
H O M E  T O  T H E  L O V E R  O F

T H E  T R U E  A N D  B E A U T I F U L



O R I G I N A L  A M S T E R D A M  L U X U R Y

Experience Original Amsterdam Luxury at De

L’Europe Amsterdam. Since establishing itself

in 1896, almost one hundred and twenty-five

years ago as an independent luxury hotel, De

L’Europe has evolved from exclusive hotel in

the heart of Amsterdam into a guardian of local

culture and craftmanship. Located on the

foundations of the city wall, this iconic

Amsterdam landmark is set on the banks of the

river Amstel.

Consider us the custodian of Amsterdam’s

essence, a sophisticated guide into its free-

spirited culture and your personal liaison into

the world of luxury and comfort. The stylish

rooms and suites embrace local heritage with

special attention to design detail and modern

technology. The hotel also offers a selection of

the finest haute cuisine in Amsterdam.



H O M E  T O  E L E G A N T  R O O M S

Experience an authentic and warm

atmosphere in one of our rooms.

• 48 beautiful rooms

• 63 unique suites

• A peerless six-bedroom Penthouse Suite

• Private en-suite balconies and terraces

overlooking Amsterdam

• Enjoy your own private wing by booking

5 event spaces and 23 suites exclusively



H O M E  T O  L U X U R Y  S E R V I C E S  A N D  
R E S T A U R A N T S

Experience the quality and finesse of our

services and restaurants.

• Exclusive riverside terrace along the Amstel

• Michelin-starred restaurant Bord’ Eau

• Bib Gourmand awarded restaurant Marie

• Amsterdam’s iconic brown bar Freddy’s

• A luxurious Spa and Wellness Centre

• Signature Services including Valet

Parking, Les Clefs d’Or Concierge and

Butler Service



H O M E  T O  U N I Q U E  E V E N T  S P A C E S

Each of our six private event rooms is

exquisitely designed to host everything

from luxurious company soirees to intimate

family gatherings.

• Spaces covering 600 sqm, flooded with

natural light and Amstel river views

• Each space with a distinctive character

• State of the art technology

• Culinary and genuine luxurious service

provided by our dedicated team.



J O H A N N E S  V A N  D A M K A M E R

Reminiscent of a historical library, the 

Johannes van Damkamer boasts Delft Blue 

flooring as well as floor to ceiling wooden 

bookshelves filled with translations from 

famous Dutch authors. This room provides the 

perfect backdrop for sophisticated small 

gatherings for business and leisure alike within 

De L’Europe Amsterdam.

The Johannes van Damkamer is suitable for up 

to 80 guests in reception set up, 32 guests in 

cabaret set up and 30 guests in board room set 

up. We can accommodate 50 guests for dinner 

with round tables and 30 guests when using 

one long table. 



P R I N S E N K A M E R

A room fit for royalty. With its high ceilings, 

original decorative features and gold leaf 

permeated interior, the Prinsenkamer is exactly 

that. Be it an intimate dinner or wedding 

ceremony, this room easily transforms any 

event into something special.

The Prinsenkamer is suitable for up to 100 

guests in reception set up, 50 guests in cabaret 

set up and 36 guests in board room set up. We 

can accommodate 60 guests for dinner with 

round tables and 36 guests when using one 

long table



A M S T E L K A M E R

Located in the historical wing of the hotel, on 

the foundation of what once were the city walls, 

the contemporary designed Amstelkamer

boasts beautiful views of the Amstel river and 

provides various opportunities for both 

corporate as well as private events.

The Amstelkamer is suitable for up to 60 

guests in reception set up, 25 guests in cabaret 

set up and 24 guests in board room set up. We 

can accommodate 40 guests for dinner with 

round tables and 24 guests when using one 

long table



B R O U W E R S K A M E R

Known as the official De L’Europe boardroom, 

The Brouwerskamer is used frequently for 

video conferencing and other private corporate 

meetings. Its purple coloured comfortable 

interior, impressive glass chandelier and view 

over the Amstel river, makes the 

Brouwerskamer everything but an ordinary 

corporate meeting space.

The Brouwerskamer has a beautiful oval table. 

The table is suitable for up to 14 guests. 



H E I N E K E N K A M E R

Celebrating both the past and present, the 

authentic Heinekenkamer features 17th century 

paintings as well as a Heineken beer-tap. With 

subtle reference to the famous beer brand, soft 

hues of ivory and green decorate this elegant 

room overlooking the Amstel river.

The Heinekenkamer is suitable for up to 100 

guests in reception set up, 32 guests in cabaret 

set up and 28 guests in board room set up. We 

can accommodate 50 guests for dinner with 

round tables and 28 guests when using one 

long table



S P I E G E L K A M E R

Adorned by multiple large mirrors and 

extravagant lighting fixtures, the Spiegelkamer 

offers the perfect setting for various social 

events, from glamorous soirees to wedding 

ceremonies overlooking the Amstel river.

The Spiegelkamer is suitable for up to 100 

guests in reception set up, 40 guests in cabaret 

set up and 32 guests in board room set up. We 

can accommodate 60 guests for dinner with 

round tables and 32 guests when using one 

long table. 



R E D E S I G N

REDESIGN

In September 2019 we will redesign the 

Spiegelkamer, the Heinekenkamer and 

Brouwerskamer. The size and layout of the 

rooms will remain the same, the look and feel 

will change.

Carpet will make place for beautiful wooden 

floors. The new design will emphasize the large 

windows with the unique Amstel river view. The 

private spaces will get an intimate canal house 

setting. Your event will take place in an 

inspiring environment with a luxurious but 

homey feeling.



B R O U W E R S K A M E R



B R O U W E R S K A M E R



H E I N E K E N K A M E R



B R O U W E R S K A M E R



S P I E G E L K A M E R



B R O U W E R S K A M E R



CREATE YOUR 
OWN MEETING 
EXPERIENCE



S E L E C T  Y O U R  P R E F E R R E D  E X P E R I E N C E

THE CLASSIC EXPERIENCE

• Select your favourite morning break.

• Choose between a working lunch or a 2-

course lunch.

• Select your preferred afternoon break

€99 per person – 8 hours

€79 per person – 4 hours 

(lunch, mid-morning or afternoon break 

included)

DE L’ EUROPE EXPERIENCE

• Select a welcome for your guests.

• Select your favourite morning break.

• Choose between an extensive buffet or a 

2-course lunch with coffee/tea and 

sweets.

• Select your preferred afternoon break.

• A one-hour Freddy Heineken reception. 

We will serve Heineken, wine, soft drinks 

and a selection of Dutch snacks.

€159 per person – 8 hours

THE ENHANCED EXPERIENCE

• Select a welcome for your guests.

• Select your favourite morning break.

• Choose between an extensive buffet or a 

2-course lunch with coffee/tea and 

sweets.

• Select your preferred afternoon break.

€139 per person – 8 hours

The following is always part of your 

meeting experience:

• Comfortable and distinctive event space;

• Free and unlimited Wi-Fi available 

throughout the hotel;

• Use of beamer, screen and one flipchart.

*The packages can be sold from 10 guests 

on. 



S E L E C T  Y O U R  F A V O U R I T E  B R E A K S

WELCOME

A warm welcome

Coffee, tea, orange juice, bottled water, 

flavored water, fresh fruit salad, croissants and 

fresh pas-try.

A healthy welcome

Coffee, tea, bottled water, flavored water, 

fresh fruit salad, a smoothie, mini granola bites 

and a green shot. 

The start of something fantastic

Coffee, tea, orange juice, bottled water, 

flavored water, fresh fruit salad, bacon rolls 

and egg spin-ach rolls.

MORNING BREAKS

Good morning break

Coffee, tea, hot drinks, fruit juice, bottled 

water, flavored water, fruit assortment, 

yogurts, biscuits, mini pastries and cereal 

bars.

The juicy morning break

Coffee, tea, hot drinks, bottled water, flavored 

water, assortment of healthy juices, raw balls 

and Rude Health Bar de Pumpkin. 

Naughty break

Coffee, tea, hot drinks, bottled water, flavored 

water, soft drinks, brownie bits, selection of 

sweets and mini donuts.

AFTERNOON BREAKS

A sweet afternoon

Coffee, tea, hot chocolate, macarons, 

brownies, chocolate mousse and apple pie.

A salty afternoon

Non-alcoholic cocktail, grissini with cured ham, 

mozzarella and tomato skewers, hummus, as-

sorted crudités and assorted cheese selection.

A healthy afternoon

Coffee, tea, organic flavoured water, hot drink, 

raw balls, Rude Health Pumpkin Bar, 

vegetable juice, whole fruit assortment.



L U N C H  O P T I O N S  C L A S S I C  E X P E R I E N C E

WORKING LUNCH MENU 1

Soup of the day

*

Toasted country bread, smoked ham, olive oil, 

arugula salad and pine nuts

and

Sandwich roll filled with smoked salmon

*

Seasonal green salad, mushrooms, radishes, 

tomatoes and Chef’s dressing

*

Seasonal fruit pie 

*

Coffee, tea and biscuits

WORKING LUNCH MENU 2

Soup of the day

*

Roast beef, horseradish, cream and local 

delicacies

and

Sandwich roll filled with grilled vegetables and 

hummus

*

Caesar salad, grilled poultry and bacon mixed 

leaf

*

Chocolate heaven

*

Coffee, tea and biscuits

2-COURSE LUNCH

Gravad lax, salade de fenouil et 

pamplemousse, crème à la vanille

Gravadlax, fennel and grapefruit salad, vanilla 

cream

*

Bar cuit sur la peau, confit de pomme de terre

et fenouil, sauce bouillabaise

Pan-fried seabass, potato confit, fennel, 

bouillabaisse sauce



L U N C H  O P T I O N S  E N H A N C E D - A N D  D E  L ’  
E U R O P E  E X P E R I E N C E

EXTENSIVE BUFFET

Salad of grilled vegetables, green herbs dressing (V)

Roast beef and potato salad, parsley, mustard

Salad with shrimps, grapefruit, avocado

*

Pasta with homemade pesto, Parmesan cheese (V)

or

Pan-fried cod, broccoli, almonds, lobster jus

or

Poached corn-fed chicken, creamy girolles mushrooms jus, crispy potatoes

*

Chocolate mint tartlet

Cheesecake

Tarte tatin

2-COURSE MENU

Consommé à l’oignon et sa crème, croque 

Monsieur, queue de bœuf

Onion broth, onion cream, Comté toasti, oxtail

*

Steak Tartare, frites faites maison, salade

mêlée

Steak tartare, homemade chips, mixed salad

*

Coffee, tea and selection of sweets



BREAKFAST



B R E A K F A S T  O P T I O N S

THE HEALTY BREAKFAST BUFFET

Yoghurt with Granola and preserve, fresh 

yoghurts, muesli, raw balls, crushed avocado 

on toast, egg white omelette with tomato on a 

bun, seasonal crudités, seasonal fruits, tea and 

coffee, still and sparkling water, fresh fruit 

juices and seasonal smoothies.

€30 per person

THE BREAKFAST BUFFET

Mini-croissants, mini-muffins, butter and 

margarine, cooked Dutch ham, cured and 

smoked local ham, two varieties of traditional 

cheese, smoked salmon, seasonal crudités, 

honey and jams produced traditionally, muesli, 

fresh yogurts, seasonal fruits, scrambled eggs, 

bacon, poultry sausages, sautéed mushrooms, 

tea and coffee, still and sparkling water, fresh 

fruit juices and seasonal smoothies.

€30 per person



BREAKS



B R E A K  O P T I O N S

WELCOME

A warm welcome

Coffee, tea, orange juice, bottled water, 

flavored water, fresh fruit salad, croissants and 

fresh pas-try.

A healthy welcome

Coffee, tea, bottled water, flavored water, 

fresh fruit salad, a smoothie, mini granola bites 

and a green shot. 

The start of something fantastic

Coffee, tea, orange juice, bottled water, 

flavored water, fresh fruit salad, bacon rolls 

and egg spin-ach rolls.

€8.50 per person per break

MORNING BREAKS

Good morning break

Coffee, tea, hot drinks, fruit juice, bottled 

water, flavored water, fruit assortment, 

yogurts, biscuits, mini pastries and cereal 

bars.

The juicy morning break

Coffee, tea, hot drinks, bottled water, flavored 

water, assortment of healthy juices, raw balls 

and Rude Health Bar de Pumpkin. 

Naughty break

Coffee, tea, hot drinks, bottled water, flavored 

water, soft drinks, brownie bits, selection of 

sweets and mini donuts.

€8.50 per person per break

AFTERNOON BREAKS

A sweet afternoon

Coffee, tea, hot chocolate, macarons, 

brownies, chocolate mousse and apple pie.

A salty afternoon

Non-alcoholic cocktail, grissini with cured ham, 

mozzarella and tomato skewers, hummus, as-

sorted crudités and assorted cheese selection.

A healthy afternoon

Coffee, tea, organic flavoured water, hot drink, 

raw balls, Rude Health Pumpkin Bar, 

vegetable juice, whole fruit assortment.

€8.50 per person per break



LUNCH



L U N C H  O P T I O N S
BUFFET 1

Salad of chicory, Lady Blue cheese, walnuts (V

Caesar salad, smoked chicken, Parmesan cheese, 

croutons

Salad with king prawns, basil mayonnaise

Consommé Henry IV

*

Pumpkin quiche, hazelnut, rocket leaves (V)

or

Pan-fried sea bream filet, saffron sauce, lemon rice, finely 

chopped vegetables

or

Slow cooked veal shank with gremolata, parsley potatoes, 

Romanesco lettuce

*

Lime meringue tartlet

Charlotte Russe

Dark chocolate with mint

€49 per person

Minimum of 10 guests

2-COURSE LUNCH

3 textures of pumpkin with ricotta, mandarin 

dressing

*

Guinea fowl fillet, carrot, bacon, Brussels 

sprouts, potato, silver onion, mushrooms

*

Coffee, tea and selection of sweets

€38 per person

BUFFET 2

Fennel, orange, cumin salad (V)

Caesar salad with grilled chicken, 

Parmesan cheese, anchovies

Salad with marinated salmon, crème 

fraiche, horseradish, cress

Shellfish bisque, chilli, basil

*

Orzo pasta, confit vegetables, carrot 

syrup (V)

or

Lemon sole, white wine reduction, 

mushrooms, shrimps, parsley

or

Stewed beef cheek, spring onion, carrot, 

bacon, waffle potatoes

*

Passion fruit pistachio tartlet

Croquembouche

Chocolate crème brûlée

€49 per person

Minimum of 10 guests



PRIVATE DINING



3 - C O U R S E  M E N U ’ S

3 COURSE MENU 2

Vitello tonnato with thinly sliced celery

*

Pan-fried salmon, caramelized chicory, citrus 

vinaigrette

*

Passion fruit millefeuille

€49 per person

3 COURSE MENU 1

3 textures of pumpkin with ricotta, mandarin 

dressing

*

Guinea fowl fillet, carrot, bacon, Brussels 

sprouts, potato, silver onion, mushrooms

*

Vanilla crème brûlée

€49 per person



4 - C O U R S E  M E N U ’ S

4-COURSE MENU 2

Tuna tartlet, balsamic reduction

*

Royale of ceps, pancetta

*

Slow cooked sirloin, pointed cabbage, cumin

*

Goat’s yogurt, meringue, blackberry compote, 

black currant liqueur, 

lavender cardamom ice cream

€59 per person

4-COURSE MENU 1

Steak tartare

*

Creamy chestnut soup, wild mushrooms 

duxelles

*

Pan fried fillet of seabass, lobster reduction, 

fennel confit

*

Flan of pear, chocolate ice cream

€59 per person



5 - C O U R S E  M E N U ’ S

5-COURSE MENU 2

Foie gras terrine, mango chutney, sichuan pepper crisp

*

Lady Curzon, beef consommé with roasted curry cream

*

Poached sea bream with shaved, marinated vegetables, 

coconut lime sauce

*

Cheese selection with condiments, nutty bread

*

Baba au rhum, apricot jelly, citrus broth, farmers cream, 

Union 55 Rum

€69 per person

5-COURSE MENU 1

Brandade of thinly sliced mixed vegetables with parsley 

oil

*

Scallops with cream of parsnip

*

Lemon sole fillet, clams, Dutch shrimp sauce

*

Flat iron steak, smoked potatoes mousseline, baby 

beetroot

*

Molten chocolate cake, Champagne blood orange sorbet

€69 per person



W A L K I N G  D I N N E R  M E N U

STARTERS

Gravad lax, salad of orange and fennel

Terrine of duck foie gras, herb salad, fig 

chutney

Thinly sliced silver side of beef, homemade 

pesto, mix of salad leaves 

Grilled king prawns salad, broccoli, almonds, 

orange dressing

Fine de Claire oysters, Champagne sauce

Poached egg, frisée lettuce, girolles 

mushrooms, red wine sauce (V)

Lacquered chicken oyster skewer

BBQ avocado, ajo blanco, kumquat, goat’s 

cheese (V)

Crab bisque with tarragon, lime

MAIN

Comté macaroni, farmer’s ham, black 

truffle

Risotto with pan-fried cèpes (V)

Stir-fried king prawns with ginger, 

lemongrass, pak choi

Royale of pumpkin, bacon, chestnut, 

jus

Sea bass, crushed herb potatoes, 

lobster reduction

Veal loin, seasonal vegetables with 

thyme, jus

Confit lamb shoulder, pan-fried 

chicory, fig sauce

Peppers, corn, edamame, lentils, 

jalapeño burger (V)

DESSERTS

Cheesecake with blood orange 

Baba au rhum

Yogurt, lime, basil

Chocolate fig tartlet

Chocolate crème brûlée

Lemon meringue pie

€11 per dish

minimum 5 per person



DRINKS AND 
BITES



B I T E S

BITES PACKAGE

Tartlet with truffle, pear, mascarpone cheese

Dutch veal bitterbal, dijon mustard

Dutch cheese bites

Salmon tartare, wasabi mayonnaise

Nuts

€22,50 per person

BITES SUGGESTIONS

Organic carrot, ginger, cumin croquette (V) €4.50

Tartlet with truffle, pear, mascarpone cheese (V) €4.50

Mini wrap avocado, smoked chicken, sweet chilli sauce €4.50

Dutch veal bitterbal, Dijon mustard €1.75

Salmon tartare, wasabi mayonnaise €5.50

Chicken skewer with oriental sauce €5.50

Crab croquette €5.50

Oyster from Zeeland, red wine vinegar €5.50

Steak tartare €5.50

Deep fried king prawns, remoulade sauce €6.50

Lobster Croque Monsieur €7.50

Mixed olives, vanilla, citrus €4.50

Freddy’s mixed salty snack €4.50

Dutch cheese bites €4.50



O N E  H O U R  C O C K T A I L  R E C E P T I O N

CHAMPAGNE & BUBBLES

Prosecco La Tordera, Kir Cremant, Heineken, soft drinks and 

sparkling water

€39 per person

The following hour is available at €35 supplement 

Upgrade your cocktail reception with our house Champagne

Moët & Chandon, Reserve Impérial Brut Champagne, Veuve 

Clicquot Brut

€59 per person

WINE & BEER

Cuvée Blanc, Sauvignon Blanc – Chardonnay, Cuvée Rouge, Merlot 

- Cabernet Sauvignon, Heineken, soft drinks and mineral water

€29 per person

The following hour is available at €25 supplement

SIGNATURE COCKTAILS

Choice of 3 Freddy’s Cocktails

Negroni, Mojito, Dutch Martini, soft drinks and mineral water

€39 per person

The following hour is available at €35 supplement

FRUITY & FLAVOURED 

Russel & Co Bitter lemon, Pago Strawberry, Ginger Ale, tomato 

juice, orange juice, soft drinks, 

flavoured and mineral water

€29 per person

The following hour is available at €25 supplement

HOUSE BEERS

Brand India Pale Ale, Brand Weizen, Affligem Triple, Amstel 

Light, soft drinks and mineral water

€29 per person

The following hour is available at €25 supplement

OPEN BAR

Gin, Whisky, Vodka, Rhum, Heineken, Red & White wine, soft 

drinks and mineral water

€39 per person

The following hour is available at €35 supplement



D R I N K S  A  L A  C A R T E

NON-ALCOHOLIC DRINKS

Cup coffee/tea € 6,00 per glass

Unlimited coffee, tea and cookies € 15,00 per day

Lipton Ice, Pepsi, Sisi, 7’UP 0.2cl € 4,00 per bottle

Russel & Co Bitter lemon, Tonic water, Ginger Ale 0.2cl € 5,50 per bottle

Fruit juices € 6,00 per glass

Fresh Fruit Juices € 22,50 per bottle

Mineral water 0.2cl € 4,00 per bottle

Mineral water 0.75cl € 6,50 per bottle

ALCOHOLIC DRINKS

Jenever, from €   9,00 per glass

Vermouth, from €   6,50 per glass

Sherry, from €   7,00 per glass

Port, from €   9,00 per glass

Gin, from (Incl. Tonic) €   16,00 per glass

Vodka, from €   9,00 per glass

Tequila, from €   10,00 per glass

Rum, from €   9,00 per glass

International spirits, from €   9,00 per glass



D R I N K S  A  L A  C A R T E
CHAMPAGNE

Moët & Chandon, Reserve Imperial, Brut 

Champagne

€ 18,00

€ 99,00

per

per

glass

bottle

Ruinart R, Brut € 121,00 per bottle

Veuve Cliquot Ponsardin, Rose Brut € 170,00 per bottle

PROSECCO

La Tordera € 9,00 per glass

€ 46,00 per bottle

BEER

Heineken € 4,00 per glass

Heineken 0,0%

Heineken                                                                                         

€ 5,50

€ 6,00

per

per

bottle

bottle

HOUSE WINE

2017 France, Cuvée Blanc, Sauvignon 

Blanc/Chardonnay

€ 6,75 per glass

2017 France, Cuvée Rouge, Merlot/Cabernet 

Sauvignon

€ 6,75 per glass

Bottle of Cuvée blanc or rouge € 37,50 per bottle



W I N E S

WHITE WINE        
2017, Menetou Salon, Sauvignon Blanc, FRA €52,00 per  bottle 

2017, Sancerre, Sauvignon Blanc, P. Jolivet, FRA €65,00 per bottle 

2017, Cloudy Bay, Sauvignon Blanc, NZL €87,00 per bottle 

2016, Pinot Blanc Hommage aux 4 Saisons, L. Beyer, FRA €40,00 per  bottle 

2016, Weingut Okonomierat Rebholz, Riesling Trocken, DEU €46,00 per bottle 

2016, Prinz,Riesling Trocken, DEU €48,00 per bottle 

2016, Edetana Blanco, Garnacha Blanco/Viognier, ESP €55,00 per bottle 

2016, Pouilly-Fuisse, Chardonnay, FRA €99,00 per bottle 

 
RED WINE        
2017, Jean Leon 3055, Merlot/Petit Verdot, ESP €44,00 per  bottle 

2017, Crozes Hermitage, Syrah, N. Perrin, FRA €71,00 per bottle 

2016, Terrazas, Carbanet Sauvignon, ARG €55,00 per bottle 

2014, Givry 1er Cru, Pinot Noir, Domaine Thenard, FRA €70,00 per  bottle 

2014, Mullineux, Syrah, ZAF €76,00 per bottle 

2013, Weingut Heinrich, St. Laurent, AUT €67,00 per bottle 

2013, Strandvled, The Navigator, Syrah/Viognier, ZAF €71,00 per bottle 

 



T A S T I N G S  A N D  E N T E R T A I N M E N T

WINE TASTING

€55 per person

Our head sommelier will select three wines. We will also pair three delicious bites.

CHAMPAGNE TASTING

€75 per person

Our head sommelier will select three types of Champagne. We will also pair three delicious bites. 

JAZZ BAND

€650 for the first hour, €350 for each following hour

DJ SET

€150 per hour excluding equipment

MAGICIAN

€300 per hour

PHOTOGRAPHER

Prices on request



C A P A C I T Y  C H A R T  E V E N T  S P A C E S



F L O O R P L A N  E V E N T  S P A C E S



L O C A T I O N

PRIVATE TRANSFER SERVICE

Let our concierge team take care of your 

transportation and travel in style in our luxurious 

sedan. Arrange your luxury private transfer by 

reaching out to our concierge team.

VALET PARKING

Our doormen are available 24 hours a day to park 

your car and assist with any other queries. The 

charges for our Valet Parking service are 65 euro 

per day (overnight). 

TAXI

To travel by taxi from Schiphol International Airport 

to the hotel will take you approximately 30 minutes. 

IN THE HEART OF THE CITY

De L’Europe Amsterdam is centrally located and 

overlooks the Amstel river. Our concierge team 

remains at your disposal to assist you navigating 

your way to- and from the hotel. We look forward 

to welcoming you at the home of the lover of the 

true & beautiful.
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