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Marinated Shrimp

Black Pepper Beef Tenderloin

Honey Marinated Chicken

Chinese Seasonal Vegetable

Fried Rice

Mihoen

Cassava Crackers
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Experience you can taste
We are going to take you on a journey through different Chinese flavours 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.

To start, place two pots on the stove; only fill the pots up halfway with water. 
Heat both to 90 degrees (so it doesn’t boil). Once heated, place the dishes in 
the water. Make sure all packaging is unopened and submerged in the water. 
This cooking technique is known as “sous vide.” This will help keep the Chef’s 
hard work in each dish to lock the flavour in during the reheating process. Sous 
vide also makes it so all pans can be easily cleaned and put away with little fuss. 
Keep the dishes in the pan for 20 minutes. Then carefully cut open the bags and 
plate all of the separate dishes to serve.

1. Marinated Shrimp 
The Marinated Prawns (A) are carefully 
marinated in an authentic spice mix of 
garlic, pepper and five secret spices. In 
the Oceania restaurant, the chef serves 
this dish in a crispy container. At home we 
recommend serving the Marinated Shrimp 
in a small bowl.

Instructions

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

Prep time: 5 mins  •  Heating time: 20 min  •  Cook ware: 2 medium pots and 7 plates

2. Black Pepper Beef Tenderloin  
The Black Pepper Beef Tenderloin (B) is 
baked in a pepper marinade with bell pepper 
and Chinese mushrooms. This is a very 
balanced dish where the flavors range from 
spicy to sweet, a great seasoning that has 
been served in the restaurant for 40 years.

3. Honey Marinated Chicken 
Honey Marinated Chicken (C) gives the 
chicken a soft structure, but above all 
it enchants you with the sweet taste of 
the honey. Serve the chicken on a bed of 
Lettuce (H).

4. Chinese Seasonal Vegetables, Fried Rice 
and Mihoen  
Chinese Seasonal Vegetables (D) are 
delicious as a side dish to alternate the 
intense flavours of the other dishes. These 
are also composed and prepared on the 
basis of a homemade recipe.  
 
The Fried Rice (E) and Mihoen (F) are 
authentically simple, as these dishes 
should be. Deliciously flavoured with oil, 
herbs and egg. These dishes are delicious 
to eat together with the other dishes on 
the table.

5. Don’t forget to serve the Cassava Crackers 
(G) on the table for a nice crunch and enjoy!



Product and Allergens
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Product: Marinated Shrimp 
Allergen: Crustaceans, Gluten 
and Lupine

Product: Chinese Seasonal 
Vegetables 
Allergen: Gluten, Shellfish, Soy 
and Lupine

Product: Cassava Prawn 
Crackers 
Allergenen: Gluten and possibly 
traces of Crustaceans and 
Shellfish, Nuts and Peanuts

Product: Honey Marinated 
Chicken
Allergen: Gluten, Soy and 
Lupine

Product: Fried Rice 
Allergen: Egg

Product: Lettuce
Allergen: Free from Allergies

Product: Mihoen Allergen: Egg

Product: Black Pepper Beef 

Tenderloin
Allergen: Gluten, 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.

Product: Sesame Seeds 
Allergen: Sesame
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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


