Paket B - 10 Orang
1 ekor gurame goreng 0,7 kg

1 porsi ikan mas 0.7 kg

2 porsi karedok

2 porsi udang sambel goreng pete
Iekﬂruynm goreng

2 porsi tumis toge jombal/teri
Iﬂﬂﬂmbﬂf-f}ﬂlﬂpan

2 bakul nasi putih

10 sayur asem

10 es teh manis

Package B for 10 people

1 deep fried carp fish 0,7 kg

2 portions of cooked vegetable salad

2 portions of fried shrimp chilli petai bean
1 fried chicken *whole chicken

2 portions of stir-fried toge jambal/teri
10 traditional chilli + vegies

2 baskets of white rice

10 vegetable tamarind

10ice tea

Paket C - 8 Orang

1 ekor sop gurame 0,7 kg
1 ekor ikan mas goreng / bakar 0,7 kg
1 porsi cumi goreng tepung

2 porsi tumis soun tahu

1 porsi tahu petis

1 porsi ikan mas 0,5

8 sambal + lalapan

2 bakul nasi putih

8 esteh

Package C for 8 people

1 carp fish soup 0,7kg

1 grilled or deep fried goldfish 0,7ka

1 portion of fried squid with flour

2 portions of stir-fried glass-noodle tofu
1 portion of petis tofu

8 traditional chilli + vegies

2 baskets of white rice

8 ice tea

667.000

1 portion of flour tempe
1 stir-fried kale
1 basket of white rice
5 plain tea
Paket E - 5 Orang
1 gurame Acar Kuning 0.7ka
1 P tkan Mas Kecil / Pepes Ayam
1/2 Ekor Ayam Bakar
1 kredok
3 sambel
5 nasi
5 teh
Paket F - 4 Orang 283.00(
1 gurame / mas goreng / bakar 0.5kg
1 porsi udang soos tiram
2 sayur asem
2 sambal + lalop
4 tumisan
4 porsi nasi )
4 teh
Paket G - 4 Orang
1 gurame / mas goreng 0.5kg
1 porsi cumi saus tiram
1 pecel
2 sambal
1 porsi pete goreng
4 porsi nasi }
4 teh

TERIMA P

314.000

260.0(




P
zaket A-10 orang
ekor gurame goreng 0,7 kg 1.026.000

1 ekor
or ikan mas bakar cobek / cabe hijau

2 porsi cumi
p. Ikan 0.7 kg g tepung / asam manis

2 porsi tahu goreng

2 porsi karedok

1 ekor ayam goreng / bakar
-?;_gnrsj tumis kangkung

10 sambal'+ lalapan

2 bakul nasi putih

10 es kelapa

Package A for 10 people

2 deep fried carp fishes 0,7Kg
1 grilled gold. fish with traditional chillisauce

or green chilli sauce
2 portions of deep fried sguid with flour
or sweet sour sauce

2 portions of fried tofu

2. portions of cooked yegetable salad
. #whole chicken

7 basKkers of white rice
10 1ce coconut drink
P



Nasi Goreng lkan asin Jambal

Tormbol” solfted-fish fried rice
MNasi Goreng Seafood
Seafood fried rice

Nasi Goreng Bi Bet
Bibet speciol fried rice

MNasi Goreng Jeruk

#var%ﬁramgm
Fried Chicken
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Sambal Tomat Kemangi
Sambal Terasi : S S
i i Asam
Sambal Tempe 15.5 Camb i)

Fermented soybean traditional chilli

Tahu/Tempe Goreng/Tepung 15.5/285 :
Fried tofu / fermented soybean flour

lkan Asin Jambal

Sour Jambal salted-fish

Pete Bakar / Rebus 22,5 Samhal Pelae

Pete Goreng 18.5 sweet sour souce sﬁrimnm SJI'W

Fried Petai beans chilli petai bean shrimp

Pete Goreng Kecap 23.5 Cumi Saus Tiram 55.!
Fried Petai beans served with sweet soy sauce Fried squid served with oyster souce

Telur Mata Sapi / Dadar 11.5 Udang Saus Tiram 57.!

Fried Egg Fried shrimp served with oyster sauce
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Karedok
Cooked vegetabie cajag

Pecel / Lotek

Salad made of big geta
nch
served with peanus miné:e e

Lalapan

Fresh vegies
Tgm_is Kangkung / Ginseng
Stir-fried water convelvulus / Ginseng

Tumis Toge / Genjer
Stir-fried toge / cak

Tumis Toge Tahu Jambal
=tir-fried toge tofu Jambal salted- fish

Pencok Kacang / Leunca
Pencok nut / Solanum Torvum

Tahu Petis / Telur 20.5/23.5

Petis tofu / egg

Tumis Teri Cabe Hijau
Stir-fried teri fish with green chilles

Ulukutek Leunca
Ulukutek Selanum Torvum

Tumis Kacang Panjang Tempe
Stir-fried String Beans with
fermented soybean

Tumis Soun Tahu
Stir-fried glass noodies with tofu
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27.5

18.5

\ Tradiffonal Salad -
B e

Pisang Goreng

Fried bonana

Pisang Goreng Keju

Fried banana served with cheese

Combro
Fermanted cake made;ﬁ’am

s soybeant sedimen

* Misro ; .
\ Fried cassavo filled with brown sugar

Nangka/Nanas Goreng

- Fried jockfruit or pineopple -

‘Nangka/Nanas Goreng Special
% Speciol made fried fockfruit or pineapple

" peuyeum Goreng/Special

Fried fermented cassava

Bubur Sumsum
Porridge.-marrow

“TRujak Beubeuk

Frife salod with punge

25.5

17.5/25.5
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