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CHILLED AND STARTER STATION NUSANTARA CORNER
Caesar Salad Soto Daging
Pomelo Salad Beef soup with turnip, tomato, and celery
Makes Your Own Salad Sate

Options of chicken satay, lilit seafood and

Lettuce: romaine, iceberg, frisee, lollo rosso,
tempeh satay

radicchio

Rendang Sapi

Condiment: tomato cherry, cabbage julienne,
Sumatran beef stew with aromatic spice

carrot, slice cucumber, slice onion, black olive,
Sweet corn, crouton, green peas, red bean Nasi Jingo

Rice with sweet tempeh, balado egg,

Dressing: mayonnaise, thousand island, citrus :
shreded chicken, mie goreng

lemon dressing, Thai Nam Jim, salt and pepper

Lobster Tartlets HOT DISHES

Marinated Olive and Cheese Ring Braised beef short ribs in red wine

Roasted barramundi with pearl onion and

Charcuterie Selection
butter sauce

Beef brisket, prosciutto, pork chorizo, salami,

peperoni, smoked provolone, Alphine, dried fruits Caprese chicken with balsamic glaze and

golden-brown mozzarella
Chilled - Jimbaran Seafood
Prawn, oysters, mussels, crab with cocktail sauce,
mignonette and lemon Sautéed string beans with bacon
and parsley

Cauliflower and cheese

Roasted potato with rosemary and
sweet paprika powder

Raclette cheese
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CARVING STATION
Samsam Guling with Bumbu Bali

Roasted Smoked Striploin

TEPPANYAKI STATION
Assorted sushi roll
Nigiri

Vegetable tempura
Prawn

Barramundi

Squid

Chicken

Lamb chop

Grilled clams

Garlic fried rice
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SWEET CORNER
Assorted cookies

Mango tart and lemon veil
Raspberry Profiteroles
Coffee tiramisu

Lapis Uluwatu

Passion and coconut mousse
Vegan chocolate cake
Orange chocolate mousse
Strawberry pannacotta
Torta caprese

Tropical fruit






