
Restaurant Aroy Aroy
Veggie Boa Buns



Bao Bun with Stir-fried Jackfruit in Lemongrass 

Marinade

Bao Bun with Tofu Teriyaki

Bao Bun with Curry spiced Pulled Jackfruit 

Mild Spicy Kimchi Relish, Hoisin Sauce 

Coriander, Carrot Strips, Sweet and Sour 
Cucumber, Spring Onions, Chili Peppers

Menu

Restaurant Aroy Aroy
 Veggie Bao Buns



Instructions

Chef Alex has taken inspiration from the noisy streets, rich aromas, 
fresh herbs, and pronounced flavors from the South Asian cuisine 
to create his take on the traditional bao-buns. At Aroy Aroy, the 
wok fire is always high and ready to prepare your favorite dish. So 
let us take you on a journey through flavour and imagination to 
transform your home into a Southeast Asia street market. 

Breng de sfeer in huis met de 
‘Let’s get Steamy’ playlist.

1. Bamboo steamers originated in China 
thousands of years ago. Although usually 
associated with Chinese cuisine, these 
steamers can be used again to prepare fish, 
vegetables, or meat. 

2. First, place two pans of warm water on the 
stove. Make sure that the steam basket fits on 
one of the two. (twelve bao buns provided).

Busy streets and 
rich aromas.

Prep time: 5 min  •  Heating time: 15 min  •  Cookware: 2 pans, 1 pot  &  9 plates/bowls

3. Place a pan on the stove with a splash of  
oil on medium to low heat, once heated 
place the Pulled Jackfruit (B) on the pan for 
10 minutes.

4. After five minutes, place the unopened Stir-
fried Jackfruit (C) and the Tofu (A) in the 
pot of boiling water for the last 5 minutes 
of cooking. By placing the vacuum sealed 
Seitan and Tofu in the pot of water you are 
performing a type of preparation known 
as “sous vide.” This cooking method  locks 
in all of the spices  added by the chef and 
accentuates the flavours when served. 

5. Place the buns in the steam basket 
provided (one on each floor) for 2 minutes, 
and put the lid on—Ready after 2 minutes. 

6. Also found in this meal are traditional Bao 
Buns side dishes that can be added to the 
meal to bring the food to life. The Kimchi 
Relish (G) has already been marinated for a 
few hours to provide a flavourful taste and 
twist, this dish is best served cold and has a 
bit of a kick.

7. The Carrots (F) provide an addition to the 
buns, while the Cucumber (E) provides 
a mix of sour to offset the sweet. The 
Chili Peppers (I) also give spicy lovers an 
excellent kick to their bao buns. Add the 
Cucumbers, Carrot Strips, Kimchi Relish, and 
Hoisin Sauce in small dishes on the table 
along with the rest of the prepared meal!



Product and Allergen

About Restaurant Aroy Aroy

“The best Thai and South-East 
Asia flavours combined”.
From an early age, a passion for cooking & food has been central to the life of 

Cantonese Chef Alex Cheung. This passion is displayed among Alex’s six restau-

rants, where he has shared his culinary knowledge. His fascination for street food 

and Asian cuisines has led him to make the Aroy Aroy menu a combination of 

different cuisines. The Thai influences flow beautifully with the South-East Asian 

flavours. An excellent example of this confluence is the Bao Bun, a steamed bun 

with variations in each country & region. The Bao Bun is the perfect street food 

dish where you can taste a mix of cultures with every bite.

Product: Coriander 
Allergen: Free from allergies

Product: Stir-fried Jackfruit 
with Lemongrass Marinade
Allergen: Soy and Sesame

Product: Bao Buns 
Allergen: Gluten

Product: Chili Peppers
Allergen: Free from allergies

Product: Cucumber with Sour
Allergen: Free from allergies

Product: Spring Onion 
Allergen: Free from allergies

Product: Tofu with Teriyaki 
Sauce 
Allergen: Soy

Product: Hoisin Sauce
Allergen: Soy, Sesame

Product: Spicy Kimchi Relish
Allergen: Egg

Product: Carrot Strips 
Allergen: Free from allergies

Product: Curry spiced Pulled 
Jackfruit
Allergen: Musterd
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Share your experience with us:

Share code “SOUSLOYAL” with a friend, and don’t 
forget to use it yourself to grab 20% off your next 
experience at Sous.

Gift for you, and to give away

eatsous www.eatsous.com


