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DAY 1 
LUNCH 
 
Ayam Pelala 
Spiced pulled chicken salad 
 
Sambel Udang 
King prawn in red coconut curry 
 
Sliced tropical fruit 
 
DINNER 
 
Smoked salmon 
Potato salad and béarnaise 
 
Roast beef 
Mushroom sauce, seared mushroom, creamy 
polenta 
 
Chocolate mousse 
Mango compote 
 
 
DAY 2 
LUNCH 
 
Mango feta salad 
Green lettuce, croutons, lemon dressing 
 
Gnocchi 
Chicken, mushroom, rucola, tarragon 
 
Ice Cream 
 
DINNER 
 
Lawar Udang 
Green papaya salad with prawns 
 
Kaki Kambing 
Braised lamb shank, yellow rice,  braised vegetables, 
pickles 
 
Dadar gulung 
Coconut pancakes with palm syrup and fresh fruit 
 
 

 
DAY 3 
LUNCH 
 
Sate Lilit 
Grilled minced seafood skewered over lemongrass 
 
Ayam Betutu 
Chicken slow cooked in banana leaf 
 
Sorbet 
 
DINNER 
 
Pumpkin ginger soup 
 
Grilled fish 
Tomato prawn reduction Roasted tomato,  kaffir 
lime risotto, young soy beans 
 
Cinnamon bread pudding 
Apple compote, vanilla sauce 
 
 
DAY 4  
LUNCH 
 
Gazpacho 
Chilled and spiced tomato soup 
 
Roast beef sandwich 
Chili dressing, pickled ginger 
 
Chocolate brownies 
 
DINNER 
 
Ayam sambel Matah 
Pulled chicken, lemongrass chili dressing 
 
Pesan be pasih 
Steamed fish wrapped in banana leaf,  water spinach, 
sambal 
 
Sumping waluh 
Steamed pumpkin cake 
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DAY 5 
LUNCH 
 
Gedang mekuah 
Curried young papaya soup 
 
Mie goreng 
Fried egg noodles, crackers, pickles 
 
Ice cream 
 
DINNER 
 
Shrimp salad 
Avocado, citrus, lemon dressing 
 
Roasted chicken 
Roasted root vegetables, ginger vinaigrette, cous 
cous salad 
 
Coconut sabayon 
Fresh fruit 
 
DAY 6 
LUNCH 
 
Nicoise salad 
Green beans, tuna, olives, potato, bell peppers. 
 
Osso bucco 
Veal shank braised in tomato sauce, garlic toast 
 
Sliced fruit 
 
DINNER 
 
Barbeque 
Garden salad, Greek salad, thousand island dressing 
King prawn 
Snapper filet 
Chicken 
Seafood kebab 
Beef steak 
Squid 
 

WESTERN ALTERNATIVE DINNERS 
 
DAY 2 
Tuna loin 
Pepper crusted, green lettuce, lemon dressing 
 
Lamb rack 
Herb crust, ratatouille, baked mashed potato, 
 
Lemon curt tart 
 
 
DAY 4 
Seared Scallops 
Spinach salad, ginger sesame dressing 
 
Beef striploin 
Lyonnaise potato, green beans, rosemary jus 
 
Strawberry cheese cake 
 
 
DAY 6 
Prawn cocktail 
Tomato celery dressing 
 
Tuna steak 
Wakame, bok choy, tamarind sauce 
 
Mango mousse 
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VEGETARIAN MENU ALILA PURNAMA 
 
DAY 1 
LUNCH 
 
Lawar  Sayur 
Young papaya salad, mixed greens, coconut 
 
Sambel Ubi 
Sweet potato braised in red coconut curry 
 
Sliced tropical fruit 
 
DINNER 
 
Roasted beetroot 
Potato salad and béarnaise 
 
Roasted portobello 
Mushroom sauce, seared mushroom, creamy 
polenta 
 
Chocolate mousse 
Mango compote 
 
DAY 2 
LUNCH 
 
Mango feta salad 
Green lettuce, croutons, lemon dressing 
 
Gnocchi 
mushroom, rucola, tarragon 
 
Ice Cream 
 
DINNER 
 
Lawar jamu 
Green papaya salad with mushroom 
 
Waluh 
Braised pumkin, yellow rice,  braised vegetables, 
pickles 
 
Dadar gulung 
Coconut pancakes with palm syrup and fresh fruit 
 

DAY 3 
LUNCH 
 
Sate tempeh 
Grilled soybean cake skewers 
 
Pesan wong 
Mushroom and tofu slow cooked in banana leaf 
 
Sorbet 
 
DINNER 
 
Pumpkin ginger soup 
 
Grilled zucchini 
Tomato reduction Roasted tomato,  kaffir lime 
risotto, young soy beans 
 
Cinnamon bread pudding 
Apple compote, vanilla sauce 
 
DAY 4  
LUNCH 
 
Gazpacho 
Chilled and spiced tomato soup 
 
Roast pepper sandwich 
Chili dressing, pickled ginger 
 
Chocolate brownies 
 
DINNER 
 
Tauge sambel Matah 
Bean sprouts, lemongrass chili dressing 
 
Pesan  terong 
Steamed eggplant wrapped in banana leaf,  water 
spinach, sambal 
 
Sumping waluh 
Steamed pumpkin cake 
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DAY 5 
LUNCH 
 
Gedang mekuah 
Curried young papaya soup 
 
Mie goreng 
Fried egg noodles, crackers, pickles 
 
Ice Cream 
 
 
DINNER 
 
Avocado salad 
Avocado, citrus, lemon dressing 
 
Roasted root vegetables 
Ginger vinaigrette, cous cous salad 
 
Coconut sabayon 
Fresh fruit 
 
 
DAY 6 
LUNCH 
 
Nicoise salad 
Green beans, olives, potato, bell peppers. 
 
Baby potatoes 
Braised in tomato sauce, garlic toast 
 
Sliced fruit 
 
DINNER 
Barbeque 
Garden salad, Greek salad, Thousand Island dressing 
Porto bello 
Pepper skewers 
Zucchini 
Mushroom – tempeh skewers 
Pumpkin 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


