
 
 
 
 
 
 
 
 
 
 
 

Tomato soup Pure 
Acording to Johannes van Dam’s recipe with a soft sweet and sour taste without any added 
sugar thanks to a slow and lasting fire on the stove.  
Madras Medley 
Mild -spicy Indian soup with chick peas, coco and cilantro  
Acqua Cotta 
Italy’s famous Tuscany Sheppard’s vegetable soup 
Sotto Indonesia 
Filling soup from Indonesia on the base of chicken broth fresh herbs, chicken (oraganic of 
course), eggs, mug bean sprouts, etc…  
French Onion soup 
A classic and tasteful warming and uplifting soup 
Farro Funghi 
A alimentary Italian soup with farro (spelt, a grain) and mushrooms  and a full taste. 
Pumpkin Mustard Soup 
A spicy variation on the pumpkin coco soup 
Vichyssoise 
Cold served soft soup made with potatoes, cellery, cervel and trufle oil 
Zuppa di Ceci 
Cold served spicy soup off mashed chick peas served with a  avocado salsa 
Gazpacho 
Cold served summer soup made of  tomato, pepper, cucumber , garlic, olive oil & vinegar. 
Minestronesoep 
Made of white beans, tomato, vegetable broth and a variaty of vegetables 
Mustard soup 
Made from bechamel, coarse mustard and vegetable broth 
Pumpkin -  coco soup 
Made of mashed pumpkin vegetable broth curry and coconut cream  
Mushroom Chestnut soup 
Made of chicken broth, chestnut purée, saffron and wild mushrooms.  
Celeriac créme soup  
Made of chickenbroth, celeriac, celery and musterd.  

 

 

Note: 

• Above mentioned soups are just an example of what we can cater for. Please let us know if you would like a 

special recipe for your catering and we will do our best to make it for you. 

• The exact recipes of the soups may vary according to the seasons and the availability of the ingredients.  

• With both our drop off catering and our serviced catering we deliver our soups individually packed in special ‘hot’ 

paper cups. A paper napkin and wooden spoon are included. 

• In the case of colleagues or guests with food allergies we either adapt our recipes or prepare a special recipe. 

Please advise us when ordering your catering or not later than  can  3 days in advance.  
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