
FESTIVE SEASON
CELEBRATE WITH ZEST THIS

OUTSIDE 
CATERING 

MENUS



,

T H I S  F E S T I V E  S E A S O N ,  L E T  Z E S T  B R I N G  T H E  C E L E B R A T I O N  T O  Y O U . 
W H E T H E R  Y O U ’ R E  P L A N N I N G  A  C O R P O R A T E  G A T H E R I N G ,  A N  I N T I M A T E 

C E L E B R A T I O N  O R  A  L A R G E R  F E S T I V E  E V E N T ,  Z E S T  C A T E R I N G  B R I N G S 
T H E  Z E S T  E X P E R I E N C E  T O  Y O U R  S E T T I N G .

F R O M  M E D I T E R R A N E A N  F A V O U R I T E S  A N D  O U R  S I G N A T U R E  A S I A N 
F L A V O U R S  T O  I N T E R A C T I V E  F O O D  S T A T I O N S ,  O U R  M I C H E L I N -

R E C O M M E N D E D  C H E F S  C A N  C R E A T E  A  M E N U  T A I L O R E D  T O  Y O U R 
O C C A S I O N ,  W H E T H E R  Y O U ’ R E  C E L E B R A T I N G  A T  H O M E ,  A T  T H E  O F F I C E 

O R  A T  Y O U R  C H O S E N  V E N U E .

WE LOOK FORWARD TO WELCOMING 
YOU THIS FESTIVE SEASON.



PASS-
AROUND 
MENUS



ASSORTED SUSHI  

T O  S E R V E  2  P I E C E S  P E R  P E R S O N

TUNA TARTARE, WASABI LIME MAYO 
IN CRISPY FILO PASTRY CONE

FIG, PISTACHIO AND 
HONEYED CHEVRE  

O N  W H O L E  M E A L  C R O U T E

BEETROOT GRAVLAX, WAKAME 
SALAD, YUZU GEL, CREAM CHEESE 
O N  B L I N I S

MARINATED PRAWN
W I T H  G U A C A M O L E  A N D  C R I S P Y  R I C E

PULLED PORK CROQUETTES  

W I T H  C R I S P Y  O N I O N S

BEEF TATAKI 
O N  A  C A S S A V A  N I G I R I

ZUCCHINI FRITTERS  

S E R V E D  W I T H  T Z A T Z I K I

PRAWN, SHIITAKE DIM SUM 

INDONESIAN RABBIT SATAY KALINICI

BLACK BUN
W I T H  P R A W N  T E M P U R A  A N D  S R I R A C H A

DUCK AND CORIANDER GYOZA

BLACK VENUS RISOTTO

PASS-AROUND MENU 01
T O  S E R V E  1 6  P I E C E S  P E R  P E R S O N

D E S S E R T S
T O  S E R V E  2  P I E C E S  P E R  P E R S O N

PER PERSON€45

DARK CHOCOLATE AND 
CHILLI FONDANT

MANGO ETON MESS

ALMOND AND WHITE CHOCOLATE 
LOG WITH BERRIES
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ASSORTED SUSHI  

T O  S E R V E  2  P I E C E S  P E R  P E R S O N

DUCK RILETTE RED CURRANTS, 
PECAN NUT BRIOCHE

VIETNAMESE ROLLS  

W I T H  P R A W N S  &  G L A S S  N O O D L E S

CHARRED OCTOPUS JERUSALEM 
ARTICHOKE PUREE AND TRUFFLED 
VINAIGRETTE 

FIG, PISTACHIO AND 
HONEYED CHEVRE
O N  A  W H O L E  M E A L  C R O U T E

CHICKEN LIVER AND FOIEGRAS PÂTE
W I T H  R A S P B E R R Y  G E L  O N  W A R M  B R I O C H E

PULLED PORK  

W I T H  C R I S P Y  O N I O N S

DUCK AND CORIANDER 
JAPANESE GYOZA

PASS-AROUND MENU 02
T O  S E R V E  1 6  P I E C E S  P E R  P E R S O N

ZUCCHINI FRITTERS
S E R V E D  W I T H  T Z A T Z I K I  

INDONESIAN BEEF 
SATAY MANIS  

BUTTERNUT SQUASH RISOTTO
W I T H  D O L C E  L A T T E

MINI CHICKEN KATSU BURGER
W I T H  C O L E S L A W  A N D  M A N G O  C H U T N E Y

48 HOUR SHORT RIB OF BEEF
C H A R R E D  L E E K S  &  X O  S A U C E

D E S S E R T S
T O  S E R V E  2  P I E C E S  P E R  P E R S O N

PER PERSON€46

DARK CHOCOLATE AND CHILLI FONDANT

MANGO ETON MESS

BLUEBERRY, WHITE CHOCOLATE TARTLET
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ASSORTED SUSHI  

T O  S E R V E  2  P I E C E S  P E R  P E R S O N

FILO PASTRY CONE
W I T H  S P I C Y  T U N A  &  C R I S P Y 
T E M P U R A  B A T T E R

CRANBERRY PECAN & 
GOATS CHEESE TRUFFLES  

W I T H  P R E T Z E L  S T I C K

BEETROOT GRAVLAX, WAKAME SALAD, 
YUZU GEL, CREAM CHEESE 
O N  B L I N I S

MARINATED PRAWN
W I T H  G U A C A L O M E  I N  T A C O  S H E L L 

FIG, PISTACHIO AND 
HONEYED CHEVRE
O N  A  W H O L E  M E A L  C R O U T E

BALINESE CHICKEN  

W I T H  F R E S H  C O R I A N D E R  O N  A 
P A R M E S A N  S H O R T B R E A D  B I S C U I T

PUMPKIN AND  
DOLCELATTE TARTLET

D E S S E R T S

DARK CHOCOLATE AND CHILLI FONDANT

DUCK CORIANDER GYOZA

ZUCCHINI FRITTERS   
S E R V E D  W I T H  T Z A T Z I K I  

INDONESIAN CHICKEN SATAY

PORK BELLY BAO 

INDONESIAN BEEF RENDANG  

O N  J A S M I N E  R I C E  S E R V E D 
I N  A  B A N A N A  L E A F  B A S K E T  

T O  S E R V E  1 6  P I E C E S  P E R  P E R S O N

PASS-AROUND MENU 03

T O  S E R V E  2  P I E C E S  P E R  P E R S O N

PER PERSON€47

LEMON MILLEFEUILLE WITH PRALINE

ALMOND AND WHITE CHOCOLATE 
LOG WITH BERRIES
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FOOD
STATIONS



JAPANESE 
SUSHI STATION

SERVED WITH WASABI, SOYA 
SAUCE & PICKLED GINGER

TUNA SPECIAL ROLL 

F R E S H  T U N A ,  A V O C A D O , 
S P R I N G  O N I O N S ,  J A P A N E S E  M AY O , 
T O P P E D  W I T H  F R E S H  T U N A

TIGER ROLL  

P R A W N  T E M P U R A ,  A V O C A D O , 
J A P A N E S E  M AY O ,  S H I C H I M I  T O G A R A S H I

A S S O R T E D  S U S H I
TO SERVE 3 PIECES PER PERSON

€11 €11
PER PERSON PER PERSON

OSAKA SALMON ROLL
S M O K E D  E E L ,  A V O C A D O , 
S E S A M E  S E E D S ,  S P R I N G  O N I O N S , 
T E R I YA K I  S A U C E ,  T O P P E D  W I T H 
F R E S H  S A L M O N 

CRAZY CALIFORNIA ROLL
C R A B  S T I C K ,  F R E S H  S A L M O N , 
A V O C A D O ,  C U C U M B E R  A N D  M A S A G O

DIM SUM 
STATION

SERVED WITH HOMEMADE 
DIPPING SAUCES

.50 .50

DUCK & CORIANDER 
JAPANESE GYOZA 

PRAWN & SHIITAKE THAI 
STYLE DIM SUM  

CRISPY TOFU & KIMCHI 
JAPANESE GYOZA

TO SERVE 3 PIECES PER PERSON
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LIVE DIM SUM & 
SUSHI STATION

SERVED WITH HOMEMADE 
DIPPING SAUCES

DUCK & CORIANDER 
JAPANESE GYOZA 

PRAWN & SHIITAKE THAI 
STYLE DIM SUM  

TOFU & KIMCHI GYOZA

A S S O R T E D  S U S H I A S S O R T E D  D I M  S U M S
TO SERVE 3 PIECES PER PERSON TO SERVE 2 PIECES PER PERSON

SERVED WITH WASABI, SOYA 
SAUCE & PICKLED GINGER

€17
PER PERSON

.50

TUNA SPECIAL ROLL 

F R E S H  T U N A ,  A V O C A D O , 
S P R I N G  O N I O N S ,  J A P A N E S E  M AY O , 
T O P P E D  W I T H  F R E S H  T U N A

TIGER ROLL  

P R A W N  T E M P U R A ,  A V O C A D O , 
J A P A N E S E  M AY O ,  S H I C H I M I  T O G A R A S H I

OSAKA SALMON ROLL
S M O K E D  E E L ,  A V O C A D O ,  S E S A M E  S E E D S , 
S P R I N G  O N I O N S ,  T E R I YA K I  S A U C E ,  T O P P E D 
W I T H  F R E S H  S A L M O N 
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ASIAN 
STEAMED BUN 
STATION

CONTAINS PEANUTS

SELECT 2

VEGAN 
SLIDER 
STATION

BUTTERNUT SQUASH 

B U T T E R N U T  S Q U A S H  W I T H  T O A S T E D 
P U M P K I N  S E E D S ,  F R E S H  C O R I A N D E R  
A N D  F R E S H  G I N G E R  R O O T

OYSTER & SHIITAKE 
MUSHROOMS  

W I T H  B O K  C H O Y  A N D  M I S O

I N C L U D E S  B O T H 
V A R I E T I E S

MAY CONTAIN PEANUTS

PORK BELLY BAO 

W I T H  C U C U M B E R ,  C R I S P Y  O N I O N S 
A N D  H O I S I N  S A U C E

CHICKEN GONG BAO  

W I T H  G A R L I C ,  G I N G E R ,  C H I L L I E S , 
O Y S T E R  S A U C E ,  S P R I N G  O N I O N S , 
F R E S H  C O R I A N D E R ,  A N D 
R O A S T E D  P E A N U T S

VEGAN BAO BUN
W I T H  B O K  C H O Y,  O Y S T E R  A N D 
S H I I T A K E  M U S H R O O M S  A N D  M I S O 

€11 €11
PER PERSON PER PERSON

.50 .50
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ASIAN SLIDER 
STATION
SELECT 2

CHICKEN KATSU 

S L I D E R  D U S T E D  I N  P A N K O ,  W I T H  C O L E S L A W , 
M A N G O  C H U T N E Y  A N D  M AY O N N A I S E

SHREDDED SHORT RIB OF BEEF  

S L I D E R  W I T H  S E S A M E  S E E D S ,  S P R I N G  O N I O N S , 
G A R L I C ,  G I N G E R  A N D  O Y S T E R  S A U C E

PULLED PORK BELLY SLIDER
W I T H  S E S A M E  S E E D S ,  S P R I N G  O N I O N S , 
G A R L I C ,  G I N G E R  A N D  O Y S T E R  S A U C E 

TEMPHE   VEGETARIAN REPLACEMENT

W I T H  R O S T E D  E G G P L A N T 
M I S O  &  F R E S H  C O R I A N D E R 

WOK STATION

PAD THAI
R I C E  N O O D L E S  W I T H  T O F U ,  P R A W N S , 
E G G S , R O A S T E D  P E A N U T S ,  A S I A N  S A U C E S 
A N D  S P R I N G  O N I O N S

FLAT RICE NOODLES  

W I T H  B E E F ,  P A K  C H O I ,  E G G S  I N 
S A M B A L  A N D  S W E E T  S O YA  S A U C E

A  L A T E  N I G H T 
F A V O U R I T E  F O R  T H E 
A F T E R  P A R T Y

€11 €16
PER PERSON PER PERSON

.50
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JAPANESE 
TEPPANYAKI 
STATION
SEAFOOD TEPPANYAKI 

F R E S H  T U N A ,  S A L M O N  A N D  P R A W N 
T E P P A N YA K I  I N  A  B A N A N A  L E A F  B A K E D  O N  A 
B E D  O F  G A R L I C - F R I E D  R I C E 
 
OR 
 
RIB-EYE TEPPANYAKI  

R I B -  E Y E  T E P P A N YA K I  I N  A  B A N A N A  L E A F 
B A K E D  O N  A  B E D  O F  G A R L I C - F R I E D  R I C E 
 
OR 
 
SURF & TURF TEPPANYAKI
R I B - E Y E  A N D  F R E S H  T U N A ,  S A L M O N  A N D 
P R A W N  T E P P A N YA K I  I N  A  B A N A N A  L E A F 
B A K E D  O N  A  B E D  O F  G A R L I C - F R I E D  R I C E

ASIAN 
GRILL
STATION
SATE LILIT
S E A F O O D  K O F T A  W I T H  G R A T E D 
C O C O N U T  O N  L E M O N G R A S S  W I T H 
A  S W E E T  C H I L L I  S A U C E

CHICKEN YAKITORI  

G R I L L E D  C H I C K E N  B R O C H E T T E S 
M A R I N A T E D  I N  S W E E T  S O YA , 
G A R L I C  &  S P R I N G  O N I O N S

SATE MANIS  

H O N E Y E D  B E E F  S A T AY 
S C E N T E D  W I T H  A S I A N  S P I C E S

€18€18
PER PERSONPER PERSON
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THE BEST OF ZEST

A S S O R T E D  S U S H I
TO SERVE 2 PIECES PER PERSON

OSAKA SALMON ROLL 
 
TIGER ROLL 
 
CRAZY CALIFORNIA ROLL 
 
TUNA SPECIAL ROLL

SERVED WITH PICKLED GINGER 
AND SOYA SAUCE

SATE LILIT 

S E A F O O D  K O F T A  W I T H  G R A T E D 
C O C O N U T  O N  L E M O N G R A S S , 
S W E E T  C H I L L I  S A U C E

CHICKEN YAKITORI 

G R I L L E D  C H I C K E N  B R O C H E T T E S 
M A R I N A T E D  I N  S W E E T  S O YA , 
G A R L I C  &  S P R I N G  O N I O N S

SATE MANIS 

H O N E Y  B E E F  S A T AY  S C E N T E D 
W I T H  A S I A N  S P I C E S

CURRY 
STATION
PERANAKAN CHICKEN CURRY 

W I T H  T E N D E R  C H I C K E N  T H I G H S  A N D 
F I G S  S E R V E D  W I T H  J A S M I N E  R I C E

ZEST SIGNATURE BEEF RENDANG  

T E N D E R  B E E F  M O R S E L S  S I M M E R E D  I N 
A  C H I L L I ,  G I N G E R ,  C O C O N U T  S A U C E 
A N D  A  S P E C I A L  H E R B  M I X ,  S E R V E D 
W I T H  J A S M I N E  R I C E

SERVED WITH FRAGRANT RICE

€23

€27

PER PERSON

PER PERSON

DUCK & CORIANDER 
JAPANESE GYOZA ,  
 
PRAWN & SHIITAKE THAI 
STYLE DIM SUM 

A S S O R T E D  D I M  S U M S
TO SERVE 2 PIECES PER PERSON

Z E S T  F E S T I V E  PAC K AG E S 13



OPEN BAR 
PACK AGES



OPEN BAR 
PACKAGES

W I N E  P A C K A G E F U L L  P A C K A G E
FREE FLOWING WINES, PROSECCO, BEER, 
SOFT DRINKS, JUICES & WATER

A SELECTION OF SPIRITS (POURING BRANDS), 
FREE FLOWING WINES, BEERS, SOFT DRINKS, 
JUICES & WATER

4 HOUR DURATION	 €22 
 
3 HOUR DURATION	 €19 
 
2 HOUR DURATION	 €15 
 
1 HOUR DURATION	 €10 
 
1/2 HOUR DURATION	 €7

4 HOUR DURATION	 €32 
 
3 HOUR DURATION	 €29 
 
2 HOUR DURATION	 €22 
 
1 HOUR DURATION	 €14 
 
1/2 HOUR DURATION	 €10

THE ABOVE PRICES ARE PER PERSON 
AND INCLUDE VAT.
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T +356 2138 7600  E info@zestflavours.com  W zestflavours.com

We delight in designing 
custom menus that impress

HAVE SOMETHING 
ELSE IN MIND?


