
ROMANTIC DINNER 1

APPETIZER

Chilled seafood with vanilla emulsion,
cucumber ribbon, cauliflower

R O M A N T I C  D I N N E R  M E N U
IDR 1,730,000 net/couple

b i t . l y / n i k k o h o m e i n d u l g e n c e

SOUP

Double chicken consommé with
vegetable ribbons

MAIN COURSE

Grilled Australia beef tenderloin,
mashed potato, corn, bean fondue,

butter madras prawn, grape reduction

DESSERT

Classic tiramisu

ROMANTIC DINNER 2

APPETIZER

Pan seared beef loin, asparagus tifsun,
dried tomato vinaigrette, parmesan,

mushroom

SOUP

Cream tomato soup with herb baguette

MAIN COURSE

Pan seared tuna loin, pumpkin puree,
warm nicoise, waffle potato, tomato

butter emulsion

DESSERT

Mint strawberry salad with vanilla ice

cream

ROMANTIC DINNER 3

APPETIZER

Syokuji special 5 kinds of sushi, served
with ginger sushi and soy sauce

SOUP

Miso soup with tofu, seaweed wakame,
green onion

MAIN COURSE

Grilled lobster, salmon roe sauce,
oyster mushroom, potato, rosemary

garlic sauce

DESSERT

Lemon cheesecake



FAMILY MEAL 1

APPETIZER

Plecing gonde with peanut

F A M I L Y  M E A L  M E N U
IDR 500,000 net/person for up to 10 people

b i t . l y / n i k k o h o m e i n d u l g e n c e

SOUP

Jukut ares bebek with fried onion

MAIN COURSE

Satay lilit chicken
Grilled Barramundi sambal matah

Chicken betutu
Steamed rice

DESSERT

Banana fritter with vanilla ice cream

FAMILY MEAL 2

APPETIZER

Sauteed baby kailan with garlic

SOUP

Asem-asem fish soup

MAIN COURSE

Udang bakar madu
Squid oyster sauce

Steam fish with coriander soy sauce
Steamed rice

DESSERT

Tropical sliced fruits

FAMILY MEAL 3

APPETIZER

Capcay with 10 kind of vegetables in
oyster sauce

SOUP

Chinese corn soup

MAIN COURSE

Black pepper beef
Sweet & sour chicken

Fried shrimp
Steamed rice

DESSERT

Mango pudding



SET MENU 1

APPETIZER

Tuna tataki

S E T  M E N U
IDR 685,000 net/person for up to 10 people

b i t . l y / n i k k o h o m e i n d u l g e n c e

SOUP

Roasted pumpkin soup with baguette

MAIN COURSE

Grilled beef tenderloin, herb, natural
juice, mashed potato, broccoli gratin,

parmesan

DESSERT

Chocolate lava with chocolate ice

cream

SET MENU 2

APPETIZER

Beef carpaccio

SOUP

Consommé with ravioli and grissini

MAIN COURSE

Pan fried salmon, dill,  lemon butter,
boiled baby potatoes, sautéed tournee

vegetables

DESSERT

Lemon cheesecake

SET MENU 3

APPETIZER

Insalata della casa

SOUP

Minestrone vegetable, grissini

MAIN COURSE

Pollo valentino, stuffed chicken, crab
meat, spinach, asparagus, mozarella,

mushroom risotto, fried basil

DESSERT

Pannacota



BUFFET 1

APPETIZER

Assorted green salad with tomato,
cucumber, oil & vinegar dressing

Potato salad

B B Q  &  B U F E T  M E N U
IDR 745,000 net/person for 11 to 25 people

SOUP

Asparagus cream soup with baguette

MAIN COURSE

Balinese suckling pig
Balinese pork sausage

Pork satay
Pork banana leaf wrap lawar kacang

Sambal embe
Bumbu rajang

Steam rice

DESSERT

Chocolate mousse

BUFFET 2

APPETIZER

Green garden salad with cucumber,
tomato, oil & vinegar dressing

Prawn cocktail avocado citrus fruits

SOUP

Clean chicken consomme with grissini

MAIN COURSE

Mixed BBQ of:
Snapper| Squid | King prawn

Chicken satay | Lamb satay
Beef minute steaks | Pork BBQ ribs

Corn on the cob | Baked potato
Mixed vegetable kebab

Sauce: BBQ, lemon butter, peanut
Sambal matah

DESSERT

Tiramisu on glass

BUFFET 3

APPETIZER

Bedugul garden salad with cucumber, tomato, oil & vinegar dressing
Penne salad with tomato pesto, chorizo, arugula, parmesan cheese

SOUP

Seafood biscue, congac, baguette

MAIN COURSE

Oven roasted prime ribs & chicken
Roasted baby potato rosemary & garlic

Grilled mixed vegetables
Sauce: olive oil,  cream sauce, bearnaise sauce

DESSERT

Fruit tartlets

b i t . l y / n i k k o h o m e i n d u l g e n c e



BALINESE 1

Caramel cake
Banana fritter
Fruit pudding

Glutinous rice cake with palm sugar
Sliced tropical fruits

A F T E R N O O N  P I C N I C
IDR 160,000 net/set

b i t . l y / n i k k o h o m e i n d u l g e n c e

BALINESE 2

Indonesian fritter with assorted dips
Indonesian savory muffin

Balinese sweet banana (Kue Mata Kaca)
Lemon biscuit roll

Sliced tropical fruits

ASIAN 1

Banana pancakes with assorted topping
Lemongrass mousse with pineapple

compote
Chilled honey melon soup

Seasonal fruit cubes selection
Assorted biscuits

ASIAN 2

Waffles with berry compote and assorted dips
Banana yogurt with cinnamon toasted

granola
Green tea mousse & crumble

Pandan doughnut with lemon glaze
Papaya & lemon smoothies shot on ice

WESTERN

Croissant & danish selection
Spinach ricotta and tomato quiché
Granola yogurt with berry compote

Strawberry biscuit roll
Blueberry smoothies shot



BRONZE

Soft drinks
Chilled juice

Mineral water

B E V E R A G E  P A C K A G E

b i t . l y / n i k k o h o m e i n d u l g e n c e

SILVER

Local beer
Soft drinks

Chilled juice
Mineral water

GOLD

Local wine
Local beer
Soft drinks

Chilled juice
Mineral water

PLATINUM

House Spirits
Local wine
Local beer
Soft drinks

Chilled juice
Mineral water

IDR 245,000 net/person for 1st hour
IDR 48,000 net/person for additional hour

IDR 305,000 net/person for 1st hour
IDR 92,000 net/person for additional hour

IDR 365,000 net/person for 1st hour
IDR 91,000 net/person for additional hour

IDR 395,000 net/person for 1st hour
IDR 121,000 net/person for additional hour



F & B  T E R M S  &  C O N D I T I O N S

b i t . l y / n i k k o h o m e i n d u l g e n c e

Meal service includes wait-staff service during dinner, on-site food preparation &

cooking by the culinary team

All services (except Private Chef & Bartender) are subject to additional transport fee of

IDR 400,000/event

Service hour is available upon request (surcharge for odd hours may apply)

Table hire is available at IDR 100,000 net/table for round table up to 8 people

Chair hire is available at IDR 15,000 net/chair with cover

All prices are inclusive of prevailing government tax & service charge

Every service provided is subject to our cleanliness, Health, and Safety protocols and

each booking will be reviewed to ensure we are able to implement the protocols

Menu availability is subject to change without prior notice

Service includes romantic dinner setup with candles and flower petals

Free flow beverage package is available for a minimum of 20 people

Includes bartending service

Reservation should be placed minimum 3 days in advanced to 0821 4612 2818

Reservation is open Monday - Friday 07:00 - 22:00 and Saturday - Sunday 11:00 - 20:00

GENERAL

ROMANTIC DINNER

BEVERAGE PACKAGE

RESERVATION


