
w w w . t h e s e e dba l i . c om



@/theseedbali
be s pok e  w e ddi n g  m e n u s


at  t h e  s e e d  ba l i



c a n a p é  &  b ow l  m e n u
idr 850,000 PER PERSON

sUBJECT TO MARKET AVAILABILITY. PRICES SHOWN IN THOUSAND OF INDONESIAN RUPIAH (.000) SUBJECT TO 11% GOVERNMENT TAX & 10% sERVICE
Nuts (n) Pork (p) Dairy (d) Shellfish (s)  Vegetarian (v) Vegan (ve) Gluten free (gf) Gluten free option ( gfo) 


c a n a p é s b o w l s

Satay local chicken (n) 


Satay pork (p,n) 


Satay lilit, lemongrass, sambal matah (gf)


Wagyu slider (d) 


Cheese croquettes (d) 


Seared sashimi rice cracker (gf )  


Catch of the day Ceviche


Corn fritter, chilli jam 


Eggplant balado, melinjo cracker (v,gfo ) 

choose up to five items choose up to three items

Papaya salad,prawns (s,gfo) 


Crispy pork belly, green mango salad (p)


Balinese Duck curry, Jasmine rice (gf)


Coconut chicken curry, Jasmine rice 


Seared beef, roasted peanuts, thai salad (n)


Bumbu merah red snapper, Jasmine rice (gf) 


Spiced lamb, hummus, flat bread 


Corn fritter, sambal hijau ( v) 


Beef rendang bao


Prawn toast (s) 


Smoked salmon blini, creme fraiche, zest 


Caprese skewers, balsamic reduction


Crab cakes,roast garlic aioli, dill (s) 


Beef carpaccio, toasted crostini


Mushroom arancini, parmesan (d)


Whipped ricotta, sourdough, roasted grape  (d)

wedding menus



c a n a p é s
idr 200,000 PER PERSON

sUBJECT TO MARKET AVAILABILITY. PRICES SHOWN IN THOUSAND OF INDONESIAN RUPIAH (.000) SUBJECT TO 11% GOVERNMENT TAX & 10% sERVICE
Nuts (n) Pork (p) Dairy (d) Shellfish (s)  Vegetarian (v) Vegan (ve) Gluten free (gf) Gluten free option ( gfo) 


w e s t e r n  c a n a p é s i n d o n e s i a n  c a n a p é s

Wagyu slider (d) 


Cheese croquettes (d) 


Seared sashimi rice cracker (gf) 


Catch of the day Ceviche 


Smoked salmon blini, creme fraiche, zest 


Caprese skewers, balsamic reduction


Crab cakes,roast garlic aioli, dill 


Beef carpaccio, toasted crostini


Ahi watermelon taco (ve) 


Mushroom arancini,parmesan 


Whipped ricotta, sourdough, roasted grape 


Perkedel corn fritter (v)  - vegetable fritter 


Beef rendang bao 


Cumi cumi ( crispy squid ) (s) 


Tiger prawn  ( add ++) ( s) 


Babi kecap, lawar relish 


Satay local chicken,peanut sauce ( n) 


Satay pork ( n) 


Satay lilit, lemongrass, sambal matah


Eggplant balado, melinjo cracker (v, gfo ) 


Vegetable Bakwa ( ve, gfo ) 


choose up to four choose up to four

wedding menus



fa m i ly  s t y l e
idr 1,200,000 PER PERSON

sUBJECT TO MARKET AVAILABILITY. PRICES SHOWN IN THOUSAND OF INDONESIAN RUPIAH (.000) SUBJECT TO 11% GOVERNMENT TAX & 10% sERVICE
Nuts (n) Pork (p) Dairy (d) Shellfish (s) Vegetarian (v) Vegan (ve) Gluten free (gf) Gluten free option (gfo) 


Prosciutto, melon, buffalo mozzarella (d, gf,p)  

Tuna crudo, truffle ponzu, sun kissed orange ( gf )

Watermelon beetroot tartare, dill, balsamic dressing ( ve) 

Tuna tostada, sambal matah, aioli 

Edamame Hummus, Furikake, flatbread (ve ) 

crab Miang, lemongrass, chilli, charred pineapple, betel leaf (s)

Mini beef slider ( d) 

Mini crispy prawn tostada, pineapple salsa ( s) 

Teriyaki meatball, soy sesame glaze, sesame seeds 

Octopus, crispy potato, romesco 


Jimbaran style red snapper filet, coconut sauce, kailan ( gf ) 

Salmon filet, spiced couscous, charred tomato, asparagus (gf) 

Beef rendang, baby potato, acar, steamed rice (gf) 

Vegetable coconut curry, naan bread, acar (ve)

Roast chicken, roast potato, garlic cecewis 

Chicken and vegetable curry, jasmine rice 

Scotch fillet, mushroom, beef jus 

Mini Pavola (d,v) 


Chocolate eclair (d,v)


Cheesecake, salted caramel (d,v)


Chocolate mousse (d,v)


Lemongrass brulee (d,v)


Twice Roast potatoes, sea salt (v)

Charred seasonal greens (ve)

Turmeric cauliflower, raisin (ve)

Steamed rice (ve)

Nasi Goreng (v)

Mie Goreng (v)

Spiced Carrots, Labneh (v) 

Fresh Market leaves, herbs (ve) 

Roasted pumpkin, dukkah, cauliflower puree (v)

Thai beef salad, roasted peanuts (n)

Green mango salad (s) 

wedding menus
s t a r t e r s m a i n s

d e s s e r t

s i d e s

choose Three choose three

choose three

choose up to three



i n d o n e s i a n  fa m i ly  s t y l e
idr 1,200,000 PER PERSON

sUBJECT TO MARKET AVAILABILITY. PRICES SHOWN IN THOUSAND OF INDONESIAN RUPIAH (.000) SUBJECT TO 11% GOVERNMENT TAX & 10% sERVICE
Nuts (n) Pork (p) Dairy (d) Shellfish (s) Vegetarian (v) Vegan (ve) Gluten free (gf) Gluten free option ( gfo) 


Bumbu merah glazed king prawn skewer (s)

Bao Rendang 

Bao Babi guling (p)

Corn perkedel (v) 

Eggplant balado egg (veg) 

Crispy cumi cumi, sambal merah (s)

Mini tuna pepes 

Lemongrass prawn skewer (s)


Ikan bakar (gf)

Ayam betutu (gf)

Babi kecap 

Vegetable coconut curry (gf,ve)

Steamed jasmine rice (ve,gf) 

Sambal and krupuk selection (n)

Coconut pannacotta (v,d) 


Chocolate tart (v,d)



Dadar gulung (v,gf) 

Satay ayam, peanut sauce (n)

Satay tuna, sambal merah 

Gado, gado (n)

Urap 

Rujak (s)

Prawn dumpling, coconut, dabu dabu (s)

Lawar (p)

wedding menus
s t a r t e r s m a i n s

d e s s e r t

s i d e s

choose Three choose three

choose three

choose three



s e t  m e n u
idr 1,300,000 PER PERSON

sUBJECT TO MARKET AVAILABILITY. PRICES SHOWN IN THOUSAND OF INDONESIAN RUPIAH (.000) SUBJECT TO 11% GOVERNMENT TAX & 10% sERVICE
Nuts (n) Pork (p) Dairy (d) Shellfish (s) Vegetarian (v) Vegan (ve) Gluten free (gf) Gluten free option ( gfo) 


Prosciutto, melon, buffalo mozzarella (d, gf,p)  

Tuna crudo, truffle ponzu, sun kissed orange ( gf )

Watermelon beetroot tartare, dill, balsamic dressing ( ve) 

Tuna tostada, sambal matah, aioli 

Edamame Hummus, Furikake, flatbread (ve ) 

Handpicked crab Miang, lemongrass, chilli, charred pineapple, betel leaf (s )

Mini beef slider ( d) 

Mini crispy prawn tostada, pineapple salsa ( s) 

Teriyaki meatball, soy sesame glaze, sesame seeds 

Octopus, crispy potato, romesco 


Jimbaran style red snapper filet, coconut sauce, kailan ( gf ) 

Salmon filet, spiced couscous, charred tomato, asparagus (gf) 

Beef rendang, baby potato, acar, steamed rice (gf) 

Vegetable coconut curry, naan bread, acar (ve)

Roast chicken, roast potato, garlic cecewis 

Chicken and vegetable curry, jasmine rice 

Scotch fillet, mushroom, beef jus 

Lions mane steak, roasted vegetables, mushroom jus (ve) 

Mini Pavola (d,v) 

Chocolate eclair (d,v)

Cheesecake, salted caramel (d,v)

Chocolate mousse (d,v)

Lemongrass brulee (d,v)


wedding menus

s t a r t e r s m a i n s d e s s e r t

choose Three choose three choose three



Thank you The Seed Bali

General Enquiries 



hello@theseedbali.com

+62 (0) 811 3872 4724




Discover more at theseedbali.com



Dan Watson

Sales & Operations Director



sales@theseedbali.com

+62 (0) 819 0965 6036 





c a n d i d a s a


karangasem -----------       east bali, indoneisa
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