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LUNAR NEW YEAR SPICE MARKET DINNER

Wednesday, 29 January 2025 | Plantation Restauran | 07 PM Onward | Start from
IDR 650.000++ Per Person

Welcoming the Year of the Snake, Alila Ubud invites you to a tranquil retreat where nature’s beauty and cultural 

heritage converge. Perched above the Ayung River Valley, the resort offers a serene escape to honor the Lunar New 

Year with harmony and renewal. Embark on a culinary journey inspired by Indonesia’s legendary spice routes, savoring 

authentic dishes crafted from treasured recipes that celebrate the archipelago’s rich traditions. Begin the year with 

moments of reflection, connection, and timeless wonder in the heart of Bali’s lush highlands.



LUNAR NEW YEAR
SPICE MARKET DINNER

BALI CHICKEN RICE
Mini Buffet of Nasi Campur

Shreeded chicken in mild red spiced, peanut and soy bean fried 
green bean and tofu

shrimpaste red sambal, sambal matah

caramelized sambal, stir-fried rice noodle
sweey soy eggs, corn fritter, spiced roasted coconut, stir-

Live Gado – gado

Carving Station
Samsam Guling pork, Balinese fried sambal, jackfruit and 

banana blossom salad, Balinese roasted pork belly ,
Accompanied with steamed minced fried pork skin, Cucumber 

pickles, Traditional “PAYANGAN” pork sausage

BBQ Counter
Localy sourced seafood including Pork Rib,prawns, local clams,
squid and fish accompanied by a selection of sauces, pickles& 

chutneys

Hot Counter
Steam Bok Choy (steam bok choy, ginger, mushroom, and tofu)

Black Pepper Beef (Beef Rump, Black pepper Sauce, Onion)
Babi Kecap (pork with sweet sour sauce -Balinese style)

Roasted Duck (Roasted Ubud Local Duck )
Galangal Chicken (Fried chicken, galangal,spice, lime leaf)

Sweets
Fresh seasonal Balinese tropical fruits

Assorted local Kue Bali Chia Seed Pudding, sumping waluh, 
dadar gulung, pisang goreng)

Ice Kacang Station (Sweet red bean, grass jelly, condensed milk, 
sugar syrup)



A Timeless Tradition Since 1996
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