
 

BISMA EIGHT
COPPER KITCHEN & BAR

  Ubud, Bali

Copper All the Way - Christmas Dinner

-

Sat, Dec 24 & Sun, 25, 2016
6:00-10:00pm

Copper Kitchen & Bar, Jalan Bisma Bali, 80571 Indonesia

-



Bali might not be the first thought that springs to mind when someone mentions Christmas, but 
with the festive offerings available at Copper Kitchen and Bar by Bisma Eight, Ubud will be the 
only destination on people’s psyche, their lips and their travel tickets this year. 


Bisma Eight have pulled out all the stops this holiday season, with Cinema Cookouts and New 
Year’s Eve parties, but the star of the show, the reindeer leading the way, if you will, is the 
“Copper All the Way” Christmas Dinner. 


What better way to celebrate Christmas Eve and Christmas Day than with free flowing sundown 
cocktails at the Copper Bar Rooftop, before a 5-course Christmas Dinner at the Copper 
Restaurant Rooftop. 


Opt for an intimate Christmas evening on the 24th or spend Christmas night tucking into a 5-
course feast, featuring global culinary favourites, under the natural twinkling lights of Ubud’s 
Christmas night sky…


Or better still why not do both?  It’s Christmas after all!


Details & Pricing 

SATURDAY, DECEMBER 24 2016 

6-7 PM  
Free Flow Sundown Cocktails & Tapas 

IDR 125.000,++ per person

(with selected drink list)


Location | at Copper Bar Rooftop 

—— 

7-10 PM  
5-Course Christmas Eve Dinner 

IDR 750.000 net per person


Location | at Copper Restaurant Rooftop 

—— 

7-10 PM 
Bottomless Tipples 

IDR 425.000 net per person


—— —— ——


SUNDAY, DECEMBER 25 2016 

6-7 PM  
Free Flow Sundown Cocktails & Tapas 

IDR 125.000 ++ per person

(with selected drink list)


Location | at Copper Bar Rooftop


——




6-7 PM  
5-Course Christmas Day Dinner 

IDR 750.000 net per person


Location | Copper Restaurant Rooftop 

——


7-10 PM  
Bottomless Tipples 

IDR 425.000 net per person


COPPER ALL THE WAY - CHRISTMAS DINNER MENU 

AMUSE BOUCHE 
tuna sashimi, wasabi avocado, sriracha aioli and coriander; or


porcini mushroom arancini with white truffle aioli (v)


STARTER 
beetroot cured salmon with mascarpone, capers, and herbs; or


chilled watermelon gazpacho with feta and mint (v)


ENTRÉE 
prawn and crab ravioli with miso butter, nori, and brioche crumb; or

pumpkin risotto, chevre, toasted seeds, walnut, and rocket pesto (v)


MAIN 
duck confit with braised red cabbage, potato fondant, asparagus, foie gras, and pomegranate 

molasses; or

baked snapper fillet with Indian spiced crust and yoghurt dressing; or


soft polenta with mushroom ragout and micro cress (v)


DESSERT 
olive oil cake with date syrup & salted white chocolate ice cream (v)


(v) – vegetarian


——


20% off for all Bisma Eight guests


 

Editors Notes: 

Bisma Eight is a boutique hotel experience set within the natural and cultural heart of Ubud. 
Rooted in the artisan heritage of central Bali, Bisma Eight is something entirely different from 
what people have to come to think of as staying in Ubud.

Visit: bisma-eight.com 


Copper Kitchen & Bar is food.  Food that embraces the depth of culinary traditions and the skill 
and élan of the contemporary kitchen.  Globally influenced and ethically curated.

Visit:  copperubud.com


For more information, images and content please contact:

Caoilfhionn Maguire or Robbie Woodward at Ohana Communications. 
bismaeight@ohanacommunications.com

http://bisma-eight.com
http://copperubud.com
mailto:bismaeight@ohanacommunications.com

