SURABE X MILIEU SPACE 2024

MODERN SET MENU

ALL IN PACKAGE (VENUE & CATERING)
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SURABE 3-COURSE MODERN SET MENU

@ THE CACTUS

IDR 14,485,000 (For 30 PaX)

@ THE CANVAS

IDR 20,367,000 (For 55 PaXx)

ADD ON / PAX +IDR 218,000 / PAX

SURABE CATERING (MODERN SET MENU)

» ONE (1) FULL ENTREE

« ONE (1) FULL MAIN COURSE

* ONE (1) DESSERT

* FREE FLOW MINERAL WATER

* STAND-BY STAFFS FOR STALL SERVICE

* 4-HOURS FOOD STALL SERVICE

« COMPLIMENTARY TABLE MENU FOR GUESTS

« COMPLIMENTARY FOOD TASTING FOR 4 PAX

MILIEU SPACE (VENUE)
Milieu Space venue usage for 4 hours
Loading in 6 hours
Loading out 3 hours
Dressing room for families
Standart sound system & mics
Long wooden table (up to 20 pcs)
Wooden chairs (up to 150 pcs)
5,000 watts electricity

Free valet parking for 6 cars (incl. 3 VIP)






FULL ENTREE

SURABE STYLE SET MENU

(Oriental Selection )

« Hot and Sour Sze Chuan Soup
« Asparagus Soup

 Three Kinds of Appetizers
(Ayam Kanton / Charsiew, Salad Buah, Ubur-Ubur)

« Thai Style Soft Shell Crab with Papaya Salad

S _ L :C___‘ON_ (CHOOSE ONE)

(Western Selection )

« Caesar Salad with Diced Chicken & Croutons
« Mushroom Soup with Truffle Oil
 Japanese Salad with Grilled Chicken & Croutons

» Minestrone Soup with Croutons

 Pan Grilled White Fish with Reduced Tom Yum

and Cauliflower Rice

(Nusantara Selection )

« Sate Ayam Surabe with Lontong
« Balinese Chicken Betutu Salad

« Surabaya Style Fried Tofu & Egg

with Dark Peanut Sauce
- Beef Rendang on Toasted Bread

« Smoked Chicken Skewer with Lontong



-ULL
MAIN COURSE

SURABE STYLE SET MENU

(Oriental Selection )

« Seafood Crispy Noodle with Egg Gravy

- Hainanese Fragrant Rice with

Grilled Lemongrass Chicken
« Creamy Kimchi Pasta with Beef & Omega Egg

« Singapore Laksa

S :L:C—HQ \] (CHOOSE ONE)

(Western Selection )

« Spaghetti Aglio Olio with Mushroom and
Infused Truffle Qil (with Tiger Prawn or
Roasted Herb Chicken)

« Creamy Lemon Garlic Fettucini (with White

Fish or Roasted Herb Chicken)

 Breaded Fish (with French Fries or Chips)

and Tartar Sauce

« Chicken Paella with Butter Rice
(Grilled Diced Chicken, Yellow Butter Rice, Mixed Vegetables,
Roasted Potato, Baby Tomato served with Cilantro Sauce)

(Nusantara Selection)

 Nasi Kupang
(Ayam Asap khas Kupang, Tumis Daun Pepaya,
Jagung Krispi Telur Asin, Nasi Putih, Sambal Matah)

 Nasi Jimbaran
(Udang Windu Bakar, Nasi Daun Jeruk,
Tumis Sayur Mentega, Sambal Mangga)

« Nasi Goreng Rawon
(Daging Sapi, Nasi Goreng Rawon, Telur Asin,
Kerupuk, Sambal Terasi)

« Breaded Chicken with Egg Noodle and Red
Coconut Stew



DESSERT

SURABE STYLE SET MENU

ADDITIONAL COURSE

FULL ENTREE

S : L : C T ‘ Q N (CHOOSE ONE) « Dark Chocolate Cake with Bittersweet Choco Cremeaux

~vew French Platter

« Aimond Longan Pudding

« Prosperity Tray new Es Campur

« Mango Pudding
- new Japanese Rare Cheese Cake with Strawberry Jam « Fruit Sago
« new [ hai Cassava with Coconut Milk « Cendol Jelly
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IDR 78,000

FULL MAIN COURSE

IDR 106,000

DESSERT

IDR 45,000




