
 

BUFFET WEDDING PACKAGE 2019-2020 
with minimum of 400 persons (Weekday) 
with minimum of 550 persons (Weekend) 

 
 

 
 
For bride and Groom  

 One Bridal Suite for 1 (one) nights including breakfast for two persons  

 Access to Signature Lounge including afternoon tea for two persons  

 Complimentary Fresh fruit in the Bridal Suite per stay  

 Complimentary Celebration Cake  
 
For Your beloved Family & Friends  

 Complimentary stay at 2 (two) unit Select Room for 1 (one) night for family, including 
breakfast  

 Complimentary food tasting for 10 (ten) people maximum as per menu confirmed 4 (four) 
weeks before the wedding date  

 Complimentary 2 (two) hours usage of Functional Room on your Wedding’s day  

 Complimentary afternoon tea as refreshment for 20 (twenty) persons on your Wedding’s 
day  

 Complimentary 5 (five) valet parking and 10 (ten) parking voucher  

 Favorable room rate for your guest who wish to stay at our hotel  
 
At Your Day  

 Signature selections of food menu  

 Mineral water & Aerated Softdrink  

 Pyramid Fountain arrangement for toasting including 2 (two) bottles of Sparkling Juice  

 Complimentary use of Vasa Hotel lobby and poolside for photo shooting on your Wedding’s 
day  

 Complimentary 2 ultimate reception book  
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 

Ultimate Buffet Menu 1 
RP 698.000 NET PER PERSON  

 
 
 

APPETIZER & SALADS 

Smoked salmon platter with sour cream, lemon and caper 

Fire grilled seafood salad with crispy vegetable, black olives and lemon dressing 

Vietnamese style shrimp roll salad 

Heirloom tomato salad with red onions and feta cheese, olive-caper vinaigrette 

Balinese Urab – mixed vegetables with grated coconut 

Shrimp cocktail with lump fish tobiko in shooter glasses 

 
Green Salad Bar 

Assorted lettuce, romaine, lollo rosso , arugula leave 
 

Crudities 
Carrots, cucumber, onions, baby corn, cauliflower, sweet corn, kidney bean, green, red, peppers, 

tomatoes 
 

Dressings and Dips 
Balsamic dressing, 1000 Island dressing, classic French, Cesar, 

Papaya seed vinaigrette and chili-coriander vinaigrette 
 

Condiments 
Focaccia croutons, beef bacon, garlic and shallots in olive oil, corn chips, parmesan cheese, raisin, 

almond seeds 
 

SOUP 
Mixed seafood chowder and baked sweet bread rolls with butter 

Cartilage bone fish lip soup combination with golden mushroom  

 
MAIN COURSE 

Beef Rendang 

Crispy - fried white fish with coriander and Thai chili sauce 

Grill marinated chicken with rosemary mushroom sauce 

Fried prawn meat wrapped with mayonnaise topped with corn flakes 

Braised abalone slice , sea cucumber and tungku mushroom in “Wong Men ” sauce serve with xiao 

pai chai  



 

 

 

 

 

Indonesian style chicken fried rice with chilli and shrimp paste 

Fried Hong Kong noodle with mixed seafood in black pepper flavor  

Steamed Jasmine rice 

 
Condiments 

Sambal bajak, acar,sambal kecap, kerupuk udang dan emping 
 

DESSERT 

Mixed assorted pastry ( 3 item )  

Fruit tartlet 

Green tea crème brulee in shot glass 

Brownies cake with almond slice 

Chilled lemongrass Ice jelly and longan with peach  

Bread butter pudding with vanilla sauce 

Seasonal slice fresh fruits 

 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Ultimate Buffet Menu 2 
RP 698.000 NET PER PAX 

 
 
 

APPETIZER & SALADS 

Smoked salmon platter with sour cream, lemon and caper 

Fire grilled seafood salad with crispy vegetable, black olives and lemon dressing 

Heirloom tomato salad with red onions and feta cheese, olive-caper vinaigrette 

Gado gado 

Seared tuna with wasabi mayonnaise Grilled vegetables salad Mediterranean style, sun dried 

tomato, 

Chilled jelly fish with chili bean sauce 

 
Green Salad Bar 

Assorted lettuce, romaine, lollo rosso , arugula leave 
 

Crudities 
Carrots, cucumber, onions, baby corn, cauliflower, sweet corn, kidney bean, green, red, peppers, 

tomatoes 
 

Dressings and Dips 
Balsamic dressing, 1000 Island dressing, classic French, Cesar, 

Papaya seed vinaigrette and chili-coriander vinaigrette 
 

Condiments 
Focaccia croutons, beef bacon, garlic and shallots in olive oil, corn chips, parmesan cheese, raisin, 

almond seeds 
 

SOUP 

Roasted Forrest mushroom cream soup, scented with truffle oil  

and baked sweet bread rolls with butter 

fish maw soup with abalone shredded and fresh crab meat 

 

MAIN COURSE 
Pan fried beef with assorted capsicum in black pepper sauce 

Roasted chicken with rojak sauce  

Crispy pan - fried fish fillet with “Nyonya ” sauce 

Fried prawn meat wrapped with mayonnaise topped with corn flakes 

Braised sea cucumber and bailing mushroom in oyster sauce 

Mashed potato with truffle oil topped with parsley 



 

 

 

 

 

Cauliflower mornay sauce 

Yong zhou fried rice with spring onion 

Singapore fried noodle 

Steamed Jasmine rice 

 
Condiments 

Sambal bajak, acar,sambal kecap, kerupuk udang dan emping 
 

DESSERT 

Mixed assorted pastry ( 3 item ) 

Jajan pasar ( dadar gulung ) 

Cappuccino cake with almond slice 

Chilled mango sago cream  

Ice dawet dengan brown sugar  

Tiramisu cake 

Bread butter pudding with vanilla sauce 

Seasonal slice fresh fruits 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

Ultimate Buffet Menu 3 
RP 698.000 NET PER PAX 

 
 

APPETIZER & SALADS 

Smoked salmon platter with sour cream, lemon and caper 

Fire grilled seafood salad with crispy vegetable, black olives and lemon dressing 

Thai beef salad with wild lettuce 

Gado gado 

Rujak serut 

Seared tuna with wasabi mayonnaise Grilled vegetables salad Mediterranean style, sun dried 

tomato, 

Chilled jelly fish with chili bean sauce 

Beef shank with Chinese herb 

 
Green Salad Bar 

Assorted lettuce, romaine, lollo rosso , arugula leave 
 

Crudities 
Carrots, cucumber, onions, baby corn, cauliflower, sweet corn, kidney bean, green, red, peppers, 

tomatoes 
 

Dressings and Dips 
Balsamic dressing, 1000 Island dressing, classic French, Cesar, 

Papaya seed vinaigrette and chili-coriander vinaigrette 
 

Condiments 
Focaccia croutons, beef bacon, garlic and shallots in olive oil, corn chips, parmesan cheese, raisin, 

almond seeds 
 

 
SOUP 

Roasted Forrest mushroom cream soup, scented with truffle oil and baked sweet bread rolls with 

butter 

Double boiled abalone slice with dried seafood in superior stock  

 
MAIN COURSE 

Pan fried beef with red onion in cantonese sauce 

Deep fried prawn with oatmeal curry chili leave 

Chicken balado style 

Crispy pan - fried fish fillet with shredded cucumber in Thai chili sauce 



 

 

 

 

Braised sea cucumber ling zhi mushroom with broccoli in oyster sauce 

Sautéed vegetables with butter garlic 

Potato wedges with Cajun spicy 

Wok fried rice with chicken and salted fish topped with spring onion 

Singapore fried Hong Kong noodle 

Steamed Jasmine rice 

 
Condiments 

Sambal bajak, acar,sambal kecap, kerupuk udang dan emping 
 
 
 

DESSERT 

Mixed assorted pastry ( 3 item )  

Jajan pasar ( bolu pandan roll,kue lumpur )  

Red velvet cake with cream 

Chilled mango pudding with red cherry  

Green tea mousse 

Warm chocolate pudding with vanilla sauce 

Seasonal slice fresh fruits 

 


