
Name: 

 

Email: 

 

Whatsapp no. :  

Order date :  

Order taken by (to be filled by staff): 

Please advice pick up time (recommended): 

 

• As our kitchen needs to prepare, please notify us 
 15 minutes prior to pick-up time.

•  Full payment is required at least 1 day prior 
 to pick-up date.

Method of payment: 
Full payment is required to confirm the order.  

 Full payment  Deposit

  

To place an order, please send a whatsapp message to
  +62 878 6096 1088

or email info@balicateringcompany.com

 G O U R M E T S H O P P E T I T E N G E T
 shop@balicateringcompany.com
 +62 361 473 2115 or +62 878 6096 1088

Jl. Petitenget 45, Seminyak, Bali

2023 
FESTIVE MENU



• BRAISED RED CABBAGE AND RAISIN with honey   500 gr 310 

• CHESTNUT   100 gr 170 

• SAUTÉED VEGETABLES   500 gr 120 
 (Baby beans, baby carrots, sweet corn, baked capsicums, 
 mushrooms)

• ROASTED POTATOES   500 gr 120 

• ROASTED PUMPKIN   500 gr 120 

• MASHED POTATOES   500 gr 120 

• POTATO GRATIN   1 kg 180 

• MOREL AND MACARONI CHEESE GRATIN  500 gr 185 

• BLINIS (4 cm)  12 pcs 120 

  TRADITIONAL CHRISTMAS TREATS AND BÛCHE DE NOËL  PRICE (IDR) QTY

• CHRISTMAS FRUIT MINCED PIE (for 8 persons)     550 

• CHRISTMAS PUDDING (for 8 persons)     450 

• MACARONS (coffee, chocolate, pandan and strawberry) per pcs   15 

• CHOCOLATE LOVER BÛCHE (25 cm / for  12 persons)    400 

• NOUGATINE & RASPBERRY BÛCHE (25 cm / for  12 persons)   950 

• TRADITIONAL COFFEE BÛCHE (25 cm / for  12 persons)    400 

• TRADITIONAL CHOCOLATE BÛCHE (25 cm / for  12 persons)   400 

• FROZEN VACHERIN VANILLA AND CHOCOLATE ICE CREAM  ( for  12 persons)  420 
 with meringue

• CHOCOLATE LOVER BÛCHETTE (for 1 person)    65 

• TRADITIONAL CHOCOLATE BÛCHETTE (for 1 person)    65 

• TRADITIONAL COFFEE BÛCHETTE (for 1 person)    65 

  GALETTE DES ROIS (PUFF PASTRY FILLED WITH ALMOND CREAM)  PRICE (IDR) QTY

EPIPHANY - Which traditionally falls on January 6, is a Christian celebration 
of the manifestation of the incarnation of Jesus Christ. King cake parties are 
held to celebrate Epiphany, each Galette is embedded with a piece of ceramic. 
Whoever gets the king cake trinket is king for the day.

• GALETTE DES ROIS (24 cm)    350 

 (All Galette has 2 crowns and 1 ornament)
 Warning:  Each Galette contains a piece of ceramic. Consume with care. 

G R A N D  T O TA L  IDR 

  S I D E  O R D E R  S E R V E S  4  P E O P L E    WEIGHT PRICE (IDR) QTY  PA C K A G E S   WEIGHT PRICE (IDR) QTY

 Contains pork    Gluten free   
All prices are in thousand rupiah and subject to 10% government tax

• FOIE GRAS TERRINE with apple compote, cranberry sauce   100 gr 400 

• FOIE GRAS TERRINE with apple compote, cranberry sauce   500 gr 1,800 

• DUCK AND GREEN PEPPER TERRINE   250 gr 140 

• PÂTÉ EN CROÛTE   500 gr 330 

• ASSORTED CHEESE PLATTER 5 prt 1,500 

• COLD CUTS PLATTER   5 prt 450 

• SALMON GRAVLAX   100 gr 175 

• HOUSE SMOKED SALMON   100 gr 175 

• SMOKED SALMON TERRINE   250 gr 125 

• VINTAGE CAVIAR  30 gr 1,550 

• ARTICHOKES AND BLACK TRUFFLE CANNELLONI  500 gr 170 

• POACHED PRAWN   500 gr 400 

  F E S T I V E  R O A S T S   PRICE (IDR) QTY

• US TURKEY with traditional stuffing, gravy, cranberry sauce  1 whole 3,780 

• BEEF WELLINGTON with mushrooms duxelles, beef jus  1 kg 1,725 

• GAMMON HAM with roasted potatoes, gravy, apple cider sauce     2 kg 1,450 

• ROASTED LAMB SHOULDER with natural jus   1.2 kg 1,300 

• ROASTED CHICKEN with traditional stuffing, gravy   1.2 kg 350 

• ROASTED GRAIN FED STRIPLOIN with roasted potatoes, beef jus   1.5 kg 1,600 

  C A N A P É S  T O  S H A R E  P E R  D O Z E N     PRICE (IDR) QTY

• SEA PRAWN CROQUETTES with spicy mayonnaise  150 

• SMOKED SALMON TORTILLA with lemon and dill cream fraiche  150 

• SPINACH, MUSHROOM AND FETA CHEESE FEUILLETTÉ   130 

• LAMB SAUSAGE VOL AU VENT with spicy mayonnaise  150 

• QUICHE LORRAINE   150 

• ASPARAGUS AND FETA QUICHE  130 

• SMOKED SALMON AND SPINACH QUICHE  150 

• LAMB KIBBEH with tzatziki sauce  160 

• BLUE CHEESE AND TOMATO TART  130 

• CHOUX PASTRY with cheese sauce  150 

  C H E F ’ S  S P E C I A L  B Y  P O R T I O N   PRICE (IDR) QTY

• TRUFFLE STEAK TARTARE with potato chips   215 

• TRIO SASHIMI yellow fin tuna, snapper, salmon, jalapeños salsa   145 

• SPINACH AND RICOTTA RAVIOLI chives velouté  140 

• BRIE CHEESE TART tomato confit, wild rucola, balsamic reduction  135 

• SCALLOPS & PRAWNS leek and mascarpone risoni, saffron velouté  250 

• SEARED COD FISH braised leek, mashed potatoes, crab bisque sauce  210 

• DUCK LEG CONFIT lyonnaise potatoes, black pepper sauce  220 

FESTIVE TREATS 2023   

•  TURKEY PACKAGE (condiments up to 4 persons)   4,700  
 ROASTED TURKEY with traditional stuffing, gravy, cranberry sauce  1 whole 
 POTATO GRATIN   1 kg  
 ROASTED VEGETABLES with pumpkin, onion, carrot, zucchini   500 gr 
 CHRISTMAS PUDDING  1 loaf 
 MULTIGRAIN BREAD  1 loaf 

•  PART Y PACKAGE (condiments up to 10 persons)   5,650  
 CANAPÉS (Your choice of 1 dozen canapés) 
   SPINACH, MUSHROOM AND FETA CHEESE FEUILLETTÉ  
        or
   BLUE CHEESE & TOMATO TART 
        or
   SMOKED SALMON TORTILLA lemon and dill cream fraiche  

 YOUR CHOICE OF STARTER 
   DILL SALMON GRAVLAX   10 prt
   crispy baby capers, black tobiko, lemon 
   and dill cream fraiche
        or
   BRIE CHEESE TART   10 prt 
   cherry tomato confit, wild rucola, balsamic reduction
        or
    BEEF CARPACCIO    10 prt 
   black truffle dressing, crusted macadamia nuts, bacon,
   parmesan cheese, wild rucola

 YOUR CHOICE OF CHRISTMAS ROAST 
   ROASTED TURKEY   1 whole
   with traditional stuffing, gravy and cranberry sauce
    or
   GAMMON HAM      2 kg
   with gravy and apple cider sauce
    or
   ROASTED GRAIN FED STRIPLOIN     1.5 kg
   with beef jus

 POTATO GRATIN   2 kg 
 CHESTNUT   200 gr 
 ROASTED VEGETABLES potato, pumpkin, onion, carrot, zucchini  1 kg
  CHRISTMAS PUDDING  1 loaf
 MULTIGRAIN BREAD  2 loaf

Order number:

Please order 72 hours in advance.
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