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Street Food Market

Hungary
Langos with sour cream, cheese and rocket (vegetarian)
Langos with sour cream, cheese and bacon

Spain
Serrano ham sliced live from the leg (gluten-free)
Padron peppers (vegan, gluten-free)
Empanada spinach (vegetarian)

Switzerland
Raclette cheese baguette
Optionally with: tomatoes, mushrooms, gherkins, herbs, garlic, salami

Netherlands
Frikandel with mayo, ketchup and diced onions
(Rundvleeskroket)

OUR CHARITY DISH
Morocco
Shakshuka - oriental vegetable stew with egg and flatbread

Mexico
Tacos al Pastor (vegan)
Marinated soy-meat in a corn tortilla, pineapple chutney, onions, coriander and habanero salsa
Tacos al Pastor 
Marinated pork in a corn tortilla, pineapple chutney, onions, coriander and habanero salsa

Japan
Okonomiyaki Edo Style (vegetarian)
with spring onions, Japanese mayonnaise, okonomiyaki sauce, coriander and chilli
Okonomiyaki Osaka Style
with bacon, spring onions, Japanese mayonnaise, okonomiyaki sauce, coriander and bonito flakes
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Italy
Parmesan pasta with semi-dried cherry tomatoes and rocket (vegetarian)

Germany
Golden lost egg in a yellow spice paste sauce, served with beetroot 
marinated in raspberry vinegar and potato crunch (vegetarian, gluten-free)

Africa
Peanut stew with chard and rice, optionally with tofu (vegan) or
lamb (gluten-free)

United States
Smashed Burger
Brioche | beef | cheddar | onion | gherkin | iceberg lettuce
Vegetarian smashed burger
Brioche | bean and mushroom patty | cheddar | onion | gherkin | iceberg lettuce

France
Macarons filled live with...
Chocolate ganache, raspberry buttercream, pistachio cream, caramel sea salt cream

Hawaii
Grilled pineapple with Hawaiian coconut pudding and
caramel rum sauce (vegetarian, gluten-free)

Austria
Yeast dumplings with plum filling in a bed of vanilla with ground poppy seeds 
(vegetarian)
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All prices are subject to VAT. & personnel, equipment and transport.

Minimum order quantity from 50 persons.

CO2 note: A vegetarian buffet produces 23% more CO2 emissions than a vegan 
buffet. A mixed buffet (incl. meat) produces 67% more CO2 emissions compared 
to a vegan buffet. 
(Source: KlimAktiv-PRO calculator for companies) 

In the production of our dishes, we use handmade premium spices
in controlled quality as well as sustainable and locally produced micro
salads and micro herbs.

Soulspice spices are produced in harmony with nature, with a special focus on the
combination of regenerative agriculture and traditional farming methods.

The lettuces and herbs are produced by Microgreens in harmony with nature 
without chemical additives and in some cases contain up to 40 times more 
nutrients than the full-grown vegetables.
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