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SET MENUS FOR TRAVEL AGENTS   
 

SET MENU A 
 

Satė Lilit 
 

Balinese style sate, where the seasoned chicken/fish is wrapped (lilit) around the skewer, 
and then grilled on top of flaming charcoals. Served with a mild tomato sambal 

 
Murni’s Tutu Ayam 

 
A traditional local chicken dish, slow-cooked for 8 hours, with Balinese spices 

 
Balinese Caramel Cake 

 
Vanilla Ice Cream 

 
Balinese coffee or tea 

 
Rp 195, 000 

 
We add the standard 5% service charge and 10% government tax 

 

 
SET MENU B 

 
Satė Lilit 

 
Balinese style sate, where the seasoned chicken/fish is wrapped (lilit) around the skewer, 

and then grilled on top of flaming charcoals. Served with a mild tomato based sambal 
 

Bebek Betutu 
 

The classic Balinese ceremonial dish where the duck is cooked in basa genep (the Balinese 
most complete fresh spice paste)  for 8 to 12 hours. It is Bali's most famous dish and a must try. 

Served with vegetable lawar and yellow rice 
 

Balinese Caramel Cake 
 

Vanilla Ice Cream 
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Balinese coffee or tea 
 

Rp 220,000 
 

We add the standard 5% service charge and 10% government tax 

 
 

SET MENU C 
 

Mini Spring Rolls 
 

with shrimp, glass-noodles and vegetables 
 

Murni’s Fish served in tauco sauce 
 

An award-winning dish, john dory fish is stir fried with leek, green peppers, vegetables and 
pineapple in a tauco sauce served with steamed white or organic red rice 

 
Balinese Banana Fritters 

 
Balinese coffee or tea 

 
Rp 160,000 

 
We add the standard 5% service charge and 10% government tax 

 

 
SET MENU D 

 
Soto Ayam 

 
This well-known Javanese soup is flavoured with lemongrass, ginger, turmeric, garlic and 

kaffir lime leaves, glass noodles and a boiled egg garnish 
 

Nasi Campur 
 

Steamed white or organic red rice, spiced boiled egg, chicken, beef, vegetables and more 
 

Balinese Black Rice Pudding 
 

Balinese coffee or tea 
 

Rp 140,000 
 

We add the standard 5% service charge and 10% government tax 

 
 

SET MENU E 
 

Creamy Pumpkin Soup 
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Chicken Parmigiana 
 

Strawberry Banana Yoghurt Pie 
 

Balinese coffee or tea 
 

Rp 185,000 
 

We add the standard 5% service charge and 10% government tax 

 
 

SET MENU F 
 

Soto Ayam 
 

This well-known Javanese soup is flavoured with lemongrass, ginger, turmeric, garlic and 
kaffir lime leaves, glass-noodles and a boiled egg garnish 

 
Nasi Goreng Istimewa 

 
One of Indonesian’s delicious signature dishes: fried rice, stir-fried, chicken sate, 

shrimp crackers, our home made peanut sauce, acar, with a fried egg on top 
 

Tropical Fresh Fruit Salad 
 

Balinese coffee or tea 
 

Rp. 135,000 
 

We add the standard 5% service charge and 10% government tax 
 

 
SET MENU G 

 
Lumpia 

 
Spring rolls filled with chicken and vegetables, served with our homemade peanut sauce and 

kungpao sauce 
 

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 

chilies, then left to stew for hours to create a dish of tender, flavourful bovine goodness 
 

Tropical Fresh Fruit Salad 
 

Balinese coffee or tea 
 

Rp 170,000 
 

We add the standard 5% service charge and 10% government tax 
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SET MENU H (VEGETARIAN) 
 

Creamy Pumpkin Soup 
 

Raw Zoodles 
 

Our chef is spiralizing zucchini and making you believe that you are eating noodles! But 
these are delicious, low-carb, gluten free, fresh and raw spiralized zucchini, broccoli, red peppers, 
carrot and basil leaves with a tasty, tangy Italian herb dressing of olive oil, lime, parsley, garlic and 

honey 
 

Cheese Cake 

Coffee or Tea 

Rp 175,000 

We add the standard 5% service charge and 10% government tax 

 

SET MENU I (VEGETARIAN) 

Vegetarian Mini Lumpia 

Mini vegetarian spring rolls with our special Hoisin sauce mix and homemade peanut sauce 

Vegetarian Mie Goreng 

Stir-fried noodles with vegetables and tofu 

Tropical Fresh Fruit Salad 

Coffee or Tea 

Rp 145, 000 

We add the standard 5% service charge and 10% government tax 
 

SET MENU J (VEGETARIAN) 

Tomato Soup 

Raw Zoodles 

Our chef is spiralizing zucchini and making you believe that you are eating noodles! But these are 

delicious, low-carb, gluten free, fresh and raw spiralized zucchini, broccoli, red peppers, carrot and 

basil leaves with a tasty, tangy Italian herb dressing of olive oil, lime, parsley, garlic and honey 
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Banana Split 

Banana, with three scoops of ice cream and chocolate sauce 

Coffee or Tea 

Rp 135,000 

We add the standard 5% service charge and 10% government tax 

 

 

SET MENU K (VEGETARIAN) 

French Onion Soup 

Caramelized onions in beef broth, topped with a slice of bread with parmesan cheese 
 

Vegetarian Nasi Goreng 

One of Indonesian’s signature dishes: fried rice, tofu and tempe, accompanied with vegetarian satė 

and fried egg 

Banana Fritters 

Coffee or Tea 

Rp 135,000 

We add the standard 5% service charge and 10% government tax 

 

 

SET MENU L (VEGETARIAN) 

Vegetarian Mini Lumpia 

Mini vegetarian spring rolls with our special Hoisin sauce mix and homemade peanut sauce 
 

Vegetarian Curry 

Full of French beans, cauliflowers, broccoli, potatoes, carrots, tempe our homemade curry 
sauce and the pièce de résistance: a slice of pan fried banana - served with steamed 

white or red rice. 
 

Tropical Fresh Fruit Salad 

Coffee or Tea 

Rp 155,000 

We add the standard 5% service charge and 10% government tax 
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SET MENU M (VEGAN) 
 

Tomato Soup 
 

Healthy Vegan Rolls 
 

Carrots, turnips, sprouts, baby romaine salad, white sesame seeds, black pepper and coriander 
leaves wrapped in rice paper, served with our classic homemade peanut sauce and a garlic ginger 

soy dressing 
 

Tropical Fresh Fruit Salad 
 

Coffee or Tea 
 

Rp 125, 000 
 

We add the standard 5% service charge and 10% government tax 
 
 

SET MENU N (VEGAN) 
 

Soup Ares 
 

Balinese soup made from sliced young banana tree trunks simmered in Balinese spices 
 

Lightly Curried Moringa Leaves 
 

Moringa leaves cooked in light coconut milk infused with an array of aromatic Balinese spices. 

Served with crispy tempe and white/red rice 

Balinese Black Rice Pudding 

Served with coconut milk and palm sugar 

Coffee or Tea 

Rp 150,000 

We add the standard 5% service charge and 10% government tax 
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SET MENU O (VEGAN) 

Indonesian Vegetable Soup 

Opor Tahu dan Telur 

Tofu and eggs in a light curry soup 

Sayur Daun Ubi 

Young cassava leaves cooked with lemongrass and seasoned with Balinese spices 

Served with steamed white or red rice 

Tropical Fruit Salad 

Coffee or Tea 

Rp 150,000 

We add the standard 5% service charge and 10% government 

 
 
 

BOOKINGS 
 

 
Numbers:   2 to 80 people. 

 
Time:    Please let us know the times you want to start and finish. 
 
Notice:   At least 2 days’ notice is requested. 
 
Timing of Payment: 50% non-refundable deposit is payable on acceptance of the 

booking. Balance is payable at least 1 day before the booking. 
Balancing-up payment (for example, for drinks) is payable on the 
day. Note that prices can change. 

 
Method of Payment: Cash at Murni’s Warung. 

Credit card (Visa or MasterCard) or DOKU  
 


