
ASIAN CANAPES 2

We�ing   Events& 2023/2024

WESTERN CANAPES 3

ASIAN FAMILY STYLE SHARING 4

WESTERN FAMILY STYLE SHARING 5

ASIAN SET MENU 6

WESTERN SET MENU 7

BBQ PACKAGE 8

LATE NIGHT SNACKS 9

COMBO PACKAGES 10

LIVE STATIONS / STALLS 11

LOVE, SWEETS, & DONUTS 14

KIDS PARTY MENU 15

EXTRA COSTS 16

TERMS & CONDITIONS 17



asi� c�apes
CHOOSE 5 ITEMS - 2 CANAPES OF EACH ITEM PER PERSON

BRAISED BEEF CHEEK SPRING ROLLS, GARLIC + CHILI DIPPING 

SAUCE, WATERCRESS

THAI FISH CAKES, WHITE SNAPPER, FRESH HERBS, PICKLES, 

PEANUT SATE SAUCE 

RENDANG TACOS, BEEF CHEEKS, RENDANG SPICE MIX, CUCUMBER, 

SAMBAL, JALAPENOS 

BABI GULING CROQUETTES, SAMBAL OELEK MAYONNAISE, 

CHILI OIL

MUSHROOM YAKITORI, SHIITAKE + KING OYSTER MUSHROOMS, 

LEEK, TERIYAKI SAUCE

TUNA TARTARE, CRISPY RICE CAKES, RED CHILI, YUZU + MIRIN 

DRESSING, CORIANDER, WASABI

PORK BELLY BAO BUNS, SPICED SLAW, PINEAPPLE JAM, LEMON 

BASIL CHIMICHURRI, CRISPY SHALLOTS

AYAM SATE, GINGER, AROMATIC CRUMB, WILD GARLIC AIOLI 

BEBEK GORENG PANCAKES, SPICE RUBBED DUCK BREAST, CRISPY 

CHICKEN SKIN, CUCUMBER, HOISIN SAUCE, PICKLED SHALLOTS 

SATE BABI, BALINESE PORK BELLY SKEWERS, SAMBAL, MISO 

CARAMEL, SESAME SEEDS 

CHICKEN SLIDER, BRIOCHE BUN, MFC [MIMPI FRIED CHICKEN], 

WASABI MAYONNAISE, PICKLES, SLAW

PUMPKIN, BBQ'D PUMPKIN, SPICE MIX, MISO, HONEY, FETA CHEESE, 

CASHEW NUT CRUMBLE 

CANAPES INCLUSIONS

PRIVATE CHEF

ASSISTANT

WAIT STAFF

NAPKINS
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VIETNAMESE RICE PAPER ROLLS, CRUNCHY VEGETABLES, 

PICKLED CUCUMBER, PEANUTS, RICE NOODLES, 

SHREDDED CHICKEN [OR VEGAN], NUOC CHAM 

DIPPING SAUCE [GF/DF]

[V/GF/DF]

[DF]

[GF]

[GF]

[DF]

[GF]

[GF]

[V/GF]

[DF]

[DF]

365,000 IDR per person - 15-29 people
350,000 IDR per person - 30+ people

For smaller guest sizes, please enquire for a quote.
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BRAISED BEEF CHEEK TACOS, PICKLED CHILI, SHALLOTS, LIME,

GARLIC AIOLI

PORK BELLY SKEWER, MISO CARAMEL, PICKLED CUCUMBER

TUNA LOIN, RADISH, PASSION FRUIT

SLIDER - CRISPY CHICKEN, GARLIC AIOLI, APPLE  SLAW, CHARRED

JALAPENOS, BRIOCHE BUN

CRISPY POLENTA, BRIE, CARAMELIZED SHALLOTS, DUKKAH

WHITE SNAPPER CRUDO [RAW], CITRUS DRESSING, CHARRED

ORANGE, FENNEL

PUMPKIN FRITTERS, HERBED CREAM CHEESE, CHILI TOMATO JAM,

BASIL

CHARRED WATERMELON, SALSA VERDE, FETA, SUNFLOWER SEEDS,

SESAME DRESSING
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BRIE + CHERRY TOMATO TARTLET, BALSAMIC REDUCTION MICRO 

PURPLE BASIL

CROQUETTE - MUSHROOM, PARMESAN, MASCARPONE, 

TRUFFLE, GARLIC

western c�apes

CANAPES INCLUSIONS

PRIVATE CHEF

ASSISTANT

WAIT STAFF

NAPKINS

CHOOSE 5 ITEMS - 2 CANAPES OF EACH ITEM PER PERSON

365,000 IDR per person - 15-29 people
350,000 IDR per person - 30+ people

For smaller guest sizes, please enquire for a quote.

[DF]

[GF/DF]

[GF/DF]

[V]

[V]

[V]

[V]

[V/GF]

[GF/DF]
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asi� family style sharing
CHOOSE 2 MAINS,  CHOOSE 1 DESSERT, SIDES AS ARE 
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MAINS [CHOOSE 2]

DESSERTS [CHOOSE 1]

CHEESECAKE, BRULEED BANANA, SALTED DULCE DE LECHE, 

GINGER SHORTBREAD, CHARRED ORANGE, ELDERFLOWER

CHOCOLATE BROWNIE, SESAME CHOCOLATE GANACHE, YUZU CURD, 

CINNAMON SPICED CHOCOLATE SOIL, HONEYD CASHEW NUTS 

SIDES

410,000 IDR per person - 15+ people

For smaller guest sizes, please enquire for a quote.

GRILLED RED SNAPPER, SAMBAL MATAH, LEMON BUTTER, GARLIC,

SAUTEED WATER SPINACH [GF/DF]

STIR FRIED HONEY BEEF, SNOW PEAS, BOK CHOY, SESAME SEEDS,

GREEN BEANS [GF/DF]

ROAST PORK LOIN, BALINESE SPICE RUB, ORANGE, GINGER, SPICED

PINEAPPLE CHUTNEY[GF/DF]

THAI COCONUT CHICKEN, TENDER CHICKEN BREAST MARINATED

AND COOKED IN COCONUT MILK WITH SAMBAL OELEK, LIME,

CORIANDER AND GINGER [GF/DF]

GREEN PAPAYA SALAD, CARROT, SHAVED PAPAYA, CHERRY

TOMATOES, PEANUTS, FRESH HERBS [CONTAINS FISH SAUCE] [V/GF/DF]

JACKFRUIT RENDANG, CHILI SAMBAL, SAUTEED GREENS, 

FRAGRANT STEAMED RICE, CRISPY SHALLOTS, COCONUT[V/GF/DF]

TOFU GREEN CURRY, SPINACH, LIME, KAFFIR LIME LEAF, COCONUT 

RICE, GREEN CHILI SAMBAL [V/GF/DF]

CHILLED SOBA NOODLES, EDAMAME, CHARRED BOK CHOY, GREEN

BEANS, SESAME SEEDS, GINGER + SOY DRESSING, WATERCRESS [V/GF/DF]

CAULIFLOWER KUNG POW, BROCCOLI, CASHEW NUTS, BELL

PEPPERS, SESAME SEEDS, LEEK, FERMENTED CHILI PASTE [V/GF/DF]

CRISPY PUMPKIN, TEMPURA, SESAME SEEDS, HONEY SOY DRESSING,

LEEKS, SPRING ONION [V/GF/DF]

STEAMED COCONUT RICE, CRISPY GARLIC [V/GF/DF]

CREAMED SPINACH, COCONUT CREAM, RICOTTA CHEESE, BLACK

PEPPER AND A TOUCH OF CHILI [V/GF]
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western family style sharing
CHOOSE 2 MAINS,  CHOOSE 1 DESSERT, SIDES AS ARE 
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MAINS [CHOOSE 2]

ROAST PORK NECK, HONEY, GARLIC AND BLACK PEPPERCORN 

SAUCE, ROSEMARY 

WHITE SNAPPER EN PAPILLOTE, LEMON, DILL, HONEY MUSTARD

DRESSING, GREENS 

DESSERTS [CHOOSE 1]

BAKED CHEESECAKE, STRAWBERRY AND MANGO SALSA, LEMON

CURD, SHORTBREAD CRUMBLE 

CHOCOLATE BROWNIE, WHIPPED HAZELNUT GANACHE, CHARRED

ORANGE MARMALADE, CHOCOLATE SOIL, BRULEED BANANA 

SIDES

CREAMY POLENTA, SHIITAKE, CHILI OIL

410,000 IDR per person - 15+ people

For smaller guest sizes, please enquire for a quote.

[GF/DF]

SUN DRIED TOMATO CHICKEN, ITALIAN BASIL, PAPRIKA, CREAM,

PARMESAN CHEESE [GF/DF]

BEEF CHEEK BOURGUIGNON, BABY POTATOES, CARROTS,

RED WINE SAUCE, SHALLOTS [GF/DF]

SUNDRIED TOMATO PENNE, FRESH BASIL, BURST CHERRY TOMATOES, 

SPINACH, GRILLED EGGPLANT, FETA CHEESE [V]

[GF]

SKILLET CAULIFLOWER & BUTTON MUSHROOMS, PARMESAN

CHEESE, PARSELY, DOUBLE CREAM [GF]

STRAWBERRY & WATERMELON SALAD, BABY ARUGULA, TOASTED

PUMPKIN SEEDS, FETA, BALSAMIC DRESSING [GF]

GARLIC SAUTEED BABY POTATOES, SEA SALT, CRUSHED BLACK

PEPPER, LEMON ZEST, PARSLEY [V/GF/DF]

ROAST CAULIFLOWER, HONEY, GARLIC & BLACK PEPPERCORN SAUCE, 

ROSEMARY, DUKKAH RUB [V/GF/DF]

WOK TOSSED GREENS BEANS & BROCCOLI, SHAVED ALMONDS,

EGYPTIAN DUKKAH  [V/GF/DF]
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asi� s� menu
ENTREES [CHOOSE 2] MAINS [CHOOSE 2]

THAI FISH CAKES, PICKLED CUCUMBER AND MANGO SALSA, CHILLED 

CAULIFLOWER PUREE, GARLIC AIOLI 

SELECTION OF YAKITORI - AYAM BETUTU, WILD MUSHROOMS,

BALINESE STYLE PORK BELLY, SAMBALS 

SPICED TACOS, BEEF CHEEKS, RENDANG SPICE MIX, CUCUMBER,

SAMBAL MATAH, PICKLED GREEN CHILI, CRISPY SHALLOTS 

TUNA TARTARE, RED CHILI, YUZU + MIRIN DRESSING, CORIANDER,

WASABI MAYONNAISE, RICE CRACKER

DESSERTS [CHOOSE 1]

MANGO STICKY RICE, COCONUT SHAVINGS, LIME ZEST, BRULEED 

BANANA, MANGO CURD 

THAI MILK TEA CREME BRULEE, CHARRED CITRUS, BLOOD ORANGE,

WHITE CHOCOLATE CRUMBLE, STRAWBERRIES 

BRAISED PORK BELLY, HONEY & SOY DRESSING, SESAME SEEDS,

SPICED PUMPKIN PUREE, BURNT BOK CHOY, SHIITAKE,

MICRO CORIANDER

COCONUT FISH CURRY, SNAPPER, SPINACH, LIME, KAFFIR LIME LEAF,

CHILI, STEAMED COCONUT RICE,  GREEN CHILI SAMBAL 

BEEF CHEEK RENDANG, COCONUT & CHILI SAMBAL, GARLIC 

SAUTEED GREENS, TURMERIC RICE, CRISPY SHALLOTS 

CHICKEN TERIYAKI, SESAME SEEDS, CHILLED APPLE & CUCUMBER

SLAW, SOBA NOODLES, BRAISED LEEKS, GREEN BEANS 
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3 COURSE ALTERNATE DROP 
two entree dish choices, two main dish choices & one dessert dish choice served alternatively around the table.

360,000 IDR per person - 15-29 people
350,000 IDR per person - 30+ people

For smaller guest sizes, please enquire for a quote.

[GF/DF]

[GF/DF]

[GF/DF]

[GF/DF]

[GF/DF]

COCONUT TOFU CURRY, SPINACH, LIME, KAFFIR LIME LEAF, CHILI, 

STEAMED COCONUT RICE, GREEN CHILI SAMBAL, 

TEMPE CRUMBLE [V/GF/DF]

BRAISED JACKFRUIT “STEAK”, HONEY & SOY DRESSING, SESAME 

SEEDS, SPICED PUMPKIN PUREE, BURNT BOK CHOY, SHIITAKE 

MUSHROOMS, MICRO CORIANDER [V/GF/DF]

[DF]

[GF]
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western s� menu
3 COURSE ALTERNATE DROP 

two entree dish choices, two main dish choices & one dessert dish choice served alternatively around the table.

ENTREES [CHOOSE 2] MAINS [CHOOSE 2]

BEEF TARTARE, GARLIC AIOLI, HERBED QUAIL EGG, DIJON MUSTARD, 

PICKLED  SHALLOTS, POPPED CAPER BERRIES, RICE CRACKER

WHITE SNAPPER CRUDO [RAW], CITRUS DRESSING, CHARRED ORANGE, 

FENNEL, LIME AIOLI 

STRACCIATELLA, SMOKED AND CHARRED TOMATOES, ROMESCO,

LEMON BASIL OIL, CROSTINI - MINIMUM 10 PER ORDER

MELON + SHAVED HAM SALAD, BALSAMIC REDUCTION,

BABY SPINACH, SHALLOTS, FETA 

DESSERTS [CHOOSE 1]

BAKED CHEESECAKE, STRAWBERRY AND MANGO SALSA, LEMON 

CURD, SHORTBREAD CRUMBLE

CHOCOLATE BROWNIE, WHIPPED HAZELNUT GANACHE, CHARRED 

ORANGE MARMALADE, CHOCOLATE SOIL, BRULEED BANANA

GRILLED PORK LOIN, RICOTTA DUMPLINGS, BUTTERNUT PUREE,

SAUTEED WILD MUSHROOMS, CHARRED BOK CHOY, 

DEMI GLACE

BEEF CHEEK BOURGUIGNON, BABY POTATOES, SHALLOTS, RED

WINE SAUCE, CREAMY POLENTA, ZUCCHINI

SUN DRIED TOMATO CHICKEN, GARLIC MASHED POTATOES,

BASIL, SAUTEED GREEN BEANS

GRILLED WHITE SNAPPER, DIJON MUSTARD & CAPER BUTTER,

SAGE, NEW POTATOES, BOK CHOY, ASPARAGUS
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For smaller guest sizes, please enquire for a quote.

360,000 IDR per person - 15-29 people
350,000 IDR per person - 30+ people

[GF/DF]

[GF/DF]

[GF]

[GF]

[GF]

[GF]

MUSHROOM AND JACKFRUIT BOURGUIGNON, CREAMY POLENTA, 

SAUTEED ZUCCHINI, BABY POTATOES, SHALLOTS, RED 

WINE SAUCE [V/GF]

[V/GF]

MARINATED TOFU, SUNDRIED TOMATOES, GARLIC MASHED 

POTATOES, BASIL, SAUTEED GREEN BEANS

[V]

[GF]
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BBQ pa�age
BBQ SET MENU

WHOLE GRILLED WHITE SNAPPER, LEMON, BLACK PEPPER, SAMBAL MATAH 

CHICKEN SATAY, CREAMY PEANUT SAUCE

CORN ON THE COB, CHILI, BUTTER, SEA SALT

SPICE RUBBED PORK LOIN, PINEAPPLE CHUTNEY, ORANGE, FRESH OREGANO

MUSHROOM YAKITORI, SHIITAKE, BUTTON MUSHROOMS, SWEET SOY 

POTATO SALAD, BACON, SPRING ONION, LEEKS, LEMON, PARSLEY, SHALLOTS 

WATERMELON & STRAWBERRY SALAD, FRESH GREENS, BALSAMIC DRESSING, SPICED NUT CRUMBLE, FETA CHEESE

BBQ’ED GREENS, BROCCOLI, GREEN BEANS, GARLIC, LEMON BUTTER
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INCLUSIONS

BBQ GRILL SET UP

SERVING PLATTERS, BOWLS, SERVING TOOLS

PLATES, CUTLERY, NAPKINS

For smaller guest sizes, please enquire for a quote.

390,000 IDR per person - 30+ people
400,000 IDR per person - 15-29 people

[GF/DF]

[GF/DF]

[GF]

[V/GF]

[V/GF]

[GF/DF]

[V/GF]

[V/GF/DF]
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l�e ni�t sna�s
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SLIDERS
CHICKEN SLIDER - CRISPY CHICKEN, GARLIC AIOLI, APPLE  SLAW, CHARRED JALAPENOS, BRIOCHE BUN 

BEEF SLIDER - ONION JAM, BEEF PATTY, CHEDDAR CHEESE, HOMEMADE PICKLED CUCUMBER

FRIES & ASSORTED SAUCES; KETCHUP KEWPIE MAYO, SWEET CHILI MAYO, YELLOW MUSTARD

FINGER FOOD

200,000 IDR per person - Minimum 20 people

NACHO BAR
NACHO BAR WITH ALL THE “GOOD STUFF TOPPINGS”

CORN TORTILLA CHIPS 
SPICED BEEF AND CHICKEN

SOUR CREAM, GUACAMOLE, REFRIED BEANS, SALSA
HOUSE MADE HOT SAUCE SELECTION

170,000 IDR per person - Minimum 20 people

170,000 IDR per person - Minimum 20 people

Designed as a casual late night snack when you know your guests will get the munchies. Late night snacks will be served on a table at your requested time for guests 

to help themselves. If you prefer/require wait staff to serve tray pass or at a live stall please enquire. Requested times are subject to availability. Table not included.

SATE AYAM, TENDER CHICKEN THIGHS, PEANUT SATAY SAUCE, SAMBAL 

VEGETABLE SPRING ROLLS, CARROT, RED AND WHITE CABBAGE, HERBS AND SPICES

SATE LILIT BABI, SAMBAL MATAH OR SAMBAL OELEK 
VEGETABLE RICE PAPER ROLLS, FRESH CRUNCHY VEGETABLES, PEANUTS, RICE NOODLES, SWEET AND SOUR DIPPING SAUCE

CORN FRITTERS, SHALLOTS, GARLIC, CELERY, SPRING ONION

CURRIED CHICKEN SAMOSA, GREEN PEAS, YOGURT AND CUCUMBER DIP

BRUSCHETTA, FRESH TOMATO, BASIL, TOMATO CHUTNEY, BLACK PEPPER, BASIL PESTO

CAJUN SHRIMP, SPICED GUACAMOLE ON CRISPY RICE CAKE 

ARANCINI, MOZZARELLA CHEESE, LOCAL BASIL PESTO, GARLIC AIOLI

CHOOSE 3 ITEMS - 3-4 ITEMS OF EACH PER PERSON

[V]

[V]
[V]

[V]

[V]

[V]

[V/GF]

[V]
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c�bo pa�ages

ASIAN CANAPES + ASIAN FAMILY STYLE SHARING COMBO PACKAGE 
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670,000 IDR per person - 30+ people

WESTERN CANAPES + WESTERN FAMILY STYLE SHARING COMBO PACKAGE 

670,000 IDR per person - 30+ people

ASIAN CANAPES + ASIAN SET MENU COMBO PACKAGE 

630,000 IDR per person - 30+ people

WESTERN CANAPES + WESTERN SET MENU COMBO PACKAGE 

630,000 IDR per person - 30+ people
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live st�i�s / sta�s
BUNS HUN?

(Burger and Bao Bun Station)

(Taco Station)
TACO ‘BOUT A PARTY

GUACAMOLE, SALSA, JALAPENOS, CREAM CHEESE, CHEDDAR CHEESE, 

HOT SAUCE SELECTION

BEEF CONCARNE, PULLED PORK, MUSHROOM DUXELLES

SOUR CREAM, CHEDDAR CHEESE, JALAPENOS, CRISPY BACON, 

SPRING ONION

BAKED SPUDS (POTATOES)

CHOOSE 2-3 STALLS

FROM 2024

(Stuff ‘EM!)

SPUD STATION
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CRISPY CHICKEN BBQ COLESLAW SLIDER

GRILLED EGGPLANT, MUSHROOM & CARAMELIZED ONIONS BURGER

PORK BELLY BAO BUNS, SPICED SLAW, PINEAPPLE JAM, 

LEMON BASIL CHIMICHURRI, CRISPY SHALLOTS

CAULIFLOWER & BELL PEPPERS KUNG PAO BAO BUN

INCLUSIONS

STATION/TABLE/STALL SET UP

CHEFS/COOKS & ASSISTANTS

DISPOSABLE SERVING PLATES/BOWLS/NAPKINS ETC. 

DELIVERY & SET UP

11

BEEF, CHICKEN, ROAST VEGGIES [GF/DF]

SOFT & CRISPY TACO SHELLS [GF/DF]

[GF/DF]

[GF]



live st�i�s / sta�s
YO DAWG

CHICKEN, PORK AND PLANT BASED SAUSAGES

PICKLED GREEN CHILIES, HORSERADISH, TOMATO RELISH, 

CARAMELIZED ONIONS, PICKLED PURPLE CABBAGE, COLESLAW, 

PINEAPPLE CHUTNEY, BABY RADISH

HOT DOG BUNS 

SMOKIN’ - BBQ
(CHOOSE 3 ITEMS FROM THE BELOW)

MUSHROOM YAKITORI, SHIITAKE, 

BUTTON MUSHROOMS, SWEET SOY [V/GF/DF]

BBQ’ED GREENS, BROCCOLI, GREEN BEANS, GARLIC, 

LEMON BUTTER [V/GF]

CHOOSE 2-3 STALLS

FROM 2024

(Gourmet Hot Dog Station)

CHICKEN SATE, PORK SATE AND BBQ 

MUSHROOM SKEWERS [GF/DF]

PEANUT SAUCE, SAMBAL MATAH, SAMBAL OELEK

DIPS AND PICKLES

BALINESE CRACKERS

SATAY-FACTION
(Live Satay Station)
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INCLUSIONS

STATION/TABLE/STALL SET UP

CHEFS/COOKS & ASSISTANTS

DISPOSABLE SERVING PLATES/BOWLS/NAPKINS ETC. 

DELIVERY & SET UP
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PINEAPPLE CHUTNEY SPICE RUBBED PORK LOIN [GF/DF]

CORN ON THE COB, CHILI, BUTTER, SEA SALT [V/GF]

CHICKEN SATAY, CREAMY PEANUT SAUCE [GF/DF]



live st�i�s / sta�s
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PHO-KING GOOD

RICE NOODLES, HERBS, LIME, BEANSPROUTS, SRIRACHA, CHILLI

BABI BAR

BRAISED PORK BELLY SKEWERS WITH MISO 

HONEY DRESSING [GF/DF]

POTATO SALAD

CHOOSE 2-3 STALLS

FROM 2024

(Vietnamese Pho Station)

(All about dat pork)

BANG MI

ASSORTED PICKLES, FRESH HERBS, SRIRACHA MAYONNAISE, CUCUMBER

CRISPY TOASTED BAGUETTES 

(Vietnamese Banh Mi Station)

INCLUSIONS

STATION/TABLE/STALL SET UP

CHEFS/COOKS & ASSISTANTS

DISPOSABLE SERVING PLATES/BOWLS/NAPKINS ETC. 

DELIVERY & SET UP

CHOOSE 2 STALLS/STATIONS - 470,000 IDR per person - 30+ people

CHOOSE 3 STALLS/STATIONS - 620,000 IDR per person - 30+ people

CHOOSE 2 STALLS/STATIONS + DESSERT TABLE OR DONUT WALL

530,000 IDR per person - 30+ people

CHOOSE 3 STALLS + DESSERT TABLE OR DONUT WALL

680,000 IDR per person - 30+ people

Pricing
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PORK BELLY, CRISPY CHICKEN AND MUSHROOMS [GF]

COLESLAW [GF]

CRISPY PORK BELLY [GF/DF]

BRAISED BEEF CHEEKS, CHICKEN AND MUSHROOMS [DF]



*Dessert table is considered light to medium grazing.

love sw�ts   d�uts� �

DONUT WALL

ADD ON TO ANY ABOVE MENU

DESSERTS GRAZING TABLE

DONUT WALL HIRE

ASSORTED FLAVOUR & COLOURED DELICIOUS DONUTS

FLOWER ARRANGEMENTS AT THE BOTTOM

DELIVERY, SET UP AND PICK UP

STAFF TO RESTOCK FOR 2 HOURS (FOR 50+ DONUTS)

1,650,000 FOR 25 DONUTS

2,600,000 FOR 50 DONUTS

3,350,000 FOR 75 DONUTS

DONUT WALL HIRE ON ITS OWN
2,450,000 FOR 25 DONUTS

3,200,000 FOR 50 DONUTS

4,000,000 FOR 75 DONUTS

ADD ON TO ANY ABOVE MENU
1,650,000 FOR 25 PAX

2,600,000 FOR 50 PAX

3,350,000 FOR 75 PAX

DESSERT TABLE HIRE ON ITS OWN
2,450,000 FOR 25 PAX

3,200,000 FOR 50 PAX

4,000,000 FOR 75 PAX

TABLE HIRE

ASSORTED DONUTS

CHOCOLATE BROWNIE BITES

FRESH FRUITS & BERRIES

CHOCOLATE DIPPING SAUCE

POCKY CHOCOLATE STICKS 
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kids party menu

1O KIDS - 165,000 IDR PER PERSON

15 KIDS - 125,000 IDR PER PERSON
20+ KIDS - 115,000 IDR PER PERSON

Choose 1 of the above
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CHOOSE ONE FROM THE BELOW

KIDS SET MENU

STARTERS (CHOOSE 1)

VEGGIE SPRING ROLLS

CREAMY VEGGIE SOUP

MAINS (CHOOSE 1)

GRILLED CHICKEN, CREAMY SAUCE & RICE

CHEESY MAC & CHEESE

DESSERT (CHOOSE 1)

ICE CREAM AND CHOCOLATE SAUCE

FRUIT WITH CHOCOLATE SPRINKLES

KIDS MEAL 1

CHEESY MAC & CHEESE

CHICKEN SAUSAGE ROLLS

MICKEY MOUSE MINI PIZZA

ICE CREAM WITH CHOCOLATE SAUCE

KIDS MEAL 2

GRILLED CHICKEN

MASHED POTATO

HONEY CARROTS

ICE CREAM WITH CHOCOLATE SAUCE
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extra costs
Travel/delivery included in Canggu, Seminyak, Legian, Kuta areas. 

Excluding if external kitchen set up required.

Travel fees Finger Food & Grazing up to 40 pax

Ubud, Uluwatu, Nusa Dua, Sanur - 500,000 IDR

Keramas - 600,000 IDR

Bedugul - 700,000 IDR

Candi Dasa - 800,000 IDR

Travel fees Finger Food & Grazing 41-70 pax

Ubud, Uluwatu, Nusa Dua, Sanur - 900,000 IDR

Keramas - 1,200,000 IDR

Bedugul - 1,300,000 IDR

Candi Dasa - 1,500,000 IDR

Travel fees Set Menu, Family Style, Canapes up to 29 pax

Ubud, Uluwatu, Nusa Dua, Sanur - 600,000 IDR

Keramas - 650,000 IDR

Bedugul - 800,000 IDR

Candi Dasa - 900,000 IDR

Travel fees Set Menu, Family Style, Canapes, Live Stations 30+ pax

Ubud, Uluwatu, Nusa Dua, Sanur - 900,000 IDR

Keramas - 950,000 IDR

Bedugul - 1,200,000 IDR

Candi Dasa - 1,600,000 IDR
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External Kitchen Set Up Fees

Canggu, Legian, Seminyak, Kuta, Seseh - 950,000 IDR

Ubud, Uluwatu, Nusa Dua, Sanur, Keramas - 1,250,000 IDR

Tabanan - 1,150,000 IDR

Bedugul, Candi Dasa - 1,650,000 IDR
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By booking with Mimpi Catering Bali, operating under PT PMA Real Events and Creatives, you are agreeing to the following terms and conditions. 

BOOKING CONFIRMATIONS

Your responsibilities: If you wish to change your booked date you must contact us with change requests. Changes may be subject to a change fee. 

You are responsible for checking over all confirmed booking confirmation details. If there is an error that is unnoticed by you you will be responsible 

for any change fees or cancellations due to this. 

PAYMENTS

A 50% deposit is required to secure your booking date and no bookings will be made until a deposit is received. Final balance payments and 

confirmed group sizes are required 14 days prior to the event. Reductions after this date will not be accepted, increases are subject to availability. 

All pricing is inclusive of tax and service charge. 

A security bond may be required in case of any loss, damages or extra cleaning fees for our equipment. 

CANCELLATIONS

Deposits made to Mimpi Catering Bali are strictly non refundable. Where possible bookings may be transferred to an alternative date, location 

and catering option amended. Transfer fees will apply to postpone and amend bookings. Events cancelled prior to the final balance date will not 

be charged the balance amount. If an event is forced to cancel due to government restrictions, laws or enforcements or any travel bans you may 

be entitled to a date postponement. Each would be dealt with on a case by case basis and is subject to the timeframe cancelled prior to the event. 

INSURANCE

We endorse the recommendation that all travellers take out travel and/or wedding  insurance. It your personal responsibility to purchase 

your travel insurance to cover any liability which may be incurred to us. Documents and invoices can be provided for any insurance claims. 

LIABILITY

By booking with Mimpi Catering Bali and their third party providers you acknowledge and assume all risk associated with activities, events, 

functions etc. This includes, but is not limited to; fire, flood, accidents, injury, fatality, alcohol poisoning, legal actions. You agree to indemnify us 

from all third party actions, suits, claims, demands & compensation whether caused directly or indirectly by the services we provide. We 

encourage responsible drinking and will not be liable for any incident occurring under the influence of drugs or substances.

LOCATIONS / VENUES / EQUIPMENT

It is your responsibility to ensure Mimpi Catering Bali has direct access to venues/villas/locations for delivery, food preparation, set up etc. 

If access is difficult or large distances, extra fees may be incurred to you. For certain catering we will require access to electricity, running water, 

use of a kitchen space. Travel fees may apply for any area of Bali, which can be quoted accordingly as the location is provided. If any extra 

equipment is required that is not provided by the villa or venue an extra charge will apply to you to hire this. 

DIETARY REQUIREMENTS

Dietary requirements are required prior to quoting to ensure an accurate quote and ensure we can cater for dietary needs. If dietary requirements 

are advised after a booking is made your booking may incur an extra fee. While we ensure we can cater to requested dietary requirements you 

agree to indemnify us from all third party actions, suits, claims, demands & compensation for any poisoning, injury, fatality or sickness related to 

food or drink consumption. z

terms �d c�d�i�s
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