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Catering at
DeLaMar Theater
At DeLaMar Theater we offer you endless possibilities to customise the catering
around your event. With the guidance of our chef Peter de Vries, our kitchen brigade
will be happy to cater for your event. We only work with sustainable
and seasonal products.
Do you have special wishes, such as a vegetarian lunch or a vegan dinner?
No problem, our chef will be happy to make you a proposal.
In this catering book you will find an overview of our various
options which can be adapted to your wishes.
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Coffee & more
We serve you delicious, sustainable coffee from Peeze. This is the first Dutch
coffee roasting company which uses only certified beans in their products. This makes
the taste of their coffee even better! In addition to coffee, the tea also comes
from this supplier. We offer you a wide range of flavors of good origin.
Since 2019, we serve DeLaMar water. This is fresh tap water from Amsterdam.
We produce still and sparkling water. We keep the bottled water in the fridge to be able
to serve it extra cold. As a result, much less CO2 is emitted than before.
• Coffee moment includes coffee, tea, water, macarons, cookies and chocolates
• Breakfast package includes coffee, tea, water, mini croissant and Pain au Chocolat
• Afternoon break includes coffee, tea, water, soft drinks and cake made from nuts and figs
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Lunch
We work together with bakery Bakker Out located in
Ouderkerk aan de Amstel. Bread has been baked there for over 400 years.
A selection has been made of the tastiest buns and sandwiches from this bakery.
These are supplemented with matching fillings, chosen by our chef Peter de Vries.

Amsterdam basic lunch
• Bun (brown) with Old Amsterdam cheese
• Bun (white) with ‘ossenworst’ (a Dutch beef delicacy)
• Bun (seeds) with mackerel • Small raisin bun
• Fruit
• Coffee, tea, water and orange juice

Amsterdam luxurious lunch
• Bun (brown) with Old Amsterdam cheese

• Bun (white) with ‘ossenworst’ (a Dutch beef delicacy)
• Typical Dutch ‘broodje kroket’ (bun with meat croquette, vegetarian option available) • Small raisin bun
• Fruit
• Tomato soup with basil cream
• Coffee, tea, water and orange juice

Farmer’s lunch
• Bun (brown) with Old Amsterdam cheese

• Bun (with seeds) with brine meat
• Baked bun (dark brown) with Hüttenkäse and roasted vegetables
• Bio yoghurt with granola
• Fruit
• Coffee, tea, water and orange juice

Biological farmer’s lunch
• Bun (brown) with Old Amsterdam cheese
• Bun (brown) with nettle cheese, radish and cucumber
• Baked bun (dark brown) with Hüttenkäse and roasted vegetables
• Bio yoghurt with granola
• Bio bun (white) with vegetable croquette
• Tomato soup with basil cream
• Fruit
• Coffee, tea, water and orange juice
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Lunch
DeLaMar lunch Dresselhuys
• Open sandwich with carpaccio, pine nuts, pecorino and pesto mayonnaise
• Open sandwich with caprese; mozzarella, tomatoes and basil
• Open sandwich with smoked salmon and egg salad
• Quinoa beet salad with feta cheese, cucumber, artichoke and pine nuts
• Caesar salad, with anchovies, Parmesan and croutons
• Salad with grilled eggplant, pecorino, sunflower seeds and sun dried tomatoes
• Bread with butter and tapenade
• Coffee, tea, water and orange juice

DeLaMar lunch Sonneveld
• Open sandwich with French Brie cheese, fig jam and walnuts
• Wrap with chicken roulade, curry-mayonnaise, celery
• Wrap with cucumber, cream cheese and hummus
• Couscous salad with puffed pumpkin, hazelnuts, orange and grilled zucchini
• Niçoise salad, with tuna, haricots verts, baby potato, red union, egg, cherry tomatoes and olives
• Salad with grilled vegetables, lentils, pecorino and fresh herbs
• Bread with butter and tapenade
• Coffee, tea, water and orange juice

International lunch
• Open sandwich with carpaccio, with pine nuts, pecorino and pesto mayonnaise
• Open sandwich with caprese; mozzarella, tomatoes and basil
• Niçoise salad, with tuna, haricots verts, baby potato, red union, egg, cherry tomatoes and olives
• Quinoa beet salad with feta cheese, cucumber, artichoke and pine nuts
• Pasta Bolognese (served hot) • Rice with chicken curry (served hot)
• Bread with butter and tapenade
• Coffee, tea, water and orange juice
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Drinks & bites
Informal meeting arrangement
(drinks and garnish)
• Soft drinks, water, house wine and different types of beer
• Typical Dutch ‘bitterballen’ (small meat croquette balls) by Oma Bobs, cheese sticks
made of old cheese, mini spring rolls and ‘vlammetjes’ (spicy fried snack)

• Table bites: a selection of luxurious nuts, olives and cheese sticks from the bakery

It is possible to add the following snacks
• Goat cheese bite
• Mini croquette with shrimp, truffle, chorizo or forest mushroom
• Yakitori skewer
• Kara-age chicken crisps
• Oriental fried prawns
• Caprese skewer
• Smoked salmon blini with lime mayonnaise
• Smoked eel canapé with lemon mayonnaise
• Bruschetta with goat cheese and fig compote
• Mini wrap with cream cheese and salmon, hummus and
cucumber or pastrami and mustard
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Walking dinner
A walking dinner is a modern and social form of dining.
During a walking dinner we serve nicely presented small dishes
that can easily be eaten standing or seated.

Basic walking dinner
• Burrata with a mix of cherry tomatoes and basil
• Soup of the season
• Shrimp cocktail
• Risotto with Parmesan cheese and green asparagus
• Mini hamburger
• Crème brûlée

Luxurious walking dinner
• Red beet carpaccio
• Soup of the season
• Thinly sliced Iberico ham with Pedro Ximénez syrup, radish and hazelnuts
• Fried scallops with cauliflower mousseline and pancetta
• Cauliflower couscous with a Herve cheese croquette
• Cappuccino made from coffee bean ice cream
with mocha cream and a ‘kletskop’ biscuit
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Dinner buffet
With a dinner buffet, guests can choose from various dishes
which they can then enjoy at a (standing) table.
We arrange several distribution points in the different foyers.

Italian buffet
• Penne with fruits de mer • Lasagne Bolognese
• Ravioli with sundried tomato, zucchini, kalamata olive and bell pepper
• Various salads: Romanesco
, Mesclume
en Caprese
• Marinated tomatoes
• Bread with butter and tapenade
• Tiramisu • Panna cotta pie

French buffet
Cold dishes
• Smoked salmon • Niçoise salad with grilled tuna • Potato salad with crème fraîche and chives
• Mixed salad with various garnishes
• Bread with butter and tapenade
Charcuterie or cheese plate
• Charcuterie platter with chorizo, Serrano ham, duck rillette, dry sausages with a garnish of cornichons,
Amsterdam onions, crostinis and various tapenades
of

• Cheese plate with various international cheeses with nut-fig bread, rye bread and brioche
Warm dishes
• Gambas piri piri with noodles • Veal entrecote with jus de veau
• Vegetarian ravioli
• Rozeval potatoes from the oven
• Coarse mixed vegetables
Dessert
• Chocolate mousse • Fruit salad
• Mix of different petit fours
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Exclusive dining
At DeLaMar Theater it is also possible to organise an exclusive dinner.
We have an attractively decorated Grand Café. We also have a dinner foyer where we can
change the interior according to your wishes. Under the guidance of our chef Peter de Vries,
your guests will be culinary surprised and spoiled with a (seasonal) menu. It is also possible
to compose a menu entirely according to your wishes.

Seasonal menu
Appetizer
• Burrata with thinly sliced Provencal vegetables
• Crab salad with green apple, avocado and cucumber
• Beef tenderloin carpaccio with pesto, rocket salad, pine nuts and Parmesan cheese
Main dishes
• Oyster mushroom burger on a sesame bun with crispy onion, curry mayonnaise and fries from Frites uit Zuyd
• Fish of the day • Beef steak with herb butter, grilled vegetables and fries from Frites uit Zuyd
Dessert
• Cheese platter with fig bread and cranberry compote
• Mojito dessert with mint curd, Bacardi rum and lime sorbet
• Café complet coffee or tea of your choice with various delicacies
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Are you curious about the
catering possibilities for your specific event?
We like to think along.
Feel free to ask us about the possibilities.
Tel: +31 (0)20 - 555 26 80
events@delamar.nl

