
International Buffet Package

*All price is subject to PB 1 10 % & Service Charge 2.5 % | Minimum Revenue Apply | Minimum order 50 pax | Outside Catering Fee +10% | T&C apply.

10 Courses + Ice Cream Stall 
and 2 Drinks

Appetizer, Soup, Beef, Poultry,
Seafood, Noodle, Vegetable,

Rice, Potato, Dessert

IDR 158.500++

Gold
P A C K A G E

FREE : Ice Cream / Ice Podeng Stall
 (50 pax) & 2 Drinks

12 Courses + Carving Stall 
+ One Food Stall and 2 Drinks

2 Appetizers, Soup, Beef, Poultry,
Seafood, Noodle, Vegetable,

Rice, Potato, 2 Desserts

IDR 198.500++

Platinum 
P A C K A G E

FREE : 1 Carving Chicken Stall (50pax),
 1 Food Stall (50 pax) & 2 Drinks

8 Basic Courses plus Drink

Appetizer, Soup, Poultry, Seafood,
Noodle, Vegetable, Rice,

Dessert

IDR 118.500++

Silver 
P A C K A G E

FREE : 1 Drink

Choice of Food Stall Platinum ( 50 pax) : 

(Batagor / Siomai / Empe - Empe / Mini Burger / Mini Hotdog)



Gold & Platinum Buffet

Caesar Salad
(Salad dengan Saos ala Caesar)

Honey Mustard Salad
(Salad dengan Saos Mustard Madu)

Custard Fruit Salad
(Salad Buah Mayonaise)

Mexican Salad with Tortillas 
(Salad ala Meksiko dengan Tortilla)

German Potato Salad 
(Salad Kentang ala Jerman)

Pesto Pasta Salad 
(Salad Pasta Saos Basil)

B’Steak Special Salad 
(Salad Special ala B’Steak)

Macaroni Salad
(Salad Macaroni Mayonaise)

Coleslaw
(Salad Kol & Wortel Mayonaise)

Cucumber & Tomatoes Salad
(Salad Tomat & Timun)

Corn Salad
(Salad Jagung dengan Mayonaise)

Japanese Carrot & Raddish Salad
(Salad Wortel & Lobak ala Jepang)

COLD APPETIZER  | Hidangan Pembuka (dingin)

Chicken Roulade Salad
(Salad dengan potongan Ayam Gulung)

Summer Garden Salad
(Salad dengan Minyak Olive & Cuka)

Prawn Cocktail with Fruit
(Salad Buah dengan Udang Segar)

Traditional Gado Gado
(Sayuran dengan bumbu kacang)

Sundanese Karedok
(Sayuran mentah & bumbu kacang kencur)

Indonesian Fruit Salad 
(Rujak Buah)

Indonesian Pickled Fruit
(Asinan Buah khas Bogor)

Indonesian Pickled Vegie
(Asinan Sayur khas Betawi)

Indonesian Spicy Salad
(Urap Sayur)

Balinese Chicken Lettuce 
(Selada dengan Ayam Khas Bali)

Balinese Lawar Salad
(Sayur Lawar dengan Ayam Khas Bali)

Traditional Cirebon Pestle Tofu
(Tahu Gejrot)

Sausage Brood
(Puff Pastry isi Sosis)

Bratwurst Sausage Cocktail
(Koktail Sosis)

Sausage / Cheese Pastry Roll
(Roll Pastry isi Sosis / Keju)

Fillo Pastry (Cheese/Creamy Mushroom/
Spinach & Cheese/Cream Vegetable)
(Pastry Goreng isi Keju/Krim Jamur/Bayam & Keju/Sayuran)

Val au Vent (Parmesan Dory/Mushroom/
Chicken Vegetable/Creamy Fish)
(Mini Pie isi Dori Parmesan/Jamur/ Ayam Sayur/ Ikan Saos Krim)

Mini Frittata (Ham & Cheese/ Spinach Mushroom)
(Telur Panggang isi Ham & Keju/ Bayam & Jamur)

Mini Mushroom Choux
(Sus Mini isi Krim Jamur)

HOT APPETIZER | Hidangan Pembuka (hangat)

M E N U  L I S T IDR 158.500++/pax /  198.500++/pax

Fried Calamari Salad
(Salad dengan Cumi Goreng)

Chinese Salad with Minced Chicken
(Salad dengan Ayam Cincang ala Chinese)



Gold & Platinum Buffet
Mini Potato Skin
(Kulit Kentang Goreng)

Samosa Pastry 
(Pastry Sayuran & Kentang ala India)

Potato Korokke
(Kroket Kentang ala Jepang)

Assorted Italian Bruschetta
(Aneka Roti Panggang ala Itali)

Taco Cups Shell
(Mini Taco ala Meksiko)

Dutch Bitterballen
(Kroket ala Belanda)

Sweet & Spicy Meatballs
(Bola Daging Saos Asam Manis)

Assorted Mini Pizza
(Aneka Pizza Mini)

Mini Fried Mac & Cheese 
(Mini Makaroni Keju Goreng)

BBQ Chicken Wings 
(Sayap Ayam Panggang saus BBQ)

Tulip Chicken Wings 
(Sayap Ayam Panggang bentuk Tulip)

Chicken / Fish Fingers
(Ayam / Ikan Goreng Tepung)

Chicken Drummets
(Sayap Ayam Goreng)

Mini Baked Mac & Cheese
(Mini Makaroni Keju Panggang)

Mini Baked Lasagna
(Mini Lasagna Panggang)

Quiche (Ham/Cheese/Spinach)
(Tart Telur isi Ham/Keju/Bayam)

Potato Schotel
(Pastel Tutup Kentang)

Potatoes Croquette
(Kroket Kentang)

Ragout Risoles
(Risol isi Ragout Sayuran)

Asian Spring Roll
(Lumpia Goreng isi Sayuran)

Dragon Ball
(Bola Naga Goreng)

Deep Fried Prawn Wonton
(Pangsit Udang Goreng)

Prawn Wrapped with Tofu Skin
(Lumpia Udang Kulit Tahu)

Prawn Almond Spring Roll
(Lumpia Almond Udang)

Thai Chicken Pandan Leaf
(Ayam Bungkus Pandan ala Thai)

M E N U  L I S T

Broccoli Cream Soup

Potato Leak Soup
(Sup Krim Kentang)

Butter Cream Mushroom Soup
(Sup Krim Jamur)

Pumpkin Soup
(Sup Krim Labu)

SOUP  | Sup

Creamy Corn Soup
(Sup Krim Jagung)

Green Peas Soup
(Sup Krim Kacang Polong)

Tomato Basil Soup
(Sup Krim Tomat dan Basil)

Wild Mushroom Soup
(Sup Krim Jamur ala B’Steak)

Seafood Chowder
(Sup Krim Seafood)

Vegetarian Minestrone 
(Sup Tomat ala Italia)

Miso Soup
(Sup Miso ala Jepang)

Clear Country Soup
(Sup Ayam, Sosis & Sayur)

Homemade Chicken Soup
(Sup Ayam)

Chicken Macaroni Soup
(Sup Ayam Makaroni)

Okra soup with Egg Drop
(Sup Oyong dengan Telur)

Sweet Stuffed Sticky Rice Roll
(Lemper Ayam)

Madura Style Chicken with
Rice Cake
(Lontong Ayam Khas Madura)

Indonesian Spicy Tofu Dish
(Tahu Gejrot)

Semarang Tofu Meatball
(Tahu Baso Goreng Khas Semarang)

Vegetables Rice Cake
(Arem-Arem isi Sayuran)

IDR 158.500++/pax /  198.500++/pax

Indonesia Vegetables Puff
(Pastel Sayuran)

Spinach Cream Soup
(Sup Krim Bayam)

(Sup Krim Brokoli)

Creamy Chicken Soup 
(Sup Krim Ayam)



Gold & Platinum Buffet M E N U  L I S T

Corn Soup with Egg Drop
(Sup Jagung Serabut Telur)

Beef & Red Bean Soup
(Sup Daging & Kacang Merah)

Fish/Beef Meatball Soup
(Sup Baso Ikan/Sapi)

Black Beef Soup
(Rawon)

Traditional Betawi Soup
(Soto Betawi)

Bandung Soto
(Soto Bandung)

Chicken Soto
(Soto Ayam)

Indonesia Tamarind Soup
(Sayur Asem)

NOODLE & PASTA  | Mie & Pasta

Tomato Cream Sausage
(Pasta Saos Krim Tomat dan Sosis)

Mac & Cheese
(Makaroni & Keju Panggang)

Baked 3 Cheese
(Pasta Penne Panggang dengan 3 Macam Keju)

Meatballs
(Pasta Saos Tomat dengan Bola Daging Sapi)

Traditional Bolognaise
(Pasta Saos Tomat & Daging Cincang)

Pomodoro 
(Pasta Saos Tomat Khas Italia)

Baked Lasagna
(Pasta Panggang isi Daging Cincang & Keju)

Vegetarian  Baked Lasagna 
(Pasta Panggang isi Sayur & Keju)

Ala Matriciana 
(Pasta Saos Tomat Pedas & Ham Sapi)

Salmon Marinara 
(Pasta Saos Tomat Pedas dengan Salmon)

Cannelloni Chicken / Spinach
(Pasta Gulung Keju isi Ayam / Bayam)

Pesto With Chicken 
(Pasta Saos Basil dengan Potongan Ayam)

Birthday Style Noodle
(Mie Goreng Ulang Tahun)

Javanese Style Noodle
(Mie Goreng Jawa)

Chinese Chives Fried Noodle 
(Mie Goreng Kucai)

Chinese Chicken Mushroom Noodle 
(Mie Siram Ayam Jamur)

Chinese Ifumie
(Ifumie Siram ala Chinese)

Chinese Fried Lomie
(Lomie Goreng)

Chinese Lomie with Gravy Sauce
(Lomie Siram)

Medan Style Flat Rice Noodle
(Kwetiau Goreng Medan)

Penang Char Kway Teow
(Kwetiau Goreng ala Penang)

Char Kway Teow with Egg Gravy Sauce
(Kwetiau Siram)

Pad Thai
(Kwetiau Goreng ala Thai)

Fried Rice Vermicelli
(Bihun Goreng)Aglio Olio with Chicken / El Fungi /

Ham & Garlic
(Pasta dengan Olive Oil & Bawang Putih
isi Ayam/ Jamur/Ham)

Alfredo Chicken /Sausage/ Mushroom
(Pasta Krim dengan Ayam / Sosis / Jamur)

IDR 158.500++/pax /  198.500++/pax

|Spaghetti / Fettucini / Penne|



Gold & Platinum Buffet M E N U  L I S T

Grilled Chicken Steak with Sauce
(Steak Ayam dengan Saos Pilihan)

Chicken Medallion Steak with Creamy
Mushroom Cream Sauce
(Ayam ala Western dengan Cream dan Potongan Jamur)

Chicken Picatta with Creamy Lemon Butter Sauce
(Ayam Italia dengan Saos Krim Lemon)

Braised Chicken in Gravy & Mushroom / Turnip
(Ayam Masak Saos Kaldu & Potongan Jamur / Lobak)

BBQ Chicken Ranch Steak
(Steak Ayam Bumbu BBQ) 

Rosemary Roasted Stuffed Chicken
(Ayam Panggang dengan Isi)

Breaded Chicken with Blackpepper Sauce
(Ayam Goreng Tepung Panir dengan Saos Lada Hitam)

Chicken Gordon Blue
(Ayam dengan isi Daging Sapi Asap & Keju)

Stuffed Ricotta Cheese Chicken Roulade
(Ayam Gulung dengan Keju Ricotta dan Bayam)

Spicy Diablo Chicken with Cheese Sauce
(Steak Ayam Pedas dengan Saos Keju)

Chicken Steak with Tomato Cream Sauce
(Steak Ayam dengan Saos Krim Tomat)

Casserole Chicken with Carrot & Gravy
(Ayam Masak dengan Saos Kaldu dan Potongan Wortel)

POULTRY  | Ayam Grilled Chicken Thuringer
(Sosis Ayam Panggang)

Chicken Schnitzel
(Ayam Goreng Tepung Tipis ala Jerman)

Parmesan Chicken Steak
(Steak Ayam Goreng dengan Keju Parmesan)

Chicken Katsu Style
(Ayam Goreng Tepung Panir ala Jepang)

Japanese Chicken Teriyaki
(Ayam Saos Teriyaki ala Jepang)

Korean Chicken Bulgogi
(Ayam Saos Bulgogi ala Korea)

Korean Spicy Chicken
(Ayam Masak Pedas ala Korea)

Chinese Fried Chicken with Butter Sauce
(Ayam Goreng Mentega)

Sweet & Sour Chicken 
(Ayam Asam Manis)

Kungpao Chicken
(Ayam Kungpao)

Salt & Pepper Fried Chicken
(Ayam Lada Garam)

Honey Sesame Chicken
(Ayam Masak Madu & Wijen)

Nanking Chicken
(Ayam Nanking Saos Inggris)

Chinese Crispy Chicken
(Ayam Goreng Renyah ala Chinese)

Chicken with Black Bean Sauce
(Ayam Masak Saos Kacang Hitam)

Stir Fry Blackpepper Chicken
(Ayam Lada Hitam)

Chinese Stir Fry Chicken with
Mushroom & Cauliflower
(Ayam Cah Jamur & Kembang Kol)

Thai Basil Chicken
(Ayam Kemangi ala Thailand)

Thai Lemongrass Chicken
(Ayam Goreng Sereh ala Thailand)

Crusted Fried Chicken
(Ayam Goreng Kremes)

Galangal Fried Chicken
(Ayam Goreng Lengkuas)

Kalasan Fried Chicken
(Ayam Goreng Kalasan)

Taliwang Grilled Chicken
(Ayam Bakar Taliwang)

Sweet Soya Sauce Grilled Chicken
(Ayam Bakar Kecap)

“Rujak” Grilled Chicken
(Ayam Bakar Bumbu Rujak)

Rica-Rica Chicken
(Ayam Rica-Rica)

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

Herbs Roasted Sirloin with Blackpepper
Cream Sauce
(Sirloin Panggang Rempah dengan Krim Lada Hitam)

Grilled Sirloin Steak & Onions with Sauce
(Sirloin Steik dengan Bawang dan Saos Pilihan)

Hungarian Beef Goulash
(Semur Daging Sapi ala Hungaria)

Braised Beef with Carrot in Brown Sauce
(Daging Sapi Masak Kaldu dengan Potongan Wortel)

German Beef Schnitzel
(Daging Sapi Tepung Panir Goreng ala Jerman)

Beef Mushroom Stroganoff
(Steak Sapi Saos Krim Jamur ala Rusia)

Roasted Beef with Sauce
(Sirloin Panggang dengan Saos Pilihan)

Beef Enoki Roll Japanese Style
(Daging Sapi Gulung Jamur Enoki ala Jepang)

Japanese Beef Steak Teriyaki
(Daging Sapi Panggang Saos Teriyaki ala Jepang)

Japanese Beef Yakiniku
(Daging Sapi Masak Yakiniku ala Jepang)

Hamburg Steak with Mushroom Sauce
(Steak Daging Sapi Cincang dengan Saos Jamur)

Korean Beef Bulgogi
(Daging Masak Saos Bulgogi ala Korea)

Korean Spicy Beef
(Daging Masak Pedas ala Korea)

Sundanese Sweet Fried Beef
(Empal Gepuk Manis)

Indonesian Beef Slices with Red/Green Chilli
(Dendeng Sapi Balado Cabai Merah/Ijo)

Nusantara Beef Stew with Sweet Soy Sauce
(Semur Daging Sapi)

The Famous “Rendang” Beef from Padang
(Rendang Daging Sapi Padang)

Indonesian Spicy Beef Stew
(Tongseng Daging Sapi)

Stir Fry Beef with Green Chilli
(Tumis Daging Sapi Cabai Ijo)

Stir Fry Beef with Paprika
(Tumis Daging Sapi & Paprika)

Chinese Blackpepper Beef
(Sapi Lada Hitam)

Beef Crispy
(Sapi iris Goreng Krispy)

Stir Fry Mongolian Beef
(Tumis Daging Sapi ala Mongolia)

Thai Beef Basil
(Daging Sapi Masak Kemangi ala Thai)

Balado Fried Chicken 
(Ayam Goreng Balado)

Chicken With Green Chilli
(Ayam Goreng Cabe Hijau)

“Sambal Matah“ Fried Chicken
(Ayam Goreng Sambal Matah)

Padang Pop Chicken
(Ayam Pop ala Padang)

Braised Chicken with Coconut Milk
(Opor Ayam)

“Peranakan” Chicken Curry
(Kari Ayam)

Nusantara Beef Stew with Soya Sauce
(Semur Ayam Nusantara)

BEEF  | Sapi

Stuffed Beef Roulade
(Daging Sapi Gulung isi Sayuran)

Swedish Meatballs
(Baso Daging Sapi ala Swedia)

Beef Cheese Bockwurst Sausage
(Sosis Sapi Keju ala Jerman)

BBQ Frankfurter Sausage
(Sosis Sapi Panggang)

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

SEAFOOD  | Hidangan Laut

Cream Sauce Oven Baked Fish
(Ikan Dori Panggang dengan Saos Krim)

Blackened Cajun Fish
(Ikan Dori Panggang dengan Bumbu Cajun)

Exotic John Dory with Mushroom Ragout
(Ikan Dori Panggang dengan Ragout Jamur)

Deep Fried John Dory with Melted Cheese
(Ikan Dori Goreng dengan Saos Keju)

Parmesan Fish Steak
(Steik Ikan Dori Goreng dengan Keju Parmesan)

Fish Parmagiana
(Ikan Dori Goreng dengan Saos Tomat & Keju)

Fish Fillet Picatta Lemon Butter Sauce
(Ikan Dori dengan Saos Lemon Butter)

Breaded Fish Katsu with Tartar Sauce
(Ikan Dori Goreng Tepung Panir dengan Saos Tartar)

Creamed Dory Oats
(Ikan Dori Goreng Gandum)

John Dory Fish with Creamy Mushroom / Gravy Sauce
(Ikan Dori Panggang dengan Saos Krim Jamur / Kaldu)

Mexican Cajun John Dory
(Ikan Dori Goreng dengan Bumbu Cajun ala Meksiko)

Mediterranian Salsa Fish
(Ikan Dori  ala Mediterrania dengan Salsa )

Golden Fish & Chips
(Ikan Dori Goreng Tepung dengan Saos Tartar)

Mayonnaise Fish Fillet
(Ikan Dori Goreng Tepung dengan Saos Mayones)

Pan Seared Barramundi Fish with Lemon Butter Cream Sauce
(Ikan Kakap Panggang dengan Saos Krim Lemon)

Pan Seared Barramundi Fish with Pesto Cream Sauce
(Ikan Kakap Panggang dengan Saos Basil)

Pan Crusted Barramundi Fish with Creamy Mushroom Sauce
(Steik Kakap dengan Saos Krim Jamur)

Blackened Barramundi Steak with Sauce
(Steik Ikan Kakap Panggang Rempah dengan Saos Pilihan)

Mix Fried Seafood Platter
(Aneka Seafood Goreng Tepung)

Japanese Style Barramundi Fish with Miso Butter
(Ikan Kakap Panggang dengan Saos Miso ala Jepang)

Japanese Steam Dory
(Ikan Dori Tim ala Jepang)

Japanese Dory Teriyaki Steak
(Ikan Dori Saos Teriyaki ala Jepang)

Korean Bulgogi Fish
(Ikan  Bulgogi ala Korea)

Korean Spicy Fish
(Ikan Bumbu Pedas ala Korea)

Nestum Fish / Prawn
(Ikan / Udang Gandum)

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

SEAFOOD  | Hidangan Laut

Fried Fish with Thai Sauce
(Ikan Goreng dengan Saos ala Thai)

Thai Basil Fish / Prawn
(Ikan / Udang Masak Kemangi ala Thai)

Thai Green Curry Fish
(Ikan Masak Kari Hijau ala Thai)

Chinese Style Blackpepper Fish
(Ikan Masak Lada Hitam)

Fish & Tofu with Black Bean Sauce
(Ikan Tahu Saos Tausi)

Salt & Pepper Fish
(Ikan Cabai Garam)

Salted Egg Fish/Prawn
(Ikan / Udang Masak Telur Asin)

Sweet & Sour Fish/Prawn
(Ikan / Udang Asam Manis)

Fish “Gulai”
(Gulai Ikan)

Fish Spicy Balado Red / Green Chilli
(Ikan Balado Cabai Merah / Ijo)

Pesmol Fish with Yellow Pickles 
(Ikan Pesmol dengan Acar Kuning)

Cajun Spice Calamari
(Cumi Goreng Bumbu Cajun)

Calamari Spicy Balado
(Cumi Masak Balado)

Calamari with Mayonaise / Chili Mayo
(Cumi Goreng Saos Mayones / Mayo Pedas)

Calamari with Tartar Sauce
(Cumi Goreng Renyah dengan Saos Tartar)

Deep Fried Breaded Calamari
(Cumi Goreng Tepung Panir & Saos Tartar)

Singapore Style Prawn
(Udang masak Saos Singapura)

Calamari / Prawn with Spicy Padang Sauce
(Cumi / Udang Masak Saos Padang)

Stir Fry Calamari with Oyster Suce
(Cumi Masak Saos Tiram)

Fried Butterfly Prawn
(Udang Goreng Tepung Panir)

Prawn with Mayonnaise Sauce
(Udang Mayonais)

Grilled Cajun Style Prawn
(Udang Bakar Bumbu Cajun)

Prawn Kebab
(Sate Udang)

Butter Cream Prawn
(Udang  ala Western dengan Saos Krim)

“Rica-Rica” Prawn
(Udang Saos Rica-Rica)

Sauteed Butter Corn
(Tumis Jagung & Mentega)

Sauteed Glazed Carrot
(Tumis Wortel Manis)

Cream Spinach & Corn
(Sayur Bayam & Jagung dengan Saos Krim)

Cream Spinach
(Sayur Bayam dengan Saos Krim)

Sauteed Mixed Vegetables
(Tumis Sayuran ala B’Steak)

Sauteed Green Bean with Garlic Butter
(Tumis Buncis dengan Bawang Putih & Mentega)

Green Bean Szechuan
(Tumis Buncis ala Szechuan)

Au Gratin Broccoli Morney Sauce
(Brokoli Panggang dengan Saos Bechamel)

Sauteed Broccoli with Garlic
(Tumis Brokoli dengan Bawang Putih)

Broccoli with Mushroom 
(Brokoli Siram Saos Jamur)

Broccoli with Egg Gravy
(Brokoli Siram Telur)

VEGETABLES  | Sayuran

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

Stir Fry Pokchoy with Tofu & Mushroom
(Tumis Pokchoy Tahu & Jamur)

Chinese Broccoli with Garlic
(Kailan Cah Bawang Putih)

Chinese Broccoli with Oyster Sauce
(Kailan Saos Tiram)

Chinese Stir Fry Mix Vegetables
(Capcay Goreng)

Garlic Teppanyaki Vegetable
(Tumis Sayur Teppanyaki ala Jepang)

Chinese Sapo Tofu
(Sapo Tahu ala Chinese)

Silken Tofu with Mince Chicken
(Mun Tahu Ayam)

Angsio Tofu with Shitake Mushroom
(Tahu Masak Jamur Shitake)

Stir Fry Tofu with Salted Vegetable
(Tahu Masak Sayur Asin)

Salt & Pepper Tofu
(Tahu Lada Garam)

Vegetables Stuffed Tofu
(Tahu Goreng isi Sayuran)

Stir Fry Tempe, Tofu & Long Bean
with Sweet Soy Sauce
(Oseng Tempe, Tahu, Kacang Panjang)

Stir Fry Long Bean Indonesian Style
(Tumis Kacang Panjang)

Stir Fry Green Bean with Anchovies
(Tumis Buncis & Teri Medan)

Stir Fry Chinese Cabbage Indonesian Style
(Tumis Sawi Putih)

Stir Fry Carrot & Baby Corn
(Tumis Wortel & Jagung Muda)

Stir Fry Bean Sprout with Salted Fish
(Tumis Tauge Ikan Asin)

Stir Fry Chayote Indonesian Style
(Tumis Labu Siam)

Stir Fry Green Bean with Baby Corn
(Tumis Buncis & Jagung Muda)

Stir Fry Shoot Pumpkin with Fermented Soy
(Tumis Pucuk Labu dengan Tauco)

Mix Vegetables Fritter
(Bakwan Sayur)

Indonesian Vegetables in Coconut Milk
(Sayur Lodeh)

Stir Fry Water Spinach with Fermented Soy
(Tumis Kangkung dengan Tauco)

Stir Fry Water Spinach with Belacan
(Tumis Kangkung Belacan)

Long Bean & Jack Fruit with Curry Sauce
(Gulai Kacang Panjang & Nangka)

Cassava Leaves with Curry Sauce
(Gula Daun Singkong)

Chilli Balado Eggplant
(Terong Balado)

Crispy Eggplant
(Terong Goreng Krispi)

Palm Sugar Tempe / Tofu
(Tempe  / Tahu Bacam)

Fried Yellow Tempe / Tofu
(Tempe  / Tahu Goreng Kuning)

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

POTATO  | Kentang

Straight Cut Fries
(Kentang Goreng)

Country Potato with Garlic & Herbs
(Kentang Masak dengan Bawang Putih
& Rempah-Rempah)

Potato Wedges with Cheese Fudge
(Kentang Goreng dengan Kulit dan Saos Keju)

Mini Baked Potato
(Kentang Panggang)

Lyonnais Potato
(Kentang Sautee ala Perancis)

Creamy Mesh Potatoes
(Kentang Krim Tumbuk )

Rosemary Baby Potatoes
(Kentang Baby masak  Rempah)

Potato Au Gratin
(Kentang Panggang dengan Saos Bechamel)

Potato Chili Balado
(Sambal Goreng Kentang)

Potato Cake
(Perkedel Kentang)

Steamed Rice with Basil Leaves
(Nasi masak Kemangi)

Coconut Rice
(Nasi Uduk)

Yellow Tumeric Rice
(Nasi Kuning)

Jasmine Steam Rice
(Nasi Putih)

Seasonal Fresh Fruit Slice
(Buah Segar Potong)

Assorted Pudding In Glass
(Aneka Pudding dalam Gelas)

Fruit Tartlets
(Pie Buah)

Fruit Danish
(Kue Pastry Buah)

Rhum Horn
(Pastry isi Fla Rum)

Assorted Pannacotta
(Aneka Pudding Italia)

Bread & Butter Pudding
(Puding Roti & Kismis Panggang)

DESSERT  | Hidangan Penutup

RICE  | Hidangan Nasi

Oriental Fried Rice
(Nasi Goreng ala Oriental)

Sausage Fried Rice
(Nasi Goreng dengan Potongan Sosis)

Vegetable Fried Rice
(Nasi Goreng dengan Potongan Sayuran)

Mexican Rice
(Nasi Goreng ala Meksiko)

Thai Pinnapple Fried Rice
(Nasi Goreng Nanas ala Thai)

Traditional Indonesian Fried Rice
(Nasi Goreng Kampung)

Fried Rice with Salted Fish
(Nasi Goreng Ikan Asin)

Indonesian Green Fried Rice
(Nasi Goreng Hijau)

Garlic Rice
(Nasi Bawang Putih ala Western)

Butter Rice
(Nasi Mentega Ala Western)

Sundanese Savoury Rice
(Nasi Liwet)

Sundanese Steamed Rice
Wrapped in Pandan Leaf
(Nasi Timbel)

IDR 158.500++/pax /  198.500++/pax



Gold & Platinum Buffet M E N U  L I S T

Cream Brulee
(Krim Panggang ala Perancis)

Assorted Mini Eclairs
(Aneka Kue Sus Mini ala Perancis)

Tiramisu
(Kue Sponge Kopi dan Keju ala Italia)

Chocolate Devils Cake
(Kue Sponge Double Coklat)

Caramel Cake
(Kue Sponge Caramel)

Vanilla Fruit Cake 
(Kue Sponge Vanilla dengan Buah)

Opera Cake
(Kue Almond Coklat)

Chocolate Terrine Cake
(Kue Coklat & Vanila)

Peanut Butter Chocolate Cake
(Kue Sponge Coklat Kacang)

Caramel Chocolate Cake
(Kue Sponge Coklat Karamel)

Strawberry Cake 
(Kue Sponge Stroberi)

Red Velvet Cake
(Kue Sponge Red Velvet)

Manggo Cake
(Kue Sponge Mangga)

Mocha Chocolate Cake
(Kue Sponge Coklat Moka)

Vanilla / Chocolate Roll Cake
(Bolu Gulung Vanila / Chocolate)

Assorted Mini Pancakes
(Aneka Panekuk Mini)

Original/Strawberry/Blueberry/
Chocolate/Oreo/Greentea
Cheesecake
(Kue Keju dengan Pilihan Rasa)

Black Forest Cake
(Kue Sponge Coklat dengan Buah Ceri)

Rainbow Cake
(Kue Pelangi)

Cheese Pie with Chocolate/
Nutella/Blueberry/Greentea
(Pai Keju dengan Pilihan Rasa)

Egg Tart
(Pai Telur & Susu)

Mini Cupcakes
(Kue Cupcake Mini)

Assorted Mini Doughnuts
(Aneka Kue Donat Mini)

Surabaya Layer Cake
(Kue Lapis Surabaya)

Jamaican Banana Fritter
(Pisang Goreng Karamel)

Thai Sweet Cassava
with Coconut Milk
(Singkong ala Thai)

Assorted “Jajanan Pasar”
(Aneka Kue Basah Jajanan Pasar)

Indonesian Eclair
(Kue Sus isi Fla)

Mung Bean Porridge
(Bubur Kacang Hijau)

Young Coconut with Ice
(Es Kelapa Muda)

Indonesia Mixed Fruit Ice
(Es Campur)

Bird Nest Ice Cocktail
(Es Sarang Burung)

Fried Onde with Red Bean
(Onde Onde isi Kacang Merah)

Banana Compote
(Kolak Pisang)

Sweet Potato Compote
(Kolak Ubi)

IDR 158.500 -  198.500+/pax

Mineral Water
(Air Putih)

Ice Tea / Sweet Ice
(Es Teh / Es Teh Manis)

Lemon /Blackcurrant 
(Es Teh dengan Rasa Lemon / Blackcurrant)

Soft Drinks
(Coca Cola / Fanta / Sprite)

Lemon Squash 
(Lemon Bersoda)

DRINK  | Minuman

TERMS  | Peraturan

.All price is subject to PB1 10% &
  Service Charge 2.5%

.Minimum revenue apply 

.Minimum order 50 pax

.Menu is Subject to availability

.Outside catering fee +10%

.T&C apply


