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Prayer Writing Experience Tour EXPERIENCE
e @ Overview

Discover Japan’s spiritual heritage at one of Tokyo’ s most
distinguished shrines, with a history spanning over 1,000 years and
dedicated to Amaterasu Omikami and Toyouke Omikami.

Guided by a Shinto priest, participants will learn traditional shrine
{3, T etiquette and take part in a shrine visit. The program includes a
At unique prayer-writing experience, copying passages from the
T W Oharae-no-Kotoba (Great Purification Prayer) in the prayer hall,
s s followed by traditional Japanese sweets featuring the shrine’s crest.
TR [ HRERT ; vl | = Designed for first-time visitors, this immersive cultural experience
ReaEmeINs o /- AR el BRI G Lt 1 offers a deeper understanding of Japanese traditions and
e : 5 % LOPNE spirituality through all five senses.
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2 g |2Q  Service Contents

* Learn the proper etiquette for a formal Shinto shrine visit,
including the traditional ritual of two bows, two claps, and one bow.

* Exclusive to DMO SHIBA Tokyo Bay: Experience copying passages
from the Oharae-no-Kotoba (Great Purification Prayer) in the
spacious 100-tatami prayer hall.

* Enjoy traditional Japanese dry sweets inspired by the sacred crests
of Shiba Daijingu Shrine and Ise Grand Shrine.

* Group Size: Approximately 10-50 participants

* Duration: Approximately 60 minutes

* Venue: Shiba Daijingu Shrine (1-12-7 Shibadaimon, Minato City)

* Language: Japanese

* Notes: Chairs are not provided (floor chairs may be available upon
request).
Please dress modestly and respectfully.
Socks must be worn.

-\/¢ DMO SHIBA,
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Cooperation : Shiba-daijingu Shrine



Experience traditional Japanese food culture
"rice ball and miso making” EXPERIENCE

T Overview
( 5
"l Ly Enjoy a memorable hands-on experience exploring Japan’s rich fermentation
? culture through miso and onigiri making.
Guided by an experienced instructor, participants will learn about the

traditional ingredients of miso, including soybeans and koji, and prepare their
own batch of miso. The program also includes making onigiri (rice balls) using
locally sourced Tokyo rice and ingredients inspired by Edo-period cuisine.
This interactive experience engages all five senses and offers a unique
introduction to Japanese food culture. With step-by-step guidance throughout
the program, even first-time participants can join with confidence.

@ Service Contents

* Using locally grown Tokyo rice and tsukudani (traditional simmered seafood
and seaweed condiments) from Tamakiya, a long-established specialty food
store with a history of over 240 years in the Hamamatsucho-Daimon area,
participants will learn about the history of onigiri while experiencing Edo-
period food culture. After making their own rice balls, participants can
enjoy a tasting of rice-koji amazake, a traditional Japanese fermented
beverage.

* The miso-making session offers a hands-on opportunity to prepare authentic
miso from soybeans and koji. The program also includes a tasting of three
different types of miso and freshly prepared miso soup. This interactive and
enjoyable experience provides a welcoming atmosphere for networking,
cultural exchange, and team building.

@ Remarks

* Group Size: 1-50 participants (larger groups upon request)

* Duration: Approximately 60-90 minutes

* Venue: Cafe and Giftshop Kome dreaming (1-7-14 Shibakoen, Minato City)

* Languages: Japanese and English

* Notes: Allergies and Dietary Restrictions: Please inform us at the time of
booking if any participants have food allergies or dietary restrictions.
Attire: For hygiene and safety reasons, participants may be asked to
bring an apron, head covering (e.g., bandana or kerchief), and hand
towel.

-\7¢ pmosHIBA,  Cooperation : Cafe and Giftshop Kome
+7)\" Tokyo Bay dreaming



Parent-child program Experience making miso, rice balls, E
and bread from scratch, and historical exploration XPERIENCE

@ Overview

This customizable educational program offers engaging activities for
both children and parents to enjoy together. Participants can take part
in hands-on food education experiences, such as bread-making using
rice flour and traditional miso-making, as well as child-friendly activities
including historical exploration and interactive mystery-solving games.
The program can be tailored to suit the objectives and interests of each
group, making it an ideal choice for corporate Family Days, employee
welfare events, and family-oriented gatherings.

@ Service Contents

* We offer hands-on educational activities that encourage children to
learn through creativity, including miso-making, onigiri-making, and
bread-making from rice. The program can also include the
Hamamatsucho-Daimon History Adventure, a fun quiz-based activity
that introduces local history through interactive exploration. Historical
quiz content supervised by the Chair of the Temple and Shrine
Committee of the Tokyo Minato City Travel & Tourism Association is
also available.

Staff members are present throughout the program to ensure a safe
and enjoyable experience. Children can take home the bread or miso
they have made, creating lasting memories and meaningful family
conversations long after the event. Ideal for family-friendly corporate
events and Family Day programs.

@ Remarks

* Group Size: 1-50 participants (groups of 51 or more upon request)

* Duration: Approximately 60-90 minutes

* Venue: Cafe and Giftshop Kome dreaming(1-7-14 Shibakoen, Minato City)

* Languages: Japanese and English (English interpretation available

by bilingual staff)

* Notes: Please inform us at the time of booking of any food
allergies, dietary restrictions, or special dietary
requirements.

-\7¢ pMosHIBA, Cooperation : Cafe and Giftshop Kome
+7\" Tokyo Bay dreaming



TOKYO TOWER Observation ticket EXPERIENCE

[%j Overview

Enjoy breathtaking views from 150 meters above the ground and
experience the unique charm of Tokyo both by day and by night.
This special experience is perfect for creating memorable moments
during your visit, offering an opportunity to fully appreciate Tokyo
Tower, one of the city’ s most iconic landmarks.

@ Service Contents

* Admission ticket to the Tokyo Tower Main Deck
* Enjoy panoramic views from 150 meters above ground at your own
pace.

@ Remarks

* Group Size: From 1 participant (groups of 20 or more upon request)
* Duration: Approximately 15 minutes or longer
* Venue: Tokyo Tower (4-2-8 Shibakoen, Minato City)
* Languages: Japanese and English (English interpretation available
by bilingual staff)
* Notes: Parking is available for large coaches/buses.
Advance reservation is required for the Top Deck Tour.

08
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Takeshiba Tidal Flat Environmental Survey Team
Building

7! DMO SHIBA,

778 Tokyo Bay Cooperation : KOKOPELLI+ Takeshiba Town

Design General Incorporated Association

EXPERIENCE
@ Overview

This experiential tour takes participants to one of the closest
waterfront natural spaces in central Tokyo, where they can observe
tidal-flat wildlife while learning about the creation of the tidal flats,
their ecological importance, and current environmental challenges.
The program offers a unique opportunity to experience the rich
natural environment of the tidal flats firsthand and gain a deeper
understanding of the issues affecting coastal ecosystems.
Participants can observe the changing marine environment
throughout the seasons, and optional activities such as water quality
testing and fishing surveys can be incorporated to provide a more
interactive and educational experience.

@ Service Contents

* Introduction to the biodiversity of Tokyo Bay

* Guided seasonal observation of the tidal flat ecosystem

* Coastal wildlife survey on the tidal flat (includes fishing experience)
* Microplastics investigation

* Coastal plant observation

@ Remarks

* Group Size: 5-20 participants (capacity varies depending on the
activity)

* Duration: Approximately 30-75 minutes (varies by activity)

* Venue: Takeshiba Tidal Flat (1-10-30 Kaigan, Minato City)

* Languages: Japanese and English (English interpretation available
by bilingual staff)

* Notes: Participants should wear footwear suitable for walking on

sand (high heels are not permitted).

Additional activity-specific instructions and safety
guidelines may apply.



SHAKOBA Content
Dry landscape garden Mindfulness workshop EXPERIENCE

@ Overview

This mindfulness workshop invites participants to create intricate
sand patterns using a miniature Zen garden (Karesansui) kit while
enjoying a tranquil atmosphere enhanced by music. Designed to
promote relaxation, focus, and mental clarity, the experience is ideal
for preparing participants before meetings or conferences, as well
as for those seeking a meaningful Japanese cultural experience
before departing Japan.

By combining traditional Japanese aesthetics with moments of quiet
reflection, the program offers a unique opportunity to recharge,
improve concentration, and connect with the spirit of Zen.

@ Service Contents

* Experience creating intricate sand patterns using a miniature Zen
garden (Karesansui) kit

* Introduction_ to the principles of Zen gardens and Japanese
cultural traditions _ . _ _
* A unigue sensory experience combining Zen garden creation with

carefully selected background music to enhance relaxation and
mindfulness

* Group Size: Approximately 1-20 participants (subject to
consultation)

* Duration: 30-60 minutes (flexible based on requirements)

* Venue: SHAKOBA(1-10-45 Kaigan, Minato City)

* Languages: Japanese, English, and Chinese

* Notes: Particularly suitable as a morning program or pre-meeting
mindfulness session.
Reservation required at least 1 month in advance.

7! DMO SHIBA, .
778° Tokyo Bay Cooperation : SHAKOBA



SHAKOBA Content
Kaidan X Li\?enN?lTSiC EXPERIENCE

@ Overview

This immersive nighttime program combines traditional Japanese ghost
stories (Kaidan) with live musical performances to create a unique
cultural experience. Enhanced by visual projections and multilingual
storytelling support, the program allows international participants to
engage deeply with one of Japan’s most distinctive cultural traditions.
Ideal as an after-MICE activity or gala dinner entertainment, the
experience blends suspense, music, and storytelling to deliver a
memorable evening that showcases the rich imagination and aesthetic
sensibilities of Japanese culture.

@ Service Contents

* An immersive performance combining classic Japanese ghost stories,
including works inspired by Lafcadio Hearn, with local legends from
the Shiba area, live musical accompaniment (such as strings or piano),
and projected visual storytelling.

* Flexible program arrangements available to suit event requirements,

including customized musical ensembles, performance formats, and
production elements.

@ Remarks

* Group Size: Up to approximately 80 participants (subject to
consultation)

* Duration: 30-60 minutes (flexible based on requirements)

* Venue: SHAKOBA(1-10-45 Kaigan, Minato City)

* Languages: Japanese, English, and Chinese

* Notes: The program complements the rich cultural heritage of the Shiba
and Zojoji Temple area, further enhancing the unique character
of the Takeshiba district.
Particularly well suited for evening programs, after-MICE
activities, and gala dinner entertainment.

SH BNGEiEA _ Daytime performances are also available.

'7,‘. Tokyo Bay: Cooperation : SHAKOBA Reservation required at least 1 month in advance.
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Kyu-Shiba-rikyu Gardens Admission ticket EXPERIENCE

— @ Overview

A beautiful historic garden that preserves the atmosphere of an

: early Edo-period feudal lord’ s estate.

Designated as a National Place of Scenic Beauty, this traditional
stroll garden is renowned for its elegant pond-centered landscape,
masterful layout, and exquisite stone arrangements.

With seasonal cherry blossoms and vibrant autumn foliage reflected
on the water’ s surface, the garden offers a tranquil setting for

relaxation, informal networking, or a refreshing walk during breaks
between meetings and events.

@ Service Contents

* Admission to Kyu-Shiba-rikyu Gardens

@ Remarks

* Group Size: Up to 2,000 participants

* Opening Hours: 9:00 AM - 5:00 PM (last admission at 4:30 PM)
* Venue: Kyu-Shiba-rikyu Gardens (1-4-1 Kaigan, Minato City)

* Languages: Japanese, English, and Chinese

-\7¢ DMO SHIBA R - e
778 Tokyo Bay Cooperation : Tokyo Metropolitan Park Association



Superhuman Sports Project (Sli-de-Rift) EXPERIENCE

@ Overview

Based on human augmentation engineering that complements and
augments human physical abilities and human-machine integration
technology, a new field of sports will be created in which
"superhumans” with augmented abilities "overcome personal
barriers” of physical differences, age, or disabilities, and freely
compete with each other using these technologies.

©Axereal co.,LTD./C.MATSUMOTO

@ Service Contents

* Qverview of the competition and its development background
* Demonstration and hands-on trial of the Sli-de-Rift system/device

@ Remarks

* Group Size: From 1 participant

SIGGRAPH

45iA 2023 Best-in-Show \

§%6 o IEEID A0, * Duration: 30-90 minutes _ o _ _
== x Languages: Japanese and English (English interpretation available
- myncec rlft e
Ty s e by bilingual staff) _ _
; & / * Notes: Venue arrangements can be introduced separately if
required.

7! DMO SHIBA,
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Tokyo Bay cruising EXPERIENCE
@ Overview

The SHIBA Tokyo Bay area is known for its vibrant waterfront setting
in the heart of Tokyo. This private cruise offers a relaxing 40-minute
journey, showcasing panoramic views of Tokyo Bay and the city’s
iconic skyline, including beautiful nighttime scenery. Ideal for
networking events, incentive programs, or after-MICE experiences.

@ Service Contents

* Private 40-minute cruise experience

@ Remarks

* Group Size: Up to 50 participants
* Duration: Approximately 40 minutes

* Venue: Takeshiba Pier (1-10-30 Kaigan, Minato City)
* Languages: Japanese

/¢ . . _—
< TokyoBay Cooperation : Takeshiba Area Management General Incorporated Association
b Cruise Operator



OCHA Experience EXPERIENCE
[%j Overview

Participants will join an instructor-led tea workshop where a single
tea leaf variety is transformed into five different tea-based
creations. This immersive experience engages all five senses,
offering a mindful and meditative journey through the art of tea
while exploring its diverse flavors, aromas, and expressions.

@ Service Contents

* Interactive tea experience exploring five unique preparations from
a single tea variety.

@ Remarks

* Group Size: Up to 20 participants

* Duration: Approximately 40 minutes

* Venue: Tokyo Portcity Takeshiba City Plaza (1-7-1 Kaigan, Minato City)
* Languages: Japanese and English

7! DMO SHIBA,

778 Tokyo Bay Cooperation : Takeshiba Area Management General Incorporated Association

nokNok Inc.



Baked goods made with honey from Takeshiba NOVELTY

@ Overview

At Tokyo Portcity Takeshiba, biodiversity and environmental
conservation initiatives are promoted under the “Takeshiba’s New
Eight Sceneries” project.

As a unigue event souvenir, we offer baked sweets made with locally
produced Takeshiba honey harvested through an urban beekeeping
program that supports biodiversity and contributes positively to the

urban ecosystem. Custom packaging with the organizer’ s logo can
also be arranged.

@ Service Contents

* Mini jars of locally produced Takeshiba honey
* Baked sweets made with Takeshiba-produced honey
* Custom packaging with the organizer’ s logo available

* Quantity: 1-500 pieces

* Notes: Additional orders by event organizers are available.
In addition to souvenirs, customized catering menus
featuring Takeshiba honey can also be arranged.

/) ) . .
S ?c':'k‘;os;';g'“' Cooperation : Takeshiba Area Management General Incorporated Association
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Original "Hi-Chew"
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NoOVELTY

Located in Shibaura, where Morinaga & Co., Ltd. is headquartered,
this “Okashi Print” service offers original confectionery
customization.

By printing bespoke designs on Morinaga’ s sighature Hi-Chew, the
program provides a uniquely Japanese experience that combines
food, creativity, and cultural engagement for international
participants.

@ Service Contents

* Minimum order: 300 pieces

* Flavors: Grape / Strawberry / Stpai-Chu (sour flavor)

* Lead time: Approximately 2 weeks from order and artwork
submission (varies depending on quantity)

* Shelf life: 7 months from the month of delivery

@ Remarks

* Notes: For use as complimentary gifts only.

Design scope and logo usage are subject to specific
guidelines.



Lecture on fermentation LECTU RE
@ Overview

Participants will learn about the history and production process of
amazake, as well as the unique role of koji mold in Japanese
fermentation. Through easy-to-understand explanations, the
program introduces the science and appeal of fermentation while
offering insights into Japan’s rich culinary traditions. An engaging
experience that combines cultural learning with delicious tasting.

@ Service Contents

* With fermentation attracting growing global attention, this lecture
explores the history and production of amazake, as well as the
unigue role of koji mold in Japanese food culture. Guided by an
expert instructor, participants will gain an easy-to-understand
introduction to the science and appeal of fermentation.

* Lecture content can be customized under the supervision of a
long-established koji producer founded in 1873. Through this
engaging and educational program, participants will deepen their
understanding of Japan’s rich culinary heritage while discovering
the traditions and innovations behind fermented foods.

@ Remarks

* Group Size: 15-100 participants

* Duration: Approximately 60 minutes

* Venue: Cafe and Giftshop Kome dreaming (1-7-14 Shibakoen, Minato City)

* Languages: Japanese and English

* Notes: Flexible format ranging from small-group talks at the café to
large-scale lecture events.

-\7¢ pmosHIBA, Cooperation : Cafe and Giftshop Kome
+7\" Tokyo Bay dreaming



Exploring the history of Hamamatsucho Daimon LECTU RE

@ Overview

Explore the Hamamatsucho-Daimon area, where historic landmarks and

j’ = modern urban development coexist, with the guidance of a professional
b S ; local expert. Visiting sites such as Zojoji Temple and Kyu-Shiba-rikyu

;% Gardens, participants will gain insights into the evolution of Tokyo from

* the Edo period through modernization.

1 More than a sightseeing tour, this experiential learning program
> & incorporates training elements designed to inspire fresh perspectives and

f ‘t N creative thinking. By exploring the concept of onko-chishin—learning from
B the past to create new value for the future—participants are encouraged

to discover new approaches to problem-solving, innovation, and teamwork
that can be applied in their professional lives. This program is well suited
| for corporate training, incentive events, and team-building activities.

i @ Service Contents

R g
' ‘ * A professional guide with deep knowledge of the Hamamatsucho-Daimon
S area will lead participants on a walking tour of Zojoji Temple and other
) historic sites. More than a sightseeing experience, this program offers
valuable learning opportunities by exploring how this Tokugawa-related
district developed from Edo into a modern business hub. Through expert
insights into the area’ s history and urban development, participants gain
fresh perspectives and inspiration. Optional activities such as historical
mystery-solving and team discussions can also be incorporated to
enhance engagement and interaction.

@ Remarks

* Group Size: 1-20 participants (groups of 21 or more upon request)

* Duration: Approximately 60-90 minutes

* Venue: Cafe and Giftshop Kome dreaming (1-7-14 Shibakoen, Minato City)

* Languages: Japanese and English (English interpretation available
by bilingual staff)

-\7¢ pMosHIBA, Cooperation : Cafe and Giftshop Kome
+70\~ Tokyo Bay dreaming



Local experience tours specifically for vegans LECTU RE

@ Overview

This exclusive vegan-friendly experience allows participants to fully
enjoy the flavors and cultural richness of Japan without concerns
about dietary restrictions. Designed specifically for vegan guests,
every aspect of the program—from dining to cultural activities—is
thoughtfully customized to provide a sustainable and authentic
Japanese experience.

@ Service Contents

* Enjoy a curated combination of vegan-friendly dining and
authentic Japanese cultural experiences, including tea ceremony,
onigiri-making, and miso-making workshops. Traditional rickshaw
transportation can also be arranged, and a dedicated host will
provide full support throughout the program.

Designed to eliminate concerns about dietary restrictions, this
inclusive experience allows all participants to fully appreciate

Japanese culture, hospitality, and local traditions in a comfortable
and welcoming environment.

@ Remarks

* Group Size: 1-15 participants (groups of 16 or more upon request)

* Duration: Approximately 180 minutes

* Venue: Cafe and Giftshop Kome dreaming(1-7-14 Shibakoen, Minato City)

* Languages: Japanese and English (English interpretation available

by bilingual staff)

* Notes: Please inform us at the time of booking of any food
allergies, dietary restrictions, or other special dietary
requirements

-\7¢ pMosHIBA, Cooperation : Cafe and Giftshop Kome
+7\" Tokyo Bay dreaming



Smart City Takeshiba Inspection Tour LECTU RE

@ Overview

A lecture and guided walking tour exploring smart city initiatives in
the Takeshiba area, which was nominated as a finalist for the World
Smart City Awards 2025. The program introduces urban

development and area management efforts leveraging digital
technologies to create an innovative, connected city environment.

@ Service Contents

* Lecture on smart city initiatives
* Guided walking tour of the Takeshiba area

@ Remarks

* Group Size: 10-30 participants
* Duration: Approximately 90 minutes

* Venue: Tokyo Portcity Takeshiba City Plaza (1-7-1 Kaigan, Minato City)
* Languages: Japanese and English
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Takeshiba's New Eight Sceneries Sustainable Inspection LECTU RE
Tour

@ Overview

Tokyo Portcity Takeshiba Office Tower is located in a rare urban
setting where rich natural elements are preserved within central
Tokyo. Leveraging this unique environment, the area promotes
biodiversity and environmental initiatives through the “Takeshiba’s
New Eight Sceneries,” which consist of eight themed landscapes:
r?(in, water, island, rice field, fragrance, vegetable garden, bees, and
sky.

The “Takeshiba’s New Eight Sceneries” tour introduces these
sustainability initiatives and showcases how large-scale urban
development in Tokyo integrates nature conservation and
environmentally conscious design.

@ Service Contents

* Lecture on the “Takeshiba’ s New Eight Sceneries”
* Guided tour of the “Takeshiba’s New Eight Sceneries”

@ Remarks

* Group Size: 10-30 participants

* Duration: Approximately 60 minutes

* Venue: Tokyo Portcity Takeshiba City Plaza (1-7-1 Kaigan, Minato City)
* Languages: Japanese and English

/¢ ] ) . .
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Pop & Tech related company/
organization performances LECTU RE

Overview

e @wﬁw ’ |

“ A lecturer dispatch service that leverages networks such as the CiP
Council in Takeshiba, a hub for content and digital industries, to
deliver insights on the implementation of cutting-edge technologies
and innovation in the area. Tailored themes are provided based on
client needs, offering workshop-style sessions that support

problem-solving, and lead to potential future pilot projects and long-
term business value creation.

@ Service Contents

* A co-creation workshop leveraging the CiP Council’ s strong
industry-academia—government-private network, where
participants gain insights from leading digital/content companies
and student entrepreneurs on cutting-edge business and “zero-to-
one” innovation.

* Future society design lectures by experts from institutions such as
Keio University’ s Graduate School of Media Design (KMD),
exploring themes like Al co-existence and neurodiversity with a
focus on real-world social implementation and new value creation.

* Practical sessions examining case studies such as the fusion of
Vocaloid culture and traditional heritage, and strategies for
utilizing local assets—including Kyu-Shiba-rikyu Gardens and
water transport networks—for MICE and the night-time economy.

@ Remarks

* Group Size: 30-500 participants

* Duration: 30-120 minutes

* Languages: Japanese and English (interpretation support available)

* Notes: Venue arrangements can be introduced separately if
required. Some programs may fall outside the support

. scheme depending on the lecturer or content and may

.7,:;_ $;4k3°sg;3A, Cooperation : Infield.Inc require a separate quotation.




Arrangement of the SHIBA Tokyo Bay MICE MAP PROMOTION

@ Overview

Information about your MICE event—including venue locations,
program details, and other relevant content—can be featured on a
digital map that consolidates MICE facilities and local area
information across the SHIBA Tokyo Bay area. The map can be
shared with participants as a convenient guide, helping them
navigate the destination and access event-related information
throughout their stay.

| :Q, Service Contents
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Pedestrian deck digital signage PROMOTION

@ Overview

A digital signage system on the pedestrian deck connecting to
R T Hamamatsucho Station (scheduled for completion in March 2027)
Fo Ey . TOKYOSEALIGHT _ 2% offers visibility to both MICE participants and general pedestrians.

A Nghi-ap orviue

Overlooking Kyu-Shiba-rikyu Gardens and the surrounding
waterfront cityscape, it enables event organizers to promote MICE
programs and related information to a wide urban audience in a
highly visible location.

@ Service Contents

* Pedestrian deck digital signage (3 locations, 6 screens)
* 30-second slots / 6-minute rotation loop

@ Remarks

* Venue: Takeshiba pedestrian deck (Minato Pedestrian Route No. 8)

* Notes: As the signage is installed on public roads, all content is
subject to prior review and approval. Area-wide promotion
and city dressing (e.g., streetlight flags) can also be
proposed separately.
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