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THE NATIONAL MARITIME
MUSEUM’S CATERING SERVICE

When you use our beautiful location for the event or

dinner of a lifetime, we’d like to offer our tempting and
responsible catering service.



‘Limited edition’

Contact

Please contact our events department for more information on
our catering service.

EXAMPLES OF OUR COOKING METHODS

Ceviche

A preparation method mainly used for fish, where the food is
cooked in a sour liquid, mostly lime or lemon juice. When done,
further cooking is stopped by adding oil to the mix.

Charred leek

Charring is a very trendy cooking method, although it’s actually

a very old technique. In older days, after all, it was the only
option. Here we carefully blacken the leek until the outer layer is
carbonized. The outer part is now inedible, but the inner part has
been cooked by the heat. The taste is considerably enhanced by
this process and can be compared with a barbecue or grill taste,
yet slightly stronger.

Potato mousseline

Mousseline stands for soft as silk. With this preparation, the
potato is mashed slightly more than usual and instead of mixing
it with only milk and butter, a fair amount of cream is added as
well. The mashed potatoes are therefore silkier and have a richer
flavour.

Smoked mayonnaise

Smoking mayonnaise itself might be quite hard, but it can be
done with the oils of which it is made. And thus we smoke, cool,
and filter our sunflower oil before we use it to make mayonnaise.
This results in a warmer and smokier taste.
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