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INDONESIAN SET MENU

for your special day
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Amuse Bouche Chef’s Creation

APPETIZER

Rujak Ikan Crudo - raw sliced tuna, palm sugar, local fruit, kafir lime

or
Tum Ayam - steamed minced chicken in banana leaf, balinese cucumber
salad, crackers

SOUP

Mixed Seafood Kuah Kusamba - fish chunk, shrimp, squid and vegetable in
Balinese base genep broth

MAIN COURSE

Baked Cauliflower (V) - healthy blended cauliflower and coconut cream in
veggie broth

or
Ayam Betutu Kecombrang - west Balz style grilled chicken, ginger torch,
grilled rice
or

Ikan Bakar ala Jimbaran - grilled local ocean fish in famous Jimbaran spices,
vegetable urap, grilled rice

DESSERT
Badar Gulung - traditional Indonesian pandan crepe roll filled with sweet
coconut and palm sugar
or

Timus ubi Manis - sweet potato croquette balls, caramel, mix fruits
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WESTERN SET MENU

for your special day
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Amuse Bouche Chef’s Creation

APPETIZER

SWe” Roasted Beat and Apple Salad - rucola, onion, cashew, cherry tomato, citrus
N vinaigrette

or

Cobb Salad - romaine, tomato, avocado, egg, chicken, bacon, feta, ranch
dressing

SOUP

Cream of Mushroom Soup - wild mushroom, cream

MAIN COURSE

Roast Golden Pumpkin (V) - basil humus, crispy kale
or
Grilled Chicken Breast - farm chicken with herb velouté

or
Baked Cod Fish - on miso infused cream with crispy kale

DESSERT
Tiramisu - coffee, mascarpone, laddy finger
or

Pinacolada - burned pineapple and coconut sorbet




