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AN EVENT GUIDE KILO KITCHEN JKT

AT  KILO, WE WISH TO 
COMMUNICATE WITH YOU
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ADDRESS 

Jl. Gunawarman 16 RT. 5/RW. 2
Selong, Kebayoran Baru 
Jakarta Selatan - 12110

CONTACT

reservations@kilokitchen.com
(021) 72787111

OPENING HOURS

LUNCH | 11AM - 3PM

MERIENDA | 3AM - 5PM

DINNER | 6PM - 12MN

CAPACITY

✱ SIT DOWN DINNER Seats 100 pax 
✱ CANAPES + STANDING 160 pax 

SIZE

165 m2   + VIP 20 m2 

PARKING

Valet Service

RATES

Prices are for the entire space
(Refer to food and drinks package)

RATES FOR EXCLUSIVE VENUE HIRE 

(SUN TO THU)

Lunch from 30 millions++ | Max. 4.30PM
Dinner from 60 millions++ | Max. 12MN

RATES FOR EXCLUSIVE VENUE HIRE

(FRI TO SAT)

Lunch from 40 millions++ | Max. 4.30PM
Dinner from 80 millions++ | Max. 12MN

DAY TIME AND LUNCH EVENTS ARE ALSO 

AVAILABLE UPON REQUEST AND AVAILABILITY.

A B O U T  K I LO  K I T C H E N  ( J A K A R TA )
Situated in the bustling Senopati area 

along 16 Jalan Gunawarman, Kilo Kitchen 

Jakarta is a comforting space where food, 

music and lifestyle melds. Newly-opened in 

December 2018, the restaurant and lounge 

offers a quick escape from the busyness 

of the city—offering a stylish space with a 

modern industrial touch.

CONTACT PERSON: 

Jessica (Event Coordinator)
Jessica@kilokitchen.com

Yudha (Restaurant Manager)
Yudha@kilokitchen.com
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S PAT I A L  L AYO U T

SEATS

TABLE TOPS

PILLARS

*space can be adjusted heatrical | stage style | meeting style
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F O O D  PAC K A G E S

Day time and lunch events are 
also available upon request in 
advance, subject to availability.

*We can accommodate your budget 

for Canapes/Buffet depending 

on the number of people

Food Package 1
The Sharing Experience 
(Min. 20 pax)

Sit Down Only
(Price is per pax &
Min. 4 pax)

SET MENU 1 | 360++

• 2 RAW
• 1 GREENS 
• 2 SMALL
• 2 ALL FOR ONE
   & ONE FOR ALL
• 1 SWEETS

SET MENU 2  | 450++ 

• 2 RAW
• 1 GREENS 
• 2 SMALL
• 3 ALL FOR ONE
   & ONE FOR ALL
• 1 SWEETS

Individual 
(Min. 20 pax)

Sit Down Only

SET MENU 3 | 400++

SET MENU CONCEPT WITH

5 SIGNATURE KILO DISHES

- AMOUSE BOUCHE

- COLD STARTER

- HOT STARTER

- MAIN COURSE

- DESSERT

Food Package 3
Canapés
(Min. 20 pax)

 

-  FREE FLOW 2 HOURS

Standing or
sit down event
(Price is per pax)

REGULAR MENU | 250++

• 1 RAW
• 1 VEGAN
• 1 SACOURY
• 1 SWEETS

DELIGHT MENU | 350++

• 2 RAW
• 2 VEGAN
• 2 SAVOURY
• 1 SWEETS

PREMIUM MENU | 450++

• 3 RAW
• 2 VEGAN
• 3 SAVOURY
• 2 SWEETS

Food Package 2
Buffet
(Min. 25 pax)

 

-  FREE FLOW 2 HOURS

Standing or
sit down event
(Price is per pax)

BUFFET MENU | 450++

BUFFET MENU VARIETY

OF 6 SIGNATURE

KILO DISHES
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Free Flow Beverages Package
Minimum of 3 hours only if ordering 
free flow package.

BEVERAGE PACKAGE 1 
250++ /pax
Sodas, Selected Mocktail
(3hours)

BEVERAGE PACKAGE 2 
400++ /pax 
Sodas, Selected Mocktail,
Selected Cocktail, Beer 
(3hours)

BEVERAGE PACKAGE 3 
500++ /pax 
Sodas, Selected Mocktail,
Selected Cocktail, Beer, Red Wine, 
White Wine
(3hours)

BEVERAGE PACKAGE 4 
600++ /pax 
Sodas, Selected Mocktail, Beer
Premium Wine, Premium Spirits,
Sparkling wine, Cocktails selection
(3hours)

Ala Carte Package
Drinks will be charged as per quantity 
consumed by guest.

Please enquire for prices.

D R I N K  PAC K A G E S
From 250++

Day time and lunch events are 
also available upon request 
and availability.

Rates
Rates stated are to be met for
the respective booking period.
When the minimum spend is not 
reached, the remaining shortfall 
will be charged. Prices on this 
page are for the entire space of 
Kilo Kitchen.

Free Flow Beverages Package
and Pre-Order Package:
Please enquire for full list 
of options.
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RAW

WASABI TUNA TARTARE
wasabi, avocadoes, flour chip

KILO’S SEAFOOD CEVICHE
octopus, snapper, tuna, wonton crisps

TRUFFLED TAI YUZU ROLL
truffled yuzu dressing, crab, sushi rice

BEEF CARPACCIO
miso dressing, parmesan, pistachio

KILO’S STEAK TARTARE
tenderloin, gochujang, jicama, potato

GREENS 

SPICY DUCK & POMELO 
nam yam, green papaya, chili hoisin, citrus

GRILLED GREEN VEGETABLES & RICOTTA  
goma sauce, mint, nori

GRILLED AVOCADO 
ponzu, rice puff, sesame seeds

ROASTED BEETS  
herbed creme fraiche, rocket,
lentils

PRAWN SALAD 
wakame, cashewnut, papaya, tamarind dressing

SMALL

GRILLED CORN FURIKAKE
furikake, chipotle mayo, nori

CRAB CROQUETTES   
basil vinaigrette

CRISPY CHICKEN SKIN

salted egg yolk mousse

CRISPY EGGPLANT
tempura eggplant, balado, szechuan pepper

BEEF TONGUE TACOS 
jalapeno garlic butter, apple miso slaw

KOREAN CHICKEN BULGOGI 
gochujang, pickled shiitake, wasabi mayo

CRISPY SOFT SHELL CRAB 
watermelon, thai red curry

BLACK & WHITE PRAWN RAVIOLIS 
prawbs, sake butter cream, parmesan

ATAS LENTILS
truffle,  parmesan, egg

OCTOPUS NAM JIM “A LA PLANCHA”
namjim sauce, candied peanuts, potato puree

SEARED SLIPPER LOBSTER
miso butter, cream of mushrooms

SWEETS

CHOCOLATE LAVA CAKE
strawberries, vanilla ice cream

COCONUT TEMBLEQUE  
pineapple sorbet, coconut crumbs, cinnamon

STICKY BLACK RICE
basil ice cream, banana, coffee, walnuts

PISTACHIO CAKE  
parmesan custard, sesame crisp, mint jelly

ALL FOR ONE & 0NE FOR ALL

HOMEMADE RICOTTA GNOCCHI
grilled mushrooms, miso sauce

SQUID INK RICE
crispy baby squid, salmon roe, garlic aioli

CREAM OF EBIKO NOODLES
grilled tiger prawns, ebiko roe

JERK LAMB SHANK
quinoa cucumber salad, grilled pita bread

SLOW COOKED BEEF CHEEK
mashed potatoes, spicy sweet glaze, pickled 
mushroom

Menu Options for 
Food Package 1/2/3

The Sharing Experience
& Individual
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RAW

WASABI TUNA TARTARE
wasabi, avocadoes, flour chip

REGULAR - 250++/PAX

RAW ( CHOOSE 1)

WASABI TUNA TARTARE

TRUFFLED TAI YUZU ROLL

QUICHE TARTLET

VEGAN (CHOOSE 1)

ROASTED BEETS

POTATO RAITA

SAVOURY (CHOOSE 1)

CORN FRITTER

KOREAN CHICKEN BULGOGI

HOMEMADE RICOTTA GNOCCHI

SQUID INK RICE

SWEET (CHOOSE 1)

COCONUT TEMBLEQUE

MINI MUFFIN PEANUT BUTTER

ICING DOUGHNUT

DELIGHT - 350++/PAX

RAW ( CHOOSE 2)

SPICY SALMON MAKI

QUICHE TARTLET

SOURDOUGH TRUFFLE MUSHROOM

VEGAN (CHOOSE 2)

WAKAME SALAD

CUCUMBER KIMCHI SALAD

VIETNAMESE SPRINGROLL

SAVOURY (CHOOSE 2)

OCTOPUS NAM JIM

POTATO CROQUETTE

PRAWN DUMPLING

SLOW COOKED BEEF CHEEK

BEEF TONGUE TACOS

SWEET (CHOOSE 1)

CHOCOLATE CAKE

PISTACHIO CAKE

CLASSIC ECLAIR

CHURROS

PREMIUM - 450++/PAX

RAW ( CHOOSE 3)

SEAFOOD CEVICHE

STEAK TARTARE

IKURA GUNKAN

SALMON GOCHUJANG

VEGAN (CHOOSE 2)

PONZU TOFU AVOCADO

POMELO SALAD

APPLE SALAD ON BREAD

QUINOA CILANTRO ON LETTUCE

SAVOURY (CHOOSE 3)

CRISPY SOFT SHELL CRAB ROLL

BEEF TONGUE TACOS

CRAB CAKES

MISO HONEY SALMON

OCTOPUS NAM JIM

POTATO CROQUETTE

SWEET (CHOOSE 2)

CHOCOLATE CAKE

PISTACHIO CAKE

COCONUT TEMBLEQUE

MINI MUFFIN PEANUT BUTTER

ICING DOUGHNUT

GREENS 

SPICY DUCK & POMELO 
nam yam, green papaya, chili hoisin, citrus

GRILLED GREEN VEGETABLES & RICOTTA  
goma sauce, mint, nori

ROASTED BEETS  
herbed creme fraiche, rocket,lentils

PRAWN SALAD 
wakame, cashewnut, papaya, tamarind dressing

SMALL

GRILLED CORN FURIKAKE
furikake, chipotle mayo, nori

CRISPY EGGPLANT
tempura eggplant, balado, szechuan pepper

KOREAN CHICKEN BULGOGI 
gochujang, pickled shiitake, wasabi mayo

ATAS LENTILS
truffle, parmesan, egg

TOFU RED CURRY
thai red curry, silken tofu, tomato ponzu

OCTOPUS NAM JIM “ALA PLANCHA”
namjim sauce, candied peanuts, potato puree

ALL FOR ONE & 0NE FOR ALL

HOMEMADE RICOTTA GNOCCHI
grilled mushrooms, miso sauce

SQUID INK RICE
crispy baby squid, salmon roe, garlic aioli

JERK LAMB SHANK
quinoa cucumber salad, grilled pita bread

SLOW COOKED BEEF CHEEK
mashed potatoes, spicy sweet glaze, pickled 
mushroom

ASIAN GLAZE BEEF TONGUE
beef tongue, corn furikake, grilled carrot

Menu Options for 
Food Package 1/2/3

The Buffet & canape Selection

B
U

FF
ET

 S
EL

EC
TI

O
N

C
A

N
A

PE



8

Free Flow Beverage Package and 
Pre-Order Package Options

WHITE WINE
MARCHESI DE FRESCOBALDI REMOLE BIANCO (IT) ....735
ERNIELS BIG EASY CHENIN BLANC (SA) ...........................800
BASA VERDEJO VIURA (SP) ....................................................950
HUBER GRUNER VELTLINER TERASSEN (AU) ...............1,020
TOMMASI, LE VOLPARE (IT) .................................................. 1,050
ATTEMS PINOT GRIGIO (IT) ................................................... 1,060
GUSTAVE LORENTZ RESERVE GEWURTZTRAMINER  1,160

RED WINE
KEIKEN MALBEC (AR) .................................................................660
MARQUES DE RISCAL 1860 (SP) ............................................660
DA VINCI CHIANTI DOCG (IT) .................................................. 730
MARCHESI DE FRESCOBALDI REMOLE SANGIOVESE  .735
RIVERA NEGROAMORA SILENTO IGT (IT) ......................... 750
MARQUESE DE RISCAL PROXIMO (SP) ............................... 850
19 CRIMES RED BLEND (AU) .................................................... 830 
MAURO MAULINO BARBERA D’ALBA (IT) .........................880
CHATEAU MUSAR  ........................................................................990
BENMARCO MALBEC (AR) .....................................................1,035
TERRAZAS ALTOS DEL PLATA MALBEC (AR)  ...............1,100

CHATEAU MAGNOL, HAUT-MEDOC (FR) ..........................1,210

ROSÈ
GERARD BERTRAND GRIS BLANC (FR) .............................. 780
PAUL JABOULET AINE (FR) .....................................................800

AIX ROSE, COTEAUX D’AIX EN PROVENCE (FR).............960 

SPARKLING WINE
LA GIOIOSA PROSECCO TREVISSO (IT) .............................700
DE BARTOLI JEAN PIERRE BRUT (AU) ................................ 820 
DE BARTOLI JEAN PIERRE ROSE (AU) ............................... 820
TALTARNI TACHE (AU) .............................................................1,100
CODORNIU CAVA ANNA BLANC DE BLANC (SP)....... 1,200 
CHANDON BRUT (AU) ............................................................. 1,200

COCKTAILS
KILO’S MOJITO................................................................................. 120
O.J. SIMPSON .................................................................................... 120
ROSEMARY GIN & TONIC ............................................................ 130
THYME IS OFF THE ESSENCE ................................................... 130
A SURE THING ................................................................................. 130
SLAMMER .......................................................................................... 140
SUMAC ................................................................................................ 140
KILO’S GARDEN .............................................................................. 150
SCREWZUDRIVER .......................................................................... 150
KILO’S ESPRESSO .......................................................................... 150
SPICY MARGARITA ........................................................................ 160
GIN - GER ........................................................................................... 160
BUTTERED DARK RUM ................................................................ 160
THE DUDE .......................................................................................... 160
NOWNESS’S AFFAIR ..................................................................... 160
KILO’S NEW FASHION .................................................................. 170
PARMIGIANO SOUR ...................................................................... 170
NEW YORK SOUR ........................................................................... 170
SAKE SANGRIA ............................................................................... 170
SANGRIA (1 LITRE) ....................................................................... 550

TEQUILA
JOSE CUERVO ESPECIAL REPOSADO .................................. 120
DON JULIO REPOSADO ...............................................................165 
PATRON SILVER ..............................................................................165
DON JULIO ANEJO ........................................................................ 180
PATRRON REPOSADO ................................................................. 180

PATRON ANEJO ............................................................................. 190

VODKA
ABSOLUTE BLUE ............................................................................ 120
TITO’S VODKA ................................................................................. 120
KETEL ONE ........................................................................................ 120
BELUGA NOBLE .............................................................................. 145
BELVEDERE .......................................................................................165
GREY GOOSE ....................................................................................165

CIROC .................................................................................................. 170

COGNAC & BRANDY
ST REMY AUTHENTIC VSOP ....................................................... 110
HENNESSY VSOP ........................................................................... 240
MARTELL VSOP .............................................................................. 250

BOURBON & TENNESSEE
BULEIT BOURBONL ....................................................................... 130
JACK DANIEL’S ................................................................................ 145

BULLEIT RYE .................................................................................... 150

SINGLE MALTS WHISKEY
TALISKER 10 YEARS OLD ........................................................... 180
GLENKINCIE 12 YEARS OLD....................................................... 180
GLENLIVET 12 YEARS OLD ..........................................................185
GLENFIDDICH 12 YEARS OLD ....................................................185
SINGLETON 12 YEARS OLD ........................................................ 190

CRAGGANMORE 12 YEARS OLD ...............................................215

RUM
MYER’S DARK RUM ......................................................................... 110
PLANTATION THREE STARS ...................................................... 110
PLANTATION ORIGINAL DARK ................................................. 110
BACARDI LIGHT ............................................................................... 110
NUSA CANA ......................................................................................125

ZACAPA 23 YEARS OLD ............................................................ 230

GIN
GORDON’S DRY GIN ....................................................................... 110
BOMBAY SAPPHIRE ...................................................................... 130
TANQUERAY .................................................................................... 130
HENDRICK’S ...................................................................................... 160
MONKEY 47 ...................................................................................... 240

OTHERS
BAILEYS IRISH CREAM .................................................................. 110
SAMBUCA BORGHETTI ................................................................. 110
JÄGERMEISTER ................................................................................ 110
LUXARDO MARASCHINO ............................................................ 110
SOUTHERN COMFORT .................................................................. 110
DRAMBUIE CLASSIC ...................................................................... 110

KAHLUA.............................................................................................. 140
COINTREAU ...................................................................................... 140
MIDORI ................................................................................................ 140
DOM BENEDICTINE ...................................................................... 220

BEER 
BALI HAI PREMIUM MUNICH LAGER ........................................50
EL DIABLO ORIGINAL .....................................................................85

MOCKTAILS
AMBARELLA FIZZ ............................................................................60
KAFFIR LIME PUNCH ......................................................................60
LYCHEE LEMONADE .......................................................................60
ANTI INFLAMMATORY ...................................................................65
STRAWBERRY BLUSH ....................................................................65
COCO ISLAND ...................................................................................85

JUICE
HONEYDEW MELON .......................................................................45
WATERMELON ..................................................................................45
STRAWBERRY....................................................................................65

ORANGE ...............................................................................................70

COFFEE
ESPRESSO ........................................................................................... 35
AMERICANO ...................................................................................... 40
MACCHIATO ...................................................................................... 40
CAPPUCCINO .....................................................................................45

CAFFE LATTE ....................................................................................45

TEA
CHAMOMILE .......................................................................................45
EARL GREY ..........................................................................................45
JASMINE ...............................................................................................45
ENGLISH BREAKFAST ....................................................................45
SENCHA ................................................................................................45

SODA
COKE | COKE LIGHT | COKE ZERO | SPRITE ........................ 35
GINGER ALE | SODA WATER | TONIC WATER.................... 35
POKKA GREEN TEA ........................................................................ 35

RED BULL.............................................................................................50

H20
EQUIL NATURAL 380ML | 760ML .................................... 40 | 60
EQUIL SPARKLING 380ML | 760ML ................................ 40 | 60
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Images of some food available for the packages

CRISPY CHICKEN SKIN JERK LAMB SHANK HOMEMADE RICOTTA GNOCCHI BLACK & WHITE PRAWN RAVIOLIS CRAB CROQUETTES

TRUFFLED TAI YUZU ROLL BEEF CARPACCIO SALMON TUTURUGA CREAM OF EBIKO NOODLES SQUID INK RICE
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B R A N D S  W E ’ V E  H O S T E D
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PA S T  E V E N T S
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T E R M S  A N D  C O N D I T I O N S

Black Out Dates

Rates on Corkage

Minimum Spend

Food Tasting

Deposit

Cancellations

Guest Contract

Clients Responsibility

Equipment

All Kilo Jakarta outlets will not be available for hire on the following dates:
Idul Fitri (5 June),  Halloween (31 October), Christmas Eve (24 December), New Year’s Eve (31 December)

If your party is above 50 people, we will credit the full amount for the tasting (Free Food Tasting)
for 4 people, after we receive deposit.

Rates for corkage:
Beer 120++ /case (24 x case)
Wine 350++ /bottle
Champagne 400++ /bottle
Spirits 650++ /bottle

Guests are to select their menu packages from page 4 & 5 of this event kit with given rates as the minimum amount to be spent. 
Rates are determined by location and package chosen respectively. If the minimum spend is not reached, the remaining shortfall 
will be charged.

Guests must pay a 50% deposit via credit card or bank transfer prior to event to confirm.

Guests must provide 7 days notice of cancellation without penalty. If the notice is not provided, 
the deposit will be retained by Kilo.

Guest must sign a contract, acknowledging the terms and conditions and confirming arrangements.

1 Screen 2.44m, 1 Projector, 2 wireless mics, and sound system for IDR 1.200.000

We are not responsible for any items provided by the client for the event (ie. additional beverages or foods, flowers,
cake, gifts, & buffet equipment). If there is an open bill in the invoice, Clients must settle the consumption value on
the day, and not to credit the remaining on other day.

Agreement We will close the venue if the guests more than 30 pax.  
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KILO KITCHEN

address 
97 DUXTON ROAD
Singapore 089541

contact

reservations@kilokitchen.com
+65 6467 3987 RING AFTER 4.30PM

opening hours

TUES — FRI, 530PM — 12AM 
SAT, 6PM — 12AM

 @kilokitchensg
 @kilokitchensg

HTTP://KILOKITCHEN.COM

CAMP KILO CHARCOAL CLUB

address 
66 Kampong Bugis 
#01 — 01, S338987

contact

campkilo@kilokitchen.com 
+65 9830 6252

opening hours

FRI 5.30PM — 11PM
SAT — SUN, 11AM — 11PM

 @campkilosg
 @camp_kilo

HTTP://KILOKITCHEN.COM

KILO KITCHEN BALI

address 
22 Jalan Drupadi,
Bali, Indonesia 80361

contact

bali@kilokitchen.com
0361-4741006

opening hours

Mon — Sun, Dinner: 5.30 — 11PM
Bar:  5.30PM — 12AM

 @kilokitchenbali
 @kilokitchenbali

HTTP://KILOKITCHEN.COM

O U R  V E N U E S

KILO LOUNGE

address 
21 Tanjong Pagar Road
#01 — 02/04, S088444

contact

lounge@kilokitchen.com 

opening hours

WED, 5.30PM — 12MN
THU — FRI, 5.30PM — 3AM
SAT, 9.30PM — 4AM

 @kiloloungesg
 @kiloloungesg

HTTP://KILOKITCHEN.COM
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KILO KITCHEN (JAKARTA)

address 
Jl. Gunawarman 16, RT.5/RW.2, Selong, 
Kby. Baru, Kota Jakarta Selatan, Daerah 
Khusus Ibukota Jakarta 12110

contact

reservations.jkt@kilokitchen.com
021-72787111 · +62 0217324424

opening hours

LUNCH 11AM — 3PM
MERIENDA 3PM — 5PM
DINNER 6PM — 1030PM
BAR TILL 12AM

 @kilokitchenjkt
 @kilokitchenjkt

HTTP://KILOKITCHEN.COM

O U R  V E N U E S

KILO LOUNGE (JAKARTA)

address 
Jl. Gunawarman 16, RT.5/RW.2, Selong, 
Kby. Baru, Kota Jakarta Selatan, Daerah 
Khusus Ibukota Jakarta 12110

contact

lounge.jkt@kilokitchen.com
021-72787111 · +62 0217324424 

opening hours

SUN, TUES — THURS, 6PM — 1AM
FRI — SAT, 6PM — 4AM

 @kiloloungejkt
 @kiloloungejkt

HTTP://KILOKITCHEN.COM


