
 All prices are Rp. 000   

            

            Phone : (62) 361 975 233    WhatsApp : (62) 812 3916 9648 
               

             Email : murni@murnis.com Web Site : www.murnis.com 
             

Thank you very much for asking us for BUFFET. We are very happy to do so. In 1974, Murni 
opened Murni’s Warung, Ubud's first real restaurant and since then thousands of people have 
enjoyed her food and hospitality. It is an historic icon in Ubud. 

  

BUFFET MENUS (MINIMUM 20 Persons) WITH WINE 
 

 

BUFFET MENU 1 
 

Mineral Water 
 

Plaga Wine White or Red Blend one glass 
 

Satė Lilit 
Balinese style chicken satė! 

 

Vegetarian Lumpia  
Spring rolls originated in China and were eaten at spring time. They started as pancakes filled with the 

new season’s spring vegetables. Filled with young bean sprouts, carrots and leeks. Served with our 
homemade peanut sauce, sweet chili sauce and chili sauce. 

 

Berkedel Jagung 
Sweet corn fritters. 

 

Murni’s Tutu Ayam 
A traditional local chicken dish. Slow cooked for 8 hours with Balinese spices. 

 

Vegetables 
 

Nasi Putih and Nasi Kuning 
Steamed white and yellow rice. 

 

Banana Caramel Cake 
 

Pineapple Pie  
 

Balinese Coffee and Indonesia Tea 
 

380 per person 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 All prices are Rp. 000   

BUFFET MENU 2 
 

Mineral Water 
 

Plaga Wine White or Red Blend one glass 
 

Chicken Satė 
Skewers of chicken served over charcoal burner with our homemade peanut sauce 

 

Soto Ayam 
Indonesian style chicken soup flavoured with lemongrass, ginger and kaffir lime leaves.  

 

Mi Goreng 
Tasty stir-fried noodles with vegetables and pieces of chicken.  

 

Beef Rendang 
. Voted by CNN Travel as the clear winner of the ‘World's Most Delicious Food’. Beef is 

slowly simmered with coconut milk and a mixture of lemongrass, galangal, garlic, 
turmeric, ginger and chillies, then left to stew for hours to create a dish of tender, 

flavourful bovine goodness. This Sumatran dish is served at ceremonial occasions and to 
honoured guests. It will send your stomach into overdrive! 

 

Vegetables 
 

Nasi Putih  
Steamed white rice. 

 

Chocolate  Cake 
 

Pineapple Pie 
 

Balinese Coffee and Indonesia Tea 
 

420 per person 
 
 

BUFFET MENU 3 
 

Mineral Water 
 

Plaga Wine White or Red Blend one glass 
 

Satė Lilit 
Balinese style chicken satė! 

 

Lumpia 
Spring rolls served with our homemade peanut sauce, sweet chili sauce and chili sauce. 

 

Stuffed Tofu 
Soya tofu or bean curd, vegan, healthy, stuffed with young bean sprouts, celery, carrots 

and leeks. 
 

Bebek Betutu - Balinese Duck 
Other than flying or floating, this is the only way you want your duck. 

. 

Vegetables 
 

Nasi Putih and Nasi Kuning 
Steamed white and yellow rice. 

 

Rum-rich Chocolate Cake  
With cream cheese frosting. 

 

Scrumptious Apple Pie 
Homemade goodness at its very best. 

 

Balinese Coffee and Indonesia Tea 
 

410 per person 



 All prices are Rp. 000   

BUFFET MENUS (MINIMUM 20 Persons) WITHOUT WINE 
 

BUFFET MENU 4 
 

Mineral Water 
 

Iced or Hot Tea 
 

Satė Lilit 
Balinese style chicken satė! 

 

Vegetarian Lumpia  
Spring rolls originated in China and were eaten at spring time. They started as pancakes filled with the 

new season’s spring vegetables. Filled with young bean sprouts, carrots and leeks. Served with our 
homemade peanut sauce, sweet chili sauce and chili sauce. 

 

Berkedel Jagung 
Sweet corn fritters. 

 

Murni’s Tutu Ayam 
A traditional local chicken dish. Slow cooked for 8 hours with Balinese spices. 

 

Vegetables 
 

Nasi Putih and Nasi Kuning 
Steamed white and yellow rice. 

 

Banana Caramel  Cake 
 

Balinese Coffee and Indonesia Tea 
 

280 per person 
 
 

BUFFET MENU 5 
 

Mineral Water 
 

Blender Juices 
 

Chicken Satė 
Skewers of chicken served over charcoal burner with our homemade peanut sauce. 

 

Soto Ayam 
Indonesian style chicken soup flavoured with lemongrass, ginger and kaffir lime leaves.  

 

Mi Goreng 
Tasty stir-fried noodles with vegetables and pieces of chicken.  

 

Beef Rendang 
Voted by CNN Travel as the clear winner of the ‘World's Most Delicious Food’. Beef is 

slowly simmered with coconut milk and a mixture of lemongrass, galangal, garlic, 
turmeric, ginger and chillies, then left to stew for hours to create a dish of tender, 

flavourful bovine goodness. This Sumatran dish is served at ceremonial occasions and to 
honoured guests. It will send your stomach into overdrive! 

 

Vegetables 
 

Nasi Putih  
Steamed white rice. 

 

Banana Fritter  Cake 
 

Balinese Coffee and Indonesia Tea 
 

320 per person 



 All prices are Rp. 000   

BUFFET MENU 6 
 

Mineral Water 
 

Fresh pineapple and coconut Juice 
 

Satė Lilit 
Balinese style chicken satė! 

 

Lumpia 
Spring rolls served with our homemade peanut sauce, sweet chili sauce and chili sauce 

 

Stuffed Tofu 
Soya tofu or bean curd, vegan, healthy, stuffed with young bean sprouts, celery, carrots 

and leeks. 
 

Bebek Betutu - Balinese Duck 
Other than flying or floating, this is the only way you want your duck. 

. 

Vegetables 
 

Nasi Putih and Nasi Kuning 
Steamed white and yellow rice. 

 

Rum-rich Chocolate Cake  
With cream cheese frosting. 

 

Balinese Coffee and Indonesia Tea 
 

320 per person 
 

Prices are inclusive of service charge and tax 
Note that prices can change. 

 


