
F e s t i v e  
  S e a s o n

C E L E B R A T I O N S



        Celebrate  

     Christmas & New Year  
           in Maya style

Commemorate a joyful festive season with your loved 

ones at Maya Ubud Resort & Spa. Indulge in exclusive 

degustation menu, enlivening entertainment and 

relaxing spa treatments at Maya Ubud Resort & Spa.



Dear Guests,

First of all, I would like to thank you for choosing our Resort during such 
a special time of the year. At Maya Ubud Resort & Spa, 2023 represented 
plenty of achievements, welcoming back travelers from all over the world 
back to Bali. We finalized the enhancement of The River Cafe, Growing 
Grounds and also featuring our newly added facility; Kids Club.
 
Christmas is the season of love, harmony, and spreading awareness. It is 
the time of the year when friends and family come together and celebrate 
it with joy and spread happiness with each other. At Maya Resorts we are 
organizing some special activities for our guests that you may review later 
on this guide.
 
On behalf of Maya Resorts members, we wish you happy holidays and 
2024 full of happiness and health.

Best Wishes,

Jesus Gisbert Carbonell
General Manager 
Maya Resorts 

A  Ti m e  
   f o r  S h a r i n g



Fest ive
  Specials

DECEMBER 24th

CHRISTMAS EVE DINNER

IDR 950,000 net per person

Mayasari
7 PM – 10 PM

Entertainment:			 
Duo Acoustic  7 PM – 10 PM
Christmas Carol  7.45 PM – 8.15 PM

Celebrate a Magical Christmas Eve at Maya Ubud Resort & Spa and delight in special handcrafted 
cuisines by our Chef featuring Java Oyster, Babi Guling and many more. Finish your distinguished 
evening with a sweet ending to your table by savoring our selection of Chocolate Fountain, Yule 
Log and Crepe Station. Enjoy Duo Acoustic entertainment from 7 PM and join us for Christmas 
Carols from 7.45 PM to welcome Christmas.

DECEMBER 25th

BREAKFAST WITH SANTA
Mayasari
7 AM – 11 AM

Make Christmas extra special for your little ones by coming along to enjoy a dreamlike 
breakfast and Santa will mingle around from 8.30 AM – 9.30 AM, with gifts for everyone.

Be enticed in your favorite breakfast delicacies featuring lavish Honey Glazed Ham.

CHRISTMAS AFTERNOON TEA
Mayasari
4 PM – 5 PM

Savor in Christmas light bites accompanied with hot chocolate and mulled 
wine in a fine Christmas afternoon to celebrate a heart-warming gathering 
with your family and friends.



New Year ’s  Eve
   Gala  Dinner

Mayasari
7 PM – 11 PM

Entertainment, Music & Bouncy Castle :			 
7 PM – 1 AM

Celebrate the new beginnings of 2024 with a memorable New Year’s Eve Gala Dinner accompanied by 
superb entertainment. Indulge in a wonderful jungle setting with a choice of premium festive buffet 
feasts including Live Sushi Station, Balinese Babi Guling, Roast Peking Duck and tempting Seafood Grill.

Furthermore, we are pleased to offer entertainment for the little ones as well. A bouncy castle will be 
available to keep the children entertained, and parents can take advantage of our Kids’ Club services, 
ensuring a worry-free and enjoyable evening for all.

DECEMBER 31st

IDR 1,500,000 net per person



Christmas 
 Di n n e r  M e n u

CARVERY STATION

Whole Roasted Chicken 
Corn puree, stuffing, and creamy mushroom sauce

Babi Guling
Roasted suckling pig, cassava leaf sweet potato rice, 
urutan, pork skin crackers

FROM THE GRILL

Meat: BBQ pork ribs, Tandoori chicken, mixed vegetable 
skewers

Seafood: Chili squid, Mahi-mahi

Condiments: BBQ sauce, chili sauce, sour cream & chive, 
tomato ketchup, tomato salsa, mustard, chimichurri

THE SWEET NOTES

Live Station 
Chocolate Fountain
Garnish: Marshmallow, strawberry, pineapple 

Crêpes Suzette 
Garnish: Raisin, fresh berries, orange segment, baked 
almond, chocolate sauce 

More Sweet
Yule Log selection 
Croquembouche
Mulled wine jelly, raspberry Bavarian, coconut crispy 
sable 
New York-style cheesecake 
Valrhona chocolate tart 
Fresh young ginger crème brulée 
Assorted fruit tartlet 
Trio chocolate Bavarian 
Lemon meringue tartlet 
X’Mas cookies 
Assorted macaroons 
Warm Christmas pudding, brandy sauce 
Fresh seasonal fruit platter 

APPETIZER AND SALAD

Live
Caesar Salad
Romaine lettuce, anchovies, croutons, bacon, chicken, 
nuts, cherry tomatoes, red onion, pink radish, boiled egg, 
caesar dressing

Fresh Shock Java Oyster 
Chopped shallot, red wine vinegar, lime

Mixed Salads 
Potato and egg salad, fried shallots 
Vietnamese spring rolls
Asinan Jakarta 
Grilled octopus salad 
Gado-gado ulekan

Cheese Platter 
Artisan cheese from Bali
Condiments: honeycomb, chutneys, nut

The Mix Green
Assorted baby mesclun lettuce
Broccoli, edamame, cherry tomatoes, pickled red onion

SOUP
Spicy Pumpkin Curry Soup
Fennel crouton 

Assorted Bread Display
Focaccia, ciabatta, sourdough bread, pretzel, grissini, lavosh

HOT DISHES
Steamed Grouper Fillet – Shitake, ginger, sesame oil

Fish Pie – Creamy fish-stuffed, mashed potato, oven-baked

Chili Prawn – Padang Sauce 
Stir Fry Garlic Kailan

Mac & Cheese – Macaroni pasta, cheddar cheese

Baked Potatoes

Ratatouille – Like a Provencal tian, vegetable layers

Baked Beans & Red Beans

For more information or reservation, 
please whatsapp +62 812 3657 4079
or email: fb-admin@mayaubud.com



New Year ’s  Eve 
 Di n n e r  M e n u

APPETIZER AND SALAD

Live

Mixed Sushi
Salmon, tuna, vegetables, soy sauce, ginger, wasabi

Charcuterie
Select any combination of Prosciutto di Parma, cured 
salmon, nut, 3 kinds of artisan cheese from Bali, dried 
fruits, and pickle   

Oyster Rockefeller
Spinach, hollandaise sauce

Seafood On Ice 
Prawn, crab, mussel, clam, cocktail sauce, shallot 
vinaigrette

Mixed Salads 
Crying Tiger Beef - Thai dipping sauce, green papaya 
salad, cucumber pickles
Pomelo Salad - Dry coconut, prawns, tamarind dressing, 
Octopus Salad - Baby potatoes, garlic & parsley, olive oil
Jukut Urab - Spicy coconut & vegetable salad
Avocado Hummus - Parsley, pumpkin seeds, olive oil

The Mix Green
Assorted baby mesclun lettuce 
Broccoli, edamame, cherry tomatoes, pickled red onion 

SOUP

Lebanese Lentil Soup
Crouton 

Assorted Bread Display
Focaccia, Ciabatta, sourdough bread, pretzel, grissini, 
lavosh 

HOT DISHES

Steamed Grouper Fillet - Shitake, ginger, sesame oil
Fish Pie - Creamy fish stuffing, mashed potato, oven-baked
Chili Prawn - Sauce Padang
Stir Fry Garlic Kailan 
Mac & Cheese - Macaroni pasta, cheddar cheese
Baked Potatoes
Ratatouille - Like a Provencal tian, vegetable layers
Baked Beans & Red Beans

CARVERY STATION

Babi Guling
Roasted suckling pig, cassava leaf sweet potato rice, 
urutan, pork skin crackers

Seared Beef Loin  
Japanese rice, caramelized onion burdock

Roast Peking Duck
Condiments:  Pancakes, cucumber, spring onion, hoisin 
sauce, chili sauce

From The Grill 
King prawn, baked potatoes, corn on the chub
Condiments: bbq sauce, chili sauce, sour cream & chive, 
tomato ketchup, tomato salsa, chimichurri

THE SWEET NOTES

Live Station 
Chocolate fountain
Garnish: Marshmallow, strawberry, pineapple 

Churros
Condiment: Raspberry, vanilla sauce, caramel sauce

More Sweet 
Chocolate choux, tiramisu Maya style, rosemary cream 
custard
Opera cake, strawberry basil tartlet, purin caramel,
Mango sago, trio chocolate Bavarian, 
Lemon meringue tartlet, fresh fruit slice

For more information or reservation, 
whatsapp +62 812 3657 4079 or 
email: fb-admin@mayaubud.com



Fest ive 
 Menu Specials

Treat your family and friends to a joyful lavish dinner with 
our festive specials menu selection exclusively available from
22nd December 2023 - 4th of January 2024

All prices are in thousand rupiah & subject to 21% service charge & government tax

S T A R T E R  

Hokkaido Sea Scallop Carpaccio	 180
Truffle cream, beet root, shallot pickle

Beef Tartare 	 170 
Prime quality sirloin from Australia, freshly chopped shallots, 
capers, Dijon mustard and farm-fresh quail egg yolk

Quinoa Salad 	 130 
A refreshing salad made with white quinoa, cherry tomatoes, 
cucumber pickle, and red radish, drizzled with orange and 
fresh shallot vinaigrettee

M A I N S
Vegetable Wellington 	 200 
A puff pastry filled with seasonal vegetables wild mushroom, 
charred pumpkin, steam cabbage, potatoes with fresh herbs, 
served with garlic cream

Salmon with Dill Sauce 	 280 
Seared salmon filets served with a creamy dill sauce, Brussels sprout 
with bacon, potato gratin

Herb-Crusted Lamb Rack 	 320 
Australian lamb rack, fresh herbs crust served with red wine reduction, 
wild mushroom risotto and sautéed vegetables

D E S S E R T S
Mix Berry Burn Cheese Cake 	 120 
Mix berry caramel compote, crunchy crumble burn cheese cake, 
serve with chocolate ice cream

Snow White Ivory Mousse 	 110 
Caramel poach pear compote, ivory mousse, snow powder, 
serve with vanilla ice cream

For more information or reservation, 
please whatsapp +62 812 3657 4079
or email: fb-admin@mayaubud.com



C O C K T A I L S

W I N E  S E L E C T I O N S        	 BOTTLE

White
Naked range duet Chardonnay 2016, Australia		       950 
Ripe peach characters, blend harmoniously in this rich fruit driven wine. 

Splash organic Chardonnay 2020, Australia 		        750
Dry with lemon & grapefruit characters. Hint of cashews.

Valdubon Verdelho 2019, Spain		       1,500
A crisp and refreshing citrus aroma and juicy tropical fruit 
with spicy tones, stone fruit flavors of apricot and peach on palate.

Red
Baron Phillippe de Rothschild Pinot Noir 2020, France 		       700
Barnyard, cherry, plum, game and tomato & 
Palate: Ripe cherry, plum, strawberry, raspberry and mushroom.

Splash organic Cabernet Sauvignon 2017, Australia 		       750 
Complex aromas blackberry and spice, cassis, earthy with fine tannins on palate.

Mia Tempranillo 2019, Spain 		        850
Rich and fruity with hints of plum and red berries, silky smooth finish.

Rose & Sparkling 
Zonin Prosecco Brut, Italy  		         955 
Brilliant clear with a lasting sparkle. Bouquet: Delicate fruitiness. 
Palate: Crisp and fresh with a lingering aftertaste.

Villa Erica Prosecco extra dry, Italy		        900
Floral with white-petal flower hints and fruity with pear and white-flesh fruit hints. 

Duval Leroy Brut, France         	        3,000
Light gold. Ripe fruity nose intermixing citrus and 
white-fleshed fruit notes, apple and pear flesh.

All prices are in thousand rupiah & subject to 21% service charge & government tax

Santa is Lost	 130
Gin, lemongrass syrup, lime juice, tonic water, basil foam

New Beginning		  160
Aperol, elder flower syrup, lime juice, passion fruit soda, prosecco

Start Fresh 2024	 130 
Rum, homemade amaretto, tamarillo, spiced syrup, lemon juice, soda





Christmas Spa Specials
   at Maya Ubud

Package Includes:

•	 Aroma Foot Ritual
•	 Soothing Maya Massage
•	 Jasmine Body Scrub
•	 Flower Bath

Price is subject to tax & service charge. 
This offer cannot be combined with other promotions

120 minutes
IDR 1,399,000++

For more information or reservation, please whatsapp +62 852 3911 5069  or email: spa@mayaubud.com



Price is exclusive 21% tax & service charge
This offer cannot be combined with other promotions

‘Tis the 
   Season

Celebrate the wonderful season of Festivities with scrumptious Panettone, 
dipped in Chocolate and Hazelnut handcrafted by Maya pastry team. 
Delight in a perfect treat to be enjoyed with your loved ones or 
present as a gift.

Panettone

Available for order throughout December

IDR 150,000++



H a p p y 
N e w  Y e a r

2024
We welcome you to visit
mayaresorts.com/ubud for more information


