DLAVING
CIRCLE

BREAKFAST

FRESH FRUIT | €3,00

Selection of seasonal fruits.

FRENCH CLASSICS | €3,75

Selection of croissants & pain au chocolat.

EASY BREAKFAST | €12,50

Fresh juice, croissants with jam and butter & seasonal fruit.

EXTENSIVE BREAKFAST | €15,00
Fresh juice, croissants with jam and butter, seasonal fruit,

organic yoghurt & delicious granola.

LUNCH

CLASSIC LUNCH | €19,00

A lunch consisting of two different sandwiches and a
delicious salad.

CLASSIC TREAT LUNCH | €23,00

A lunch consisting of several sandwiches, a delicious
g
green salad and something sweet.

DAILY LUNCH | €27,00
A balanced menu of 5 items per person. This menu is
designed based on diversity & local seasonal produce.

EXTENDED LUNCH | €29,00
A lunch consisting of two richly filled sandwiches, a
homemade quiche, a lightly filled vegetable salad with

herbs and cresses and a sweet.

MUSHROOM PASTRY ROLL | ADD ON THE LUNCH | €4,75

SWEET &

SELECTION OF DELICIOUS CAKES | €3,75

A selection of cakes.

CHOCOLADE OAT BAR | €3,90

A real treat, but also a nourishing snack.

APPEL SQUARE OF A PATISSERIE | €4,25

A delicious apple square with apple, currants, sultanas,
almonds and cinnamon.

DATE TRUFFLES (2 FLAVORS PER
PERSON) | €4,00

A variation of the flavors cacao nibs and coconut. Everything

is free of refined sugars, gluten and lactose and is vegan.

SAVOURY

HOME MADE SOUP | €7,00

Soup with various garnishes.

SEASONAL FRITTATA | €7,50

A frittata with seasonal vegetables.

SEASONAL QUICHE | €7,50

A quiche with seasonal vegetables.

PIE FROM A PATISSERIE (6 PERSONS)
€30,00

Selection of sweet cakes.



DLAVING
CIRCLE

APPETIZERS

SALTY BITES | €4,00

Different kinds of crisps and salted nut mix.

SEASONAL CANAPE | €4,00

A selection of delicious freshly prepared canapé made from

seasonal produce.
BITTERBALLS | €4,50

A delicious mix of meat and vegetarian.
YAKITORI SKEWERS | €6,50

Delicious warm yakitori chicken skewers (3 per person).

"TPC' BORRELPLANK | €56,00

Dried sausage, salted nut mix, chips & olives (per 8 people).

SEASONAL FRITTATA | €7,50

A homemade frittata, made with different seasonal products.

MINI QUICHE | €7,50

A homemade quiche, filled with different seasonal products.

DELUXE BORRELPLANK | €150,00

A top segment Dutch cheeses and charcuterie, dried nutmeg
grapes, fig bread and roasted nuts (for 15 people)

DINNER

EASY DINNER | €27,50
Delicious vegetarian lasagne with a green salad and freshly

baked bread with salted butter.

EXTENSIVE DINNER | €37,75

This delicious dinner consists of a seasonal soup, a main

course and a dessert.

VEGETARIAN MEZZA (LEBANESE) | €31,50

A vegetarian mezza consisting of six different dishes (from 20

people).

MEZZA (LEBANESE) | €33,50

A mezza consisting of six different dishes including meat

dishes (from 20 people).

PRIVATE DINING | PRICE ON REQUEST

Private dining from one of our caterers.

DRINKS

BEVERAGE PACKAGE | DAYPART | €12,50

Unlimited Nespresso, oat milk & cow's milk, TeaCulture, sparkling water, mineral

water, a selection of organic soft drinks and biscuits.

BEVERAGE PACKAGE | ALL DAY | €17,50

Unlimited Nespresso, oat milk & cow’s milk, TeaCulture, sparkling water, mineral

water, a selection of organic soft drinks and biscuits.

ALCOHOLIC BEVERAGES | ON SUBSEQUENT CALCULATION
Crément de Limoux - € 37,50 per bottle

Wine - € 29,50 per bottle
Beers - €3,60 per bottle
Craft beer - €4,30 per bottle



