14 December 2022

OISHI GRAND raises the level of great deliciousness

The most grandiose buffet of sushi and sashimi at Omakase level

With an army of authentic Japanese food that is more diverse than ever and meets more needs
“OISHI”, King of Japanese food, continues to raise the standard of products and services with the latest launch of "OISHI GRAND" at Siam Paragon, offering a superior experience for those who love Japanese food through the best Omakase level Sushi and Sashimi, selected and high quality ingredients imported from Japan's leading fish market, together with an army of original Japanese food that is complete and diverse than ever, totaling more than 200 items. OISHI GRAND offers buffet services at 3 price levels to better serve the needs and satisfactions of consumers.
Regarding this, Mrs. Nongnuch Buranasetkul, President of OISHI Group Public Company Limited, or OISHI revealed that as a leader and creator of Japanese food and beverage business and for Japanese restaurant business, we never stop introducing new innovations with quality development and elevate the standard of products and services to be better all along. Recently, the company has moved forward to launch a new look of "OISHI GRAND" on the new area, Food Passage Zone, 4th floor of Siam Paragon Shopping Center, elevating it into a full Japanese buffet restaurant by highlighting the quality of products / food. The new OISHI GRAND restaurant presents quality Sushi and Sashimi equivalent to Omakase level created from selected high-quality ingredients, freshly imported from Japan's leading fish markets, coming together with authentic Japanese food and various popular menus that are complete and diverse than ever, totaling more than 200 items. It covers almost all types of Japanese food such as Sushi, Sashimi, Donburi, Teppanyaki, Yakimono, Akemono, and Nabe/Sukiyaki etc., with 3 price levels of buffet service to meet the needs of value for money and increase more choices for consumers.
“The new look of "OISHI GRAND" at Siam Paragon will come with important strategies, namely: (1) aiming to deliver an authentic Japanese food experience, quality ingredients, clean, fresh, and more diverse than ever. OISHI GRAND is full of savory items - desserts - drinks. It can be said that it's delicious, complete with flavor, complete in one restaurant. (2) Integrating the use of modern technology as part of the service, such as an automatic food ordering system via QR code using a tablet at the point of service in the store or a personal mobile phone, etc. (3) cooking to order dish by dish (made-to-order style) with meticulousness and care for the quality and freshness of the food, and (4) helping to reduce food loss and food waste in response to the trend of sustainable food consumption.” Mrs. Nongnuch added.
For the new look of "OISHI GRAND" at Siam Paragon, the restaurant will be presented under a contemporary Japanese atmosphere and decoration, and ready to deliver a superior experience through the concept of "THE ULTIMATE EXPERIENCE OF ALL-TIME FAVORITE AND REAL JAPANESE TASTE.” The concept is presented through various menus of sushi and sashimi at Omakase level, selected and high-quality ingredients imported from Japan's leading fish markets, together with authentic Japanese food and popular menus that are more comprehensive and diverse than ever, totaling more than 200 items. Each dish is prepared with meticulousness and served with art to enhance the flavor of the ingredients and elevate each dish to a true Japanese touch, which comes with services that meet more needs through 3 levels of buffet service as follows: 
· “PREMIUM Buffet” level: Enjoy unlimited Sushi and Sashimi at Omakase level, along with authentic Japanese food buffets and various popular menus, totaling more than 140 items, priced at 1,059 baht++ per person.
· “PLATINUM Buffet” level: Full and satisfied to the next level with Omakase level Sushi and Sashimi with authentic Japanese buffet and various popular menus, additional with special menus at the platinum level, such as Sushi Hotate Grilled with Uni Sauce, Wagyu Beef Yakiniku, Grilled Scallops with Miso Sauce and Hoba Leaves, etc., totaling more than 190 items, priced at 1,659 baht++ per person.
· “PRESTIGE Buffet” level: Completely satisfied with Omakase level Sushi and Sashimi, along with authentic Japanese buffet and various popular menus, additional with special menus at the prestige level such as Sushi Chutoro Caviar, Gunkan Uni Negi Toro Caviar, and A4 Japanese Wagyu Yakiniku, etc., totaling more than 200 items, priced at 2,659 baht++ per person.
· Each level offers unlimited service and dining* within a full 2 ​​hours.
There are also special menus to welcome the return of OISHI GRAND prepared as gifts and available to OISHI GRAND fans, as well as foodies and lovers of Japanese food, including the "Zanuki Udon Mentaiko Sauce with Jumbo Scallop" menu that combines the deliciousness of Zanuki Udon Noodles (imported from Kagawa City) mixed with rich Mentaiko Sauce served with Grilled Scallops, and the "River Prawn Sushi with Lobster Sauce" menu that offers the perfect deliciousness of the Bouncy River Prawn Texture, sprinkled with Zuwai Crab Meat (imported from Hokkaido) and adds mellowness with Lobster Stew Sauce. These special menus are available only during special occasions to celebrate the New Year's Eve and welcome the New Year from December 1st, 2022 – February 28th, 2023.
Experience a new deliciousness… endlessly through the new look of "OISHI GRAND" at Siam Paragon on the new area on the 4th floor, Food Passage Zone (North Side) by yourself today. For more information or reservations in advance, please call 09-5207-4613.
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