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Warmest greetings from Bali Testimoni!

The joy of our business is to start each day handling the freshest,
most beautiful ingredients and then to have the privilege of
transforming them into deliciously inspired cuisine designed to make
an emotional connection with your guests. 

We take care of all the details, from preparation to clean up.
Our team of highly qualified professionals will make any event a
pleasure. From wedding to corporate retreats, from business
lunches to holiday festive, or anything in between. 

Our food reflects our commitment to exceptional quality. All meals
are prepared with a passion for perfection, and your guests will be
raving about the wonderful food for days to come. 





MIXED MENU

Sunset Dream (guava - pineapple)
Exotica (mango - pineapple)
Grape Squash (grape - soda)
Lemon Squash (lemon - soda) 

CANAPES 
Please select 4 (four) of Canapes menu below 

Sate Lilit Ayam with Sambal Matah
Rolled Gado Gado with Peanut Sauce
Chicken Spring Roll with Sweet Chili Sauce
Mozarella Cheese Croquette 
Fried Wonton 
Chicken Shiomay with Sweet Chili Sauce 
Corn Fritters with Tomato Sambal 
Tomato Bruschetta 
Tempe Ayam Pelalah 
California Roll (Veggies) 

COCKTAIL TIME 
Free flow one (1) hour  

MOCKTAILS 
Please select 2 (two) of Mocktails menu below 



MIXED MENU

Oriental Fried Rice Vegetable 
Fried Noodle 

Stir Fried Mix Vegetables with Tofu and Chicken 
Stir Fried Green Bean in Sze Chuan Style 

Sauté Potato Parsley 
Sauté Mix Vegetables with Garlic 

 Kung Pao Chicken
Klumpu Chicken Satay

Grilled Chicken with Barbeque Sauce
Chicken Piccata 

Appetizer 
Please select 1 (one) of Appetizers menu below 

DINNER BUFFET

Crab Asparagus Soup
Crab Corn Soup

Gado Gado
Cream Mushroom Soup 

Mix Garden Salad (Thousand Island and Vinaigrette Dressing) 

Main Dishes
Please select 1 (one) each of Chicken + Beef + Fish + Shrimps

Blackpepper Beef Asian Stir Fried
Beef 

Rendang Sapi 
Beef Stroganoff 

Sweet Sour Fish 
Steamed Fish with Ginger Sauce

Ikan Cabe Garam
Pan Fried Mahi Mahi Fish with Garlic Lemon Butter Sauce 

Breaded Prawn with Sweet Chili Sauce
Udang Sambal Embe

Udang Balado 

Condiments 
Kerupuk Udang Sambal

Chili Soya - Tomat 
Acar 

Side Dishes
Please select 2 (two) of Side Dishes menu below (Nasi Putih Free)



Beverages

 Mix Slice Fruits
Es Buah 

Chocolate Pudding with Vanilla Fla 
Assorted Traditional Indonesian Desserts 

Mineral Water
Ice Tea
Coffee

Orange
Apple
Guava
Lemon

Pineapple

Desserts
Please select 2 (two) of Desserts menu below

Please select 2 (two) of Juices menu below





Sate Lilit Ayam with Sambal Matah
Rolled Gado Gado with Peanut Sauce
Tomato Bruschetta
Tempe Ayam Pelalah
California Roll ( Vegies )
Chocolate Eclair
Chicken Spring Roll with Sweet Chilli Sauce
Mozarella Cheese Croquette
Fried Wonton
Chicken Shiomay with Swet Chili Sauce
Corn Fritters with Tomato Sambal
Fruits Tartlet 

Sunset Dream (guava - pineapple)
Exotica (mango - pineapple)
Grape Squash (grape - soda)
Lemon Squash (lemon - soda) 

MOCKTAILS 
Please select 2 (two) of Mocktails menu below 

CANAPES 
Please select 4 (four) of Canapes menu below 

INDOBALI MENU
COCKTAIL TIME 
Free flow one (1) hour  



SOUP

MAIN COURSE

So﻿to Ayam
(Indonesian Chicken Clear Soup)

OR
Sup Ikan

(Balinese fish soup)

Ayam Betutu
(Balinese roasted chicken)

OR
Ayam Taliwang

(spicy grilled chicken)

Ikan Sambal Matah
(mahi mahi with Balinese raw sambal)

OR
Ikan Bumbu Kuning

(Indonesian yellow fish gravy)

Udang Balado 
(battered fried shrimps in chili sauce) 

OR 
Udang Sambal Embe 

(battered fried shrimps in Balinese sambal) 

Sate Ayam Klumpu 
(chicken satay with special Klumpu recipe) 

OR 
Sate Lilit Ayam 

(Balinese chicken satay) 

INDOBALI MENU
DINNER BUFFET



CONDIMENTS
Kerupuk Udang Sambal – Tomat,

Sambal Matah, Sambal Embe

Nasi Goreng Kampung
(Indonesian style fried rice)

Mie Goreng Sayur
(fried noodle with vegetable)

Bihun Goreng Sayur
(fried glass noodle with vegetable)

Sayur Urap
(boiled mix vegetables with spice coconut shredded)

Sayur Kare
(Indonesian mix vegetables Curry)

Sayur Lodeh
(Indonesian mix vegetables in coconut milk)

Gado Gado
(boiled mix vegetables and egg, fried tempe and tofu served with peanut dressing)

Pergedel Jagung
(corn fritter)

Pergedel Kentang
(Indonesian potato cake) 

SIDE DISHES
Please select 2 (two) of Side Dishes menu below (Nasi Putih Free)

INDOBALI MENU



BEVERAGES

 Mix Slice Fruits
Es Buah 

Chocolate Pudding with Vanilla Fla 
Assorted Traditional Indonesian Desserts 

Mineral Water
Ice Tea
Coffee

Orange
Apple
Guava
Lemon

Pineapple

DESSERTS
Please select 2 (two) of Desserts menu below

Please select 2 (two) of Juices menu below





Sate Lilit Ayam with Sambal Matah
Rolled Gado Gado with Peanut Sauce
Tomato Bruschetta
Tempe Ayam Pelalah
California Roll ( Vegies )
Chocolate Eclair
Chicken Spring Roll with Sweet Chilli Sauce
Mozarella Cheese Croquette
Fried Wonton
Chicken Shiomay with Swet Chili Sauce
Corn Fritters with Tomato Sambal
Fruits Tartlet 

Sunset Dream (guava - pineapple)
Exotica (mango - pineapple)
Grape Squash (grape - soda)
Lemon Squash (lemon - soda) 

MOCKTAILS 
Please select 2 (two) of Mocktails menu below 

CANAPES 
Please select 4 (four) of Canapes menu below 

ASIAN MENU
COCKTAIL TIME 
Free flow one (1) hour  



SOUP

MAIN COURSE

Crab Corn Soup
(Soup with crab meat and corn)

OR
Crab Asparagus Soup

(Soup with crab meat and asparagus)

Ayam Kung Pao
(Spicy stir fried chicken with cashewnuts and dried chili)

OR
Ayam Lada Hitam

(stir fried chicken with blackpepper)

Ikan Asam Manis
(sweet sour fish)

OR
Ikan Sze Chuan

(battered fried fish in sze schuan style)

Udang Tepung
(breaded shrimps)

OR
Udang Cabe Garam

(battered fried shrimps with chili)

Sate Ayam Klumpu
(chicken satay with special Klumpu recipe)

OR 
Rollade Ayam

(chicken rollade with sweet chili sauce)

ASIAN MENU
DINNER BUFFET



CONDIMENTS
Kerupuk Udang
Sambal – Tomat

Chili Soya

Oriental Fried Rice
(asian style fried rice)

Mie Goreng Sayur
(fried noodle with vegetable)

Bihun Goreng Sayur
(fried glass noodle with vegetable)

Sapo Tahu Ayam
(stir fried mix vegetables with tofu and chicken)

Sayur Kare
(Indonesian mix vegetables Curry)

Buncis Sze Chuan
(Stir fried green beam in sze chuan style)

SIDE DISHES
Please select 2 (two) of Side Dishes menu below (Nasi Putih Free)

ASIAN MENU



BEVERAGES

 Mix Slice Fruits
Es Buah 

Chocolate Pudding with Vanilla Fla 
Assorted Traditional Indonesian Desserts 

Mineral Water
Ice Tea
Coffee

Orange
Apple
Guava
Lemon

Pineapple

DESSERTS
Please select 2 (two) of Desserts menu below

Please select 2 (two) of Juices menu below







Please select 1 (one) each of Chicken + Beef + Fish







INCLUDING 

ADDITIONAL CHARGE 

Silver / Gold charger plate
Gold charger plate and cutleries
Napkin (selected colour) 

:
:
: 

IDR 15,000 / pc
IDR 35,000 / set
IDR 10,000 / pc 

Champagne tower – 4 tiers
Bridal Table Set Up : gold charger plates and cutleries, napkin

(standard white) and wate﻿r glass 
Guests Table Set Up : dinner plates, cutleries and water glass 

(napkin not included) 
Waiter/s based on total guests 

Buffet, Dessert and Beverage station with standard décor 
(based on décor flower color) 



TERM & CONDITIONS 

Canape & mocktail will be passing around by our staff

 Food tasting by appointment only 
The billing of food testing will be charge full payment If confirm, the

payment will consider as downpayment 

Bridal table (max 6 person) will be served 
Additional IDR 75,000/pax for served as “Family Style” service 

There is corkage fee for alcohol that bring by client /WO 
Food & beverage from other vendors is not our responsibility We will serve based

on our Standard Covid Service Procedure 

free flow for 1 (one) hour 



Stall
Bakso Ayam
Bakso Sapi
Siomay Ikan
Gado Gado
Kambing Guling
Babi Guling (Live Carving)
Nasi Babi Guling

Nasi Campur Bali (Halal) 
Sate Ayam Madura
Sate + Gule Kambing
Batagor
Pasta Corner 

Indomie Corner

Seafood Skewer
Sate Babi
Pork Ribs 

SUSHI
California Roll
Tuna Roll
Salmon Roll
Spicy Salmon Roll Avocado

: IDR 120,000,- / portion
: IDR 100,000,- / portion
: IDR 125,000,- / portion
: IDR 140,000,- / portion 

: IDR 40,000,- / portion
: IDR 50,000,- / portion
: IDR 35,000 / portion
: IDR 30,000,- / portion
: IDR 5,500,000,- / ekor
: IDR 4,000,000,- / ekor
: IDR 5,000,000,- / ekor 

(for 50 – 60 pax) 

: IDR 70,000,- / portion 
: IDR 50,000,- / portion (+ lontong) 
: IDR 70,000,- / portion (+ lontong) 
: IDR 35,000,- / portion 
: IDR 70,000,- / portion 

(extra charge for live cooking) 

: IDR 4,000,000,- 

: IDR 40,000,- / pc 
: IDR 18,000.- / pc 
: IDR 200,000,- / portion (+/- 200 gr) 

(Include mashed potato/french fries) 

(for 100 pax, include topping: cornet, telur, bakso)

9 (wadah besek)



Barbeque Menu

MIXED BARBEQUE
 Seafood Skewer

(Fish, Onion, Squids, Bel Pepper, Prawn)
Garlic Prawns

Squids
Tuna Steak
Pork Ribs

Marinated with Barbeque Sauce
Lamb Chops

Marinated with Rosemary
Beef Medallion

Marinated with Dijon Mustard
Mix Satay

Chicken, Pork, Beef

SEAFOOD BARBEQUE
 Seafood Skewer

(Fish, Onion, Squids, Bel Pepper, Prawn)
Garlic Prawns

Squids
Tuna Steak

VEGETARIAN BARBEQUE
Tempe Tahu Bacem

Braised Tempeh and Tofu with Coconut Water and Sweet Soya
Tahu Curry

Braised Tofu with Curry Spiced
Vegetables Skewer

Mushroom, Eggplant, Zucchini marinated with Balsamic Vinegar
Chick Pea Patties

Garbanzo Bean served with Vegetable and Salt & Pepper
Grilled Stack Eggplants with Ricotta Cheese and Mushroom

MEAT BARBEQUE
 Pork Ribs

Marinated with Barbeque Sauce
Lamb Chops

Marinated with Rosemary
Beef Medallion

Marinated with Dijon Mustard
Mix Satay

Chicken, Pork, Beef
Sausages

Chicken, Pork, Beef
Chicken Breast / Thigh
Marinated with Seasonal Herb

BALINESE BARBEQUE
 Prawn in Jimbaran Style Sate Lilin

Ayam or Ikan
Balinese Chicken or Fish Satay

Cumi Sune Cekuh
Aromatic Ginger Squids

Iga Babi Bumbu Pedas
Marinated Curry Pork Ribs

Ayam Bumbu Bali
Marinated Chicken Thigh with Balinese Spice



IDR 400,000,- /pax
IDR 425,000,- /pax
IDR 400,000,- /pax
IDR 375,000,- /pax
IDR 325,000,- /pax

IDR 375,000,- /pax
IDR 375,000,- /pax
IDR 375,000,- /pax
IDR 325,000,- /pax
IDR 275,000,- /pax

IDR 300,000,- /pax
IDR 325,000,- /pax
IDR 300,000,- /pax
IDR 275,000,- /pax
IDR 275,000,- /pax

Barbeque Price
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