the payment, it will be based on the amount in JPY I have provided 
below, so please just use these current calculations as a general reference. 

FYI, I met a very talented calligraphy artist today who gets invited to oversea for private 
events and I will be meeting him soon for creating some experience. I will update you if the 
content fits your objective. Thank you. 

Objective: Food service and presentation / Etiquette and protocol with the guests / Aesthetics 
for details / Hospitality / Inspiration for working with the guests and managing the staff 

Tentative timing  for the visit: Early Feb 2017 

Duration: 2 weeks *Depending on the contents and the cities to stay 

Daily schedule: AM - Experience in PM - Inspirational tour *It can be vice versa 

Recommended hotel area in Tokyo: Roppongi *Considering where all the experiences / tours 
can happen 

Experiences Recommendations in Tokyo:

1)Traditional Kaiseki and tea ceremony at a cultural heritage house http://www.toki.tokyo/tea-
ceremony 

- Duration: 4 hours 
- Area: Toranomon (15 mins by cab from Roppongi) 
- Price: JPY 186,000 for I person (USD 1,640) 
*Include: 15% service charge, 8% tax, activity fee, Kaiseki full lunch course, tea, Japanese 
sweets, interpreter, interpreter chaperon service (this does not include the transportation cost 
for the guests), transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Overview: You will have the honor of being hosted by a renowned tea house master, who has 
had experience in hosting tea ceremonies for over sixty years (actually she is 89 years old). To 
fully appreciate the tea's flavor, you will first enjoy a full-course Kaiseki meal (traditional 
upperclass Japanese cuisine). After the full course, you will receive your tea in ceremonial 
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style and directly learn about the aesthetics of Japan, Japanese hospitality, and how we 
appreciate and value things. Every aspect of the ceremony - the antique tea bowls, tea spoon, 
the powdered tea container, calligraphy, flowers, vase - is specifically chosen by the tea master 
for the guests. Thus, the experience really becomes a once-in-lifetime encounter. 

2) Discover Kaiseki at a two-star Michelin Restaurant http://www.toki.tokyo/kaiseki 
- Duration: 2.5 hours 
- Area: Akasaka (15 mins by cab from Roppongi) 
- Price: JPY 497,000 for 1 person (USD 4,380) 
*Included: 15% service charge, 8% tax, activity fee, Kaiseki full lunch course, interpreter, 
interpreter chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: Cook and prepare an authentic Kaiseki cuisine lunch with two-star Michelin 
restaurant. Our experience usually consists more of preparing - make the fish ball, compare the 
taste of the dashi (soup from the bonito flakes), cut the fish, learn how to use the knife -
depending on what the seasonal menu is. The chef is very particular in what he cooks and it is 
more of helping prepare, not for the guests to cook from scratch. For lunch, the guests are able 
to enjoy what is prepared by chef, and it may include around one fish ball made by the guest. 

3) Tsukij tuna auction with seafood sampling and Sushi Making (breakfast) 
http://www.toki.tokyo/sushi 
- Duration: 4 hours 
- Area: Tsukiji (15 mins by cab from Roppongi) + Shinagawa (20 mins by cab from Roppongi) 
- Price: JPY 335,000 for 1 person (USD 2,950) 
*Included: 15% service charge, 8% tax, activity fee, sushi breakfast, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), transportation 
cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: The world's biggest wholesale fish and seafood market - Tsukiji Fish Market - was 
scheduled to be relocated in November 2016, but Tokyo's new mayor decided to postpone the 
establishment's move. This is currently a big topic of Japan. We bring the guests to the 
professional area for the "fresh" tuna auction, which is actually not accessible to the general 
public and the media. (The general public can only go to the "frozen" tuna auction area, which 
they have to line up to get into from 1:00AM and find out at 4:00AM whether they can go in 
or not. Only 120 people are allowed to go in) 

4) Tsukij Tour and Sushi Making (lunch) http://www.toki.tokyo/sushi 
- Duration: 3.5 hours 
- Area: Tsukiji (15 mins by cab from Roppongi) + Shinagawa (20 mins by cab from Roppongi) 
- Price: JPY 149,000 for 1 person (USD 1,320) 
*Included: 15% service charge, 8% tax, activity fee, sushi lunch, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), transportation 
cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: Together with the Tsukiji inner and outer market tour, the sushi chef will offer you 
an exceptional tour, showing your client the best that Tsukiji has to offer as well as the 
different relationships and interactions between the intermediate wholesalers. During the sushi 
making, learn about high quality, personalized service and hospitality for individual guests. 
Learn about unseen efforts as the chef maximizes the guests' satisfaction in subtle manners, 
servicing the guests in ways they didn't know they needed. There is a wholeness to the act of 

EFTA00565881



creating sushi and see it come alive in front of you. Learn the spirit of integrity while creating 
your masterpiece of art. 

5) Ikebana (Japanese flower arrangement) 
- Duration: 2 hours / session x 5 times 
- Area: At your hotel 
- Price: JPY 378,000 for 1 person (USD 3,330) 
*Included: 15% service charge, 8% tax, activity fee, flowers, interpreter, transportation cost for 
the interpreter, and insurance 

Overview: Lean the aesthetics developed during the period of Japanese isolation and has been 
prided as a uniquely Japanese art form that ties both the spirit, body, and nature together, wabi-
sabi: beauty in everything nature gives, even if it may seem non-perfect. Not just about 
matching colorful flowers to create a colorful synergy. From tree branches to moss, Ikebana 
utilizes all aspects of nature to create a simplistic, yet sophisticated arrangement through the 
manipulation of line, shape, and form. 

Ikebena artist website (only in Japanese) : http://reito-oizumi.com/ 
Works: http://reito-oizumi.corn/g /stage/, http://reito-oizumi.com/gallery/, http://reito-
oizumi.com/gallery/art_installation/ 

6) Interact and have lunch with sumo wrestlers at a sumo stable http://www.toki.tokyo/sumo 
- Duration: 3 hours 
- Area: Edogawa (45 mins by train from Roppongi) 
- Price: JPY 373,000 for 1 person (USD 3,290) 
*Included: 15% service charge, 8% tax, activity fee, lunch fee,interpreter, interpreter chaperon 
service (this does not include the transportation cost for the guests), transportation cost for the 
interpreter, and insurance 
*Not included: Transportation cost for the guests 
*There may be sudden participant of media or the sumo stable financial supporters, hence 
there may be a chance that it will not be exclusive for your guests 

Overview: A sport going back over 2000 years, sumo still continues strong to this day with the 
same traditions and practices. The next generation carries the torch with great responsibility, 
upholding the pride of the nation on their shoulders and they passionately train to uphold this 
honor. Discipline: Observe the level of commitment it takes for these athletes, who have 
trained all their lives, to be where they are now, community: there is a tight community 
amongst the master and the sumo wrestlers and you will learn of this close group atmosphere, 
"ganbaru": the life of a Sumo wrestler is exemplified by the word - do your best or try your 
hardest. 

7) Make Wagashi (Japanese sweets) with a Prominent Japanese Patissier 
http://www.toki.tokyo/wagashi 

- Duration: 2 hours 
- Area: Myogadani (45 mins by train from Roppongi) 
- Price: JPY 75,000 for 1 person (USD 660) 
*Include: 15% service charge, 8% tax, activity fee, tea, Japanese sweets, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), transportation 
cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Overview: The art of wagashi embodies the Japanese spirit and the value, learn about the art of 
making Japanese sweets from a prominent Japanese patissier, you will be guided through the 
delicate and refined process of creating traditional sweets. 

EFTA00565882



8) Zen Meditation at the Private Temple with the Head Monk http://www.toki.tokyo/zen-medi 
tation 
- Duration: 2 hours 
- Area: Myogadani (5 mins by cab from Roppongi) 
- Price: JPY 112,000 for 1 person (USD 990) 
*Include: 15% service charge, 8% tax, activity fee, tea, Japanese sweets, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), transportation 
cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Overview: New life awareness: Perceive the world in a different way with six sense, observe 
sounds such as "silence" which are realized consciously. Use this way of thinking to 
understand problems in new ways. 

Other elements: 
For the days you have an experience for half the day, the other half we can support you with 
designing the tour itinerary to go around the most suitable area for your objective while 
arranging with the guide (which will be myself). 

1) Itinerary: 
Half day (4 hours): JPY 21,600 (USD 200) 
Full day (8 hours): JPY 32,400 (USD 290) 
*Include 8% tax 

2) Guide: 
2 hrs: JPY 31,050 (USD 280) 
4 hrs: JPY 49,680 (USD 440) 
8 hrs: JPY 74,520 (USD 660) 
Additional 1 hr: JPY 9,315 (USD90) 
*Include 15% service charge, 8% tax 
*For bookings for guides, we have a discount system according to the hours booked. 
- Total 10 — 30 hours 10% discount 
- Total 30 — hours 20% discount 

3) Arrangement of hotels, transportation, and tickets (If needed) 
We charge for 15% of the respective fee for handling fee 

Should you have any questions, please email / WhatsApp / call me any time! Please have a 
lovely Friday and weekend. 

Regards, 
Romy 
TOKI I Experience Curator 

On Fri, Dec 9, 2016 at 6:24 AM, Karyna Shuliak > wrote: 
Dear Romy, 
Thank you so much for such a detailed email. The options sound very exciting. If it is not 
too much of a trouble, may I ask to please provide the prices for the services in US Dollars? 
I would very much appreciate it. 
Thank you so much again and have a wonderful day! 
Karyna 
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On Dec 8, 2016, at 9:19 AM, Romy Yamada < > wrote: 

Dear Karyna, 

It was my pleasure talking with you yesterday. Here is a recap of our conversation and also 
my personal recommendations based on what we discussed. We are very excited to curate 
your itinerary and experience. Our experiences, which we have found can be life changing, 
are designed to share with you Japanese philosophies and aesthetics. We hope that these 
might provide you inspirations for your work and daily lifestyle. All our experiences are 
typically conducted for private groups and individuals, allowing our guests to freely 
interact with the master artisan in an uninterrupted and intimate setting. (There is a 
minimum guarantee fee for implementing the activities). 

I have first included some elements for the Tokyo area so that I understand correctly how 
you feel about below, and we can talk about Kyoto afterwards. We can set up a call to 
discuss again. 

Objective: Food service and presentation / Etiquette and protocol with the guests / 
Aesthetics for details / Hospitality I Inspiration for working with the guests and managing 
the staff 

Tentative date for the visit: Early Feb 2017 

Duration: 2 weeks *Depending on the contents and the cities to stay 

Daily schedule: AM - Experience in PM - Inspirational tour *It can be vice versa 

Recommended hotel area in Tokyo: Roppongi *Considering where all the experiences / 
tours can happen 

Experiences Recommendations in Tokyo: 

I ) Traditional Kaiseki and tea ceremony at a cultural heritage house 
hup://www.toki.tokyo/tea-ceremony
- Duration: 4 hours 
- Area: Toranomon (15 mins by cab from Roppongi) 
- Price: JPY 186,000 for 1 person 
*Include: 15% service charge, 8% tax, activity fee, Kaiseki full lunch course, tea, Japanese 
sweets, interpreter, interpreter chaperon service (this does not include the transportation 
cost for the guests), transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Overview: You will have the honor of being hosted by a renowned tea house master, who 
has had experience in hosting tea ceremonies for over sixty years (actually she is 89 years 
old). To fully appreciate the tea's flavor, you will first enjoy a full-course Kaiseki meal 
(traditional upperclass Japanese cuisine). After the full course, you will receive your tea in 
ceremonial style and directly learn about the aesthetics of Japan, Japanese hospitality, and 
how we appreciate and value things. Every aspect of the ceremony - the antique tea bowls, 
tea spoon, the powdered tea container, calligraphy, flowers, vase - is specifically chosen by 
the tea master for the guests. Thus, the experience really becomes a once-in-lifetime 
encounter. 
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2) Discover Kaiseki at a two-star Michelin Restaurant http://www.toki.tokyo/kaiseki 
- Duration: 2.5 hours 
- Area: Akasaka (15 mins by cab from Roppongi) 
- Price: JPY 497,000 for 1 person 
*Included: 15% service charge, 8% tax, activity fee, Kaiseki full lunch course, interpreter, 
interpreter chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: Cook and prepare an authentic Kaiseki cuisine lunch with two-star Michelin 
restaurant. Our experience usually consists more of preparing - make the fish ball, compare 
the taste of the dashi (soup from the bonito flakes), cut the fish, learn how to use the knife -
depending on what the seasonal menu is. The chef is very particular in what he cooks and it 
is more of helping prepare, not for the guests to cook from scratch. For lunch, the guests 
are able to enjoy what is prepared by chef, and it may include around one fish ball made by 
the guest. 

3) Tsukij tuna auction with seafood sampling and Sushi Making 
(breakfast) http://www.toki.tokyo/sushi 
- Duration: 4 hours 
-Area: Tsukiji (15 mins by cab from Roppongi) + Shinagawa (20 mins by cab from 
Roppongi) 
- Price: JPY 335,000 for 1 person 
*Included: 15% service charge, 8% tax, activity fee, sushi breakfast, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: The world's biggest wholesale fish and seafood market - Tsukiji Fish Market -
was scheduled to be relocated in November 2016, but Tokyo's new mayor decided to 
postpone the establishment's move. This is currently a big topic of Japan. We bring the 
guests to the professional area for the "fresh" tuna auction, which is actually not accessible 
to the general public and the media. (The general public can only go to the "frozen" tuna 
auction area, which they have to line up to get into from 1:00AM and find out at 4:00AM 
whether they can go in or not. Only 120 people are allowed to go in) 

4) Tsukij Tour and Sushi Making (lunch) http://www.toki.tokyo/sushi 
- Duration: 3.5 hours 
-Area: Tsukiji (15 mins by cab from Roppongi) + Shinagawa (20 mins by cab from 
Roppongi) 
- Price: JPY 149,000 for 1 person 
*Included: 15% service charge, 8% tax, activity fee, sushi lunch, interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests and additional orders 

Overview: Together with the Tsukiji inner and outer market tour, the sushi chef will offer 
you an exceptional tour, showing your client the best that Tsukiji has to offer as well as the 
different relationships and interactions between the intermediate wholesalers. During the 
sushi making, learn about high quality, personalized service and hospitality for individual 
guests. Learn about unseen efforts as the chef maximizes the guests' satisfaction in subtle 
manners, servicing the guests in ways they didn't know they needed. There is a wholeness 
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to the act of creating sushi and see it come alive in front of you. Learn the spirit of integrity 
while creating your masterpiece of art. 

5) Ikebana (Japanese flower arrangement) 
- Duration: 2 hours / session x 5 times 
- Area: At your hotel 
- Price: JPY 378,000 for 1 person 
*Included: 15% service charge, 8% tax, activity fee, flowers, interpreter, transportation cost 
for the interpreter, and insurance 

Overview: Lean the aesthetics developed during the period of Japanese isolation and has 
been prided as a uniquely Japanese art form that ties both the spirit, body, and nature 
together, wabi-sabi: beauty in everything nature gives, even if it may seem non-perfect. 
Not just about matching colorful flowers to create a colorful synergy. From tree branches to 
moss, Ikebana utilizes all aspects of nature to create a simplistic, yet sophisticated 
arrangement through the manipulation of line, shape, and form. 

6) Interact and have lunch with sumo wrestlers at a sumo stable 
http://www.toki.tokyo/sumo 
- Duration: 3 hours 
- Area: Edogawa (45 mins by train from Roppongi) 
- Price: JPY 373,000 for 1 person 
*Included: 15% service charge, 8% tax, activity fee, lunch fee,interpreter, interpreter 
chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 
*There may be sudden participant of media or the sumo stable financial supporters, hence 
there may be a chance that it will not be exclusive for your guests 

Ovierview: A sport going back over 2000 years, sumo still continues strong to this day with 
the same traditions and practices. The next generation carries the torch with great 
responsibility, upholding the pride of the nation on their shoulders and they passionately 
train to uphold this honor. Discipline: Observe the level of commitment it takes for these 
athletes, who have trained all their lives, to be where they are now, community: there is a 
tight community amongst the master and the sumo wrestlers and you will learn of this 
close group atmosphere, "ganbaru": the life of a Sumo wrestler is exemplified by the word 
- do your best or try your hardest. 

7) Make Wagashi (Japanese sweets) with a Prominent Japanese Patissier 
http://www.toki.tokyo/wagashi 
- Duration: 2 hours 
- Area: Myogadani (45 mins by train from Roppongi) 
- Price: JPY 75,000 for 1 person 
*Include: 15% service charge, 8% tax, activity fee, tea, Japanese sweets, interpreter, 
interpreter chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Ovierview: The art of wagashi embodies the Japanese spirit and the value, learn about the 
art of making Japanese sweets from a prominent Japanese patissier, you will be guided 
through the delicate and refined process of creating traditional sweets. 

8) Zen Meditation at the Private Temple with the Head Monk http://www.toki.tokyo/zen-
meditation 
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- Duration: 2 hours 
- Area: Myogadani (5 mins by cab from Roppongi) 
- Price: JPY 112,000 for 1 person 
*Include: 15% service charge, 8% tax, activity fee, tea, Japanese sweets, interpreter, 
interpreter chaperon service (this does not include the transportation cost for the guests), 
transportation cost for the interpreter, and insurance 
*Not included: Transportation cost for the guests 

Overview: New life awareness: Perceive the world in a different way with six sense, 
observe sounds such as "silence" which are realized consciously. Use this way of thinking 
to understand problems in new ways. 

Other elements: 
For the days you have an experience for half the day, the other half we can support you 
with designing the tour itinerary to go around the most suitable area for your objective 
while arranging with the guide (which will be myself). 

1) Itinerary: 
Half day (4 hours): JPY 21,600 
Full day (8 hours): JPY 32,400 
*Include 8% tax 

2) Guide: 
2 hrs: JPY 31,050 
4 hrs: JPY 49,680 
8 hrs: JPY 74,520 
Additional 1 hr: JPY 9,315 
*Include 15% service charge, 8% tax 
*For bookings for guides, we have a discount system according to the hours booked. 
- Total 10 — 30 hours 10% discount 
- Total 30 — hours 20% discount 

3) Arrangement of hotels, transportation, and tickets (If needed) 
We charge for 15% of the respective fee for handling fee 

FYI, here is the philosophy behind the "kintsugi" I explained to you during the call. We 
may be able to meet the craftsman in Kyoto who specialize in this and may be able to do 
the workshop. Kintsugi is the intricate process of taking cracked, chipped, or broken 
ceramic ware and repairing it with lacquer (urushi), finally finishing the repairs with a 
layer of gold or silver dust. The process of kintsugi is lengthy and requires numerous steps 
to complete. However, it has developed into a unique art form that transforms otherwise 
unusable bowls, plates, and other objects into reusable works of art. This appreciation for 
mistakes and imperfections is known as wabi-sabi, a part of Japanese aesthetics that can be 
found across the spectrum of Japanese culture. 

I know you have so many information to digest....should you have any questions, please let 
me know. We can always communicate WhatsApp / phone call. Thank you very much and 
have a lovely day! 

Regards, 
Romy 
TOKI Experience Curator 

EFTA00565887



On Mon, Nov 28, 2016 at 5:06 AM, Romy Yamada ctl > wrote: 
Dear Karyna, 

Thank you for your email. I will call you - 7pm on Tuesday, Dec 6th. I look forward to 
talking to you next week. 

P.S. I just sent you a WhatsApp message if it is easier for you to communicate with 
regards to the phone call. Thank you. 

Regards, 
Romy 

2016/11/28 3:44, ICatyna Shuliak < 47) — 

> 7pm on Tuesday, Dec 6th please 

EFTA00565888


