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The Chef's Choice dishes are a celebration of the culinary skills and creativity 

of the chef. Each dish is a unique creation, carefully crafted from the freshest 

ingredients, and presented flair and finesse. 

So if you see the chef’s hat on it, you know you are on the right track!

The vegetarian leaf icon on a menu is a helpful guide 

for those seeking meat-free dining options. 

Vegetarian dishes are a delicious and nutritious way to 

enjoy a variety of plant-based foods, featuring vibrant 

colors, fresh flavors, and a wide range of textures.

Our Spicy Icon signifies dishes on our menu that pack a 

punch of heat and flavor! From mild to extra spicy, 

these dishes are sure to satisfy your craving for bold 

and intense flavors.

LEGEND
GAIA CATERING CO.

WAGYU LOBSTER
CABE GARAM

1 . 5 0 0 k / p a x

ROASTED ROSEMARY CHICKEN
BABY POTATOES

3 3 0 k
8 p a x / s e t
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TERM & CONDITIONS

• please order at H-2 days, at H-1 day options are limited

• minimum order: 10 boxes

• price excluding 7% service charge & transportation charge

• full settlement max at H-2 days

• please order at H-2 days, at H-1 day options are limited

• NO minimum order

• price excluding 7% service charge & transportation charge

• full settlement max at H-2 days

• please order at H-2 days, at H-1 day options are limited

• minimum order: 20.000.000++

• price excluding banquet fee 1.500.000

• price excluding 7% service charge & transportation charge

• full settlement max at H-2 days

LUNCHBOX

DELIVERIES

EVENT

GAIA CATERING CO.



INDONESIAN

BUFFET

At Gaia Catering Company, we offer a delicious Indonesian buffet that is 

perfect for events that want to explore the rich & flavorful cuisine of Indonesia.

Our Indonesian buffet is designed to showcase the diverse and flavorful 

cuisine of Indonesia. We use high-quality ingredients and authentic recipes

to ensure that our dishes are delicious & authentic.

BUFFET & STALLS
BUFFET | INDONESIAN
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BUFFET & STALLS

STARTER
panada cakalang

tahu telor Surabaya

SOUP
asem-asem daging

MAIN COURSE
mie goreng Aceh kari udang
sei wagyu sambel lu’at NTT

ayam sempyok Betawi
 tenggiri woku belanga Manado
oseng buncis bakar jamur tiram

DESSERT
colenak

cendol es krim kelapa
salad buah yogurt madu

FREE BEVERAGE
mineral water
es teh sereh

3 2 0 k
/ p e r s o n + +

SignaturePackage

BUFFET | INDONESIAN



ASIAN
BUFFET

All dishes are prepared with high-quality ingredients and 

cooked to perfection. The Indonesian buffet by Gaia

Catering Company is an excellent choice for those who 

want to experience the rich and flavorful cuisine of

Indonesia.

BUFFET & STALLS
BUFFET | ASIAN
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STARTER

oriental chicken sesame salad  

vegetable spring rolls

SOUP

asparagus crab meat soup

M AIN COURSE

thai chicken curry  

charsiu beef

sweet & sour snapper

S IDE DISH

steam rice 

fried hokkien noodle

broccoli garlic sauce  

szechuan eggplant

DESSERT

fruit platter  

(nanas, pepaya, melon)

pudding

FREE BEVERAGE

es jeruk medan

mineral water

2 5 0 k

/ p e r s o n + +

BUFFET & STALLS
BUFFET | ASIAN

SignaturePackage



The western-style buffet by Gaia Catering Company

is an excellent option for those who are looking for a delicious

and satisfying meal that blends classic and modern culinary styles.

WESTERN
BUFFET

BUFFET & STALLS
BUFFET | WESTERN
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STARTER
antipasto platter

calzone con fungi

SOUP
meatball e ceci soup

(hearty italian meatball & chickpea soup)

MAIN COURSE
rice pilaf

linguini aglio olio e peperoncino
veal ossobucco

butter salmon toscana
chicken marsala

baked broccoli & cheese
grilled zucchini ratatouille

DESSERT
almond semifredos w/ caramelized apple

goat milk & corn panacotta w/ berries
macedonia di frutta

(italian summer fruit salad)

FREE BEVERAGE
es jeruk medan
mineral water

4 0 0 k
/ p e r s o n + +
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BUFFET & STALLS

SignaturePackage

BUFFET | WESTERN



The Japanese buffet by Gaia Catering Company typically includes

a variety of sushi rolls, sashimi, tempura, teriyaki chicken or beef, 

tonkatsu, udon or soba noodle dishes, and various side dishes

such as seaweed salad, edamame, and miso soup.

JAPANESE  
BUFFET

BUFFET & STALLS
BUFFET | JAPANESE
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3 9 5 k

/ p e r s o n + +

BUFFET & STALLS
BUFFET | JAPANESE
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SignaturePackage

STARTER
chawan mushi

MAIN COURSE
beef teriyaki, & yasai vegetable

japanese beef katsu curry 
baked salmon masago  mayo

kinoko pasta with mix mushroom
hibachi vegetable

furikake rice

DESSERT
silken tofu pudding w/ mango coulis

baked matcha cheese cake

FREE BEVERAGE
es jeruk medan
mineral water



BUFFET & STALLS
BUFFET | INTERNATIONAL

INTERNATIONAL  
BUFFET

International Buffet by Gaia Catering take you on a culinary journey 

around the globe, offering a delightful assortment of flavors from 

different cuisines. Each dish is meticulously crafted by Gaia's 

talented team of chefs, who draw inspiration from traditional recipes 

while infusing their own creative twists.
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BUFFET | INTERNATIONAL

STARTER
caesar salad

MAIN COURSE
beef teriyaki, grilled vegetables & furikake rice

veal wiener schnitzel, sautéed potatoes 
& mushroom gravy

salmon coulibiac w/ creamy lemon pommery sauce
penne arabiata, beef bacon & olives

vegetables ratatouille

DESSERT
Key lime pie

es campur panna cotta

FREE BEVERAGE
es jeruk medan
mineral water

3 7 5 k
/ p e r s o n + +
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BUFFET & STALLS

SignaturePackage



Whether you're hosting a corporate event, wedding, or private

party, our Indonesian stalls are the perfect addition to your menu.

Contact us today to learn more about our Indonesian stalls and how

we can make your event unforgettable!

INDONESIAN
STALLS

BUFFET & STALLS
STALLS | INDONESIAN
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ASINAN SAYUR BETAWI

ASINAN BUAH TROPIS

SOTO BETAWI

BAKWAN MALANG

SOTO TANGKAR

3 5 k

3 5 k

7 0 k

6 0 k

6 0 k

STARTER

TEKWAN

LONTONG CAP GOMEH

ASINAN BUAH TROPIS

PEMPEK PALEMBANG

5 0 k

6 0 k

4 0 k

6 0 k

SOTO MIE BOGOR 6 0 k
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BUFFET & STALLS

STALLS | INDONESIAN



AYAM BAKAR TALIWANG

AYAM BUMBU KECAP SAMBEL KEMANGI

BUBUR AYAM KOMPLIT

MIE AYAM GAIA

4 0 0 k / 1 0 p a x

2 9 0 k / 8 p a x

4 5 k

4 5 k

POULTRY
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BUFFET & STALLS

STALLS | INDONESIAN

NASI GORENG KAMPOENG

NASI REMPAH AYAM

BEBEK BETUTU BALI
LAWAR KACANG PANJANG

SAMBAL MATAH & NASI PUTIH

6 5 K

9 5 K

9 0 0 K / 1 2 P A X

NASI AYAM BEBEK LADOMUDO 9 9 0 K / 6 P A X

AYAM PENYET
PECEL SAYUR, NASI PUTIH & REMPEYEK

5 7 5 k / 5 P A X
+ 2 5 K  W / M E N D O A N



SOP KONRO
MAKASSAR

WITH LONTONG

8 5 k

MIE ACEH
WAGYU 

9 5 k

BEEF 
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BUFFET & STALLS

BAKSO RUSUK

9 0 k

KAMBING LEPAS
NASI GURIH ACEH

6 0 0 k / 5 0 0 g r

ASEM ASEM IGA

8 5 k

SOP KAMBING

8 0 k

EMPAL GENTONG

8 0 k

GULAI KAMBING

8 0 k

TONGSENG KAMBING

5 5 k

STALLS | INDONESIAN

NASI GURIH KAMBING ACEH

1 2 0 k

KAMBING GULING MUDA NASI KEBULI

3 , 3 M I / 2 5 P A X

NASI REMPAH KAMBING

1 2 5 k

KAMBING BAKAR MADU
NASI KURMA

SAMBAL BALADO

3 , 3 M I / 2 5
P A X



GURAME GORENG
SAMBEL MANGGA

1 7 5 k

MIE CELOR

7 5 k

IKAN ARSIK
MEDAN

3 5 0 k / 5 0 0 g r

IKAN KERAPU BAKAR
NASI JAHA MANADO 

SAMBAL DABU

2 . 5 0 0 k / 2 0 p a x

WAGYU LOBSTER
CABE GARAM

1 . 5 0 0 k / p a x

SEAFOOD
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BUFFET & STALLS

STALLS | INDONESIAN

KERAPU BUMBU PESMOL
- NASI LEMAK
- ACAR TIMUN & SAMBAL TOMAT

2 , 5 0 0 k / 2 0 p a x



SATE CAMPUR (AYAM/SAPI)

SATE WAGYU MARANGGI
KETAN BAKAR BUMBU KACANG

SATE AYAM

SATE KAMBING

SATE PADANG

SATE DAGING BUMBU KACANG

5 5 k / 3 p c s

8 5 k / 1 p c s

5 5 k / 5 p c s

6 0 k / 3 p c s

6 0 k / 5 p c s

6 0 k / 2 p c s

ANEKA
SATE
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BUFFET & STALLS

STALLS | INDONESIAN



nasi kencur, blakutak (cumi) item, kari 
daging, sambel korek, tumis bunga 
pepaya, perkedel jagung, peyek kacang

NASI 
CIKUR CAMPUR

8 0 k

nasi putih, krecek, ayam panggang, acar 
kuning, kering kentang, telor pindang 

NASI 
KEMBANG TELANG

8 0 k

nasi gurih, kambing panggang suwir, 
sate sapi, bakwan udang, cabe rawit 
wuluh, acar nanas

NASI REMPAH 
KAMBING

1 4 0 k

nasi daun jeruk, pepes ayam kemangi
plecing kangkung, ikan bakar dabu–dabu
perkedel jagung, rendang daging
tumis udang buncis, emping & sambal ijo 
 

NASI GAIA 
NUSANTARA

9 0 k

STALLS | INDONESIAN

nasi ebi
lidah cabe ijo
dendeng  balado
ayam bakar permata
cumi asin
orek tempe kacang
urap sayur
emping
sambel matah

NASI SELAYANG
PANDANG

9 5 k

nasi liwet
perkedel jagung 

tempe & tahu bacem
ikan asin peda
bebek goreng 
ayam goreng 

kerupuk kampoeng 
peyek kacang 

sambel dadak & sambel 
mangga

NASI LIWET
PASUNDAN

8 5 k
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BUFFET & STALLS

NASI SABANG
ACEH

nasi putih, ayam tangkap 
aceh, ikan kayu, rendang 
kering, kari daun singkong,
teri medan, sambel aceh, telor 
mesir,emping

8 5 k

ANEKA
NASI



ANEKA
NAS IBAKAR

NASI PEPES BAKAR GURIH
kari ayam, cabe rawit, ati ampela & telor puyuh

NASI PEPES BAKAR UDANG CUMI PETE
udang, cumi asin potong, pete, bumbu

kemangi

NASI PEPES BAKAR IGA MERCON
iga bakar, sambel mercon & kemangi

NASI PEPES BAKAR DAGING TELOR ASIN

6 5 k / p a x

(lalapan, peyek & sambal)
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ASIAN
STALLS

Looking for delicious and authentic Asian cuisine for your next event 

or gathering? Look no further than Gaia Catering Company's Asian 

stalls! Our talented chefs bring the flavors of Asia to your table with

a variety of dishes that will satisfy any craving.

BUFFET & STALLS
STALLS | ASIAN
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SHAWARMA
AYAM & KAMBING

6 5 k  &  7 5 k

thai wagyu salad
grilled king prawn & squid

TROPICAL
FRIED

RICE

8 5 0 k
/ 4 p a x / s e t

sides of steamed pok
& shitake mushroom

STEAMED GROUPER
IN SOYA GINGER

SCALLION SAUCE

1 , 3 2 0 k
/ 1 5 p a x / s e t
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BUFFET & STALLS

HAINAN CHICKEN
RICE

6 5 k

SINGAPOREAN
LAKSA

7 5 k

NASI
REMPAH AYAM

9 5 k

CHINESE CRAB 
& SWEET CORN SOUP

5 0 k

STALLS | ASIAN



nasi mandhii, lobster shashlik,
grilled butter chicken, grilled zuchini
& eggplant

SULTAN’S 
FRIED RICE

8 5 0 k / 4 p a x

BEEF CHARSIU, CHOW MEIN RICE
STEAM POK CHOI

1 , 3 2 0 / 1 5 p a x /
s e t

STALLS | ASIAN

ROASTED DUCK 
NOODLE

8 5 k

siomay, hakau, pao
shrimp egg roll

DIM SUM 

7 5 k

sirloin slice
scallion
shrimp, bean sprout
shitake mushroom
eringi mushroom jamur 
kuping
onion bamboo shoot
 snow peas
carrot 

STIR FRY STATION

8 5 k

add’l:
diced salmon

scallops

3 0 k  e a .

24

BUFFET & STALLS

9 9 k

LOBSTER & FRIED MANTOU
WITH 2 SAUCE CHOICE

CURRY HONG KONG STYLE
OR SINGAPOREAN CHILLI



W ESTERN  
STALLS

Are you craving classic comfort foods that are sure to satisfy your 

taste buds? Look no further than Gaia Catering Company's Western 

stalls! Our talented chefs prepare a variety of Western dishes that

are sure to delight your guests.

BUFFET & STALLS
STALLS | WESTERN
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PASTA

WILD MUSHROOM SOUP
PARMESAN TWIST

CLAM CHOWDER 
PESTO BAGUETTE

LOBSTER BISQUE
with GARLIC BAGUETTE

POTATO LEEK SOUP
with CAVIAR & GARLIC BAGUETTE

4 5 k

8 0 k

1 5 0 k

8 5 k

SOUP

addt’l: 
shaved truffle

8 5 k / p a x

classic.....................................................
beetroot..................................................
spinach...................................................
squid ink.................................................

+ 2 0 k
+ 2 0 k
+ 3 5 k

mushroom & beef bacon.....................
sautéed prawn.......................................
sautéed chicken....................................
grilled lobster.........................................
shaved truffle.........................................

+ 2 0 k
+ 2 0 k
+ 3 5 k
8 7 . 5 k / p a x

addt’l topping:

CHEESE WHEEL PASTA

7 5 k

26

BUFFET & STALLS

STALLS | WESTERN



HOLLANDSE PASTEI

MACARONI SCHUTEL

BRUNEI BONEN

ERWTEN SOEP

6 5 0 / 8 p a x

8 5 0 k / 8 p a x

4 5 0 k / 5 p a x

4 5 0 k / 5 p a x

HOLLANDSE 
KEUKEN

EGG YOUR STYLE 6 5 k

smoked salmon
smoked beef

tri color capsicum
onion scallion

cheddar cheese
tomatoes

toast bread

BREAKFAST

egg benedict
(smoked salmon
or smoked beef)

6 0 k

POULTRY
ROASTED ROSEMARY CHICKEN

BABY POTATOES

3 3 0 k
8 p a x / s e t
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BUFFET & STALLS

STALLS | WESTERN

MARGHERITA PIZZA 2 0 0 k

PIZZA
                8 slices

CREAMY TRUFFLE
MUSHROOM PIZZA

QUATRRO FORMAGGI PIZZA

SMOKED SALMON PIZZA

2 0 0 k

2 0 0 k

2 0 0 k

WINNER WINNER
CHICKEN DINNER PIZZA

2 0 0 k



STALLS | WESTERN

sered with sautéed mix 
mushroom & cherry tomatoes, 
pepper shalot sauce

TOMAHAWK STEAK

4 . 5 0 0 k / 8 p a x

served with yuca fries, blackbean 
salad

BRAZILLIAN PICANHA

2 . 1 0 0 k / 1 0 p a x

served with garlic confit,
sautéed potatoes, sautéed mix 
mushroom, garlic cherry 
tomatoes, mushroom sauce

STEAK DIANE

2 . 6 0 0 k / 1 5 p a x

served with edamame puree, 
grilled mushroom, 
lamb jus & mint  jelly

HERB CRUSTED LAMB

7 5 0 k / 4 p a x

served with
roasted vegetable & sautéed 
rosemary potatoes 

BEEF WELLINGTON

2 . 1 2 5 k / 1 2 p a x

BBQ RIBS 
with POTATO GRATIN

8 5 0 k / 8 p a x

BEEF

28
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served with hasselback potatoe 
mushroom & black pepper sauce

HERB SALT
CRUSTED TENDERLOIN

2 . 6 5 0 k / 2 0 p a x

garlic confit
sautéed potatoes

sautéed mix mushroom, 

garlic cherry tomatoes 

mushroom sauce

black pepper sauce 

BISTECCA 
A’LA FIORENTINA

3 . 0 0 0 k / 8 p a x

BEEF

served with coleslaw, cornribs, 
smoked bbq sauce 

GRILLED SMOKED
WAGYU BRISKET

1 . 3 0 0 k / 1 0 0 0 g r / 1 0 p a x

served with yorkshire pudding w/ 
garlic pommes puree

WHOLE ROASTED 
BEEF

3 . 0 0 0 k / 2 5 p a x
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BUFFET & STALLS

STALLS | WESTERN



DELICIOUS STALLS | WESTERN

served with mixed mesclun salad 
lemon capers butter sauce

WHOLE BAKED 
FISH SALMON

3 . 2 5 0 k / 2 5 p a x

PAELLA
VALENCIA

9 5 k

served with mixed mesclun salad
lemon capers butter sauce

WHOLE BAKED
FISH BARAMUNDI

1 . 2 5 0 k / 4 5 p a x

served with rucolla salad, boiled 
potatoes, hollandaise sauce

GARLIC BAGUETTE CHEESE
CRUSTED COBIA FILLET

5 2 5 k / 5 0 0 g r / 5 p a x

side dish: 
sautéed  vegetable
roast potato

SALMON EN CROUTE

9 5 0 k / 8 p a x

served with mixed mesclun salad
sautéed baby beans,
crushed almond

LOBSTER 
TERMIDOR

3 . 5 0 0 k / 1 4 p a x

SEAFOOD
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JAPANESE  
STALLS

Whether you're hosting a corporate event, wedding, or private party, 

our Japanese stalls are the perfect addition to your menu. Contact

us today to learn more about our Japanese stalls and how we can

make your event unforgettable!

BUFFET & STALLS
STALLS | JAPANESE
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CRAZY CRAB 
SHAKE ROLL

1 1 0 k
/ 8 p c s

SPICY CRUNCHY
MAGURO

1 1 0 k
/ 8 p c s

CHEESY WASABI
MAGURO ROLL

9 5 k
/ 8 p c s

CHEF’S
FUSION ROLL

1 1 0 k / 8 p c s

TEMPTATION
SUSHI ROLL

(SALMON KARAGE)

1 2 0 / 8 p c s

CRAZY MANGO
SHRIMP ROLL

(EBI TEMPURA)

1 1 0 k / 8 p c s

FUSION SUSHI

32
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STALLS | JAPANESE



DELICIOUS STALLS | JAPANESE

SALMON

TUNA

TAMAGO

HAMACHI

7 0 k / 3 p c s

6 0 k / 3 p c s

4 5 k / 3 p c s

1 7 5 k / 3 p c s

SASHIMIYAKITORI

ABURI SUSHI
HAMACHI

WAGYU

SALMON

TUNA

7 5 k / 2 p c s

4 5 k / 2 p c s

4 0 k / 2 p c s

3 5 k / 2 p c s

WAGYU

CHICKEN

SALMON

CHICKEN SKIN

GYUTAN

MUSHROOM

KING PRAWN

FISH

ASPARAGUS

NINIKU

7 0 k / p c

3 0 k / p c

5 0 k / p c

1 7 k / p c

3 5 k / p c

3 5 k / p c

4 0 k / p c

3 0 k / p c

3 0 k / p c

1 7 k / p c
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addt’l

SHABU-SHABU

AUS SIRLOIN AUS BEEF W/ VEGETABLE

2 9 9 k / 1 2 0 g r

9 9 k

US SIRLOIN

1 7 k
6 5 K
3 0 k
5 0 k
6 0 k

CHIZZURICE STATION

cheesy bechamel, mix seafood
& moarella cheese, golden fried 
rice/ orzo rice

CREAMY SEAFOOD BOWL

5 0 k

creamy mentaiko sauce, salmon, 
mozarella, golden fried rice
or orzo rice

CHEESE SALMON
MENTAIKO BOWL

5 0 k

chicken katsu, curry sauce, 
mozarella, golden fried rice 
or orzo rice

CHICKEN KATSU
CURRY BOWL

4 0 k

34
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STALLS | JAPANESE

chikuwa.................................................
prawn.....................................................
gindara...................................................
salmon...................................................
scallop....................................................



BUFFET & STALLS

STALLS | JAPANESE

BEEF

DONBURI

WAGYU DON

GYUTAN DON

YAKITORI DON

GYU DON

OYAKO DON

UNAGI DONBURI

9 5 k

7 5 k

7 5 k

7 5 k

6 5 k

2 5 0 k

9 5 k
DORAI RAMEN

UDON SOBA

GRILLED WAGYU
HORENZO SAUCE

POTATO GYOZA & GRILLED 
SHITAKE

(reg/mb5)
9 5 k / 2 8 5 k

WAGYU NOODLE
ONSEN EGG

9 5 k

WAGYU SOBA
SALAD

7 5 k

BEEF SPICY
MISO RAMEN

8 5 k

BEEF SHOYU
RAMEN

8 5 k
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BUFFET & STALLS

SPICY CHICKEN WINGS

SPICY LOBSTER SOUP

DORAI RAMEN/UDON/SOBA

SEAFOOD & CHICKEN
SEAFOOD

MENTAIKO PASTA

TEMPURA
MORIAWASE

EBI TEMPURA

SPICY SALMON TOFU

CHAWAN MUSHI

FRIED GYOZA

3 5 0 k

8 5 k

8 5 k / 2 p c s / p a x

8 5 k

4 0 k

5 0 k / 5 p c s / p a x

3 0 0 k

9 5 k

8 5 k / 5 p c s

36
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wagyu
prawn

salmon
mushrooom stir fry

3 5 0 k

SURF & TURF



THANK YOU
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