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Gourmet Catering Menu 

2nd half 2007
*Apero Snacks*
*
Guacamole





4 US$
/ 150gr
* 
Houmous 





5 US$/ 150gr
Coriander
Roasted sesame seed 
Chili





*
Pesto






6 US$ / 100gr
*
Tapenade (black olives-anchovy-capers-garlic)
7 US$ / 100gr
*Quiches*

*
Spinach & Smoked trout




*
Spinach & Blue Cheese


*
Leeks & Bacon




3 US$ / person








12 US$ / 6 persons

*
Shi-take & Parma ham & Parmesan cheese
*
Broccoli & Smoked salmon



4 US$ / person








16 US$ / 6 persons
*Soups*

*
Carrot & Ginger

*
Butternut & Pumpkin seeds


4 US$ / Liter
*
Tomato & Pesto

*
Broccoli & Blue Cheese
*
Gazpacho





5 US$ / Liter
*Starter / Main course*

*
Fruits de mer (2 p) 




38 US$ / 2 persons
Cooked lobster

Prawns

Poached fish

Grilled tuna
2 sauces & lettuce
*
Couscous 
Grilled vegetables




4 US$ / person
Seafood





6 US$ / person
*
Terrine (asparagus & parmesan)


Seasonal price on request
*
Bavarois (broccoli)




13 US$ / 6 persons
*
Gratin

Sweet potato & oregano



2 US$ / 250gr
Potato & Zucchini




2 US$ / 250gr
Potato & parmesan




3 US$ / 250gr
*Dessert*

*
Crumble





5 US$ / 2 persons
Mango / Cranberry

Apple / raisin

*
Pancakes (10pc)




5 US$

*
Belgian Chocolate mousse



10 US$ / 2 persons
*
Tiramisu





10 US$ / 2 persons
*
Ice cream





15 US$ / Liter
Madagascar Vanilla

Stracciatella

Tonka beans
*
Belgian Chocolate cake



18 US$ / 6 persons
How to order?

Call: Axel Janssens on +255 787 112 498

Email: axel@onseahouse.com 

We work with market fresh products only

Allow for preparation 24 hours after confirmation of the order
Take-away: Onsea House Arusha, Moivaro, Moshono Village, Baraa Road

Delivery Service: upon request

