
FAMILY-STYLE
                        Easter Lunch 

A table made for sharing, laughter and togetherness. This Easter, 
gather around generous platters and seasonal flavours designed 

for all ages — where stories are exchanged, little hands reach 
across the table, and family moments unfold with warmth and joy. 

 
Sunday 5 April │ 12.00 noon to 4.00pm 



FIRST SERVING 
Steamed leeks, hard-boiled eggs, 
bacon dressing 

Green asparagus, hollandaise, smoked 
salmon, bread croutons 

Mixed green lettuce and vegetables 
with spring onion vinaigrette 

Goat’s cheese, tomato and basil quiche 
 

SECOND SERVING 
Grilled catch of the day, steamed 
potatoes, virgin sauce 

Mixed sausage platter, eggplant 
caponata 

Grilled prawns with beurre maître 
d’hôtel 

Beef short ribs, roasted tomato 
Provençale, black olive jus 
 

THIRD SERVING 
Carrot cake with ginger icing 

Strawberry and lemon tiramisu 

Thin apple tart, salted caramel, vanilla 
ice cream 

MENU

Your experience includes a welcome aperitif, 
followed by coffee or tea served with Easter 
chocolates and seasonal sweets. 

IDR 1,750,000++ per person 

Complimentary for children aged 0–5 years 
and 50% off for children aged 6–11 years. 

For reservation: dining.bali@raffles.com
(62) 361 2015800 



SIGNATURE COCKTAIL 
Pamplemousse Punch – IDR 750,000 

East Indies Bali Pink Pomelo Gin, Giffard Pamplemousse Rosé, 
blood orange, prosecco

WINE PACKAGES 
Classic Wine Package – IDR 2,400,000 

2022 Villa Maria Private Bin Sauvignon Blanc, New Zealand (750ml) 

2023 Shearwater Pinot Noir, New Zealand (750ml) 

Premium Wine Package – IDR 2,650,000 
2022 Villa Maria Private Bin Sauvignon Blanc, New Zealand (750ml) 

2021 Château d’Esclans Whispering Angel Rosé, France (375ml) 

Luxury Wine Package – IDR 2,850,000 
2021 Château d’Esclans Whispering Angel Rosé, France (375ml) 

2023 Shearwater Pinot Noir, New Zealand (750ml) 

Royal Wine Package – IDR 3,700,000 
NV Billecart-Salmon Brut Réserve, France (375ml) 

2023 Shearwater Pinot Noir, New Zealand (750ml) 


