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BEVERAGE PACKAGES

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.

PRESTIGE PACKAGE 
Premium spirits, local and imported beer,  1 Hour :  IDR 602,000 per person 

imported house wine, juices, soft drinks 2 Hours:  IDR 881,000 per person

    3 Hours:  IDR  1,130,000 per person

PREMIUM PACKAGE 
Imported beer, imported house wine, soft drinks, juices  1 Hour:  IDR 505,000  per person

    2 Hours: IDR 720,000 per person

    3 Hours:  IDR 881,000 per person

LAVISH PACKAGE
Local beer, local house wine, soft drinks, juices 1 Hour:  IDR 387,000 per person

    2 Hours:  IDR 612,500 per person

    3 Hours:  IDR 774,000 per person

DELUXE PACKAGE 

Local beer, soft drinks, juices 1 Hour:  IDR 279,500 per person

    2 Hours:  IDR 387,000 per person

    3 Hours:  IDR 451,500 per person

CLASSIC PACKAGE
Soft drinks and juices  1 Hour:  IDR 226,000 per person

    2 Hours:  IDR 344,000 per person

    3 Hours:  IDR 408,500 per person



SELECTIONS OF CANAPÉS

SELECTIONS OF CANAPÉS ARE ONLY VALID FOR PRE-DINING RECEPTION
A MINIMUM SELECTION OF FIVE ( 5 ) CANAPÉS PER PERSON IS REQUIRED 

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.

REGULAR

Cold
Japanese vegetable maki, pickled ginger, soyu and wasabi 
mayonnaise 
Vietnamese summer rolls with sweet and sour peanut dip 
Skewered cherry tomatoes, fresh mozzarella cheese, basil leaves 
Poached ocean prawns and honey melon skewers 
Braised chicken, reduced teriyaki sauce, fresh coriander leaves 
Tuna tar tar with tomato salsa 
Japanese rice rolled with roasted beef, teriyaki sauce 
Tuna tataki with mango salsa 
Bruschetta 
Tuna salad on sliced garlic baguette 
Gado-gado rolls with sweet peanut sauce 

Hot
Vegetable tempura, wasabi mayonnaise, soy reduction 
Soft tofu, dashi broth and shaved bonito flakes 
Vegetable spring rolls with sweet chilli sauce 
Thai crabmeat and fish cake, lime and Nam Pla dip 
Seafood Giyoza, Chinese dark vinegar 
Seared sea bass with soba noodle and soy broth 
Beef and chicken sate, lontong, sweet peanut sauce 
Beef rolled with tomato chilli sambal 
Chicken thigh tandoori with tomato, mint raitah 
Lamb Kibbeh with cucumber yogurt dip 
Braised mini chicken ballotine, lemon salsa 
Asparagus risotto with shaved parmigiano cheese

GOURMET

Cold
Scallops and prosciutto, sundried tomato relish 
Thin slices scallop ceviche with fresh squished lime 
Smoked salmon mousse, sour cream and avruga caviar 
Salmon confit, herb crème cheese, edamame beans 
Salmon tar tar with passion fruit spherical 
Smoked salmon, chive cream, salmon roe 
Roasted duck, cucumber, spring onion and  
hoisin sauce in Chinese pan cake 
Sweet pawns maki rolls 
California maki rolls with salmon roe 
Citrus cured salmon in chilled saffron consommé 
Skewered poached sweet prawns, green olive lemon relish 
Yellow fin tuna tataki, mango chilli relish 
Smoked Tasmanian salmon, horseradish cream, crunchy sprouts 
Boiled tuna espuma, brioche bread sticks 
Green asparagus wrapped with Angus beef, teriyaki glaze 
Chinese barbequed duck, spring onion, hoisin dip

Hot
Beef sirloin done medium, pumpkin puree, natural jus,  
micro greens 
Crispy salmon wrapped in nori seaweed, horse radish cream 
Pan seared scallops, tomato salsa, and salmon roe 
Roasted duck breast, orange compote, and fresh chervil 
Pan seared lamb loin, soft polenta, olive vinaigrette 
Lobster thermidor, double boiled rice cake, avruga caviar 
Panko fried prawns with sweet chilli dip 
Ocean prawns a la plancha, garlic herb bread 
Black pepper tuna tataki, teriyaki glace 
Mushroom risotto with seafood ragout 
Seared black cod, soba noodles

   REGULAR SELECTION  GOURMET SELECTION

Selections of 5 items IDR 161,500 per person  IDR 215,000 per person

Selections of 10 items IDR 236,500 per person   IDR 312,000 per person

Selections of 15 items IDR 279,500 per person   IDR 376,000 per person



LIVE COOKING STATIONS

COLD

Gado gado
Poached vegetables, fries Javanese tofu,  
gingko nut crackers, sweet soy peanut sauce

Rujak
Tropical shredded fruits, tamarind sauce, chili salt

Vietnamese spring roll
Rice papers wrapped, Boils shrimps, glass noodles,  
Vietnamese salad, nampla and coriander sweet chilli sauce

Yam chu yuk kan
Barbeque pork, cashew and herbs salad

Sushi action station 
Traditional maki rolls, California rolls, tamago yaki Kikkoman 
sauce, wasabi, pickle ginger 

HOT

Risotto action station 
Creamy risotto with seared prawns 

Pasta action station 
Selection of pasta with marinara, Napolitana, carbonara  
and garlic olive oil sauce 

“Martabak” action station 
Curried savoury pancake filled spice minced beef beaten egg  
and slice leek 

Tempura action station 
Selection of prawns, fish with Kikkoman soy, wasabi  
and pickle ginger 

Sate action station 
Chicken, beef, pork or minced line fish sate served with 
double boiled rice, peanut sauce, Indonesian vegetable pickle  
and sambal 

Shanghai noodle action station 
Wanton noodle, minced beef and mushroom broth  
fresh coriander 

Fried noodle action satiation 
Selection of noodles with chicken, beef, prawns,  
vegetables soy sauce 

Live station is available only as addition to canapé selection or buffet

DESSERT

Nitrogen Ice cream
Vanilla ice cream with variation of chocolate topping,  
coulis and syrups

Banana and Jack fruit fritter action station 
With vanilla ice cream and palm sugar syrup

Cendol Action station 
Indonesian pandan flavored rice spätzle with  
coconut milk and palm sugar 

Crape Suzette 
Crêpe flambéed in caramelized grand Marnier liqueur 

Banana Flambé 
Caramelized banana with butter, grand Marnier and  
roasted almond 

Waffle action station 
With vanilla ice cream, whipping cream,  
house made mango and banana mint caulis 

Fruit sabayon 
Grand Marnier sabayon, ripe mango strawberry,  
vanilla ice cream 

Deep fried Choux 
Served with vanilla bean ice cream and raspberry coulis 

Chocolate lollypop action station 
Fruits and nuts deep in melted chocolate 

1 station  IDR 118,500 per person 

3 stations  IDR 312,000 per person 

5 stations  IDR 516,000 per person

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.



GRANDEUR BUFFET MENU - BBQ STYLE

SALADS AND APPETIZERS
Chinese roast duck with plum sauce, glass noodle with tofu prawn salad 

Duck confit with apple relish, California shredded beef salad 
Seafood salad with mango and avocado, cucumber with dill sauce 

Beef salad with lime, lemongrass and chili dressing 
Olivier salad, Mexican squid salad, red cabbage salad 

Assorted mixed lettuce, Selection of cheese 
Caesar Salad with shaved parmesan and garlic croutons 

Beetroot Salad with virgin olive oil and apple cider vinegar 
Sushi bar with wasabi and Kikkoman soy sauce 

Seafood cocktails and selection of pickles 

SOUP 

Hungarian beef Goulash 

BREADS 

A selection of breads, rolls, lavoush, Foccachio, bread loafs pizza, Mexican breads 

CARVING 

Slow roasted beef with mustard and mustard sauce 

HOT DISHES 
Sautéed ocean king prawns with baby leeks, bell pepper and sweet sour sauce 

Grilled sea bass fillet with capers saffron sauce 
Seafood ragout in lobster bisque emulsion 

Caramelized roasted chicken with rose marry gravy 
Roasted “Amelia park” lamb rump, rosemary jus and mint jelly 

Mini beef steak with whole green pepper sauce 
Gratinated broccoli with Mornay sauce 

Steamed baby bok choy with shitake mushroom sauce 
Chinese fried rice with lap chong sausage and pineapple 

Hokkian noodles with prawns, squid bean sprouts 

BARBECUE SHOW COOKING
Tiger prawns, snapper, calamari, prawns, chicken and beef 

DESSERT 

Chocolate banana and cream slice, chocolate cake, fruit paflova 
Strawberry mousse, orange cream caramel, French pastries, Tiramisu slice, 

Green tea cheese cake, marble cheese cake, Assorted macaroon 
Hazelnut twin choux, black rice pudding, stewed banana and sago mutiara 

Warm chocolate and cheery pudding, tropical fruit slice 

Coffee and tea 
Homemade cookies 

IDR 1,100,000 per person

A MINIMUM OF 40 PEOPLE IS REQUIRED FOR THIS BUFFET MENU 

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.



INTERNATIONAL BUFFET MENU

APPETIZERS AND SALADS
Pink pomelo citrus salad with seafood

Sweet prawns, green peas and carrot salad
Smoked Tasmanian salmon. capers berries and horseradish cream

Nicoise salad with tuna. Anchovies. French beans. Crunchy lettuce and boiled eggs
Maki sushi with pickled  ginger, shoyu and wasabi

Greek salad With feta cheese
Squid ceviche with fresh coriander leaves
Young romaine lettuce and organic greens 

Carrot, cherry tomatoes, green peas, and green olives Peppers, onion rings. cucumber and 
herb croutons French, Thousand Island  and balsamic  olive oil dressings

BAKED BREAD FRESH FROM THE OVEN
With butter basil dip and butter rolls

SOUP
Double boiled chicken consommé with mushroom and leek 

HOT DISHES
Local grilled snapper in white wine chive cream 

Slow braised beef rump in a natural meat jus 
Seafood brochette with fresh lemon

Wok fried chicken  with dried chilli and cashew nuts 
Sauteed ocean prawns with leek. bell pepper and spring onion 

Vegetable chop suey
Potato and creamy garlic gratin

Steamed fragrant rice 

SWEET TASTE OF LUXURY
Healthy run fresh cut seasonal fruits

Chefs bitter chocolate gateaux with a luminous passion fruit jelly 
Our enchanting Italian style panacotta with rhubarb compote 

Marshmallow and chocolate fondue
Coconut pineapple cheesecake 

Almond and date clafoutis 
Local tangerine Napoleon 

Mango tart tatin
Extraordinary macaroons

Homemade ice cream and sherbet

Coffee or tea
Homemade cookies

IDR 915,000 per person

A MINIMUM OF 40 PEOPLE IS REQUIRED FOR THIS BUFFET MENU 

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.



INDONESIAN BUFFET MENU

APPETIZERS AND SALADS

Siap sambal matah 
Pulled roasted chicken with chilli lime relish 

Salada sapi 
Shredded roast beef nuanced with lemongrass, long beans and rice noodles 

Lawar kacang 
Lemongrass and turmeric marinated minced chicken with runner beans 

Cumi kemangi 
Locally caught squid and sweet basil salad 

Bulung tuna 
Seaweed salad with boiled tuna and shallot flakes 

Sari laut selada 
Seafood salad with glass noodles and coriander leaves 

Kalas kacang 
Boiled long bean tossed with spiced Balinese coconut 

Asinan Jakarta 
Jakarta pickles complemented with cabbage, carrots, beansprouts, and fried peanuts 

Rujak manis 
Assorted tropical fruit with chilli, tamarind and palm sugar 

Gado – Gado 
Assorted blanched vegetables with tofu, egg, 
fermented soy bean cake and peanut sauce 

Cumi sambal 
Marinated squid with local shallots, lemongrass and kaffir lime 

Fresh green salad from the cool hillsides of Bedugul Valley 

SOUP 

Sup sari laut 
Sumptuous seafood soup with Balinese spice and tamarind 



SATE STATION 

Sate daging manis 
Coriander, sweet chilli and soy sauce marinated beef sate 

Sate lilit ikan 
Balinese fish sate on delicate coconut stem skewers 

Sate ayam, sate kambing, sate sapi 
Maduranese, chicken, lamb and beef sate 

HOT DISHES

Babi genyol 
Slow braised pork belly with ginger, candlenut, and soy sauce 

Udang asam manis 
Wok fried tiger prawns in sweet sour sauce 

Telur balado 
Balinese style boiled egg in tomato and chilli sambal 

Kalio sapi 
Beef with turmeric leaves and green chilli 

Ayam panggang cabe 
Grilled spring chicken with chilli relish 

Ikan acar kuning 
Sautéed fish with Indonesian pickled vegetables and turmeric sauce 

Sayur lodeh 
Javanese vegetable stew with coconut milk 

Mie goreng sari laut 
Wok stir-fried seafood egg noodles 

Nasi putih 
Steamed white rice 

Perkedel kentang 
Egg-coated fried mashed potato with nutmeg 

INDONESIAN BUFFET MENU  
(CONTINUED)



DESSERTS 

Es kelapa muda 
Young coconut cocktail with lime dust and simple syrup 

Pisang rai 
Poached banana served with freshly grated coconut 

Kue lapis 
Indonesian sweet layer cake 

Es teler 
Mixed fruit cocktail with young coconut, flavoured with jackfruit 

Bubur sum sum 
Sweet rice porridge with coconut – palm sugar 

Kolak campur 
Banana and cassava stew in coconut milk 

Kolak nangka 
Jackfruit stew in coconut milk 

Cantik manis 
Iced sago pearls with fresh coconut milk sauce 

Dadar gulung 
Balinese crepe stuffing with coconut palm sugar 

Green tea and vanilla ice cream 

IDR 915,000 per person

INDONESIAN BUFFET MENU  
(CONTINUED)

A MINIMUM OF 40 PEOPLE IS REQUIRED FOR THIS BUFFET MENU 

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.



THE PREMIUM SET MENU

Create your own 3-, 4-, or 5-course set menu by selecting one item each from appetizer, soup, main course,  
and dessert from the following options: 

APPETIZERS

Seared marinated deep sea scallops
Lime flavored carrot puree, lemon grass oil, lime leaf dust

or 
Sake Cured hamachi fillet 

Panko prawn, yuzu sago pearls, teriyaki glace 
or 

Ahi tuna tataki 
Salmon roe, young rocket leaves, spice passion fruit spherical, wasabi cream 

or 
Citrus salmon confit 

Wilted spinach, lemongrass emulsion, avruga caviar and bell pepper drops 
or 

Javanese crab tian 
Bali black rice salad quenelle, avruga caviar, saffron infused crab bisque 

white wine foam 
or

Poached ocean prawns
Thin slice tomato, baby cost lettuce, soy sesame dressing, micro greens 

or
Magret of duck 

Valencia orange – pink pepper compote, cured cucumbar organic micro greens 
Balsamic drizzle 

or 
Caramelized roasted chicken breast 

Light young ginger hoisin sauce, mango chilli relish, fresh coriander leaves 
or 

Braised beef oxtail and spinach cannelloni 
Mushrooms, truffle flavored cream sauce, parsley foam 

or
Carpaccio of Angus beef

Cream of wild mushrooms, fresh basil and shaved Regiano cheese



THE PREMIUM SET MENU
(CONTINUED)

SOUPS

Forest mushroom cream soup
Truffle flavoured croutons, chardonnay foam, virgin olive oil drops

or
Double-boiled brown onion consommé

Slow braised beef cheek raviolo, local spinach, chanterelle mushrooms and truffle oil
or

Saffron seafood bouillon
Prawn tortellini, enoki mushrooms, edamame beans and truffle oil

or
Sop buntut

Indonesian nutmeg-infused simmered oxtail soup, diced carrot, potato, leek,
fried shallot flakes and fresh celery leaves

MAIN COURSES

 “Rendang” Slow braised beef short rib 
Sweet potato puree, young root vegetables, 

Rendang spice meat reduction, kemangi leaves 
or 

Grilled Australian beef sirloin
 Glazed young carrot, green asparagus, potato gratin

black pepper meat jus, maitre d’hôtel butter
or 

Slow roasted lamb rack 
Soft polenta, ratatouille, buttered young root vegetable, natural meat jus 

or 
Supreme of chicken 

Chicken leg ballotine, quick fried edamme beans, sprouts and bok choi
Warm citrus compote, natural meat jus

or 
Pan seared Pacific salmon 

“ Dabu dabu” shallot  - tomato relish, lemongrass emulsion
or 

Baked Baramundi fillet
Corn risotto, fennel and pineapple salad, baby turnips, Vierge sauce



THE PREMIUM SET MENU
(CONTINUED)

DESSERTS

Valrhona milk chocolate parfait 
White chocolate crunch bar, passion fruit sorbet, golden raisin anglaise 

or 
Grand Marnier white chocolate mousse 

Tarragon espuma, orange sorbet, air dried raspberry 
or 

Bitter chocolate Gateaux 
Freeze dried raspberry, homemade Toblerone, Bali vanilla bean ice cream 

or 
Tamarillo ice soufflé 

Poached rhubarb in light vanilla bean syrups, dried lemon sugar yogurt sherbet 
or 

Lemon meringue tart 
Candied lemon zests, lemon crème Anglais, frozen lime yogurt 

or 
Passion fruit Bavarois 

Sugar free bitter chocolate sherbet, fresh blue berry, pickled lemon zest 
or 

Praline ice soufflé 
With pistachio espuma, raspberry sherbet, rum raisin compote 

or 
Malibu liquor marinated fresh strawberries 

Nata de coco jellies, fresh made coconut ice cream sprinkled with cocoa nibs 

Selection of tea or coffee 
Chocolate praline

3-courses  IDR 752,500 per person (Appetizer or Soup, Main Course, Dessert)

4-courses  IDR 915,000 per person (Appetizer, Soup, Main Course, Dessert)

5-courses IDR 1,100,000 per person (Appetizer, Soup, two (2) Main Courses, Dessert)

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.



KID’S MENU
(FROM 3 -10 YEARS OLD)

Select 1-course each from appetizers, main courses and desserts for a 3-course menu

APPETIZERS

Angry bird salad
Organic greens, roasted chicken breast, egg wedges, cheese, avocado and cherry tomato with low fat dressing

or
Salmon Niçoise

Poached salmon with crunchy iceberg lettuce, new potatoes, green beans, sliced radish and more

MAIN COURSES

Spaghettini     
Bolognaise or tomato sauce, shaved parmesan, fresh organic micro greens

or
Pizza Margherita       

Choose your additional choice of one topping: salami, seafood, smoked chicken, ham, bacon or vegetables 
or

Captain fish fritter 
With fresh iceberg lettuce, fried onion rings and tartar sauce

or
Bite size cheeseburger        

Tossed green salad in honey vinaigrette, pickles and french fries
or

Riso-riso           
Plain risotto, corn flakes, breading crisp chicken pops, fresh spring onions

or
Scooby dog         

Gently-seared beef hotdog with french fries and tomato ketchup

DESSERTS

Seasonal fruit salads 
Vanilla ice cream, chocolate pearls, fresh Bedugul mint leaves 

or
Low fat yoghurt sherbet  

With strawberries, nata de coco, tangerine orange syrup  
or

SpongeBob soft chocolate brownies 
Mixed berries compote, caramelized nut ice cream

or
Donald Duck cream caramel   

Mango jelly, air-dried granny smith apple, light mango mint syrup

IDR 236,500 per child

PRICES ARE SUBJECT TO 11% GOVERNMENT TAX AND 10% SERVICE CHARGE.


