


Welcome to
Villa Kaui

“ We are delighted to have you with us. Our

menu is crafted with passion and care by
our private chef, offering you a culinary
journey through Western, Mediterranean,

and Indonesian local cuisine.

Enjoy your dining experience!




Breakfast

Slices Fresh Fruits
Sourdough Toast
Milk

Coffee or Tea

Main Dish Selections

Avocado Toast with Egg and Bacon
Mushroom Cheese Omelette

Smoke Salmon Scrambled Eggs

Nasi Goreng (Fried Rice) with Fried Egg
Mie Goreng (Fried Noodle) with Fried Egg
Pancake with Syrup

Egg your Style

* Sunny Side Up
* Scrambled Egg
*Omelette Egg
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Appetizer Selections

Spring Roll with Sweet Chili Sauce
Gado Gado with Tempe, Tofu, Boiled Egg and Peanut Sauce
Prawn Sambal on Lawar Long Bean Vegetable
Prawn on Mixed Bean Salsa, Mint, Onion and Mixed Lettuce
Prawn Arancini with Cocktail Sauce
Prawn Avocado Salad, Boiled Egg, Mixed Salad
Mushroom Arancini with Cheese
Chicken Caesar Salad
Chicken Mango Salad with Mango-Mayo

Falafel with Humus

Soup Selections

Clear Chicken and Noodle Soup (Soto Ayam)
Balinese Minced Pork Soup with Red Bean

Seafood Corn Chowder

Cream Zucchini Soup

Cream Mushroom Soup
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[ unch or Dinner

Main Course Selections

Chicken
Grilled Chicken Breast Bumbu Rujak
Grilled Chicken Sambal Matah
Grilled Chicken Sweet Chili Sauce
Chicken Chili Mango
Chicken Parmigiana
Chicken Stuffed Mushroom and Cheese
Quesadilla with Chicken

Seafood
Mahi Mahi Fillet Sambal Matah
Mahi Mahi Fillet Dill Garlic Butter
Mahi Mahi Fillet Teriyaki
Seafood Risoto
Pasta with Seafood / Chicken
Salmon Fillet with Dill Zucchini Cream

Beef & Pork
Australian Beef Tenderloin Thyme Gravy

Australian Beef Tenderloin Mushroom Forestiere
Rack of Lamb with Mint Gravy
Beef Rendang
Babi Kecap
Barito with Beef / Chicken / Fish
Sandwich or Burger with Chicken or Beef
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Dessert

Dessert Selections

Tiramisu
Chocolate Mousse
Red Velvet Cake
Banana Fritter
Balinese Dadar Gulung
Caramel Cake

Slices Fresh Fruit




Vegetarian

Appetizer

Falafel Bowl Salad
(Falafel with Mixed Green Salad, Hummus, Cabbage Pickles,
Tomato Salsa)

Soup

Cream Zucchini Soup

Main Course

Tempe Burrito
(Grilled Tempe in Tortilla with Salad, Avocado, Tomato Chili,
and Potato Wedges)

Dessert

Banana Chocolate Mousse




Vegan

Appetizer

Grilled Mixed Vegetables with Tomato Coulis

Soup

Clear Vegetable Soup

Main Course

Tempe and Dahl
(Lentil Curry with Spinach, Yoghurt, Broccoli, and Steamed Rice)

Dessert

Lemon Crepe




Buffet Menu

Appetizer

Corn tortilla chip with guacamole

Chicken burito

Appetizer

Grilled chicken Rosemary sauce
Grilled mahi mahi barbeque sauce
Spaghetti with chicken, tomato and basil
Potato wedges

Steamed vegetable oyster sauce

Dessert

Slices fresh fruit

Dadar gulung

480k/pax

Prices does not include taxes fee 11%
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Sct Menu
Balinese Buffet

Seafood Menu

Balinese Fish Sate Lilit served with creamy peanut sauce
Urab (lightly steamed vegetables with fresh coconut
dressing)
Prawn Sambal with tomato & chili
Crispy Corn Fritters with coriander lime chili dip
Grilled Tuna Sambal Matah Salad
Seafood Balinese Yellow Curry
Fragrant Yellow Rice

Crispy Prawn Crackers

375k/pax

Prices does not include taxes fee 11%
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Set Family
Stvle Service

Choice 1

Chicken Satay served with creamy peanut sauce
Urab - Lightly steamed vegetables with shredded coconut
sambal, Thai basil & coriander leaf
Perkedel Jagung - Crispy corn fritters with sweet chili dip
Tempe Manis - Fried tempe with soy sauce
Pepes Ayam - Steamed chicken in banana leaf with fresh
tomato and basil leaf
Rendang Sapi - Sumatran beef stew in coconut broth

Steamed white rice

295k/pax

Prices does not include taxes fee 11%
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Set Family
Stvle Service

Choice 2

Classic Indonesian Soto Ayam or chicken soup with
cabbage, boiled egg, bean sprouts, and tomato chili
sambal
Gado Gado - Lightly steamed vegetables served with
creamy peanut sauce
Prawn & quail eggs sambal
Perkedel Kentang - Potato fritters
Grilled marinated chicken
Crispy stuffed tofu with vegetables

Steamed white rice

275k/pax

Prices does not include taxes fee 11%
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Mediterranecan
Family Buffet

Greek Salad
Maroccan Chicken Kebab served with cucumber raita
Baba ganouj & hummus served with pita bread
Grilled marinated vegetable skewers drizzled with
balsamic dressing & fetta cheese
Fragrant basmati rice
Lebanese Chickpea stew
Turkish Beef Adana Kebabs
Mediterranean pasta with grilled chicken
Stuffed zuchhini with creamy chicken topped with
mozzarella & parmesan

Vegetable Lasagna

650k/pax

Prices does not include taxes fee 11%
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Kids Menu

Burger Beef or Chicken
Pasta: Cream Sauce or Tomato Sauce
Quesadillas with Cheese & Chicken
Mashed Potato, Grilled Chicken with Cream Sauce

Spaghetti & Meatballs

87.5k/pax

Prices does not include taxes fee 11%
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Drink Menu

Vodka

Absolut Vodka
Gin
Tanqueray

Whisky

Jack Daniel

Rum

Captain Morgan

Wine
Two Islands Chardonnay

Two Islands Carbenet Merlot 445k

Two Islands Sauvignon Blanc 445k

Two Islands Rosé

Beer

Bintang Large

Bintang Small

Mixer

Cocacola Original
Cocacola Zero Sugar 20k
Sprite 20k

Tonic Water
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Pricc List

Breakfast

Adult Kids
200k/pax 150k/pax

Lunch / Dinner

700/pax

Chicken Seafood Beef & Pork
500/pax 550/pax

Vegetarian & Vegan

400k/pax

Prices does not include taxes fee 11%
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