
Prices are in Indonesia Rupiah and are subject to 10% Goverment Tax and 5% Service Charge

C L U B  C A T E R I N G



Prices are in Indonesia Rupiah and are subject to 10% Goverment Tax and 5% Service Charge

76

Easy Choice
IDR250,000++(Minimum 15PAX)

Menu A

Watercress and roasted beetroot salad 
crumbled goat cheese and walnuts served with aged 
balsamic

Rotisserie Chicken Breast 
Creamy Parmesan polenta and pickled veggies served 
with Pommery mustard sauce

Kintamani Lime Pie 
Coconut crust and brule merengue topping

Menu B

Baby Arugula Salad 
Grilled wild mushrooms, shaved celery root and baby 
artichokes served with sherry vinaigrette

John Dory 
Pan seared fillet served with herb roasted cauliflower, 
fennel, cherry tomatoes and olive tapenade on the side  

Classic Crème Brule 
Grand Marnier macerated and Bedugul strawberries

Menu C

Roasted Beetroot & Quinoa Salad 
Cucumber and feta cheese served with red wine-dill 
vinaigrette

Hanger Steak 
Imported Australian hanging tender, grilled, creamy 
cauliflower goat cheese polenta and sautéed spinach 
served with wild mushroom demi glace

Apple Tartlet 
Walnut crumble streusel topping served with vanilla 
bean ice cream

Serious Commitment
IDR300,000++(Minimum 15PAX)

Menu A

Baby Frisee Salad  
Crispy bacon, tomatoes, crumbled Roquefort and 
herbed croutons served with roasted garlic vinaigrette

Roasted Chicken 
Served with creamy polenta, pickled vegetables, 
Watercress and grain mustard sauce   

Salmon Tempura 
Nori wrapped served rare, Miso vinaigrette served with 
wok charred long beans, mushroom and rice 

Valrhona Chocolate Cake 
Gluten free chocolate cake served with vanilla ice 
cream and salted caramel sauce

Menu B

Butter Lettuce Salad 
Organic tomatoes, green beans and fresh mozzarella 
served with tarragon vinaigrette

John Dory 
Pan seared fillet served with herb roasted cauliflower, 
fennel, cherry tomatoes and olive tapenade on the side  

Hanger Steak 
Imported Australian hanging tender, grilled, creamy 
cauliflower goat cheese polenta and sautéed spinach 
served with wild mushroom demi glace

Tapioca 

coconut ice and local tropical fruit

SET MENUS SELECTION

Extra Tease
IDR450,000++(Minimum 15PAX) 

Menu A
Smoked Salmon Crepe 
House cured gravlax wrapped in sweet corn basil 
crepe and spring onion crème fraiche

Roasted Cauliflower Soup 
Pureed cauliflower, toasted almond and pickled raisin 
and parsley

Filet Mignon 
Imported Australian grass fed beef, maître d’ butter 
and asparagus leek gratin served with red wine 
reduction

Valrhona Chocolate Cake 
Gluten free chocolate cake served with vanilla ice 
cream and salted caramel sauce 

Menu B
Chilled Asparagus 
Watercress, crispy prosciutto and shaved Parmesan 
served with whole grain mustard dressing

Sweet Corn Chowder 
Roasted corn chowder, potatoes, green chilies, leeks 
and touch of cream

Barramundi 
Herb roasted over smoked shrimp cake, sautéed 
spinach and roasted red pepper beurre blanc

Pineapple Upside Down Cake 
Served with coconut nectar and toasted coconut 
flakes 

Menu C
Carpaccio of Filet Mignon 
Rocket, shaved celery root, artichoke and pickled 
shallot served with caper aioli

Roasted Tomato Soup 
Pureed with almond milk and topped with cheddar 
stuffed pate a choux puffs

Atlantic Salmon 
Pan roasted over wild mushroom, asparagus risotto 
and mascarpone and truffle oil

Poached Pear 
Poached in sauvignon blanc, served with walnut 
baklava and sauce Anglaise
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Real Treat
IDR300,000++(Min 15PAX)

Menu A

Amuse Bouche 
Chef’s daily inspiration

Ahi Tuna Tartar Stack 
On crispy rice cake, toasted sesame, cucumber, 
avocado and crisp wonton strips

Puree of Broccoli Soup 
With cheddar stuffed pate a choux puffs and touch of 
cream

Filet Mignon 
Wild mushroom risotto, truffle oil, asparagus served 
with mushroom chips

Molten Chocolate Cake 
Served with vanilla bean ice cream and Bedugul 
strawberries

Menu B

Amuse Bouche 
Chef’s daily inspiration

Organic Tomato Panzanella 
Sweet Tomatoes, fresh mozzarella, grilled ciabatta 
served with citrus herb dressing

Lobster Bisque 
Lobster salad-sweet corn money bag, spring onions 
and crème fraiche

NZ Rack of Lamb 
Herb roasted, served with roasted beetroot & 
pumpkin, creamy goat cheese polenta served with 
shallot demi glace

Banana Cashew Tartlet  
Served with Green Tea Ice Cream

Vegetarian Options 
(Interchangeable with all set menus)

Starters

Urupan 
Balinese vegetable salad with yellow bumbu and 
coconut

Organic Spinach Salad 
Candied walnuts, pickled red onion and shaved 
artichoke served with balsamic dressing

Grilled Vegetable Terrine 
Layers of grilled veggies with hummus, accompanied 
with watercress salad served with aged balsamic

Soup

Puree of Local Pumpkin 

with toasted almond and pickled raisin

Cumin Scented Puree of Wild Mushroom 

with toasted hazelnuts and watercress

Chilled Gazpacho

Balinese style with local fruit and vegetable, 
komangi and radish

Main Course

Indo Red Vegetable Curry (gluten & dairy free) 
Red capsicum, potatoes, green beans and okra in 
coconut red curry served with steam rice

Bedugul Vegetable Risotto 
Zucchini, squash, eggplant and sweet Arborio rice 
simmered in fresh tomato juice with crumbled goat 
cheese and rocket

Specialty Services

Babi Guling

15 kilo    IDR 3,500,000++

30 kilo   IDR 5,000,000++

50 kilo    IDR 6,000,000++

70 kilo    IDR 6,750,000++

Customized Raw/Vegan Set Menu  
& Buffet 

IDR 1,000,000Nett/Flat Fee

Carving Station

Turkey, Prime Rib, Pork Loin, Leg of Lamb

IDR 85,000++/Selection (min 30 pax)
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  to be communicated to Canggu Club 14 days prior the event in order for our kitchen to confirm 
   special dietary needs and requirements.

 
   in order to guarantee availability of all produce.

 
  14 days prior to the event.

 
   upon booking Canggu Club catering.

 
   the case of a food related sickness if outside food has been allowed into the event.

 
   an outside vendor

 
  payment has been received. Full charges will be applied per guest in case of an increase 
   in guest numbers.


