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Takjil Buffet

* Namibian Dates
e Es Campur Durian Monthong

 Kolak Pisang

Cold Mezze

e Hummus
 Mouhamara

e Tabbouleh

e Baba Ganoush

Salad Bar

 Mesclun Lettuce

 Corn Kernel

e Mixed Capsicum

e Parmigiano Reggiano Cheese
e Sliced Red Onion

e Carrot

e Sundried Tomato

Dressings
e Caesar
 Extra Virgin Olive Ol

e Balsamic

Sushi on Ice
Assorted Sushi Rolls

 Futomaki

e Tempura Sushi Roll
 Rainbow Roll
 Tiger Roll

« Temaki Sushi

e Tempura Maki Roll

Condiments
e Shoyu
 Wasabi
* Gari

* Mentail Sauce

Sukari Chocolate Coated Dates
Libya Ruthob Almond Stuffed Dates

Bubur Kacang Hijau

Labneh
Marinated Olives

Zaalouk

Marinated Mixed Olives

 Japanese Cucumber

e Jalapeno

Cherry Tomatoes
Broccoli

Garlic Croutons

Lemon Vinaigrette

Thousand Island

Spicy Tuna Roll
Cucumber Roll
Teriyaki Roll
Dragon Roll

Aburi Sushi

Togarashi
Beetroot mayo

Takuan



Nusantara Delights

Betawi Special
* Nasi Uduk
« Kentang Mustofa
* Pindang Bandeng

e Steamed Rice
Condiments

e Bumbu Kacang

e Prawn Crackers

Local’s Favourites
Fried Selection

« Ayam Ungkep

Nila Goreng
Bebek Ungkep

Bawal Goreng

Condiments

e Fresh Vegetables

« Sambal Terasi

Middle Eastern Cuisine

e Lamb OQOuzi
 Butter Chicken

 Nasi Biryani
Bread Selections

* Pita Bread

« Z3’atar Bread

e Naan Bread

From The Oven
Pizza
e Margherita
e Pepperoni
Condiments
« Chili Flakes

 Chili Sauce

Tempe dan Tahu Goreng

 Bihun Goreng
« Semur Daging dan Kentang

e« Sayur Besan

e Timun Slice

e Jeroan Bacem
 Ati Ampela
e Terong Goreng

 Usus Goreng

e Sambal Bawang

e Sambal Belut

e Lamb Tagine
 Aloo Gobi
« Ayam Rempah

Turkish Bread

Paratha Bread

Papadum

Rosemary Potato

Meat Lovers

e Grated Parmesan

e Tomato Ketchup



Local Favourites
Pempek Palembang
* Fish Cake e Sliced Cucumber
* Fresh Egg Noodles  Cuko
Mie Ayam Jamur

* Fresh Noodle e Choy Sum

e Chicken Broth Braised Chicken with Mushroom

Condiments

* Tomato Ketchup Fried Shallots

e Leek  Chili Sauce
e Chili Sambal * Pickles
 Crackers e Sweet Soy Sauce

Empal Gentong

« Beef Tripe Beef Brisket
 Beef Lung
Condiments

e Chili Sambal

Pickles

 Fried Shallots

Emping Crackers

Rotisserie and Charcoal Grill

Barbeque Chicken

« BBQ Marinated Chicken Roasted Pineapple
« Potato Wedges

Satay Corner

« Sate Ayam Madura Sate Kambing Madura
Condiments
« Sambal Kecap « Sambal Kacang

 Lontong

Shawarma
» Slow-Cooked Sliced Chicken e Tortilla
* Pickles « Shredded Iceberg Lettuce
* Raita  White Onion

* French Fries



Fritters

« Martabak Rendang Daging « Bakwan Jagung
 Singkong Goreng e Tahu Isi Sayuran
e Tempe Crispy * Nangka Goreng
 Pisang Tanduk Goreng  Ubi Goreng

Condiments

e Sambal Kecap « Sambal Kacang
* Chili Sauce  Spring Onion
* Bird’s Eye Chili  Lunpia Sauce

Local’s Tropical Sliced Fruits

« Watermelon  Papaya
 Cantaloupe * Honey Pineapple
e Dragon Fruits * Honeydew
 Guava

Local’s Whole Fruit Market

 Grapes  Fuji Apple

e Mandarin Orange  Pear

« Medan Orange e Longan

* Snake Fruit « Banana Emas

e Duku « Mangosteen
Dessert

Mediterranean ltems

e Umm Al « Mouhalabia Cardamom
» Baklava e Maamoul

* Basbousa  Kunafa Khishneh

« Znoud el Sit  Kataif Asyafiri

Indonesian Sweets

e Mixed Fruit Pudding e Lychee Pudding
 Putu Mayang  Bolu Kukus
e Kue Lumpur  Dadar Gulung Enten

 Lapis Surabaya Chocolate Bolu Gulung



International Desserts

 Klappertart e Sticky Tofu Date Pudding

* l[vory Cheese Cake  Strawberry Pate a Choux

e Sacher Torte * Vanilla Creme Brulee

e Cherry Clafoutie Verrine  Apricto Mango Chiboust Verrine
e Strawberry Almond Tart e Portuguese Egg Tart

Additional Sweets

» Gelato « Chocolate Fountain
 Crépes o Strawberry

 Melon « Marshmallow
 Brownies  Madeline

e Crépe Suzette
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Takjil Buffet

* Namibian Dates
e Es Campur Durian Monthong

» Kolak Ubi Jalar

Cold Mezze

e Hummus
 Mouhamara

e Tabbouleh

e Baba Ganoush

Salad Bar

 Mesclun Lettuce

 Corn Kernel

e Mixed Capsicum

e Parmigiano Reggiano Cheese
e Sliced Red Onion

e Carrot

e Sundried Tomato

Dressings
e Caesar
 Extra Virgin Olive Ol

e Balsamic

Sushi on Ice
Assorted Sushi Rolls

 Futomaki

e Tempura Sushi Roll
 Rainbow Roll
 Tiger Roll

« Temaki Sushi

e Tempura Maki Roll

Condiments
e Shoyu
 Wasabi
* Gari

* Mentail Sauce

Sukari Chocolate Coated Dates
Libya Ruthob Almond Stuffed Dates

Bubur Kampiun

Labneh
Marinated Olives

Zaalouk

Marinated Mixed Olives

 Japanese Cucumber

e Jalapeno

Cherry Tomatoes
Broccoli

Garlic Croutons

Lemon Vinaigrette

Thousand Island

Spicy Tuna Roll
Cucumber Roll
Teriyaki Roll
Dragon Roll

Aburi Sushi

Togarashi
Beetroot mayo

Takuan



Nusantara Delights

Manado Special
* |[kan Bakar Dabu-Dabu
 Nasi Goreng Roa

« Daging Tinorangsak
Condiments

e Bumbu Kacang

e Prawn Crackers

Local’s Favourites
Fried Selection

« Ayam Ungkep

Nila Goreng
Bebek Ungkep

Bawal Goreng

Condiments

e Fresh Vegetables

« Sambal Terasi

Middle Eastern Cuisine
e Lamb OQOuzi
* Lamb Rogan Josh

e Dum Biryani
Bread Selections
» Pita Bread

e Z3’atar Bread

e Naan Bread

From The Oven
Pizza
e Grilled Chicken
e Mushroom
Condiments
« Chili Flakes

e Chili Sauce

Tempe dan Tahu Goreng

« Ayam Woku
e Sayur Bunga Papaya
 Perkedel Jagung

e Timun Slice

e Jeroan Bacem
o« Ati Ampela
e Terong Goreng

 Usus Goreng

e Sambal Bawang

e Sambal Belut

e Tandoori Chicken
* Vegetable Curry
 Chicken Tagine

Turkish Bread

Paratha Bread

Papadum

Margherita

Lamb

e Grated Parmesan

e Tomato Ketchup



Local Favourites
Siomay Bandung
 Tofu-Filled Fish Cake
» Boiled Potato
Condiments
 Peanut Sauce
« Sweet Soya
Mie Ayam Pangsit
 Fresh Noodle
e Chicken Broth
Condiments
* Tomato Ketchup
e Leek
e Chili Sambal
e Crackers
Bakso Malang
 Meatballs
e Pangsit
Condiments
e Chili Sambal

e Leek

Rotisserie and Charcoal Grill
Spiced Chicken
* Five Spices Marinated Chicken
« Roasted Baby Potato
Satay Corner
« Sate Ayam Madura
Condiments
« Sambal Kacang

* Lontong

Shawarma
* Slow-Cooked Sliced Chicken
* Pickles
* Raita

* French Fries

« Steamed Cabbage

e Bitter Gourd

o« Keffir Lime

e Choy Sum

e Braised Chicken with Mushroom

 Fried Shallots
 Chili Sauce
* Pickles

e Sweet Soy Sauce

» Beef Brisket

e Tofu

* Fried Shallots

« Roasted Vegetables

e Plum Sauce

e« Sate Padang

e Ketupat

e Tortilla
e Shredded Iceberg Lettuce

e White Onion



Fritters

« Martabak Rendang Daging « Bakwan Sayur

e Lumpia Rebung * Tahu Isi Sayuran
e Tempe Crispy  Pisang Goreng
 Ubi Goreng e Tape Goreng

Condiments

e Sambal Kecap « Sambal Kacang
* Chili Sauce  Spring Onion
* Bird’s Eye Chili e Lunpia Sauce

Local’s Tropical Sliced Fruits

« Watermelon  Papaya
 Cantaloupe * Honey Pineapple
e Dragon Fruits * Honeydew
 Guava

Local’s Whole Fruit Market

 Grapes  Fuji Apple

e Mandarin Orange  Pear

« Medan Orange e Longan

* Snake Fruit « Banana Emas

e Duku * Mangosteen
Dessert

Mediterranean ltems

e Umm Al « Mouhalabia Pistachio
» Baklava e Maamoul

* Basbousa « Kunafa Khishneh

« Znoud el Sit o Kataif Asyafiri

Indonesian Sweets

 Chocolate Pudding  Lychee Pudding
e Putu Ayu e Talam Labu
 Nagasari e Onde-Onde

e Lapis Surabaya e Cheese Bolu Gulung



International Desserts

 Hummingbird Cake Raspberry Cheese Cake

e Chocolate Pate a Choux Le Truffle

 Vattalappam Lemon Meringue Verrine

* [vory Panacotta Verrine Blueberry Almond Tart
 Pistachio Portuguese Egg Tart
« Chocolate Fudge Bread and Butter Pudding

Additional Sweets

e Gelato  Chocolate Fountain
 Crépes  Strawberry

* Melon  Marshmallow
 Brownies  Madeline

« Crépe Suzette
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Takjil Buffet

e Namibian Dates
e Es Puter Durian Monthong

e Bubur Ketan Hitam

Cold Mezze

e Hummus
 Mouhamara

* Tabbouleh

» Baba Ganoush

Salad Bar

e Mesclun Lettuce

 Corn Kernel

e Mixed Capsicum

« Parmigiano Reggiano Cheese
e Sliced Red Onion

e Carrot

e Sundried Tomato

Dressings
e Caesar
 Extra Virgin Olive Ol

e Balsamic

Sushi on Ice
Assorted Sushi Rolls

 Futomaki

e Tempura Sushi Roll
 Rainbow Roll
 Tiger Roll

 Temaki Sushi

e Tempura Maki Roll

Condiments
e Shoyu
 Wasabi
* Gari

* Mentail Sauce

Sukari Chocolate Coated Dates
Kolak Biji Salak

Libya Ruthob Almond Stuffed Dates

Labneh
Marinated Olives

Zaalouk

Marinated Mixed Olives

Cauliflower

e Jalapeno

Cherry Tomatoes
Broccoli

Garlic Croutons

Lemon Vinaigrette

Thousand Island

Spicy Tuna Roll
Cucumber Roll
Teriyaki Roll

Dragon Roll

e Aburi Sushi

Togarashi
Beetroot mayo

Takuan



Nusantara Delights

Padang Special
* Rendang Daging Pariaman
« Ayam Bakar
 Gulai Tunjang

e Sliced Cucumber
Condiments

* Bumbu Kacang

Local’s Favourites
Fried Selection

« Ayam Ungkep

Nila Goreng
Bebek Ungkep

Bawal Goreng

Tempe dan Tahu Goreng
Condiments

e Fresh Vegetables

« Sambal Terasi

Middle Eastern Cuisine
 Lamb Ouzi
 Chicken Curry
e Eggplant Karniyarik

Bread Selections
 Pita Bread
e Za’atar Bread

e Naan Bread

From The Oven
Pizza
* Classic Cheese
« Arabic
Condiments
e Chili Flakes

e Chili Sauce

e Sayur Kapau
 Telur Dadar
« Daun Singkong

e Steamed Rice

e Prawn Crackers

e Jeroan Bacem
« Ati Ampela
e Terong Goreng

« Usus Goreng

e Sambal Bawang

e Sambal Belut

* Maqgluba
 Vegetable Chole Masala

e Chana Masala

Turkish Bread

Paratha Bread

Papadum

Margherita

Pepperoni

e Grated Parmesan

e Tomato Ketchup



Local Favourites

Batagor

e Tofu-Filled Fish Cake
Condiments

* Peanut Sauce

e Sweet Soya
Mie Ayam Ceker

 Fresh Noodle

* Chicken Broth
Condiments

« Tomato Ketchup

* Leek

e Chili Sambal

» Crackers
Sop lga Sapi

* Short Ribs

e Carrot
Condiments

e Chili Sambal

* Pickles

Rotisserie and Charcoal Grill
Taliwang Chicken
 Taliwang Marinated Chicken
« Sambal Beberuk
- BBQ Sauce
Satay Corner
e Sate Ayam
Condiments
« Sambal Kacang

 Lontong

Shawarma

Slow-Cooked Sliced Chicken

Pickles

Raita

French Fries

 Fried Pangsit

o Keffir Lime

e Choy Sum

 Braised Chicken Feet

 Fried Shallots
 Chili Sauce
* Pickles

e Sweet Soy Sauce

e Potato

e Celery

 Fried Shallots

* Emping Crackers

 Plecing Vegetables
 Fried Sweet Potato

« Potato Wedges

Sate Maranggi

e Sambal Kecap

e Tortilla
» Shredded lceberg Lettuce

e White Onion



Fritters

« Martabak Rendang Daging « Bakwan Jagung
e Bakwan Sayur * Tahu Isi Sayuran
e Lunpia Ayam e Nangka Goreng
 Pisang Goreng e Tape Goreng

Condiments

e Sambal Kecap « Sambal Kacang
* Chili Sauce  Spring Onion
* Bird’s Eye Chili e Lunpia Sauce

Local’s Tropical Sliced Fruits

« Watermelon  Papaya
 Cantaloupe * Honey Pineapple
e Dragon Fruits * Honeydew
 Guava

Local’s Whole Fruit Market

 Grapes  Fuji Apple

e Mandarin Orange  Pear

« Medan Orange e Longan

* Snake Fruit « Banana Emas

e Duku * Mangosteen
Dessert

Mediterranean ltems

e Umm Ali * Mouhalabia Peach
 Baklava « Kunafa Khishneh
e Znoud el Sit o Kataif Asyafiri

Indonesian Sweets

 Chocolate Pudding  Mixed Fruit Pudding
 Getuk Lindri « Kue Pukis
e Talam Ubi  Klepon

* Lapis Surabaya * Nougat Bolu Gulung



International Desserts

 Mixed Berry Cobbler « Almond Praline Cake
* Mango Cheese Cake e Caramel Pate a Choux
e Espresso Opera Gateaux e Cream Caramel

e Strawberry Shortcake Verrine e Pot au Chocolate Verrine
*Pistachio Cherry Almond Tart * Chocolate Portuguese Egg Tart

Additional Sweets

* Gelato « Chocolate Fountain
 Crépes e Strawberry

 Melon « Marshmallow
 Brownies  Madeline

e Crépe Suzette



