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Menu

Roasted Peking Duck

Chinese Pancakes 

Bell Pepper, Cucumber, Leek 

Hoisin Sauce 

Chinese Seasonal Vegetable  

Noodles

Cassava Crackers



Instructions

We are going to take you on a journey through different Chinese 
flavors and sensations. After 44 years, Oceania has enough 
experience to surprise you with authentic Chinese dishes. Scan 
the QR code to listen to the Oceania playlist and bring the 
atmosphere into your home.

1. Roasted Peking Duck 
The roasted Peking Duck (A) is prepared 
according to a secret homemade recipe. As 
a result, the Pecking Duck has crispy skin, 
and the texture of the meat is exceptionally 
soft. Something only experienced top chefs 
can achieve.  
 
We only need to warm up the Peking Duck 
for a while. Preheat the oven to 240C. 
Place the Duck in the preheated oven for 12 
minutes. In the meantime, go to step two.

2. Chinese Seasonal Vegetables & Noodles 
 
Boiled Chinese Seasonal Vegetables (B) 
and Noodles (C) prepared according to a 
traditional recipe, delicious as a side dish  
to alternate the intense taste of the  
Peking Duck. 
 
Place a deep pot of water on the stove and 
heat until it comes to a boil. Then put the 
vacuume sealed Vegetables and Noodles in 
the bath with water and heat for 15 minutes. 

3. Pancakes 
 
These water-thin Chinese Pancakes (D) 
are great for the Peking Duck to roll up. All 
you have to do is warm them up. Heat in 
a steamer basket. If you don’t have these, 
you can also heat them briefly, 30 seconds 
on each side, in the frying pan.  
 
Serve the Bell Pepper, Cucumber, Leek, and 
Homemade Hoisin Sauce (E) on the table. 
These are great in combination with the 
Peking Duck Pancakes. You can also serve 
the Homemade Cassava (F) on the table as 
a snack.

Bring the atmosphere into your home 
with the ‘Taste of Oceania’ playlist.

Prep time: 10 mins  •  Heating Time 20 mins • Cook ware: 1 oven tray, 2 pots, and 8 plates

Experience you can taste



Product and Allergens

A

D

C

F

E
Product: Roasted Peking Duck
Allergen: Gluten and Soy

Product: Pancake
Allergen: Gluten

Product: Bell pepper, 
Cucumber, Leek and 
Hoisin Sauce
Allergen: Gluten

Product: Mihoen
Allergenen: Egg

Product: Cassava Prawn 
Crackers 
Allergen: Gluten, Shellfish, Nuts 
and Peanuts 

B
Product: Chinese Seasonal 
Greens
Allergen: Gluten, Shellfish, Soy, 
and Lupine

About Oceania

Authentic Chinese flavors, 
right at home.
Oceania is an authentic Chinese restaurant founded in 1978 by the 
Chan family. Since then, Oceania has been known as one of the 
best Chinese restaurants in Amsterdam. The name ‘Oceania’ means 
‘fortune of the sea’ in Chinese. This name was chosen due to the 
geographical location of the Netherlands, as we are surrounded by 
the sea. Oceania is a proud partner of Sous, and is looking forward to 
letting the rest of the Netherlands taste their specialty.



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


