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SOUPS
From CHF 10,90

per Person

W W W . S O C A T E R I N G . C H

Small
250ml

Medium
450ml

Large
650ml

Min. 10 people per
soup type

Vegetable
cream 

Lentil 

Vegetable
curry

Chicken 
curry

Cold soup

Excl. service,
delivery, rental.
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CURRIES
From CHF 14,90

per Person

450ml

Min. 10 people per
curry type

Tomato curry bowl
with tofu

Thai tofu bowl with
mushrooms

Pineapple curry
bowl with tofu

Peanut curry bowl
with tofu

Excl. service,
delivery, rental.

served with rice.

Indian curry bowl
with chicken

Tikka Masala curry
bowl with chicken

Green Thai curry
bowl with chicken

Red curry bowl with
chicken



BAGELS

from CHF 10,90

W W W . S O C A T E R I N G . C H

Cream cheese avocado 
New York lox 
Pastrami Pesto
Tomato mozzarella pesto
Grilled veggies-hummus

Egg salad
Beetroot hummus
Prosciutto gorgonzola
Turkey and cheese honey-mustard 
Vegan cream cheese and avocado

Tomato
mozzarella
pesto

Beetroot
hummus

Bio egg
salad

New York Lox

Prosciutto
gorgonzola 

Excl. service,
delivery, rent.

Min. 5 People per
Bagel type

P A G E  3

The bagels can be sliced in half or in quarters.



FINGER FOOD
Welcome to SO Catering: Where simple office catering meets great taste! 
Based in Zurich, SO Catering is your go-to partner for delicious finger foods, perfect for office lunches,
meetings, or any corporate event. With over a decade of experience in the restaurant industry, we bring
you a diverse selection of flavors from around the world.
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Min. 20 people per
package

MIDDLE EASTERNASIAN

SWISSMEDITERRANEAN

APERO RICHE

COMING SOON



ASIAN PACKAGE
Vegetable pakora: crispy veggie fritters, perfect for dipping, with a tangy and fresh
tomato chutney.
Onion and ginger pakora with a sweet chili sauce.
Samosa with endive: savory pastry filled with delicious endive. Accompanied by a
yogurt mint sauce.
Vegan meatballs with lime and cilantro and a delicious mango sauce.
Mango-cucumber skewers with sweet chili sauce and black sesame seeds.

W W W . S O C A T E R I N G . C H

From CHF 25
per Person

Excl. service,
delivery, rental.

P A G E  5  

Min. 20 people per
package
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MIDDLE EASTERN PACKAGE
Beetroot hummus and nature hummus.
Falafel trio: classic, spinach and beetroot. 
Veggie kibbeh, with a cool and tangy yogurt sauce.
Baba ganoush (smokey and rich, a classic eggplant dip). 
Muhammara (a rich and tangy dip made with roasted red peppers and walnuts).
Vegetable sticks to go with our dips. 
Pita bread with sumak to go with our dips. 
Taboule Salad

From CHF 25
per Person

Excl. service,
delivery, rental.

P A G E  6  

Min. 20 people per
package
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MEDITERRANEAN PACKAGE
Freshly baked herb focaccia and creamy feta dip with a zesty twist of lemon.
Homemade nut mix.
Tomato-mozzarella skewers with balsamic glaze.
Spanish tortilla with chorizo or olives.
Arancini with tomato and mozzarella.
Pastrami Bagel with pesto, mozzarella, rucola and tomato.

From CHF 30
per Person

Excl. service,
delivery, rental.

P A G E  7  

Min. 20 people per
package



SWISS PACKAGE
Spinach aperitif cups. 
Ham aperitif cups. 
Smoked salmon cream cheese rolls.
Tomato-mozzarella skewers with balsamic glaze. 
Emmental cheese, green olives, salami, and artichoke skewers.
Goat cheese, honey, and pine nut vol-au-vent.
Prosciutto-dates 

W W W . S O C A T E R I N G . C H

From CHF 35
per Person

Excl. service,
delivery, rental.

P A G E  8  

Min. 20 people per
package



APERO RICHE
Beetroot-roast beef canapés
Falafel & roasted vegetables skewers
Cucumber-shrimp canapés
Mini Burger meat and/or vegan
Flammkuchen with bacon/or vegan
Blini with salmon

W W W . S O C A T E R I N G . C H

From CHF 50
per Person

Excl. service,
delivery, rental.

P A G E  9

Min. 20 people per
package



From CHF 30
BOWL BUFFET 

Create your own Buddha Bowl per Person

W W W . S O C A T E R I N G . C H

Excl. service,
delivery, rental.

Min. 20 people 

P A G E  1 0  

Base:
Sushi Reis
Soba Noodles (60% Buckwheat, 40% Wheat)
Quinoa rot

Veggies/fruits:
Carrots, broccoli, avocado, mango, cucumber,
cherry tomatoes, radish.

Protein:

Sashimi salmon, roasted tofu, 

teriyaki chicken, edamame.

Toppings:
Sesame seeds, spring onions.

Dressings:
Mango-chili
Ginger-Soy sauce

We deliver the ingredients, you
create your own buddha bowl.

CHF 35

__
__

_ CHF 30

https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/


READY MADE SALADS

From CHF 14,90 
per Person

W W W . S O C A T E R I N G . C H

Tabouleh reloaded
Beetroot couscous
Sweet potato quinoa
Pumpkin quinoa (seasonal)
Summer penne

Lentil 
Thai spicy 
Watermelon 
Greek
Pastrami 

Beetroot
couscous

Summer
penne

Thai spicy

Sweet potato
quinoa

Tabouleh
reloaded

Excl. service,
delivery, rental.

Min. 5 people per
salad type

P A G E  1 1



SALAD BUFFET 
We can set up a salad buffet for you to be able to make your own
salads.The salad buffet can be combined with hummus and
falafel, gazpacho shots and/or aperitif cups upon request at an
additional cost. Please send us a request in order to get a list of
the seasonal ingredients. From CHF 25

per Person

W W W . S O C A T E R I N G . C H

Excl. service,
delivery, rental.

Min. 25 people 

P A G E  1 2  

https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/
https://www.loveandlemons.com/greek-salad/
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OFFICE FAVORITES

Coffee & Tea
Orange Juice
Prosecco
Quiche (Lorraine, cheese, Ratatouille, spinach)
Fruit Tarts (apple, apricot, plum)

BRUNCH and TOAST

Coffee & Tea
Croissants (butter Croissant, pretzel-butter Croissant)
Pain au Chocolat
Berliners

COFFEE BREAK

Soup or Salad
Bagels of choice
Mini cakes (Chocolate, Carrot, Lemon,Banana)

LUNCH and LEARN

25 CHF/Person  |  35 CHF/Person with alcohol

Mix and match the products to meet your needs. We are happy to advise you.

12 CH/Person

25 CHF/Person  |  30 CHF/Person with dessert



CHRISTMAS SPECIAL

Bündner barley or vegetarian barley soup 
Pumpkin chestnut soup
Beef Gulasch (CH)
Fresh Bread
Cheese-Cold Cut Tray with bread
Mulled Wine

W W W . S O C A T E R I N G . C H

From CHF 55
per Person

Excl. service,
delivery, rental.

P A G E  1 4  

Min. 20 people per
package

Puff Pastry Christmas Tree
Burger Stars
Apero Wreath
Shrimp Blinis
Cheese and olive Christmas Tree
Salmon vol-au-vent

OUTDOOR CELEBRATIONS INDOOR CELEBRATIONS



DESSERT

From CHF 4,90 
per Person

W W W . S O C A T E R I N G . C H

Homemade chocolate cake
Lemon cake
Choco-Banana bread
Carrot cake
Blueberry muffins
Cheese Cake

Homemade
chocolate
cake

Lemon cake

Choco-
banana
bread

Carrot cake

Excl. service,
delivery, rental.

Min. 5 people per
cake type

P A G E  1 5



White Wine
Lässig, Riesling-Silvaner 2025 Zweifel & Co. AG -
AOC Zürichsee
Ursus Weiss Assemblage 2024Zweifel & Co. AG -
AOC Zürich

Red Wine
Ocioto Cuvée Rot Fokus Frühling 2023 Zweifel & Co.
AG  - AOC Zürich
Stolz, Pinot Noir 2023 Zweifel & Co. AG - AOC
Zürichsee

Prosecco
Le Contesse Prosecco DOC Organic 
Le Contesse Prosecco DOC Extra Dry 
Le Contesse Prosecco DOC Brut 

Beer
Appenzeller Quöllfrisch
Feldschlösschen Braufrisch
Chopfab

DRINKS

W W W . S O C A T E R I N G . C H

This is a curated, non-exhaustive selection of our beverage offerings. We are happy to tailor our drink
options to your preferences and special requests. We work together with suppliers and sommeliers to
pair the drinks to our food offering. Prices upon request.

Züri Schorle
Vivi Tea Schweizer Alpenkräuter
Eptinger Sparkling Water
Eptinger Still Water
Coca Cola
Coca Cola Zero

SOFT DRINKS

P A G E  1 6

NON-ALCOHOLIC ALTERNATIVES

Moon and June
Non-alcoholic carbonated fruit beverage
with natural flavors from the Kanton of
Glarus.
Taste: Blackcurrant with aromatic notes
of juniper, rosemary & cloves.

Swiss Kombucha Company
100% Natural, organic, unpasteurized,
unfiltered, active and alive - brewed in
Kanton of Zug.
Choose from 6 different flavors: Lime
Elderflower Mint, Raspberry Ginger,
White Jasmin, Carrot Turmeric Ginger,
Passion Fruit, Lemon Chili Ginger.

ALCOHOLIC BEVERAGES



OUR CLIENTS

TESTIMONIALS

“Big compliment to you. Delivery was super, soup and
chili con carne was super, pick up service was super.
All three types of cake were also very tasty. The
employees thought it was really great. There were no
left overs. We ate everything. I think nothing more
needs to be said. Thanks so much for the great
service.”
-Pensionskasse Stadt Zürich

W W W . S O C A T E R I N G . C H

“I wanted to thank you very much for yesterday’s
delicious lunch. Everything worked out so well. It was
delicious and the lentil soup was very tasty and was eaten
quickly.”
-GetYourGuide

“We were super happy with the order!
The food was very tasty and the service was
great! We will be happy to come back to you at
the next opportunity. Best regards”
-FAU Fokus Arbeit

P A G E  1 7



SERVICE OFFER

Delivery charges are calculated after we
receive a delivery address. 
Prices starts at CHF 35.

Our orders are easily setup and require no
extra staff as it’s meant to be a self-service
concept. However, we also offer staff for service
depending on the type of event and day of the
week.
Prices start at CHF 70 /hour/ person 

We offer cutlery, crockery, table cloths and
more; whenever needed.
Prices start at CHF 3,50 /set.
Also there’s the possibility of ordering
disposable cutlery/crockery. 
Prices startat CHF 1,50 /set. 

At SO Catering we know that all events are unique, just
like each one of us.

For this reason, we put together every offer in such a
way that it corresponds to the type of event, the
location, the season, the guests and your special
wishes.

With SO Catering you gain a reliable food partner with
know-how, experience and always with a smile

W W W . S O C A T E R I N G . C H P A G E  1 8



ABOUT US
15 years ago, I started Simply Soup

because I wanted to help people live

healthier, happier lives by making

delicious, homemade food easily

available everywhere. With our three

restaurants in Zürich, that is what we

have been achieving so far. 

With time, my team and I have noticed a

shift also in the workplace. More and

more companies are starting to see the

benefits of having employees eat more

healthy and balanced diets. Having

worked with hundreds of companies

over the years, we know a thing or two

about what they are looking for.

W W W . S O C A T E R I N G . C H

SO Catering was founded to bring a

variety of delicious, homemade food to

the workplace. We tailor our offers

based on clients needs and wants.

Reliability, customer-centricity and

focus on quality are our main values.

With SO catering you will get an

experienced food partner for any

corporate occasion.

P A G E  1 9



SEND YOUR NON-BINDING
REQUEST TODAY

ORDER@SOCATERING.CH
OR

P A G E  2 0

FILL OUT THE FORM ON 
OUR WEBSITE


	CATALOGUE
	CATALOGUE

	INDEX
	SOUPS
	CURRIES
	BAGELS
	FINGER FOOD
	BOWL BUFFET
	READY MADE SALADS
	SALAD BUFFET
	OFFICE FAVORITES
	CHRISTMAS SPECIAL
	DESSERT
	DRINKS
	TESTIMONIALS
	SERVICE OFFER
	ABOUT US
	ORDER HERE
	1
	2
	3
	4
	10
	11
	12
	13
	14
	15
	16
	17
	18
	19
	20


	SOUPS
	Small
	250ml
	Medium
	450ml
	Large
	650ml
	Min. 10 people per soup type
	From CHF 10,90
	per Person
	Excl. service, delivery, rental.

	Vegetable cream
	Lentil
	Vegetable curry
	Chicken
	curry
	Cold soup


	CURRIES
	From CHF 14,90
	per Person
	served with rice.
	Excl. service, delivery, rental.

	Min. 10 people per curry type
	450ml

	Tomato curry bowl with tofu
	Thai tofu bowl with mushrooms
	Pineapple curry bowl with tofu
	Peanut curry bowl with tofu

	Indian curry bowl with chicken
	Tikka Masala curry bowl with chicken
	Green Thai curry bowl with chicken
	Red curry bowl with chicken



	BAGELS
	Min. 5 People per Bagel type
	Cream cheese avocado
	New York lox
	Pastrami Pesto
	Tomato mozzarella pesto
	Grilled veggies-hummus
	Egg salad
	Beetroot hummus
	Prosciutto gorgonzola
	Turkey and cheese honey-mustard
	Vegan cream cheese and avocado

	from CHF 10,90
	Excl. service, delivery, rent.
	The bagels can be sliced in half or in quarters.
	Tomato mozzarella pesto
	Beetroot
	hummus
	Bio egg salad
	New York Lox
	Prosciutto gorgonzola

	Min. 20 people per package

	FINGER FOOD
	Welcome to SO Catering: Where simple office catering meets great taste!
	Based in Zurich, SO Catering is your go-to partner for delicious finger foods, perfect for office lunches, meetings, or any corporate event. With over a decade of experience in the restaurant industry, we bring you a diverse selection of flavors from around the world.
	ASIAN
	MIDDLE EASTERN
	MEDITERRANEAN
	SWISS
	APERO RICHE

	COMING SOON

	ASIAN PACKAGE
	Vegetable pakora: crispy veggie fritters, perfect for dipping, with a tangy and fresh tomato chutney.
	Onion and ginger pakora with a sweet chili sauce.
	Samosa with endive: savory pastry filled with delicious endive. Accompanied by a  yogurt mint sauce.
	Vegan meatballs with lime and cilantro and a delicious mango sauce.
	Mango-cucumber skewers with sweet chili sauce and black sesame seeds.
	Min. 20 people per package
	From CHF 25
	per Person
	Excl. service, delivery, rental.



	MIDDLE EASTERN PACKAGE
	Beetroot hummus and nature hummus.
	Falafel trio: classic, spinach and beetroot.
	Veggie kibbeh, with a cool and tangy yogurt sauce.
	Baba ganoush (smokey and rich, a classic eggplant dip).
	Muhammara (a rich and tangy dip made with roasted red peppers and walnuts).
	Vegetable sticks to go with our dips.
	Pita bread with sumak to go with our dips.
	Taboule Salad
	Min. 20 people per package
	From CHF 25
	per Person
	Excl. service, delivery, rental.



	MEDITERRANEAN PACKAGE
	Freshly baked herb focaccia and creamy feta dip with a zesty twist of lemon.
	Homemade nut mix.
	Tomato-mozzarella skewers with balsamic glaze.
	Spanish tortilla with chorizo or olives.
	Arancini with tomato and mozzarella.
	Pastrami Bagel with pesto, mozzarella, rucola and tomato.
	Min. 20 people per package
	From CHF 30
	per Person
	Excl. service, delivery, rental.



	SWISS PACKAGE
	Spinach aperitif cups.
	Ham aperitif cups.
	Smoked salmon cream cheese rolls.
	Tomato-mozzarella skewers with balsamic glaze.
	Emmental cheese, green olives, salami, and artichoke skewers.
	Goat cheese, honey, and pine nut vol-au-vent.
	Prosciutto-dates
	Min. 20 people per package
	From CHF 35
	per Person
	Excl. service, delivery, rental.



	APERO RICHE
	Beetroot-roast beef canapés
	Falafel & roasted vegetables skewers
	Cucumber-shrimp canapés
	Mini Burger meat and/or vegan
	Flammkuchen with bacon/or vegan
	Blini with salmon
	Min. 20 people per package
	From CHF 50
	per Person
	Excl. service, delivery, rental.



	BOWL BUFFET
	Min. 20 people
	From CHF 30
	Create your own Buddha Bowl
	per Person
	Base:
	Sushi Reis
	Soba Noodles (60% Buckwheat, 40% Wheat)
	Quinoa rot

	Protein:
	Sashimi salmon, roasted tofu,
	teriyaki chicken, edamame.

	Veggies/fruits:
	Carrots, broccoli, avocado, mango, cucumber, cherry tomatoes, radish.

	Toppings:
	Sesame seeds, spring onions.

	Dressings:
	Mango-chili
	Ginger-Soy sauce


	CHF 35
	CHF 30


	READY MADE SALADS
	Tabouleh reloaded
	Beetroot couscous
	Sweet potato quinoa
	Pumpkin quinoa (seasonal)
	Summer penne
	Lentil
	Thai spicy
	Watermelon
	Greek
	Pastrami
	Min. 5 people per salad type
	From CHF 14,90
	per Person
	Excl. service, delivery, rental.

	Beetroot couscous
	Summer penne
	Thai spicy
	Sweet potato
	quinoa
	Tabouleh
	reloaded


	SALAD BUFFET
	We can set up a salad buffet for you to be able to make your own salads.The salad buffet can be combined with hummus and falafel, gazpacho shots and/or aperitif cups upon request at an additional cost. Please send us a request in order to get a list of the seasonal ingredients.
	Min. 25 people
	From CHF 25
	per Person
	Excl. service, delivery, rental.



	OFFICE FAVORITES
	COFFEE BREAK
	12 CH/Person
	Coffee & Tea
	Croissants (butter Croissant, pretzel-butter Croissant)
	Pain au Chocolat
	Berliners
	BRUNCH and TOAST
	25 CHF/Person  |  35 CHF/Person with alcohol
	Coffee & Tea
	Orange Juice
	Prosecco
	Quiche (Lorraine, cheese, Ratatouille, spinach)
	Fruit Tarts (apple, apricot, plum)

	LUNCH and LEARN
	25 CHF/Person  |  30 CHF/Person with dessert
	Soup or Salad
	Bagels of choice
	Mini cakes (Chocolate, Carrot, Lemon,Banana)
	Mix and match the products to meet your needs. We are happy to advise you.
	INDOOR CELEBRATIONS




	CHRISTMAS SPECIAL
	OUTDOOR CELEBRATIONS
	Bündner barley or vegetarian barley soup
	Pumpkin chestnut soup
	Beef Gulasch (CH)
	Fresh Bread
	Cheese-Cold Cut Tray with bread
	Mulled Wine
	Puff Pastry Christmas Tree
	Burger Stars
	Apero Wreath
	Shrimp Blinis
	Cheese and olive Christmas Tree
	Salmon vol-au-vent

	Min. 20 people per package
	From CHF 55
	per Person
	Excl. service, delivery, rental.



	DESSERT
	Homemade chocolate cake
	Lemon cake
	Choco-Banana bread
	Carrot cake
	Blueberry muffins
	Cheese Cake
	Min. 5 people per cake type
	From CHF 4,90
	per Person
	Excl. service, delivery, rental.

	Homemade
	chocolate cake
	Lemon cake
	Choco-banana bread
	Carrot cake


	DRINKS
	This is a curated, non-exhaustive selection of our beverage offerings. We are happy to tailor our drink options to your preferences and special requests. We work together with suppliers and sommeliers to pair the drinks to our food offering. Prices upon request.
	SOFT DRINKS
	Züri Schorle
	Vivi Tea Schweizer Alpenkräuter

	Eptinger Sparkling Water
	Eptinger Still Water
	Coca Cola
	Coca Cola Zero

	NON-ALCOHOLIC ALTERNATIVES
	Moon and June
	Non-alcoholic carbonated fruit beverage with natural flavors from the Kanton of Glarus.
	Taste: Blackcurrant with aromatic notes of juniper, rosemary & cloves.

	Swiss Kombucha Company
	100% Natural, organic, unpasteurized, unfiltered, active and alive - brewed in Kanton of Zug.
	Choose from 6 different flavors: Lime Elderflower Mint, Raspberry Ginger, White Jasmin, Carrot Turmeric Ginger, Passion Fruit, Lemon Chili Ginger.


	ALCOHOLIC BEVERAGES
	White Wine
	Lässig, Riesling-Silvaner 2025 Zweifel & Co. AG - AOC Zürichsee
	Ursus Weiss Assemblage 2024Zweifel & Co. AG - AOC Zürich

	Red Wine
	Ocioto Cuvée Rot Fokus Frühling 2023 Zweifel & Co. AG  - AOC Zürich
	Stolz, Pinot Noir 2023 Zweifel & Co. AG - AOC Zürichsee

	Prosecco
	Le Contesse Prosecco DOC Organic
	Le Contesse Prosecco DOC Extra Dry
	Le Contesse Prosecco DOC Brut

	Beer
	Appenzeller Quöllfrisch
	Feldschlösschen Braufrisch
	Chopfab



	TESTIMONIALS
	“Big compliment to you. Delivery was super, soup and chili con carne was super, pick up service was super. All three types of cake were also very tasty. The employees thought it was really great. There were no left overs. We ate everything. I think nothing more needs to be said. Thanks so much for the great service.”
	-Pensionskasse Stadt Zürich

	“We were super happy with the order!
	The food was very tasty and the service was great! We will be happy to come back to you at the next opportunity. Best regards”
	-FAU Fokus Arbeit

	“I wanted to thank you very much for yesterday’s delicious lunch. Everything worked out so well. It was delicious and the lentil soup was very tasty and was eaten quickly.”
	-GetYourGuide

	OUR CLIENTS

	SERVICE OFFER
	At SO Catering we know that all events are unique, just like each one of us.
	For this reason, we put together every offer in such a way that it corresponds to the type of event, the location, the season, the guests and your special wishes.
	With SO Catering you gain a reliable food partner with know-how, experience and always with a smile
	Delivery charges are calculated after we receive a delivery address.
	Prices starts at CHF 35.
	We offer cutlery, crockery, table cloths and more; whenever needed.
	Prices start at CHF 3,50 /set.
	Also there’s the possibility of ordering disposable cutlery/crockery.
	Prices startat CHF 1,50 /set.
	Our orders are easily setup and require no extra staff as it’s meant to be a self-service concept. However, we also offer staff for service depending on the type of event and day of the week.
	Prices start at CHF 70 /hour/ person


	ABOUT US
	15 years ago, I started Simply Soup because I wanted to help people live healthier, happier lives by making delicious, homemade food easily available everywhere. With our three restaurants in Zürich, that is what we have been achieving so far.
	With time, my team and I have noticed a shift also in the workplace. More and more companies are starting to see the benefits of having employees eat more healthy and balanced diets. Having worked with hundreds of companies over the years, we know a thing or two about what they are looking for.
	SO Catering was founded to bring a variety of delicious, homemade food to the workplace. We tailor our offers based on clients needs and wants. Reliability, customer-centricity and focus on quality are our main values. With SO catering you will get an experienced food partner for any corporate occasion.

	SEND YOUR NON-BINDING REQUEST TODAY
	ORDER@SOCATERING.CH
	OR
	FILL OUT THE FORM ON
	OUR WEBSITE



