
AMUSE-BOUCHE
Chef Choice

STARTER
Angus Beef Carpaccio

Garlic Anchovies Aioli, Crouton and Watercress
or

Butter Poached Jumbo Prawn
 Mascarpone Rossini, Shellfish Emulsion

or
Salmon tartar

Avocado, Apple, Crispy Shallot, Horseradish Crème Fraiche

SOUP
Seafood Bisque 

with Cream Form and Fennel
or

Mushroom Cream Truffle
 with Garlic Bread

MAIN 
Roasted Beef Tenderloin

Potato Hash, Glassed Root Vegetables, Mushroom Jus
or

Pan-seared Barramundi
Organic Saffron and Fennel Quinoa, Black Olive Vinaigrette

or
Lamb Rack

Green Pea Puree, Vegetables Baby Glazed, Rosemary Demi Glazed

 DESSERT
Warm Chocolate Cake 

or
 Coconut Panna Cotta

4 - C O U R S E  S E T  M E N U
I D R  1 , 6 5 0 , 0 0 0 + + / C O U P L E

S t a n d a r d  t a b l e  s e t u p  w i t h  f l o r a l  d e c o r a t i o n s

ROMANTIC DINNER
Classic Package


