


Choose the combination of cuisine that suits your event.
Whatever you decide, every bite will be presented in style with
The Harbour Club signature and graciousness.
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THE HARBOUR CLUB

A MSTERDAM OO ST

Portions are based on 4 persons

BREAD =0 amassmdre o T oo I s o Y
Served with salted butter and mackerel tapenade .

PATA NEGRA ... ..._...."h pee———— = v e A e |
50 gr. Iberico Ham -

SALTY EDAMAME
Sea salt flakes

CRUDITES ------------------------------------------------------------------------------------- 1-.:
Seasonal vegetables with humus L




Minimum three courses

Menu chosen prior to event by organizer y

3-Course Menu 1 starter, 1 main course & dessert ... 55 PP M%W\.

4-Course Menu 2 starters, 1 main course & dessert 65 PP TURBOT

3-Course Chefs Choice 1 starter, 1 main course & dessert ... 50 °rP with green herbs & capers

SALMON MISO

f At—. with leek, aji amarillo beurre blanc
Jer BAVETTE

BOUILLABAISSE with potato mousseline, seasonal vegetables & red wine sauce
with market fish & saffron SPRING CHICKEN

GAMBA CAESAR SALAD with bok choy & truffle teriyaki

with romaine, croutons, poached egg & Caesar dressing RISOTTO

SALMON TORCH MAKI with truffle & Green asparagus

with avecado & teriyaki

CARPACCIO
from entrecote with shiso pesto, parmesan & pine nuts

ASIAN STEAK TARTARE PORNSTAR CHEESECAKE
with.spring onion & Japanese mayonnaise with Champagne foam & passion fruit
BEEF TATAKI POPCORN FLAN ;

with yakiniku, daitkon & garlic with chocolate, tonka & miso caramel
BUDDHA MAKI CHEESE PLATTER

with vegetables and teriyaki with 3 cheeses & raisin walnut bread
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Designed for a minimum of 25 guests

Menu chosen prior.to event by organizer

6-Courses Menu 3'cold, 2 hoﬂt &+ e SSOTRY N = U
7-Courses Chefs Choice MenU~........ ... ... oo ...
7-Courses Menu 35 cold, 3 hot & dessert . ®. b .. ... ... ... ..
8-Courses Menu 4 cold; 3 hot & dessert ... .. ... ... ...

SALMON TORCH MAKI |
- with-avocado, teriyaki & wasabi mayonnaise

- TUNA TOSTADA
withiguacamole, yuzu-& pico de gallo

BEEF TATAKI
with black garlic leche & wasabli vinaigrette

ASIAN STEAK TARTARE
with spring onion & Japanese mayonnaise

ASIAN SALAD
with Chinese cabbage, carrot & Ssamjang

BURRATA
‘With epazote, basil & tomatoes
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DORADE
with seasonal vegetables & tay soy vinaigrette

SALMON MISO
with fennel, sesame & green oil

PULPO
with radish & black garlic aioli

MINI HARBOUR'GER
with-.umami mushroom ketchup, pickles & cheddar

BAVETTE
with potatdo mousseline, seasonal vegetables & red winée sauce

RISOTTO
with truffle & green asparagus

GNOCCHI
with beurre noisette, spinach, yuzu creme & parmesan

5@d@5 Optional

FRITES UIT ZUNEE . B B » T S | T k. ¥ O PURERN - L
with truffle mayonnaise
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PORNSTAR CHEESECAKE
with Champagne foam & passion fruit

POPCORN FLAN
with chocolate, tonka & miso caramel

CHEESE PLATTER
with 3 cheeses & raisin walnut bread
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S TERDAM O OSsST

i i
| . N" ‘
| {‘ ' [ v/ /
s — . 7 i
(7 2 ; « 7%
f 1 b I’Q ; ) ‘4
|‘ [ /9] & )}/ ! ' ! W

Bgigned?
Optional Attendant on t

> Attendant pkr eve

Al

A

-

Palm;:-Swe
choke Hearts, Go
ing Honey-Balsa
gs — Select 2 Sa

A A e T e T e —



4

THE HARBOUR CLUB

A MSTERDAM O OSsST

Designed for a mir
Chef Attendant Re
One Attendant pe

d wine sauce

8 pcs. Cut Rolls

Buddha Maki, Spi
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Glass of Cava
Amuse for each guest
Salted pastry dough sticks

€ 160FF

Glass of Moét & Chandon Brut

Variety of 3 Amuses for each guest

Salted pastry dough sticks

Bread with mackerel tapenade and salted butter
3 course plated menu (Menu chosen prior to event)

Bread with mackerel tapenade and salted butter
4 course plated menu (Menu chosen prior to event)

National drink package for 3 hours, incl.: National drink package for 4 hours, incl.:

- Water, juices and soft drinks

- House wines, white - rosé - red
- Draft beer, incl 0.0%

- Dutch spirits

Vetraz oft Lot

Private venue, Next Door, included

- Water, juices and soft drinks

- House wines, white - rosé - red
- Draft beer, incl 0.0%

- Dutch spirits

Private venue Next Door, included
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THE HARBOUR CLUB

A MSTERDAM O OSsST

Designed for a minimum of 75 guest and up to 200 guests

BLUSINESSIEHRESEISALTATIO N A S T | S | <0F € 110OFP

cap o

- Coffee, Tea & water arrangement
- Variety of sweets

5

Assorted Soft Drinks, Juices and Bottled Water
First Course

Bouillabaisse, Tom Yam Kai or Spicy Carrot Soup - Beamer with 300x200 cm white screen
Second Course - Microphone

Fishcake Bao, Steak Tartare Sandwich or Mozzarella Brioche - Private venue, Next Door, included




Ketel One Jenever, Ramos Pinto 10 Port,
Martini Vermouth, Tio Pepe Dry Sherry,

Hoppe Vieux, Heineken, Heineken 0.0,

Red, Rosé & White House Wine,

Assorted Soft Drinks, Juices and Bottled Water

OnesHour . ... 18 PP
TWOREIOUGS T . T 28 PP
TNree HOUTrSHEE— . 36 PP
Four HoOUurS . 44 PP
For each following hour ..................... .. .. 8 rp

Ketel One Vodka, Tanqueray Gin,

Bacardi Carta Blanca, Bacardi Negra,

JW Black Label, Heineken, Heineken 0.0,

Red, Rosée & White House Wine,

Assorted Soft Drinks, Juices and Bottled Water

o - B [ g . 8§ 24 PP
TWO HoOUT S o=t [ 36°FP
Three Hours . ... . . .. 47 PP
Four Hours ... ... ... 58 rp
For each following hour ............ ... ... .. ... . 11 PP

Belvedere Vodka, Hendricks Gin, Tangueray 10

Gin, Don Julio Blanco Tequila,

Bacardi Carta Blanca Rum, Havana 7 Rum,
Jack Daniel’'s Whiskey, JW Black Label,
Heineken, Heineken 0.0, Cava, Red, Rosé &
White House Wine, Assorted Soft Drinks,
Juices and Bottled Water

ONERNOUT N 30°rP
JEEEEEREO LI F'STREUR—— 46 PP
10 EE T 61°rP
FOUTTFIO LIRS ... 75 PP

For each following hour ................... .. . .. | P

ﬁ@ use Wive

Altozano Verdejo, Famille Perrin Luberon Rosé
& Altozano Tempranillo

Meeting Package ................................ 2250 pp

Coffee, tea and bottled water with Friandises
Package is available from 9 am till 5 pm

(eleome Drinks

Cava upon arrival ... 9 PP
A glass of Arte Latino Cava Brut
Champagne upon arrival ................... .. .. 16 PP

A glass of Moét & Chandon Brut

Soft Drinks, Juices ... ... ... ... ... 450
Bottled Water. . ... .. .. . .. 75
Draft Beer . 5
House Wine& — 7
Cognac, Liqueur ... ... e
Premium Mix Drink.............. ... . ... 105°
Deluxe Mix Drink............. ... . ... ... 2>°
Top-Notch Mix Drink.......... ... ... ... ... ... ... 135°
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Ui Addirers

To be set as own bar with bartender

lejts Bor

Classic Mojito Bar

White Rum, Simple Syrup, Fresh Mint Leaves,

Fresh Limes, Lime Juice & Carbonated Water
Add Some Sweetnhess (Choose 2)

Juices: Black Cherry, Blackberry, Mango,
Passion Fruit, Pomegranate, Raspberry,
Strawberry & Watermelon

One Hour 28 PP

Incl. 50 cocktalils

Two Hours 33 PP

Incl. TOO cocktails

Three Hours 38 PP

Incl. TOO cocktails

Four Hours 41 PP

Incl. T0O0 cocktails

Moscow Mule

Vodka, lime & ginger beer
Dutch Mule

Genever, lime & ginger beer
Kentucky Mule

Bourbon whiskey, lime & ginger beer
Gin Gin Mule Gin, simple syrup,
mint, lime & ginger beer
Mezcal Mule

Mezcal, lime & ginger beer
Dark ‘n’ Stormy

Dark rum, lime & ginger beer

One Hour

Incl. 50 cocktalils
Two Hours

Incl. T00 cocktails
Three Hours
Incl. TOO cocktails
Four Hours

Incl. 100 cocktalls

Tangueray, Hendriks, Gin Mare & G'Vine
Fever Free Tonics

Indian Tonic, Elderflower Tonic

& Mediterranean Tonic

Before the Final Straw

Lime, Lemon, Cucumber, Basil,
Rosemary & Grapes

One Hour 28 PP

Incl. 50 cocktails

Two Hours 33 PP

Incl. TO0 cocktails

Three Hours 38 PP

Incl. TOO cocktails

Four Hours 41 rpP

Incl. TOO cocktails

- Cocktail bars are included bartender

Extra Cocktails | € 250 per 50 serves

One bartender per 75 Guests

Extra bartender € 50 per hour

Bar addition added to Hosted Bar

€ 15 per drink

- Bar addition added to Beverage Package
€ 12 p.p.



