NEW YEAR'SEVE
celebration ' 1.OLOAN

Beneath the stars, welcome the New Year with a lavish
degustation menu and dessert buffet, as fireworks light up

the sky in celebration.

Wednesday, 31 December 2025
6.30pm to 2.00am



https://wa.me/6281138209559

NEW YEAR'S EVE DINNER MENU
31 December - 6.00pm - finish

Amuse-Bouche - Chef’s Collection

Japanese Qyster, Seaweed, Champagne Foam, Cucumber Sorbet
Lobster Beignet, Kaviari Oscietra Caviar

Foie Gras & Berries Tartlet

Hamachi Tiradito
Radish, Tomato Leche de Tigre, Sweet Potato, Coriander, Kaviari
Kristal Caviar

Hokkaido Scallop
Corn Textures, Chorizo, Sweet Paprika

Rougié Foie Gras
Heirloom Beetroot, Stingless Bee Honey, Warm Spices

Chestnut Tortellini
Parmigiano Reggiano, Roasted Chestnut, Lemon Paté, Black Truffle,
Herb Oil

Boston Lobster
Jerusalem Artichoke, Garlic, Crustacean Bisque

Wagyu Beef Tenderloin
Parsnip, Morel Mushroom, Winter Black Truffle

Dessert Buffet

Assortment of 12 Mini Pastries

Live Station: Es Campur

Selection of 2 Sorbets & 2 Ice Creams

IDR 6,000,000++ per person
For in-house guests staying during the New Year's Eve period who confirm their reservation
before 24 December 2025

IDR 6,500,000++ per person
For reservations made on 24 December 2025 or later, and for non-resident guests

Each dinner experience includes a Half Bottle of Louis Roederer Brut Champagne per person.

Prices are in Indonesian Rupiah and subject to 21% government tax and prevailing service charge.



