
I N D O N E S I A N  F L A R E

Smashed Cucumber  Sa lad ,  Local  Pers immon Vinegar ,  Chinese  Spices ,  Soy
Hamachi  Crudo,  Black Gar l ic  Ponzu,  Kumquat ,  Cr ispy Shal lot ,  Ci lantro  (winter/spr ing)  

Tuna Tostada ,  Yuzu Koshō,  Cr ispy Shal lot ,  Ci lantro  ( summer/fa l l )  
Oysters  on the  Half  Shel l ,  Yuzu & Shal lot  Mignonette

R A W

Octopus  & Potato  Skewer ,  Curry  Rémoulade
Gri l led  Chicken Satay ,  Peanut  Sauce

Gri l led  Steak Satay ,  Peanut  Sauce
Bal inese  Pork Bel ly  Satay ,  Lemongrass  & Shal lot  Rel i sh

G R I L L E D

Pork & Shr imp Lumpia ,  L i t t le  Gem,  Pickled Carrot
Mushroom & Vegetable  Lumpia ,  L i t t le  Gem,  Pickled Carrot  

S ingaporean Chi l i  Crab Cake ,  Crab Roe Rémoulade ,  Celery  Leaf  
Ginger-Br isket  Croquette ,  Winter  Spices

F R I E D

Butternut  Squash Wontons ,  S ichuan Chi l i  Oi l  & Vinegar ,  Ci lantro  ( fa l l /winter )  
Pork & Shr imp Shumai ,  S ichuan Chi l i  Oi l  & Vinegar ,  Sesame,  Ci lantro  

Bra ised Ginger  Beef  Wontons ,  Mushrooms,  Jus ,  Celery  Leaf  
Taiwanese  Bra ised Pork Buns ,  Steamed Bao ,  Pickles ,  Ci lantro

S T E A M E D



Braised Beef  ‘Semur Stew’ ,  Pommes Purée ,  Chives  
Javanese  Chicken Curry ,  Potato  Cake

B R A I S E D

Sauci jzenbroodje ,  Pork Sausage  Puff  Pastry
Pavlova ,  Baked Meringue ,  Seasonal  Frui t ,  Berry  Purée  

Pis tachio  Butter  Cake ,  Miso Caramel ,  Ear l  Grey Crumble  
Malted Chocolate  Tart ,  Pecans ,  Oat  Crust ,  Sea  Sa l t  

Yuzu Panna Cotta ,  Chamomile  Crumble ,  Bas i l

B A K E D

Price  inc ludes  one server ;  one addi t ional  server  wi l l  be  added per  20
addit ional  guests .

Menus  can be  customized.  P lease  a ler t  us  i f  your  guests  have food
al lerg ies  of  d ietary  restr ic t ions ,  as  wel l .

3-Categor ies  $78 per  person
5-Categor ies  $90 per  person

7-Categor ies  $102 per  person

C A N A P É  P A C K A G E S


