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WELCOME TO AMSTEL BOATHOUSE
Amstel Boathouse is your relaxed hideaway on the Amstel, 
surrounded by greenery, filled with light and easy to reach, in Martin 
Luther King Park. With eight flexible event spaces and a welcoming 
restaurant, we create experiences that perfectly match your plans. 
From meetings and business dinners to weddings and birthday 
celebrations. A unique location in the middle of Amsterdam. 

We combine a laid-back atmosphere with seamless organisation: 
creative event planners, clear lines of communication and tailor-
made food & drinks. Whether you want an intimate dinner or a  
large-scale corporate party, we move fast and take care of every 
detail. From the welcome drink to the afterparty.

In this brochure you’ll find all the options to take your event to the 
next level.

•	 When serving our menus, we take into account allergies and 
dietary requirements of each guest.

•	 Our menus and prices are seasonal and can be subject to 
change, even after a quotation has been confirmed.

•	 All prices in this brochure are given in EUR and exclude VAT. 

If you have any special wishes or questions, please feel free to 
contact us at any time. We’re happy to help and think with you!
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BREAKFAST

Kick‑start your day with a varied breakfast to fuel your meeting. 
  
KICKSTART BREAKFAST 
•	 Freshly baked croissant or chocolate bun
•	 Yoghurt, granola and seasonal fruit
•	 A variety of mini sandwiches
•	 Fresh fruit

Complete your breakfast with: 

•	 American pancakes with maple syrup	 € 4,50
•	 Fresh smoothie					     € 4,50

€ 18,50 p.p.



LUNCH
Organising a nicely varied lunch for your guests?  
We recommend our Boathouse lunch or the healthy lunch. 
 
BOATHOUSE LUNCH 
€ 19,50 p.p. 
•	 Mix of brown and white rolls (meat, fish & vegetarian)
•	 Fresh salad (V)
•	 Soup shooter of fresh vegetables (V) 

Make your Boathouse lunch even better with our add‑ons.  
(price per item): 

•	 Quiche (V)						      €5,50
•	 Various wraps (meat, fish & vegetarian)		  €3,75
•	 Frittata with seasonal vegetables (V)			   €3,75
•	 Croquette roll (vegetarian possible)			   €5,50 

From 100 guests we serve sweet potato curry with rice, naan bread  
and a yoghurt dip. 
 
HEALTHY LUNCH
€ 22,50 p.p.

•	 Soup of the day (VEGAN)
•	 Various wraps (meat, fish & vegetarian)
•	 Sandwich with avocado, pomegranate and  

macadamia nuts (VEGAN)
•	 Sandwich with goat’s cheese, pear, honey and walnuts (V)
•	 Sandwich with vegan chicken salad, cucumber and  

sweet & sour (VEGAN) 
•	 Salad of roasted pumpkin and vegan feta cheese (VEGAN)

For the healthy lunch, we assume 2 wraps and 2 sandwiches per person.
We can serve this lunch to groups up to 100 people.



If you prefer an alternative to a sandwich lunch, we
recommend our shared lunch menu. With a variety of dishes
spread across the tables, there is something for everyone to
enjoy and savour different flavours.
 
APPETIZERS 

•	 Hummus, tapenade and labneh with bread (V)
•	 Panzanella salad (V)
•	 Lentil salad with grilled vegetables (VEGAN)
•	 Goat’s cheese soufflé with walnut, agrodolce sauce and 

fresh salad (V)
•	 Beef tataki with ponzu, truffle and crispy garlic
 
MAIN COURSES 

•	 Pinsa with roasted mushrooms, cream cheese, prosciutto, 
rocket and truffle oil

•	 Rigatoni with caponata (V)
•	 Swordfish in a chunky antiboise sauce

DESSERT 

•	 Selection of assorted mini desserts.  

 
For lunch we can also serve a warm buffet with various
international dishes. 

•	 Soup of the day (VEGAN)
•	 Beetroot salad with radish, vegan feta, mesclun, smoked 

almonds and balsamic (VEGAN)
•	 Caesar salad with Little Gem, anchovies, egg, Parmesan and 

croutons
•	 Cucumber salad with feta, olives and tomatoes (V)
•	 Pasta with chicken, tomato and rocket in a creamy pesto sauce
•	 Quiche with broccoli, roasted peppers and tomato (V)
•	 Fish of the day with roasted vegetables and lemon

SHARED LUNCHLUNCH BUFFET
€ 30,- p.p.€ 26,- p.p.



MEETING

Our meeting packages are fully catered and include  
the following items: 

•	 Coffee, tea and water
•	 A delicacy upon arrival
•	 Sweet / savory break(s)
•	 Service costs
•	 Flip-over
•	 WiFi
•	 Room setup as desired 

LUNCH
 
Groups up to 10 people can choose from the à la carte menu.
For groups from 10 to 20 people, we offer a smaller selection
from our lunch menu. For groups above 20 people, we serve our
Boathouse lunch consisting of a variety of sandwiches, a fresh
salad and a soup shooter. Or choose the healthy lunch version.
 
Take a look at the lunch options.

4- hour package 				    € 42,50
4-hour package with lunch		  € 58,-
8-hour package				    € 68,- 

p.p.
p.p.
p.p.

1 hour unlimited Dutch drinks package: Amstel tap beer,
white and red wine, rosé, soft drinks, coffee and tea.
This includes 2 bites per person.

HAPPY HOUR
€ 19,50 p.p.



We offer various table garnishes to enjoy with your drink.
We are also happy to serve various warm and cold bites. 
 
ON THE TABLE 

•	 Mix of marinated olives			  € 5,95
•	 Table garnish 				    € 4,-
•	 Bread with aioli & tapenade 		  € 5,-
•	 Crudité with homemade dip		  € 2,60 p.p.

MIXED SNACKS 
€ 1,50 p.s.

•	 Bitterballen (V mogelijk)
•	 Torpedo shrimp
•	 Cheese stick (V)
•	 Spring rolls (V)

INTERNATIONAL MIXED SNACKS
€ 2,- p.s. 

•	 Arancini (V)
•	 Korean chicken 
•	 Mini empanada (V)
•	 Gyoza (vegetarian possible)

SMALL BITES



 

€ 3,25 per piece (minimum 30 pieces) 

Please choose any three flavours from the list below; we’ll serve them as a 
trio of crostini. 

•	 Smoked duck breast with apricot–mustard compote
•	 Mortadella, stracciatella and pistachio crumble
•	 Beef tartare, quail egg and truffle mayo
•	 Warm‑smoked salmon with herring caviar and crème fraîche
•	 White‑fish brandade
•	 Mushroom mousse with truffle
•	 Vegan filet americain

CROSTINI SELECTION

 
Mediterranean  
                       
•	 Manchego with fig compote 
•	 Parma ham
•	 Arancini
•	 Picos with aioli
•	 Olives
•	 Marinated artichoke 

Dutch 

•	 Young cheese
•	 Grill sausage
•	 Amsterdam pickled onion
•	 Mustard
•	 Bitterball
•	 Beef sausage (ossenworst) 

PLATTERS 
€ 18,- per board

It’s a little later in the evening. Something tasty, something
small... that would hit the spot. We’ve got you covered. 
 
Our late night snacks 
 
•	 Croquette sandwich				    € 5,50
•	 Mushroom croquette sandwich		  € 5,50
•	 French fries with mayonnaise (V)		  € 5,-
•	 French fries with truffle mayonnaise		  € 5,50 

and Parmesan cheese (V)

LATE NIGHT SNACKS



 
We serve a delicious 3-course chef’s menu. Please share dietary requirements and 
allergies at least 10 working days in advance. 
 
 
STARTER
•	 King crab with rösti, ponzu hollandaise and nori powder

MAIN COURSE 

•	 Rolled corn‑fed chicken (rouleau), puffed endive and mousseline, served with 
tarragon jus 

DESSERT 
     
•	 Warm chocolate tart with white‑chocolate ganache and lime

“WE LOVE GREEN”

We also serve a full vegetarian menu.

APPETIZER | Chickpea‑tofu palette with tomberries and grilled baby vegetables

MAIN COURSE | Salsify with pecorino sauce, hazelnuts and cavolo nero

DESSERT | Warm chocolate tart with white‑chocolate ganache and lime

SIT-DOWN DINNER
€ 45,- p.p.



 
Surprise your guests with a walking dinner consisting of six small dishes. 
Vegetarian version available in full. 
 

BREAD AND DIPS

•	 Hummus, tapenade and labneh with bread (V)     

DISHES

•	 Savoury profiteroles filled with crab and crayfish
•	 Seared scallop with beurre blanc (optionally with black pudding)
•	 Beef short rib, smoked‑butter mousseline, shallot jus and crispy shallot
•	 Cannelloni with béchamel and chives (V)
•	 Mini Wagyu burger, truffle mayo and confit onion

DESSERT
•	 Mini passion‑fruit Magnum from our patisserie

OPTIONAL 7TH COURSE - supplement 8,25 p.p.
•	 Monkfish with pancetta crisps, calamansi pearls and Jerusalem artichoke

WALKING DINNER
€ 49,50 p.p.



Small plates inspired by global flavours. Dishes are served 
throughout the evening. Perfect as hearty bar bites or as a 
casual dinner. For a filling dinner we recommend 5–6 dishes 
per person, depending on your selection; we’re happy to 
advise.

WARM DISHES

•	 Cauliflower nuggets (V) 				    €6,50
•	 Bao bun with roasted pork belly					   

								        €7,75
•	 Mini Wagyu burger with truffle mayo  

(vegetarian available) 					    €8,50	
•	 Corn ribs with chipotle and yoghurt mayo (V)	 €7,-
•	 Korean pancake with crispy chicken  

(vegetarian available)					     €7,50
•	 Brioche roll filled with beef bulgogi (Korean beef)	 €8,25
•	 Argentinian hot dog (choripán)			   €7,75
•	 Fries with beef rendang (vegetarian available)	 €8,50
•	 Thai fish cakes						      €6,75
 
DESSERT 

•	 Mango sticky rice					     €5
•	 Basque “burnt” cheesecake with orange  

and vanilla						      €6,50 

STREETFOOD DINNER 

€ 34,75 p.p.
 
For a filling dinner we recommend 5 dishes. Below you’ll 
find a sample menu curated by our chef:
 
•	 Corn ribs with chipotle and yoghurt mayo (V)
•	 Thai fish cakes
•	 Korean pancake with crispy chicken (vegetarian 

available)
•	 Fries with rendang (vegetarian available)
•	 Mango sticky rice

STREETFOOD MENU



 
Enjoy a full culinary experience with two food stands,
where our chefs prepare dishes on the spot. 

This package is complemented by some walking dinner dishes
for varied dining.
 
BREAD AND DIPS
•	 Hummus, tapenade and labneh with bread (V)

FOOD STANDS 
•	 Choripán with chimichurri (Argentinian chorizo roll)
•	 Fries with rendang (vegetarian available)

WALKING DINNER DISHES
•	 Mini Wagyu burger with truffle mayo and confit onion  

(vegetarian available)
•	 Savoury pastry filled with vegetarian roti and beetroot sambal (V)
•	 Monkfish with pancetta crisps, calamansi pearls and Jerusalem 

artichoke 

SWEET TABLE 
A selection of small desserts and friandises.

FOOD STAND MENU
€ 55,- p.p.

This package is only available for groups of 100 people or more, and
includes both staff costs and food stand rental fees.



 
Enjoy a deliciously diverse and extensive barbecue buffet 
with your guests.

 
BREAD AND DIPS 

•	 Hummus, tapenade and labneh with bread (V)

SALADS 

•	 Lentil salad with winter vegetables (V)
•	 Goat’s cheese, orange, walnut, radicchio and lamb’s‑lettuce salad (V)
•	 Vegetarian niçoise salad (V)

HOT FROM THE GRILL 
     
•	 Corn ribs with padrón peppers (V)
•	 Game sausage
•	 Turkey roulade with Calvados jus
•	 Grilled porcini with BBQ glaze (V)
•	 Giant prawn with chermoula marinade
•	 Roasted carrots with ras el hanout and sesame (VEGAN)
•	 Potato wedges (V)

DESSERT

•	 Jamaican pineapple from the BBQ

This menu can also be served fully vegetarian.  
Available for groups of 50+ and includes the chef’s staff cost.

WINTER BARBECUE BUFFET BUFFET
€ 42,- p.p.



There is a possibility to choose a drinks package that is served during your event. We
offer two types of packages. The prices are per person, and for a minimum of 2 hours. 
 
DUTCH DRINKS PACKAGE
 
Unlimited Amstel tap beer, Heineken 0%, house wine (white, red, rosé), soft drinks, 
coffee and tea. 

•	 2 hours 	 € 27,50
•	 3 hours 	 € 32,50
•	 4 hours 	 € 36,50
•	 5 hours 	 € 39,50
•	 6 hours	 € 42,- 

INTERNATIONAL DRINKS PACKAGE
 
Unlimited Amstel tap beer, Heineken 0%, house wine (white, red, rosé), soft drinks, 
vieux, jenever, Martini, Damrak gin, Bacardi rum, 42below vodka en Jameson 
whiskey.

•	 2 hours 	 € 33,50
•	 3 hours 	 € 39,50
•	 4 hours 	 € 44,50
•	 5 hours 	 € 49,-
•	 6 hours	 € 52,-	

In addition, we offer:

•	 Prosecco per glass		  €4,55
•	 Cava per glass			  €6,20
•	 Champaign per glass 	 €10,-

BEVERAGES



AMSTEL BOATHOUSE ROOM CAPACITY

Rooms U-shape School Cabaret Theater Carré Round Tables Long Tables Reception Standing + 
Sitting corner(s)

Vondelpark
105 m2 30 20 40 80 36 48 60 100 80

Westerpark
105 m2 30 24 60 100 40 80 100 120 90

Amstelpark
80 m2 25 20 40 70 32 48 80 80 60

Noorderpark
50 m2 12 12 22 40 32 24 30 40 30

Rembrandtpark
55 m2 12 8 12 30 16 16 20 40 25

Beatrixpark
150 m2 50 50 72 175 60 120 140 200 150

Oosterpark
125 m2 30 26 52 80 36 56 60 80 60

Sarphatipark
25 m2 12

Serre
52 m2 30 34 50 30

Vondelpark
+
Westerpark
210  m2

44 100 210 150 160 220 170

Vondelpark
+
Westerpark
+
Amstelpark
290 m2

44 100 210 190 250 300 250

Beatrixpark
+
Oosterpark
275 m2

70 100 100 350 80 175 210 300 250

Room combinations

When hiring a room at Amstel Boathouse we charge room rental.
This room rental is charged separately or included in a package.



Amstel Boathouse 
Amsteldijk 223 
1079LK Amsterdam 
 
+31 (0) 20 22 11 505 
 
info@amstelboathouse.nl 
www.amstelboathouse.nl

The location is near RAI Station and Amstel Station.
It’s a 15-minute walk, or about 3 minutes by taxi to our door 

 
Amstel Boathouse has its own jetty at the river

Amstel and a parking lot, where our guests
can park for free, based on availability.


