SPECIAL SWEET 17™ PACKAGE

IDR 41.500.000 nett

100 pax of International Gold Menu Buffet

100 pax of Food Stall
* [ Au Gratin / Garlic Herbs Tiger Prawn, Carving Rosemary Chicken }\‘

5 2 Tier Dummy Birthday Cake
,-f'

{include 2 box real cake + 12 slice cake }

Thematic Decoration Streofoam 3x5m
w [ including 3D name, gate decor, lighting extra for the stage, smoke gun )

Rundown & Event Concept
1 Usher + 2 Party Assistant with Headsets
Professional MC
Professional D)/Music Director

Double Sub Woofer Sound System Set with Wireless Mic
{ extra 1 hour used of function hall for after party )

Candle Decoration (17} , Glow Sticks
Games Properties

Photo Booth Decoration
{ Unlimited 2 Hours Photo, inc Photographer
& Properties )

Album Photo 20 sheets
Master CD { Full Edited Soft Copy )
Guest Book & Angpao Box

E-Invitation Thematic Design

Upgrade to Platinum Menu Package +IDR 46.000 nett
T&C apply.
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COLD APPETIZER |Hidangan Pembuka (dingin)

Assorted Cold Sandwich
{Aneka Sandwich Dingin)

Cucumber Roll Canape
{Timun Rall dengan Sayuran)

Chicken Roulade Salad
{Solad dengan Potongon Ayam Gulung)

Fried Calamari Salad
(Solad dengan Topping Cumi Goreng)

Prawn Cocktail with Fruit
Salad Buah dengan Udang Segar)

Custard Fruit 5alad
{Solad Bush Custard Mayoneis)

German Potato Salad
(Solad Kentang ala Jerman)

Macaroni Safad
($alad Macaron Mayonaise)

Corn Salad
(Salad Jagung dengan Mayonaise)

B'steak Caesar Salad
(Caesar Salad ala Bsteak )

Honey Mustard Salad
(Salad dengan Soos Mustard Madu)

Thai Chicken Salad
{Salad ala Thai Dengan Potongan Ayam )

Thai Beef 5alad
{Salad ala Thaoi Depgan Potongan Doging Sapi)

Traditional Gado-Gado
{Sayuran Campur & Bumbu Kocang ofa Betawi)

Sundanese Karedok
{Savuran Mentah & Bumbu Kecang Kencur)

Javanese Fruit Salad
(Rujak Buah)

Bogor Pickled Fruit
{Asiron Bual khas Bogor)

Betawi Pickled Vegie
(Asfman Sayur khos Betawi)

Traditional Vegetable & Coconut Salad
{Urap Sayur)

Balinese Lawar Salad
(Sayur Lawar dengan Ayam Khas Balf)

Traditional Cirebon Pestle Tofu
(Tohu Gejrot)

Chinese Minced Chicken Lettuce
(sefoda Avam Cincong Ala Chinese)

HOT APPETIZER |Hidangan Pembuka (hangat)

Assorted Mini Panini Sandwich
(Aneka Roti Pangeang Isi}

Assorted Puff Pastry
{Aneka Puff Pastry dengan Isian Sosis & Keju)

Assorted italian Bruschetta
{Aneka Roti Panggang afo ftalfa)

Assorted Mini Fritata
(Aneka Telur Panggang dengan Isi Bayar fomur & Doging Asap
Kefu)

Assorted Quiche
{Aneka Pie Telur dengon fsi}

Aszorted Chicken Wings
{Aneka Soyop Ayam Panggang)

Assarted Val Au Vant
{Aneka Pie Mini dengan isi)

Assorted Mini Pizza
{Aneka Pizza Mini)

Assorted Risoles
{Aneka Risol isi Ragout Sayur/Daging Asap Mayoneis)
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Assorted Croquette
{Aneko Kroket)

Assorted Prawn Wrapped Skin Tofu &
Almond Spring Roll
{Aneka Lumple Udang Kulit Taho & Almiond Udang)

Mini Bahn Mi Crostini
(Mini Sandwich ala Thai dengan Topping Ayam Serai)

Mini Truffle Choux
(Sus Mini isi fjamur)

Mini Fried Mac & Cheese
{Mini Macaroni Keju Goreng)

Mini Baked Mac & Cheese
(Macaroni Keju Panggang Mini)

Mini Baked Lasagna
{Lasagna Panggang Mini)

Mini Potate Skin
(Kulit Kentang Goreng)

Dutch Macaroni Schotel
{Macaronf Schotel ala Belanda)

Dutch Chicken Potato Pie
(Pastel Tutup ala Belonda)

Bratwurst Hawaian Sausage Cocktail
{Cocktail Sosis alo Howai)

Swedish Meatball
{Bola Daging ala Swedia)

Chicken & Fish Fingers
{Ayam & Dory Goreng Tepung)

Japanese Chicken Karaage
{Ayem Goreng ola fepong)

Madura Style Chicken with Rice Cake
(Lonteng ayam Madura)

Indonesian Spicy Tofu Dish
(Tahu Gedjrot)

Semarang Tofu Meat Ball
{Tahu Bakso Goreng Khos Semarang)

Vegetable Rice Cake
(Arem-Arem)

Indenesian Vegetable Puff
(Postel isi Sayur)

Chicken Stuffed Sticky Rice Roll
{Lemper Ayarm)

Astan Spring Roll
(Lumpia Sayur)

Deep Fried Prawn Wonton
{Pangsit Udang Goreng)

Steam Mantou with Chicken BBQ & Teriyaki
(Mantau fsi Ayam BBQ & Teriyaki)

SOUP | sup
Seafood Chowder
{Sup Krim Seafood)

Butternut Pumpkin Soup
{Sup Krim Lobu Madu)

Broccoli Cream Soup
{Sup Krim Erokoli)

Green Peas Soup
{5up Krim Kecang Polong)

Tomato Basil Soup
{Sup Krim Tomat & Basil)

Wild Mushroom Soup
{5up Krim jomur ala Bsteak)

Spinach Cream Soup
(Sup Krim Boyom ola Bsteok)

Potato Leek Soup
(Sup Krim Kentang)

Buttercream Mushroom Soup
{5up Krim dengon Potengan famur)

Creamy Chicken Soup
{Sup Krim dengon Potengan Ayam)
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Creamy Corn Soup
{Sup Krim fogung)

Vegetarian Minestrone
{Sup Tomat ala Italia)

Clear Country Soup
(Sup Bening dengan Isi Ayam, Sosis, fanmir)

Beef Meatball Soup
{Sup Bokso Sapi)

Beef & Red Bean Soup
{Sup Doging Kacang Merah)

Fish Ball Soup
{Sup Bokso fkan)

Macaroni Chicken Soup
(Sup Ayam & Macaroni)

Korean Sundubu |igae
(Sup Tohu Pedas ola Korea)

Miso Soup
{3up Miso ala fepang)

Chicken Tom Yum
(Tomyam Ayam)}

Chicken Tom Kha Gai
(Temyam Santan Ayam)

Wonton Soup
{Sup Pangsit)

Chinese Corn Soup with Egg Drop
{Sup fagung Serabut Telur ala Chinese)

Chinese Asparagus Soup with Egg Drop
{Sup Asparagus Serabut Telur ala Chinese)

Beef Stew in Curry Soup

(Tongseng Sapi)

Indenesian Beef in Black Sauce Soup
{Rawoan)

Chicken Soto
{Soto Ayam)

Bandung Soto
[Soto Bondung)

Indonesian Tamarind Vegetable Soup
{Sayur Asem)

Traditional Betawl Sote
{Soto Betawi)

BEEF | Sapi

swedish Meat Balls
(Bakso Daging ala Swedia)

Herbs Sirloin Mushroom with Blackpepper Cream Sauce

(Sirloin dengon famur don Soos Krim Lada Hitam)

Hungarian Beef Goulash
{Semur Daging Sopi ala Hungaria)

Grilled Sirloin Steak and Onions With Cholce Sauce
(Sirlain Penggrang dengan Bowang Bombay & Saus Pilthan)

Italian Beef Bracicle
(Daging Sapl yang di Mosak dengan Saus Tomat afa talfo)

Roasted Beef with Choice of Sauce
{Sirloin Ponggong Siice dengan Sous Pilihan)

Jerman Beef Snitzchel
(Daging Sapi Goreng Tepung Panir ala ferman)

Russian Beef Mushroom Stroganoff
(Steak Sopi Creom alo Rusia)

Stuffed Beef Roulade
{Doging Sapl Gulung Isi Sayur)

Salisbury Steak with Mushroom Sauce
{Steak Daging Sapl Cincang dengan Saus jamur)

Beef Crispy
(Sapi Krispi Seus Kecap)

Korean Spicy Beef Dak Galbi
(Sopi Masak Pedos olo Korea)
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Korean Beef Bulgogi
{Daging Sapi Panggong dengan Saus Bulgogl Korea)

Stir Fry Mongolian Beef
{Sopi Masek ofa Mongolian)

Stir Fry Beef with Green Chili
(Sopi Cabe Hijou)

Chinese Blackpepper Beef
(Sopi Lada Hitam)

Saikoro Steak
{Steak Sapi Kotak yong dimosak ofe fepang)

Grilled Tenderloin with Choice of Sauce
{Steak Tenderfoin Panggang dengan Pilihan Saus}

Pepper Crusted Tenderloin with Cream 5auce
{Tenderloin dengan Saus Krim)

BEQ Marinated Beef Steak
(Steak Sapi yang dimarinasi saous BB}

Beef Stew with Carrot in Brown Sauce
{Daging Sopi Mosok Saus Gravy & Wortel)

Japanese Beef TeriyakifYakiniku Steak
{Daging Sapl Panggang Saus TerlyakifYakiniku)

Beef Enoki Roll Japanese
{Daging Sopl Gulung dengan fsf famur Enokil

Australian Cottage Pie
{Pie Sapi ala Australia dengan Topping Kentang)

Beef Cheese Bockwurst Sausage
(5osis Bockwurst Keju afa ferman)

BBQ Frankfurter Sausage
(Sosis Sopi Panggang ala ferman)

Thailand Grilled Lemongrass Beef
{Sapi Panggong Seral alo Thailand)

Thai Sweet Basil Beef
(Sopi Cincang Masak Kemangi afo Thailand)

Thai Green Curry Beef
(Sapi Mosak Kerl Hijau ala Thoiland)

Sundanese Sweet Fried Beef
{Empal Gepuk)

Indonesian Beef Slices with Red/Green Chili
{endeng Balado Merah/Hijau)

Nusantara Beef Stew in Sweet Soy Sauce
{Semur Daging Nusantara)

Padang Spicy Coconut Beef
{Rendang Padong)

Indonesian Spicy Beef Stew
{Tongseng Sapi)

Indonesian Beef Satay
{Sote yang di mosak dengan Bumby Khas fndonesia)

Beef With Kailan
(Tumis Sapl dengan Soyuran Kallen)

Djawa Beef Steak
(Bistik Sapi ala javwa)

CHICKEN | Ayam

Chicken Medallion with Creamy Mushroom Basil Sauce
{Ayem Maosak Cream dengan Folongan fomur)

Chicken Gordon Bleu
{Ayam Goreng dengan isi Keju & Daging Sapi Asap)

Spinach Chicken with Mushroom Cream Sauce
(Steak Ayam Roll isi Bayam & Sous Krim fomur)

Chicken Picatta with Creamy Lemon Butter Sauce
(3teak Ayam olg Itolia dengan Saus Krim Lemaon)

Stuffed Riccota Cheese Chicken Roulade
(steak Ayvam Gulung dengan Kefu Riecata)

Spicy Chicken Diablo with Cheese Sauce
(Steak Ayam Pedos dengan Sous Keju)

Chicken Scallopini in Tomato & Taragon Sauce
{Steak Ayam dengan Sous Cream Temot)
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Grilled Chicken Steak with Choice Of Sauce
(Steak Ayarn dengan Sous Pilthan)

BEQ Chicken Ranch Steak
{Steak G6Q Ayam Panggang)

Rosemary Roasted Stuffed Chicken
{Ayam Panggong Rosemary dengam isi}

Casserole Chicken with Carrot and Gravy
{Ayam ala Western dengan Wortel & Grovy)

Braised Chicken in Gravy-Mushroom/Gravy-Turnip

fAyam Mosok dengan Sous Gravy-fomur/Gravy-Lobak)

Oven Roast Chicken with Vegetable
{Ayam Ponggang dengon Potongan Sayvran)

Breaded Chicken with Black Pepper Sauce
{Ayam Goreng Tepung Panir dengan Sous Lada Hitam)

Chicken Katsu Style
{Ayam Goreng Tepung Ponir ala fepang)

Chicken Snitzchel
(Ayam Goreng Tepung Tipis ala ferman)

Parmesan Chicken Steak
(3teak Ayam Goreng Parmesan)

Korean Spicy Chicken Dak Galbi
{Ayam Maosak Pedas olfa Korea)

Korean Chicken Bulgogi
{Ayam Mosak Saus Bulgogi ala Kerea)

Japanese Yakitori Chicken Skewer
(Sote Ayom ola lepang)

Japanese Chicken Teriyvaki
(Ayam yang of Masak dengan Saus Teriyaki)

Thailand Grilled Lemongrass Chicken
{Ayam Penggong Serai ola Thalland)

Thai Basil Chicken
{Ayam Masak Kemongi afa Thaifend}

Thai Green Curry Chicken
{Ayam Masak Kori Hifou ala Thaifand)
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Salted Egg Fried Chicken
(Ayam Goreng dengon Saus Tefur Asin)

Chinese Fried Chicken with Butter Sauce
(Ayam Goreng Mentego)

Chinese Crispy Fried Chicken
{Ayam Goreng Kering ala Chinese)

HK Supreme Soy Sauce Chicken
{Ayam Steam Kecap ola jepang)

Chinese Stir Fry Chicken with Mushroom
& Cauliflower
(Ayam Cah jomur & Kembang Kol}

Sweet B Sour Chicken
{Ayam Asam Manis)

Kungpao Chicken
{Ayam Masok dengan Cabe Kering & Kocang)

Salt & Pepper Chicken
{Ayam Loda Garam)

Honey Sesame Chicken
(Ayam Masok Madu & Wijen)

Chicken with Black Bean Sauce
{Ayam Masok Saus Kacong Hitam)

Braised Chicken Napaolitana
(Steak Ayam dengon Sous Tomat ola Italia)

Aromatic Skillet Chicken with Herbs Sauce
{Sreak Ayam dengen Sous Herbs)

Nanking Chicken
(Ayam Nanking dengan Sous Inggris)

Stir Fry Black Pepper Chicken
{Ayam Loda Hitam)

Mestum Cereal Chicken
(Ayam Gandum)

Crusted Fried Chicken
{(Ayam Gareng Kremes)
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Galangal Fried Chicken
fAyam Goreng Langkuas)

Kalasan Fried Chicken
{Ayam Goreng Kalasan)

Grilled Chicken with Sweet Soya Sauce
{Ayom Bakar Kecap)

Padang Pop Chicken
(Ayam Pop alg Podong)

Balado Fried Chicken
{Ayam Goreng Balado)

Chicken with Green Chili
{Ayam Goreng Cabe Hifou)

Musantara Stew Chicken with
Sweet So0ya Sauce
{(Semur Ayam Nusantara)

Taliwang Grill Chicken
(Ayam Bakar Taliwang]

Braised Chicken in Coconut Milk
{Opor Ayam)

Peranakan Chicken Curry
(Keri Ayam])

Rica-Rica Chicken
(Ayam Rica-Rica)

Djawa Chicken Steak
(Bistik Ayam)

SEAFOOD | Hidangan Laut

Fish Au Gratin

{tkan Panggang dengon Saus Cream Bechamel)

Grill Blackened Cajun Fish
{ikan Bakar dengon Bumbu Cajun)

Exotic John Dory with Mushroom Ragout
(tkan Dotl Panggang dengan Topplng jamur)

Deep Fried John Dory with Mefted Cheese
{lkan Dori Goreng dengan Seus Kefu)

Parmesan Fish Steak
{Steok Dori Keju Pormesan)

Fish Fritters Parmagiana
{tkan Dori Gereng dengan Saus Tomat & Kefu)

Fish Fillet Picatta Lemon Butter Sauce
{lkon Dorl dengan Sous Lemon Butter)

Ereaded Fish Katsu with Tar-Tar Sauce
{lkan Dari Panir dengan Saus Tar-Tar)

Creamed Dory Oats
{tkan Dori Lapis Gondum)

Jehn Dery Fish with Creamy Mushroom Sauce
(lkan Dori Pangeang dengan Saus Krim famur)

Jehn Dory Fish with Cheice of Sauce
{lkan Dori Pangrang dengan Saus Pillhan)

Fish Steak with Cream Spinach Mushroom
{steak [kan dengan Krim Bayom & famur)

Italian Pan Roasted Fish with Mapolitana Sauce
[5teak lkan dengan Saus Tomat ala ftalia)

Mexican Cajun Fish Fritters
{tkan Goreng dengan Bumby Cajun alo Mexico)

Mediteranian Salsa Grill Fish
(Steak lkan dengan Sous Salsa ala Mediteranian)

Pan Crusted Fish Fillet with Garlic Cream Sauce
{Steak lkan denpan Topping Crispy & Saus Krim)

Pan Seared Sesame Ginger Fish
{Steak ikan dengan Maringsi fohe & Wifen)

Golden Crips Fish & Chips
{ikan Dori Goreng Tepung dengan Saus Tar-Tor)

Mayonnaise Fish Fillets
(ikan Dori Goreng dengan Saus Maoyoneis)
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lapanese Steam Dory
(tkan Dori Kukus ofo fepang)

Fish Teriyaki Steak

{Steak lkan Panggang dengon Saus Teriyoki ala fepang)

Bulgogi Fish
(Steak lkan Bulgogi Panggang ala Korea)

Korean Spicy Fish Dak Galbi
{lkan Masak Saus Pedos ala Korea)

Fried Fish with Thai Sauce
{ikan Goreng Sous oo Thailand)

Thai Basil Fish
{lkan Masok Kemang! ala Thalland)

Thai Green Curry Fish
(tkan Masek Keri Hifouw ale Thalland)

Indonesian Fish Gulai
(Guiai lean)

Fish with Yellow Pickles Sauce
(tkan Acar Kuning)

Pesmol Fish
(tkan Pesmol)

Fish Spicy Red Chili Balada
{tkon dengan Coboi Balodo Merah)

Fish Spicy Green Chili Balado
{lkan dengan Cabori Baladoa Hijau)

Chinese Style Blackpepper Fish
(tkan Lada Hitam)

Salt & Pepper Fish
{lkan Lods Garam)

Fish Salted Egg
{lkan Masak Telur Asin}

Sweet and Sour Fish
{lkan Asam Manis)

Fish & Tofu with Black Bean Sauce
{lkan Tahy Saus Towsi)

Mestum Cereal Fish
{tkan Gandum])

Calamari with Tar-Tar Sauce
(Cumi Goreng dengon Saus Tar-Tar)

Calamari with Chili Mayo
(Cumi Goreng Saus Mayoneis Pedas)

Deep Fried Breaded Calamari
(Cumi Goreng Tepung Panir dengon Saus Tar-Tar)

Salt & Pepper Calamari
(Cumi Goreng Loda Garam)

indonesian Calamari with Balado
(Cumi Masak Sombal Balado)

Calamari with Padang Chilli Sauce
(Cumi Saus Padong)

Stir Fry Calamari with Oyster Sauce
(Cumi Seus Tiram)

Mix Fried Seafood Platter
(Kombinaosi Seafeod Goreng Tepung)

Butter Cream Prawn
(Udang Saus Cream)

Sauteed Garlic & Herbs Prawn
{Udang dengan Saus Bawang Putih & Rempah)

Prawn Fritters with Cajun Spice
{Udang Goreng dengan Bumbu Cajun)

Hawaiian Prawn Kebab
(Sote Udang ala Howai)

Mestum Cereal Prawn
(Udang Gondum)

Prawn with Mayonaise Sauce
(Udang Mayoneis)

Sweet & Sour Prawn
(Udang Asam Manis)

Prawn Salted Egg
(Udang Telur Asin)

Fried Butterfly Prawn
{Udang Goreng Tepung)

Stir Fry Prawn in Padang Chilli Sauce
{Udang Saus Padang)
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Singapore Style Prawn
{Udang Sous Singapore)

Chilli Balade Prawn
{Udang Mosok Balado)

Thai Basil Prawn
{Udong Masok Kemangi ala Thaifond)

Grilled Prawn with Lime Chilli Cilantro

{Udong Pangeang Saus Lemon Cobal ala Thailand)

Steamn Garlic Prawn
(Udang Tim dengan Bawang Putih & fahe)

NOODLE & PASTA | Mie & Pasta

( Spaghetti / Fettuccine / Penne )

Sausage Tomato Cream Sauce
(Sous Tomat & Krim dengon Fotangan Sosis)

Meat Balls
{Sous Tomat dan Bakso Daging)

Bolognaise
{Sous Tomat don Daging Cincang)

Pesto with Chicken
(Krim Basil dan Potengan Ayam)

Beef Lasagna
{Pasta isi Doging Cincong & Keju Bechomel)

Vegetarian Lasagna
{Pasta isi Sayur & Keju Bechamel)

Baked 3 Cheese
(Posta Panggang dengon 3 Macam Keju)

Mac & Cheese
{Makaroni & Kefu Ponggang)

Salmon Marinara
{Sous Tomat & Potongan Salmon)

Cannelloni Chicken
{Pasta Gulung isi Ayem & Keju)

Cannelloni Spinach & Cheese
{Pasta Gulung is! Boyom & Keju)

Aglio Olic with Chicken
(Pasta yong di Mosok dengan Ofive O, Ayam & Bawang Putih)

Aglio Olio El Fungi
[Pasta yong di Masaok dengan Olive Ol famur & Boweng Putih)

Aglio Olic with Ham & Garlic
(Pasta yong di Masok dengan Ofive OVl Ham & Bawang Putih)

All Amatriciana
(Pasta yang of Masak deagan Sous Tomat Pedos & Ham Sapi}

Pomodoro
(Pasia yang of Masak dengon Sous Tomat Khas (talia)

Alfredo Mushroom/Chicken/Sausage
(Pasta yang di Mosak dengan Créeam dan famur/Ayam/Sosis)

Chinese Chives Fried Noodle
{Mie Goreng Kucoi)

Birthday Style Noodle
[Mie Ulang Tahun)

Javanesze Style Noodle
{Mie Goreng fowa)

Chinese Ifu Noodle
{(lfumie Siram alo Chinese)

Pad Thai
(Kwetiow Tumis ala Thailand)

Mamak Style Fried Kway Teow
{Kwetiow Goreng Mamak)

Char Kway Teow with Egg Gravy Sauce
(Kwetiow Siram)

Medan Style Fried Kway Teow
(Kwetiow Goreng Medan)

Lo Mein Fried Noodles
[Lomie Goreng)

Le Mein Noodles with Egg Gravy Sauce
{Lomie Siram}

Fried Rice Yermicelli
{Bihun Goreng)

Penang Char Kway Teow
(Kwetiow Goreng ala Penang)

Stir Fry Udon
{Udon Goreng)
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VEGETABLES | Sayuran

Sauteed Butter Corn
(Tumlis Jogung & Mentega)

B'steak Cream Spinach
(Sayur Krim Bayam)

Creamed Spinach & Corn
(Sayur Krim Bayam & lagung}

Sauteed Mix Vegetables
{Tumis Sayuran Khas B'steak)

Mini Honey Glazed Carrot
(Tumis Wortel Madu)

Western Style Grill Vegetable
{Aneko Sayuran Pangoang afa Western)

Au Gratin Broccoli Morney Sauce
(Brokoli Panggang Saos Kefu)

Epgplant Parmagiana
(Terong Pangeang Saos Tomat dan Kefu)

Parmesan Cauliflower
{Kembang Kol Goreng Kefu Parmesan)

Chinese Stir Fry Cauliflower with Mushroom

ikembang Kol Tumis famur ala Chinese)

Sapo Tofu
(Sopo Tahu)

Shimeli Tofu
{Tohu & Jamur Shimefi)

Salt & Pepper Tofu
(Tahu Lada Garam)

Minced Silken Tofu with Chicken
(Murntai)

Angsio Tofu with Shitake Mushroom
{Tahu Masok dengan famur Shitake)

Vegetable Stuffed Tofu
(Tahu Isi)

Stir Fry Baby Corn & Carrot
{Tumis jagung Muda & Wortel)

Garlic Teppanyaki Vegetable
{Sayur Teppanyaki ala fepang)

Greenbean Schezuan
(Tumis Buncl ol Schezuan)

Chinese Vegetable with Oyster Sauce or Garlic
{BroccolifPakchoy/Bokchoy/Kailan)
(Tumis Sayur ala Chinese dengan Sayur Pilihan)

Stir Fry Bean Sprout with Salted Fish
(Tumis Touge kan Asin)

Chinese Stir Fry Mix Vegetables
(Capeay Goreng)

Stir Fry Broccoll with Mushroom
(Brokoli Saus famur)

Stir Fry Broccoli with Egg Gravy
{Brokoli Siram Telur)

Curry Sweet Potato Leaves
(Gulal Ukl Tumbuk)

Sweet Soy Sauce Tempeh, Tofu and Long Bean
(Oseng Kecap dengan Tempe, Tohu & Kecang Panjang)

Chili Balade Eggplant
{Terang Bolada)

Stir Fry Long Bean
(Tumis Kecang Panjeng)

Stir Fry Cabbage Indonesian Style
{Oseng Sawi Putih)

Stir Fry Greenbean with Anchovies
(Tumis Bencls dengan Terl Medan)

Stir Fry Chayote Indonesian Style
(Tumis Labu Siam)

Sauteed Greenbean with Garlic Butter
(Tumis Buncis dengan Bawong Putih dan Mentega)

Cassava Leaves Curry
{Gulai Daun Singkang)

Vegetable in Cocanut Milk
(Sayur Ledeh)

Surabaya Tofu Omelette with Peanut Sauce
(Tahu Telur ofg Surabaya)

Palm Sugar Tempeh & Tofu
(Tempe Tohu Bacam)
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Water Spinach Belachan
{Tumis Kengkung Belachan)

Stir Fry Shoot Pumpkin with Fermented Soy
{Tumis Pucuk Labu dengon Tatrco)

Stir Fry Water Spinach with Belachan Style
{Tumis Kaengkung Belachan)

Long Bean & Jack Fruit Curry
{Gulof Kacang Panjang & Nangka)

Stir Fry Greenbean with Baby Corn
(Tumis Buncis dan fagung Muda)

Mix Vegetable Fritter
{Bakwan Sayur)

POTATO | Kentang

Roasted Potato with Garlic & Herbs
{Kentang Pangpong dengon Rempah & Bowang Putif)

Potato Wedges with Cheese Fudge
(Kentang Wedges dengon Saus Kefu)

Mini Baked Potato
{Kentang Panggang)

Lyonnais Potato
(Kentang Sauteed dengan Bowang Bombay & Rempaoh)

Creamy Mesh Potatoes/Straight Cut Fries
(Kentang Krim Tumbuk/Kentang Goreng)

Rosemary Baby Potatoes
(Kentang Baby Mosok Rempah Rosemary)

Fotato Au Gratin
(Kentang Panggang dengan Saus Bechamel)

Potato Chill Balado
(Sembaol Goreng Kentang)

Indenesian Potato Cake
{Perkedel Kentang)

Stir Fry Potato with Minced Beef
{Kentang Mosak dengan Doging Cincang & Kuah Kecap)

Cajun Potato Chips
(Kripik dengan dengon Bumbu Cajun)

RICE | Hidangan Masi

Mexican Rice
(Nasi ol Mexico)

Jasmine Fragrant Rice
(Nasi Putih)

Butter Rice
(Wasi Mentega ola Western)

Garlic Rice
{Naosi dengan Aroma Bowang Putih)

Oriental Fried Rice
{Naosi Goreng ala Oriental)

Sausage Fried Rice
(Nasf Goreng dengan Potongon Sosis)

Vegetable Fried Rice
(Nosi Goreng dengon Potongon Sayur)

Thali Pineapple Fried Rice
(Masi Goreng Nanos alo Thalland)

Fried Rice with Salted Fish
(Nasi Goreng Ikan Asin)

Traditional Indonesian Fried Rice
{Nasi Goreng Kampung)

Indonesian Green Fried Rice
(Wasi Goreng MHijau)

Sundanese Savoury Rice
(Nasi Liwet)

Yellow Tumeric Rice
(Nasi Kuning)

Coconut Rice
(Nasi Uduk)

sundanese Steamed Rice in Pandan Leaf

(Nasi Timbel)

Jasmine Basil Rice
(Nasl Masak Kemongi)

Traditional Hainanese Rice
{Nosi Hafnan)

Green Savoury Rice
{Nasi Gurih Hijau)
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seasonal Fresh Fruit Slice

DESSERT | Hidangan Penutup {Buah Segar Potong)

Fruit Tartlets

(Fie Buaoh)
Assorted Pudding Rl Horn
{Aneka Pudding) (Pastry isi Fla Rum)
Assorted Pannacotta

Bread & Butter Pudding
ausha Eadaine il (Roti, Susu & Kismis Panggang)
Assorted Mini Cup Cakes

: Cinnamon Raisin Roll

(Aneka Kue Cupcake Kecil) (RKue Kismis Kayu Manis)
Assorted Mini Roll Cake !

Tiramisu Cake
¢Antia Bolu Guldnzh (Kue Rasa Kopi ala Italia)
Assorted Mini Doughnuts ;
{Aneko Kue Donat Kecil} E;gtgztn‘;n evils Cake
Assorted Meringue Tartlets
{Aneka Tartlet Kecil) yanilaFralt Cake

(5ponge Vanilla dengan Buah)

Assorted Danish Pastry

{Ameka Kue Pastry) Opera Cake

(Rue Almand Coklat)

Assorted Mini Eclairs

{Aneka Kue Susu ala Perancis) Chocolate Terine Cake

(Kue Coklat Hitarm & Putih)

:‘qﬁﬁiﬂﬁﬁﬁ;ﬁ?ke Peanut Butter Chocaolate Cake
(Kue Coklat Kacang]

;ﬁgggﬂ E::Eﬁen;;i Pilihan Rasa) EE: ::;v:; i zke

o e e i wanggocte

ﬁﬁiﬁmmﬁ E;Tn E::g?f::ﬂf ;3 ke

Assorted Sweet Croissant
{Aneke Croissant Manis) White Chocolate Truffle

(Kue Coklat & Putifh)
Assorted Bolu Jadoel|
{Aneka Bolu Traditfonal) Mocha Caramel Cake
(ke Mocha Caramel)
Assorted Traditional Cake
{Aneka jojanan Pasar) MNastar Cake
(Rue Manas)
Assorted Sweet Toast

Aneka Roti P Mani: Es Teler Cake
i P EERCEE M (Kue Es Teler)
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Banana Cake
(Kue Pisang)

Lychee Cake
[Kue Leci)

Martabak Cake
(Kue Martabak)

Durian Cake
(Kue Durian)

Klepon Cake
(Kue Klepan)

Oreo Cake
{Kue Oreg)

Marie Regal Cake
(Kee Marie Regal)

Brownles
{Kue Cokior Pongeang)

Chiffon Cake
{Kve Bolu Chiffon)

Marble Cake
(Kuve Balu Marbie}

Taro Velvet Cake
(Kue Talos Krim Keju)

Jamaican Banana Fritters
{Pisang Goreng Coromel ala Jarmaika)

Fried Onde with Red Bean
(Onde-Onde isi Kocong Meraf)

Surabaya Layer Cake
{Kue Lapls Surabaya)

Indonesia Eclairs
{Kue 5us)

Egg Tart
(Pie Susu)

Thai Sweet Cassava in Coconut Milk
{Singkong alag Thaifand dengan Santan)

Fruit Salad Cacktail
(Es Buah)

Bird Nest Ice Cocktail
(Es Sarang Burung)

Banana Compote
(Kolok Pisang)

Sweet Potato Compote
(Kolak Ubi)

Mung Bean Porridge
{Bubur Kocong Hijau)

Black Glutinous Sweet Porridge
{Bubur Ketan Hitam)

DRINK | Minuman

Mineral Water
{Air Putih)

ice Tea
(Es Teh Towar)

Sweet lce Tea
(Es Teh Manis)

Ice Lemon Tea
{Es Lemon Teh )

Soft Drink
{Minuman Soda)

Blackeurrant Drink
(Minuman Rasa Blackcurrant)

Lemon Sguash
{ Lemon Bersoda)

Orange Drink
{Minuman Orange)

Lemon Grass Tea
(Minuman Teh Serai)



