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menu’s 
E V E N T C E N T R E V I N K E V E E N . C O M



TO KICK OFF
Artisan Bread | mackerel tapenade | salted butter

STARTERS
Spicy Tuna Maki | tuna | red miso | wasabi mayonnaise
Salmon Torch Maki | salmon | avocado | teriyaki
Beef Tataki | yakiniku | daikon | garlic
Korean Fried Chicken | triple s sauce
Asian Salad | chinese cabbage | carrot | ssamjang

MAIN COURSES
Salmon Miso | fennel | sesame | green oil
Gambas | garlic Butter
Peking Duck Pancakes | cucumber | hoisin
Gnocchi | beurre noisette | spinach yuzu créme | parmesan 

SIDE
Fried Rice

DESSERT
The Chocolate Dream
chocolate | coffee | tonka Beans

Captains 
menu

€75



TO KICK OFF
Artisan Bread | mackerel tapenade | salted butter
Pata Negra | Iberico Ham

STARTERS
Salmon Tartare | avocado | jalapeño | truffle ponzu
Tuna Tacos | guacamole | yuzu | pico de gallo
Steak Tartare | classic garnish | foie gras
Skirt Steak Salad | korean BBQ beef | cabbage | ssamjang
Burrata | epazote | basil | tomatoes

SUSHI PLATTERS
Salmon Torch Maki | salmon | avocado | teriyaki
Peking Duck Maki | peking duck | cucumber | hoisin
Buddha Maki | vegetables | teriyaki

MAIN COURSES
Turbot | green herbs | capers
Tenderloin | truffle teriyaki | sweet & sour
Peking Duck Pancakes | cucumber | hoisin
Gnocchi | beurre noisette | spinach yuzu créme | parmesan

SIDE
Fried Rice

DESSERT
The Chocolate Dream 
chocolate | coffee | tonka Beans

Vavavoom 
menu

€90



6 gangen	 €70

7 gangen	 €80

8 gangen	 €90 

Salmon torch maki | buddha maki | gari | soy sauce
Curry of pumpkin | naanbread | coriander
Gnocchi | cepes sauce | bbq kale 
Steak Tartare | Brioche | truffle dressing 
Grilled tuna | ponzu | wakame | seaweed tempura
Asian salad | gamba’s | sesame dressing | basil 
Wakadori chicken | shiitake | paksoi | fried rice
Chef’s dessert 

SIDES
Pata Negra	 15 
Frites	 7
Edamame	 7

Walking 
dinner



STARTERS
Bread | butter & herb butter
Roasted potato salad | chives & sour cream
Beet salad | sweet & sour
USA Pastrami | mustard cream & pickled onions
Roasted bell pepper | Burrata | dukkah & bimi
Asian Salad | gamba’s | ginger

MAIN
Pichana steaks | aioli | asian BBQ sauce
Chicken teriyaki | soy sauce | mirin
Whole roasted salmon | dill & lemon
Beef sausage | coleslaw & corn
Celeriac steak | salsa verde & pesto rosso

AFTER DINNER;
Chefs Dessert	

UPGRADE YOUR BBQ
Lobster (1/2)          	 17,50 p.p.
Mini wagyu burger  	 15 p.p.

BBQ menu

€60



SUSHI (8 PCS)
Salmon Torch Maki | salmon | avocado | teriyaki 	 28 
California Maki | kring crab | avocado | cucumber | mango	 41 
Spicy Tuna Maki | tuna | red miso | wasabi mayonnaise 	 29
Buddha Maki | vegetables | teriyaki	 21

NIGIRI	
Nigiri platter 6pcs | salmon | tuna | avocado 	 22
Salmon 	 5,5
Tuna	 6,5
Avocado	 3,5
Wagyu	 12

BITES 
Mini hamburger | beef | bbq sauce | cheddar 	 9,5
Mini vega burgers | black garlic sauce | vegan cheese 	 8,5
Tuna Tostada | tuna | pico de gallo 	 7,5
Steamed bun | chicken or vegetarian	 7,5
Avocado tacos | avocado | chipotle dressing	 5,5
Oysters | lemon | wasabi	 6
Steak Tartare | brioche | truffle mayonnaise	 8,5
Blini salmon | smoked salmon | caviar | sour cream	 9,5
Crostini | salsa | sundried tomatoes | artichoke	 6

2 BITES	 P.P.  15

4 BITES	 P.P. 30

SNACKS
Cheese sticks | bitterbal | gamba’s | vegetarian springroll      	 1,5
Old Cheese croquettes	 2 
Shrimp croquettes	 3 
Gyoza | chicken or vegetarian	 2,5 
Peking duck springrolls	 2,5
Yakitori skewers	 1,5 
Frites uit Zuyd	 5

Bites



OYSTERS p/st.
Blanc de normande 	 p.pce	 6
Gold beach	 p.pce	 7
Gillardeau	 p.pce	 8,5

SUSHI PER ROLL 8 pcs.
Salmon Torch Maki | salmon | avocado | teriyaki 		  28
California Maki | kring crab | avocado | cucumber | mango		  41
Spicy Tuna Maki | tuna | red miso | wasabi mayonnaise 		  29
Buddha Maki | vegetables | teriyaki		  21

CAVA/CHAMPAGNE
Cava upon arrival
A glass of Arte Latino Cava Brut 		  10

Champagne upon arrival
A glass of Moët & Chandon Brut 	 p.p. 	 18
A glass of Moët & Chandon Rosé	 p.p.  	 20
A glass of Moët & Chandon Ice 	 p.p.  	 22

€99Boot 
menu

SUSHI BOX  99
6 nigiri
Salmon torch maki
Spicy tuna maki
Buddha maki



PREMIUM OPEN BAR 
Ketel One Jenever, Quinta do Noval Ruby 
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

1 Hour 22 p.p.
2 Hours 32 p.p.
3 Hours 40 p.p.
4 Hours 48 p.p.

For each following hour 8 p.p.

Drinking 
package

DELUXE OPEN BAR 
Ketel One Vodka, Tanqueray Gin, Don Julio 
Tequila, Bacardi Rum, Jack Daniels, JW Red 
Label, Heineken, Heneken 0.0, Red, Rosé 
& White House Wine, Assorted Soft Drinks, 
Juices and Bottled Water

1 Hour 26 p.p.
2 Hours 38 p.p.
3 Hours 49 p.p.
4 Hours 60 p.p.

For each following hour 11 p.p.

TOP NOTCH OPEN BAR 
Belvedere Vodka, Hendricks Gin, Patron 
Tequila, Bacardi Rum, Bulleit Bourbon, JW 
Black Label, Heineken, Heineken 0.0, Cava, 
Red, Rosé & White House Wine, Assorted 
Soft Drinks, Juices and Bottled Water

1 Hour 32 p.p.
2 Hours 48 p.p.
3 Hours 62 p.p.
4 Hours 76 p.p.

For each following hour 14 p.p.


