
 

 
 

  

 

Autumn Intimate Package 2021 
IDR 125.000.000 Net for 100 guests 

Set Menu Wedding Package  

*Valid for Wedding Event until 30 December 2021 

 

Preparation of your Wedding Day 

 Complimentary wedding food tasting for 6 (six) persons  

 1 (one) meeting room for technical meeting  

 

Food and Beverage arrangement on your Wedding Day 

 Wedding Set Menu arrangement for 150 guests 

o Choices of Chinese, Fusion or Western Set Menu  

o Additional per person at IDR 1,200,000 Net 

 Ice tea or Hot tea equal to guaranteed number of guest   

 Mineral bottle equal to guaranteed number of guest   

 Champagne pyramid with 2 (two) bottles of sparkling juice for champagne 

pouring or wedding toasting ceremony 

 Tea Ceremony refreshment for 15 (fifteen) persons with coffee and tea  

 Crew Meals for 15 (fifteen) boxes - Menu by hotel  

 

Your privilege 

 2 (two) night stays in Swissôtel Jakarta PIK Avenue’s Grand Suite with 

breakfast for 2 persons  

 2 (two) room for 1 (one) night at Premier Room with breakfast for 2 persons  

 Complimentary use of Screen & Projector 

 2 (two) reception book  

 15 (fifteen) free parking vouchers  

 Special room rate for families and friends will be provided for any additional 

rooms required  

 Electricity usage 10,000 Watt for 1 section of ballroom  

 
 

 
 



 
 

   

 
 

 

Ballroom Capacity 

1 section of Ballroom (Geneva / Zurich / Lausanne) : 150 guests 
- 24 Round Table x 6 guests 

- 1 Bridal Table x 6 guests 

 

2 sections of Ballroom      : 300 guests 
(Geneva & Zurich / Zurich & Lausanne)  

- 50 Round Table x 6 guests 

 
Grand Ballroom (3 sections of Ballroom)   : 450 guests 

- 75 Round Table x 6 guests 

 
 

 
 

 
 

 
 



 
 

   

Chinese Menu 
***** 

 

烧汁煙肉卷拼割包軟壳蟹 

BBQ Smoked Bacon Roll & Soft Shell Crab Slider 
 

 
芦笋蟹柳栗米羹 

Asparagus, Crab Stick, Sweet Corn Soup 
 

 

當红芝麻炸子鸡 

Deep Fried Sesame Chicken 
OR 

香橙烧烤西槽鱼 

Orange Baked Red Snapper Fish Fillet 
 

 

馬来桡时蔬炒虾球 

Sautéed Vegetable, Shrimp & Balacan Sauce 
 

 
楊洲炒飯 

Yong Chow Fried Rice 
 

 
芒果布丁  

Mango Pudding 
OR 

芋圆西米露 

Chilled Taro Sago 

 
 

 
 

 
 

 
 



 
 

   

Fusion Menu 

***** 
 

2 kinds of Canapé 
 

∞∞∞ 

 
Appetizer 

Cold Poached Tiger Shrimp 
Mango, Cucumber, Spicy Cocktail Sesame 

 

∞∞∞ 
 

Soup 
Mushroom Soup en Croute 

Sautéed Mushroom, Truffle Dust 

OR 
Sweet Corn Velouté  

Spiced Prawn, Lemon Grass Cream, Crostini 
 

∞∞∞ 

 
Palate Cleanser 

Raspberry Sorbet 
 

∞∞∞ 

 
Main Course 

 
Beef Angus Sirloin 

Potato Croquette, Vegetable Farce, Thyme Jus 

OR 
Steam Cod Fish  

Eggs Custard, Spring Onion, Soya Ginger Sauce 
 

∞∞∞ 
 

Dessert 

Mango Pudding, with Sago Pearl, White Chocolate, Mix Berries 
OR 

Strawberry Shortcake with Macerated Strawberries, Basil and Yogurt 
 
 



 
 

   

Western Menu 
***** 

 
2 kinds of Canapé 

 
∞∞∞ 

 
Appetizer 

Poached Asparagus 
Heirloom Tomatoes, Crab and Watercress 

 
∞∞∞ 

 

Soup 
Prawn Bisque 

Prawn Dumpling, Chili Oil 
OR 

Wild Mushroom Soup in Puff Pastry 

 
∞∞∞ 

 

Palate Cleanser 
Lemon Sorbet, Mint 

 

∞∞∞ 
 

Main Course 
Baked Australian Tenderloin 

Young vegetable, King Oyster Mushroom jus 

OR 
Roasted Salmon 

Sweet Potato Puree, Tomato, Sauce Beurre Blanc 
 

∞∞∞ 
 

Dessert 
Yoghurt Berry Panna Cotta, Rhubarb  

OR 
Cheesecake, Vanilla Frosting and Berry Compote 

 
 


