
SUMMER ROLLS
Paper thin rice sheets fi l led with crunchy

vegetables and a spicy mango-dip

MINI BUDDHA BOWL
A base of different whole grains topped with gri l led mushrooms, marinated,

air-fried tofu, edamame and wakame, broccolis and cauliflower 
and a creamy peanut sauce

HOMEY MELON GAZPACHO
our version of the cool Spanish summer soup,
with cantaloupe, egg tomato, red and yellow

bell pepper and more

TEMPEH CURRY
Marinated and air-fried tempeh with a creamy Thai-

inspired coconut curry sauce and fresh veggies

CHIPS & GUAC
Salty, crunchy plantain chips 

with a creamy, tangy guacamole

CHEESE CAKE
a perfect crumble from nuts and dates topped with

cashew cream cheese and red berry sauce

FIT & HEALTHY

Magical fusion food for any occasion



ADD EVEN MORE FRESH AND HEALTHY
DISHES TO YOUR BUFFET

with spring greens

BUDDHA BOWL
A base of different whole grains topped with
fresh mango and avocado, gri l led mushrooms,
aubergine and zucchini, marinated, air-fried

tofu and seeds

COCONUT CEVICHE

Made from the flesh of the green
coconut, with our own leche de tigre

SUSHI TROPICAL
The Japanese classic with Fusion inspired

vegan tropical fi l l ings

KIMCHI PANCAKE
Our Soul Rebel version of the Osaka

classic “okonomiyaki” fi l led with our own
kimchi and loads of toppings

CHEESE CAKE
a perfect crumble and cashew creamy

goodness with berry sauce

Magical fusion food for any occasion

STICKY SESAME TOFU

Honey Melon
Gazpacho

Summer Roll s

Cheese Cake

Tempeh Coconut
Curry on black r ice

Mini Buddha
Bowls

Guacamole w/
Banana Chips


