
 
 

 
 

 

 
LUNCH OR DINNER BUFFET 
*Minimum 20 Persons 

at IDR 458,000 net per person 

 
The celebration inclusive of: 

 Free flow ice water and ice lemon tea 
 Lavish Buffet with choices of: 

- 2 (two) kinds of appetizer 
- 2 (two) kinds of soup 
- 3 (three) kinds of main course 
- 3 (three) kinds of side dish 
- 4 (four) kinds of dessert 
- 2 (two) kinds of food stall as per chef 

 

INDIVIDUAL SET MENU 
*Minimum 10 Persons 

at IDR 788,000 net per person 

 
The celebration inclusive of: 

 Free flow ice water and ice lemon tea 
 Individual Set Menu Options of (choose 1) : 

- 5 (five) Courses of Chinese Set Menu 

- 4 (four) Courses of Western Set Menu 
- 4 (four) Courses of Indonesian Set Menu 

 

YOUR PRIVILEGES 

 4 (four) hours usage of Function Room, 9th Floor (20 – 40 persons) or NSNTR Restaurant, 8th 
Floor (60 – 80 persons) 

 Complimentary usage of 2 (two) wireless microphone and standard sound system for speech 
 Special room rate for family and friends 
 

 
 
 
 
*This package is valid until the end of December 2022 
*All prices quoted in Indonesian Rupiah (IDR), inclusive of 21% tax and service 
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Mercure Jakarta PIK Buffet Menu Colection 

Appetizer 
 Gourmet salad mix; Cherry Tomatoes, Sliced Cucumber, Carrot Julienne,  

Corn Kernels, Vinaigrette, Creamy Garlic, Japanese Dressing, Cocktail Dressings 
 Classic Caesar Salad, Grilled Chicken, Lettuce, Dried Tomatoes 
 Local Organic Tomatoes, Rocket Salad, Buffalo Mozzarella, Walnut Pesto Sweet Basil 
 Pumpkin Roasted in Java Spices, Toasted Seeds, Feta Cheese and Baby Spinach & Pumpkin Seed 

Vinaigrette 
 Apple Avocado Salad, Toasted Hazelnuts, Sultanas and Lemon-Herb Vinaigrette 
 Asinan Buah, Indonesian Tropical Fruits, Spicy Sweet and Sour Dressing 
 Gado gado Betawi, Hard Boiled Eggs, Green Beans, Cabbage, Chayote, Cucumber and Peanut Dressing 

with Emping Crackers 
 Ketoprak, Vermicelli, Bean Curd, Bean Sprout, Peanut Sauce 
 Rujak Buah, Water Guava, young mango, pineapple 
 Ayam Palalah, Chicken, Lemongrass, Shallot, Chili 
 Selada Pengantin, Lettuce , Cucumber, Cabbage, Potato, Egg, Peanut Sauce and Potato Crips 
 Tuna Sambal Matah, Tuna, Lemon Grass, Leek, Tomato 
 Tahu Gejrot Cirebon, Fried bean curd, garlic, chili, brown sugar sauce 
 Pastel Sayuran, Vegetable Pastel, peanut sauce 
 Lemper Ayam, Shredded chicken, white sticky rice 
 Fried Chicken Wonton, sweet chili sauce 
 Vegetable Spring Roll, sesame sauce 
 Tofu Chili Garlic, Leek, Curry Leaf 
 Tofu Salted Egg, curry leaf, chili 
 Chili Jelly Fish, bean spout, cucumber, spicy peanut sauce 
 Prawn Fruit Salad, sweet yoghurt, almond 

 
Soup 

 Cream and Corn Soup, sweet corn, parsley 
 Prawn Bisque, minced prawn, crouton 
 Minestrone Soup, Parmesan 
 Seasonal Mushroom Soup, Truffle Crème 
 Rawon Surabaya, Beef, Bean Sprout, Tomato, Salted egg 
 Soto Bebek Madura, Chicken, Glass Noodle, Cabbage  
 Sop Janda, Beef, Leek, Celery, Spicy Beef Broth 
 Soto Betawi, Beef, Leek, Potato, Coconut milk broth 
 Sup Ikan Garang Asam, Fish, Star Fruit, Tomato, Basil 
 Sup Pindang Serani, seafood, kemangi 
 Cantonese Crab and Sweet Corn Soup, Chive 
 Hot and Sour Seafood Soup 
 Tom Yum Seafood Soup 
 Tom Yum Chicken Soup 



 
 

 
 

 

Main Course 
 Oven Roasted Lamb Leg, Black pepper sauce 
 Braised BBQ Beef Brisket, Glazed Organic Carrots 
 Seared Chicken Breast, Mushroom Cream Sauce   
 Cheesy Baked Chicken, Tomato Ragu 
 Seared Fish, tomato, capers oil 
 Seafood Cheese au Gratin 
 Tongseng Kambing, Cabbage, Tomato 
 Satay Kambing, cabbage, colo colo 
 Daging Rendang, Braised Beef, Chili, Coconut Milk 
 Daging Maranggi, coriander, sweet soya 
 Ayam Goreng Rempah, Fried Chicken, grated Galangal 
 Ayam Penyet, Sambal bawang 
 Opor Ayam Kuning, turmeric, coconut milk 
 Bebek Goreng NSNTR, coriander, galangal 
 Ikan Bakar Sambal Mangga, Grilled Fish with Mango Sambal 
 Ikan goreng Sambal Matah, Fried Crispy Fish with Matah Sambal 
 Tumis Cumi Cabe Ijo, Green Chili, Petai 
 Udang Sambal Bawang, Wok Fried Prawn, Tomato Chili 
 Wok Fried Beef Black Pepper, Capsicum, Onion 
 Wok Fried Beef Oyster, Leek, Dry Chili 
 Steam Chicken, Pokcoy, Sesame Seed 
 Roasted Duck, Hoisin Plum Sauce 
 Stir Fried Chicken, Dry Chili, Cashew Nut 
 Crispy Fried Fish, Sweet and Sour Sauce 
 Crispy Prawn, Salted Egg 
 Wok Fried Prawn, Cereal 

 

Sides 
 Penne Bolognaise 
 Sautéed Potato, Onion, Herbs 
 Butter Rice Mushroom  
 Sautéed String Bean, Beef Bacon, Tomato 
 Broccoli Casserole, Cheese, Bread Crumb 
 Steamed Market Vegetables, Herb Garlic 
 Nasi Putih 
 Nasi Goreng Rempah, Chicken, Egg, Leek 
 Mie Goreng Kari, Prawn, Egg 
 Tumis Kacang Panjang, Mince Beef, Chili 
 Tumis Cuciwis, Fermented Soya Bean Sauce 
 Tumis Tauge Tahu, Srimp, Leek 
 Vegetable Fried Rice, Egg 
 Seafood Fried Rice, Prawn, Squid 



 
 

 
 

 
 

 Hainanese Rice, Fried Garlic 
 Fried Kway Teow, Prawn, Bean Sprout, Chives 
 Hong Kong Noodle, Chicken, Bok Coy, Bean Sprout 
 Sautéed Broccoli, Mushroom 
 Sauteed Bok Choy, Soya Garlic Sauce 
 Cap Cay, Mix Vegetable, Seafood 

 

Desserts 
 Slice Fruit Presentation 
 Peach vanilla crumble 
 Apple pie 
 Raspberry Panacotta 
 Orange cream Brule 
 Coconut passion fruit cake 
 Lemon Earl Gray Cake 
 Choux 
 Swiss Roll 
 Raspberry tartlet 
 Strawberry tartlet 
 Mix fruit tartlet 
 Lemon meringue tart 
 Lemon cheese cake 
 Strawberry cheese cake 
 Blueberry cheese cake 
 Lime cheese cake 
 Chocolate truffle cake 
 Hazelnut chocolate cake 
 Black forest 
 Sacher cake 
 Brownies 
 Mocha Swiss roll 
 Opera 
 Tiramisu 
 Coffee and white chocolate mousse  
 Peanut Butter Cake 
 Aneka Jajanan Pasar (3 Pcs) 
 Klappertart, Coconut, Cinnamon, Milk 
 Pisang Goreng, Chocolate Sauce, Condensed Milk, Grated Cheese 
 Pudding Kelapa 
 Pudding Mangga 
 Es Campur, Cincau, Jelly, Jack Fruits, Kolang Kaling, Syrup, Condensed Milk 
 Es Teler, Cendol, Jelly, Jack Fruits, Avocado, Syrup, Condensed Milk 

 



 
 

 
 

 
 
 

Chinese Set Menu 

 

Menu I 
 

Appetizer 
Poached Prawn Salad, Vietnamese Vegetable Spring Roll 

 
Soup 

Double Boiled Kampung Chicken, Fish Maw Soup 
 

Seafood Presentation 
Baked Barramundi Fillet, Pok Coy, Singaporean chili sauce  

 
Beef Presentation 

Braised Beef Short Rib, Broccoli Blossom, Curry Black Pepper Sauce, Seafood Fried Rice 
 

Dessert 
Lemon grass Pudding, Imperial Mandarin Sorbet 

 
 

 
Menu II 

 

Appetizer 
Chilled Prawn, Seaweed, Crab Stick, Yuzu Dressing  

  
Soup 

Double Boiled Chicken, Sea Cucumber 
  

Seafood Presentation 
Baby Lobster, Kailan, Chili Garlic, Fried Rice 

 
Chicken Presentation 

Roasted Spring Chicken, Salted Plum Black Peppercorn Sauce, Mushroom 
 

Dessert 
Lychee Pudding, Wolfberry, Lime 

 

 

 



 
 

 
 

 

Western Set Menu 
 
First Course – Appetizer (Choose One) 

 Poached Asparagus, Heirloom Tomatoes, Crab and Watercress  
 Stewed Onion Quiche with Comté, Watercress and Citrus Salad 
 Cold Poached Shrimp with Crème Fraiche, Salad of Young Vegetables & Leaves  
 Roasted Carrots, Spiced Yoghurt, Pumpernickel and Walnuts  
 Smoked Salmon, Cassava Root, Beetroots 
 Gourmet Salad, Leaves, Crab, Quail Egg and Tuna 
 Goat Cheese Tart, Tomato and Pesto  

 
Second Course – Soup (Choose One) 

 Green Pea Soup, Feta Cheese 
 Butter Nut Squash Soup, Paprika Cream 
 Clam Chowder, Mustard Cream 
 Sweet Corn Velouté with Popcorn Powder 
 Wild Mushroom Soup in Puff Pastry 
 Broccoli Cheddar Soup, Truffle Cream 
 Prawn Bisque, Prawn Dumpling, Chili Oil 

 
Pallet Cleanser (Choose One) 

 Olive Oil Sorbet with Raspberries 
 Raspberry Sorbet, Mint 
 Lemon Sorbet, Olive Sablé 
 Mango Sorbet, Mango Gel 

 
Third Course – Main Course (Choose One) 

 Baby Chicken, Wild Mushrooms and Asparagus 
 Baked Chicken Breast, Carrot Purée, Sautéed Vegetables 
 Cod, Fennel, Grapefruit and Green Olives 
 Roasted Salmon, Sweet Potato Purée, Tomato, Sauce Beurre Blanc 
 Seared Barramundi, Young Vegetables, Galangal Beurre Monté 
 Roasted Salmon with Green Beans, Almonds and Yuzu 
 Ginger Marinated Beef Rib, Mix Salad 
 Barbeque Beef Short Rib, Mizuna Lettuce, Citrus and Broccoli Blossoms 
 Striploin, Caramelized Onions and Chimichurri Sauce  
 Baked Australian Tenderloin, Young Vegetable, King Oyster Mushroom Jus 
 Australian Lamb Loin, Sautéed Mushrooms, Potato Croquettes 
 Chamomile Marinated Lamb Loin, Green Pea Purée 
 Hand Cut Parpadelle, Cherry Tomatoes, Chili Flakes, Caramelized Onions 
 Polenta, Artichoke, Semi Dry Tomato, Truffle Cream 

 
 



 
 

 
 

 
 
Fourth Course – Dessert (Choose One) 

 Cheesecake, Vanilla Frosting and Berry Compote 
 Lemon Tart, Chantilly Cream 
 Hazelnut Mille-Feuille, Black Sesame Ice Cream 
 Green Tea Cake, Ogura Ice Cream 
 Yoghurt berry Pana Cotta, Rhubarb 
 Poached Pear, Almond, Lychee 
 Strawberry Shortcake with Macerated Strawberries, Basil and Yogurt 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



 
 

 
 

 

Indonesian Set Menu 

 

Appetizer (Choose one) 

 Gado gado Betawi, Hard Boiled Eggs, Green Beans, Cabbage, Chayote, Cucumber and Peanut 

Dressing with Emping Crackers 

 Lunpia Semarang, Chicken, Carrot, Bamboo Shoot, sweet sour sauce 

 Selada Ayam Bali, Chicken, Lemongrass, Tomato 

 Selada Tuna Sambal Matah, Tuna, Lemon Grass, Leek, Tomato 
 

Soup (Choose one) 

 Soto Ayam Lamongan, Chicken, Glass Noode, Cabbage  

 Sayur Asem Jakarta, Long Bean, Chayote, Peanut, Sweet Corn, Sour Broth 

 Soto Betawi, Beef, Leek, Potato, Coconut milk broth 

 Sup Ikan Garang Asam, Fish, Star Fruit, Tomato, Basil 
 

Main Course (Choose one) 

 Ayam Bumbu Rujak, Yellow Rice, Sautéed Long Bean, Tofu 
 Bebek Pedas Madura, Pandan Fragrant Rice, Baby Pok Coy 
 Daging Rendang, Potato Cake, white Cabbage 

 Daging Semur, Green Rice, Vegetable Urap 

 Ikan Bakar, Coconut rice, Manggo Pickle 
 Ikan Pangggang, Yellow Rice, Chayote 
 Tahu Tempe Bacem, Green Rice 

 

Desserts (Choose one) 

 Es Pisang Ijo, Sum Sum Porridge, Jelly, Lychee, coconut Ice Cream 

 Klappertart, Coconut, Cinnamon, Vanilla Ice Cream 

 Kolak Pisang, Golden banana, Kolang kaling, Coconut Sauce 

 Jajanan Pasar Platter, Lapis Surabaya, Klepon, Talam 

 Pancake Durian, Vanilla Frosting, Berries 

 

 

 


