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SELECT  CATERING PACKAGES 

 
Since the opening in April 2012, Eye Filmmuseum works together with Select 
Catering in order to fulfil all of your catering requirements. 
 
For the past 30 years Select Catering has been organising a wide variety of 
events, including private and corporate events, conferences and gala 
dinners. For each event it is the experience that counts and at all times Select 
Catering aims for meeting your personal requirements. From the culinary 
realization to decoration and high service, because of our attention to detail 
and your requirements we are able to create unique experiences. 
 
Especially for Eye Filmmuseum, Select Catering has compiled a few 
attractive packages. If these packages are not entirely meeting your personal 
requirements, than we are happy to write you a customized proposal. Please 
do not hesitate to contact us via our telephone number +31(0)20 – 6475 888 
or send an email to info@selectcatering.nl.  
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BEVERAGE PACKAGES 
 

 

 

 

 

 

 

 

 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

 

 

The packages above are based on a program of 1 hour and the costs per person are including personnel 
costs, food and beverages and additional costs like dinnerware, kitchen materials, current furniture of 
Eye (subject to availability) and transportation costs. Above prices are excluding the legally obliged VAT, 
extra furniture and extra costs if the event is extended. When the total number of persons changes, the 
invoice will need to be revised. Of course we are always happy to write you a customized proposal.  

 B EVER A GE  PA C KA G E  1  

• 1 hour unlimited drinks from the standard beverage 
assortment.  

• Savoury snacks like a mixture of luxury nuts and Asian  
salty biscuits. 

 

 

Price per person; 

From 100 pers. € 18,50 

From 200 pers.  € 17,25 

From 300 pers.  € 16,50 

 

 

B EVER A GE  PA C KA G E  1 1  

• 1 hour unlimited drinks from the standard beverage 
assortment.  

• Savoury snacks like a mixture of luxury nuts and Asian 
salty biscuits. 

• Luxury deep fried snacks such as Dutch ‘bitterballen’ 
with mustard, shrimp croquettes, with dill mayonnaise, 
cheese sticks with truffle mayonnaise and small spring 
rolls with a chili sauce.  

 

 

Price per person; 

From 100 pers. € 25,00 

From 200 pers.  € 22,50 

From 300 pers.  € 21,00 
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BEVERAGE PACKAGES ( cont inue d)  
 
 
 
 
 
 
 
 
 
 
 
 

 

 

  

 
 

 

 

 

 

 

 

 

 

 

The packages above are based on a program of 1 hour and the costs per person are including personnel 
costs, food and beverages and additional costs like dinnerware, kitchen materials, current furniture of 
Eye (subject to availability) and transportation costs. Above prices are excluding the legally obliged VAT, 
extra furniture and extra costs if the event is extended. When the total number of persons changes, the 
invoice will need to be revised. Of course we are always happy to write you a customized proposal.  

 

 B EVER A GE  PA C KA G E  1 11  

• 1 hour unlimited drinks from the standard beverage 
assortment.  

• Savoury snacks like a mixture of luxury nuts and a Asian 
salty biscuits. 

• Various cold and hot finger food items such as skewer of 
beef marinated with balsamic, a lollypop of prawns with 
saffron mayonnaise and bruschetta with mushrooms, 
garlic and red pepper.   

 

   

 

Price per person; 

From 100 pers. € 29,25 

From 200 pers.  € 26,,25 

From 300 pers.  € 25,25 
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MORNING PACKAGES 
 
 

 

 

 

 

 

 

 

 

 
 

 
 
 
 
 
 

 

 

 

 

 

 

 

 

The packages above are based on a program of 4 hours and the costs per person are including 
personnel costs, food and beverages and additional costs like dinnerware, kitchen materials, current 
furniture of Eye (subject to availability) and transportation costs. Above prices are excluding the legally 
obliged VAT, extra furniture and extra costs if the event is extended. When the total number of persons 
changes, the invoice will need to be revised. Of course we are always happy to write you a customized 
proposal.  

  

M O R N I N G PA C KA G E  1  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and 
coffee breaks like luxury butterscotch cookies. 

• Lunch consisting of sandwiches with fillings like young 
cheese, ham, chicken breast and fillet Americain. 

  

 

Price per person; 

From 100 pers. € 35,50 

From 200 pers.  € 33,00 

From 300 pers.  € 31,00 

 

M O R N I N G PA C KA G E  1 1  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and 
coffee breaks like large chunks of chocolate with dried 
fruits and luxury butterscotch cookies.  

• Luxury lunch consisting of sandwiches and wraps with 
fillings smoked salmon and cream cheese, grilled 
chicken breast, vitello tonnato and goat cheese with 
bacon, lettuce and tomato.   

 

 

Price per person; 

From 100 pers. € 38,50 

From 200 pers.  € 36,25 

From 300 pers.  € 34,75 
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MORNING PACKAGES (continued) 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The packages above are based on a program of 4 hours and the costs per person are including 
personnel costs, food and beverages and additional costs like dinnerware, kitchen materials, current 
furniture of Eye (subject to availability) and transportation costs. Above prices are excluding the legally 
obliged VAT, extra furniture and extra costs if the event is extended. When the total number of persons 
changes, the invoice will need to be revised. Of course we are always happy to write you a customized 
proposal.  

  

 

M O R N I N G PA C KA G E  1 11  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and 
coffee breaks like mini chocolate croissants, coffee rolls 
and mini banana cake.  

• Luxury sandwich lunch consisting of various country 
breads and spelled / multigrain baguettes with toppings 
such as buffalo mozzarella with grilled vegetables, 
smoked chicken with avocado, pastrami with sauerkraut 
salad, grilled ham with honey mustard dressing and 
salmon with cream cheese and dill. 

In addition, we will serve your guests various warm 
items such as a pumpkin soup, quiche grilled 
vegetables, mini hot dog, tarragon mayonnaise. 

 

 

 

 

Price per person; 

From 100 pers. € 48,25 

From 200 pers.  € 45,25 

From 300 pers.  € 43,25 
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AFTERNOON PACKAGES 
 
 

 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 

 
 
 
 
 

 
 
 

 
 

 
 

The packages above are based on a program of 4 hours and the costs per person are including personnel costs, 
food and beverages and additional costs like dinnerware, kitchen materials, current furniture of Eye (subject to 
availability) and transportation costs. Above prices are excluding the legally obliged VAT, extra furniture and extra 
costs if the event is extended. When the total number of persons changes, the invoice will need to be revised. Of 
course we are always happy to write you a customized proposal.  

A FT ER N O O N  PA C KA GE  1  

• Unlimited coffee, cappuccino, espresso, tea, mineral water and 
fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like luxury butterscotch cookies. 

• Reception including drinks from the standard beverage 
assortment and savoury snacks like a mixture of luxury nuts 
and a diversity of Asian salty biscuits. 
 

 

Price per person; 

From 100 pers. € 25,75 

From 200 pers.  € 24,25 

From 300 pers.  € 23,75 

 

 

 

 

 

A FT ER N O O N  PA C KA GE  1 1  

• Unlimited coffee, cappuccino, espresso, tea, mineral water and 
fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like large chunks of chocolate and luxury cookies.  

• Reception including drinks from the standard beverage 
assortment and savoury snacks like a mixture of luxury nuts 
and a diversity of Asian salty biscuits. As well we will serve 
luxury deep fried snacks like Dutch ‘bitterballen’ with mustard.  

 

 

 

Price per person; 

From 100 pers. € 29,95 

From 200 pers.  € 28,25 

From 300 pers.  € 27,00 

 
 

 

 

A FT ER N O O N  PA C KA GE  1 11  

• Unlimited coffee, cappuccino, espresso, tea, mineral water and 
fresh juices. 

• Various sweets and fruits during the welcome reception and 
the coffee breaks such as a brownie, carrot cake and apple 
cake. 

• Reception drinks including drinks from the standard beverage 
range and a table set consisting of a luxury nut blend and 
various Asian savory snacks. Various cold and hot fingerfood 
items such as a crispy with lemon cream, sweet and sour 
vegetables and carrot dip, Roasted prime rib rolled with 
Oriental vegetables and hoisin mayonnaise and Bruschetta 
with pickled salmon, sweet and sour cucumber and saffron. 

 

 

 

 

Price per person; 

From 100 pers. € 39,00 

From 200 pers.  € 37,00 

From 300 pers.  € 36,00 
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AFTERNOON PACKAGES  including lunch 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The packages above are based on a program of 5 hours and the costs per person are including 
personnel costs, food and beverages and additional costs like dinnerware, kitchen materials, current 
furniture of Eye (subject to availability) and transportation costs. Above prices are excluding the legally 
obliged VAT, extra furniture and extra costs if the event is extended. When the total number of persons 
changes, the invoice will need to be revised. Of course we are always happy to write you a customized 
proposal.  

A FT ER N O O N  PA C KA GE  1V  

• Lunch consisting of sandwiches with fillings like young 
cheese, ham, chicken breast and fillet Americain. 

• Unlimited coffee, cappuccino, espresso, tea, mineral water 
and fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like luxury butterscotch cookies. 

• Reception including drinks from the standard beverage 
assortment and savoury snacks like a mixture of luxury nuts 
and a diversity of Asian salty biscuits. 
 

 

 

 

Price per person; 

From 100 pers. € 43,00 

From 200 pers.  € 38,00 

From 300 pers.  € 37,00 

 

 

 

 

 

 

 

 

 

 

 A FT ER N O O N  PA C KA GE V  

• Luxury lunch consisting of sandwiches and wraps with 
fillings smoked salmon and cream cheese, grilled chicken 
breast, vitello tonnato and goat cheese with bacon, lettuce 
and tomato.   

• Unlimited coffee, cappuccino, espresso, tea, mineral water 
and fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like luxury butterscotch cookies. 

• Reception including drinks from the standard beverage 
assortment and savoury snacks like a mixture of luxury nuts 
and a diversity of Asian salty biscuits. As well we will serve 
luxury deep fried snacks like Dutch ‘bitterballen’ with mustard.  

 

 

 

Price per person; 

From 100 pers. € 51,00 

From 200 pers.  € 46,50 

From 300 pers.  € 45,00 
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CONFERENCE PACKAGES 
 

 

 

 

 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

C O N FER EN C E PA C KA G E  ST A R T  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and infused waters. 

• Various sweets during the welcome reception and coffee 
breaks like luxury butterscotch cookies. 

• Lunch consisting of sandwiches with fillings like young 
cheese with lettuce and mustard, filet americain and 
grilled sausage with a honey-mustard dressing.  

 

 

Price per person; 

From 100 pers. € 42,00 

From 200 pers.  € 40,00 

From 300 pers.  € 39,00 

 

 

 

 

 

 

 

 

 

 

C O N FER EN C E PA C KA G E  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like luxury butterscotch cookies. 

• Lunch consisting of sandwiches with fillings like young 
cheese with lettuce and mustard, fricandeau, grilled 
sausage with a honey-mustard dressing and trout with a 
lemon dressing.  

 

 

Price per person; 

From 100 pers. € 47,50 

From 200 pers.  € 44,50 

From 300 pers.  € 43,25 
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CONFERENCE PACKAGES (continued) 

 
 
 

 
 

 
 
 
 
 
 
 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

 

 

C O N FER EN C E PA C KA G E  
( F e e d  y o u r  m i n d  –  m i n d  y o u r  f o o d )  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and coffee 
breaks like mini banana cakes, sugar free brownies or a 
superfood bar with chia seeds and raw cacao.  

• Lunch will be served from a buffet offering a wide range 
of healthy and fresh items. Think of a small carrot juice 
with wheatgrass, a salad of greenwheat with tomato and 
pumpkin seeds,  a goat cheese salad with red beets, 
polenta with mushrooms, spelt bread and line-caught red 
bream and a triple sandwich with tofu.  

 

 

 

 

Price per person; 

From 100 pers. € 56,50 

From 200 pers.  € 53,50 

From 300 pers.  € 52,50 

 
 

 

 

 

 

C O N FER EN C E PA C KA G E  
( L u x u r y )  

• Unlimited coffee, cappuccino, espresso, tea, mineral 
water and fresh juices.  

• Various sweets during the welcome reception and 
morning coffee breaks like chocolate croissants, coffee 
rolls and mini apple fritters. 

• During the afternoon coffee break we serve sweets like 
macarons, banana cake, large chunks of chocolate with 
dried fruits and carrot cake. On the bar we place bowls 
with fruits. 

• Luxurious sandwich lunch consisting of various flat 
breads and wraps filled with smoked salmon and cream 
cheese, home-grilled chicken roulade, Italian salami and 
goat cheese with bacon, fresh lettuce and tomato. 

 

 

 

 

 

 

Price per person; 

From 100 pers. € 61,00 

From 200 pers.  € 59,00 

From 300 pers.  € 58,00 
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BEVERAGE SUPPLEMENT 
Of course it is possible to add a beverage package to your conference 
package. Please see below an example of one of the possibilities. 

 

 
 
 
 
 
 

 

The conference packages above are based on a program of 8 hours and the costs per person are 
including personnel costs, food and beverages and additional costs like dinnerware, kitchen materials, 
current furniture of Eye (subject to availability) and transportation costs. Above prices are excluding the 
legally obliged VAT, extra furniture and extra costs if the event is extended. When the total number of 
persons changes, the invoice will need to be revised. Of course we are always happy to write you a 
customized proposal.  

  

 B EVER A GE  PA C KA G E  1  

• 1 hour unlimited drinks from the standard beverage 
assortment.  

• Savoury snacks like a mixture of luxury nuts and a 
diversity of Asian salty biscuits. 

 

Price per person; 

From 100 pers. € 13,00 

From 200 pers.  € 11,75 

From 300 pers.  € 11,00 
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DINNER PACKAGES  
 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

The packages above are based on a program of 3 hours and the costs per person are including personnel costs, 
food and beverages and additional costs like dinnerware, kitchen materials, current furniture of Eye (subject to 
availability) and transportation costs. Above prices are excluding the legally obliged VAT, extra furniture and extra 
costs if the event is extended. When the total number of persons changes, the invoice will need to be revised. Of 
course we are always happy to write you a customized proposal.  

D IN N ER  PA C KA GE  
( I t a l i a n  f o o d c o r n e r s )  

• From several buffets our chefs will prepare live in front of your 
guests a variety of authentic Italian dishes. Think of  Carpaccio 
Cipriani with a truffle mayonnaise, Parmesan cheese and rocket 
salad, ravioli with spinach and ricotta cheese, tortellini filled with 
steamed sea bass and a dill lemon cream and a tortellini with 
veal and fontina cheese. Served with a truffle gravy and 
toppings like freshly scraped Parmesan cheese. 

• Unlimited drinks from the standard beverage assortment 
including mineral water, house wines and sodas. (Additionally 
we can serve matching wines with the dishes. Price on request.)  

• Coffee, tea and a selection of sweets after dinner.  

 
 
 

 

 

Price per person; 

From 100 pers. € 75,50 

From 200 pers.  € 72,50 

From 300 pers.  € 70,00 

 

 

 

 

 

 

 

D IN N ER  PA C KA GE  
( A s i a n  f o o d c o r n e r s )  

• From several buffets our chefs will prepare live in front of your 
guests a variety of authentic Asian dishes. Think of tender lamb 
meat on a skewer, beef broccoli and monk fish in a curry 
sauce. Authentic Asian side dishes and toppings are added to 
the buffet.  

• Unlimited drinks from the standard beverage assortment 
including mineral water, house wines and sodas. (Additionally 
we can serve matching wines with the dishes. Price on 
request.)  

• Coffee, tea and a selection of sweets after dinner.  
 

 

 

 

 

Price per person; 

From 100 pers. € 75,50 

From 200 pers.  € 72,50 

From 300 pers.  € 70,00 
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DINNER PACKAGES (continued) 
 
 

 

 

 

 

 

 

 

 

 

 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 

The packages above are based on a program of 3 hours and the costs per person are including personnel costs, 
food and beverages and additional costs like dinnerware, kitchen materials, current furniture of Eye (subject to 
availability) and transportation costs. Above prices are excluding the legally obliged VAT, extra furniture and extra 
costs if the event is extended. When the total number of persons changes, the invoice will need to be revised. Of 
course we are always happy to write you a customized proposal.  

D IN N ER  PA C KA GES   
( S i t - d o w n  d i n n e r )  

• A 3 course sit-down dinner selected by our chef with the use of  
seasonal products and ingredients.  

 
Menu impression; 
Mackerel tartar 

black beans, saffron, smoked carrot and fried potato 
~ 

Beef 
cooked at low temperature with fried mushrooms, polenta and 

chestnuts 
~ 

Liquorice panna cotta 
with cinnamon mousse and apple chutney 

 
• Unlimited drinks from the standard beverage assortment 

including mineral water, house wines and sodas. (Additionally 
we can serve matching wines with the dishes. Price on request.)  

• Coffee, tea and a selection of sweets after dinner.  
 

 

 

 

 

 

Price per person; 

From 50 pers. € 101,00 

From 81 pers.  € 96,00 
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DINNER PACKAGES (continued) 
 

 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 

 
 
 
 
 

 

 

 

The packages above are based on a program of 3 hours and the costs per person are including personnel 
costs, food and beverages and additional costs like dinnerware, kitchen materials, current furniture of Eye 
(subject to availability) and transportation costs. Above prices are excluding the legally obliged VAT, extra 
furniture and extra costs if the event is extended. When the total number of persons changes, the invoice 
will need to be revised. Of course we are always happy to write you a customized proposal.  

D IN N ER  PA C KA GE   
( W a l k i n g  d i n n e r )  

• 5 course walking dinner with seasonal products and 
ingredients.   

Menu impression; 
 

Mackerel tartar 
black beans, saffron, smoked carrot and fried potato 

~ 
Cannelloni 

filled with candied duck leg, marinated mushrooms  
and cream of red cabbage 

~ 
Wonton filled with pumpkin 

with sweet and sour pumpkin, raisins, curry and vadouvan 
sauce 

~ 
Beef 

cooked at low temperature with fried mushrooms,  
polenta and chestnuts 

~ 
Cream of blackberries 

with white chocolate mousse and orange jelly 
 

• Unlimited drinks from the standard beverage assortment 
including mineral water, house wines and sodas. 
(Additionally we can serve matching wines with the dishes. 
Price on request.)  

• Coffee, tea and a selection of sweets after dinner.  
 
 

 

 

 

 

Price per person; 

From 100 pers. € 86,00 

From 200 pers.  € 83,00 

From 300 pers.  € 82,00 
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Balanced Labour Market Act (WAB) 
The Balanced Labour Market Act is a law that makes permanent contracts 
more flexible and flexible contracts more firmer.  The law makes flexible work 
more expensive and on-call workers contracts are no longer endlessly, 
without cost changed and/or cancelled.  
Our operating staff require at least 4 days prior to the start of an event to 
know what the details are of the event (i.e. location, times and job 
description).  If changes are made within this period then the operating staff 
are not obliged to agree with the changes and have the right to be 
compensated for the earlier agreed upon hours. 
 
Below are three practical examples regarding the Balanced 
Labour Market Act (in Dutch WAB): 
 

1. Change: in three days time start one hour later with the whole team 
of eight persons.  

2. Consequence: 8 (WAB)hours needs to be paid.  
 

3. Change: The day after tomorrow everyone has to deal with a 
departure time of 3 hours 

Consequence: Nobody is required to take any notice of this change. 
 

4. Change: the turnout for an event is disappointing, therefore 12 
employees will be sent home two hours earlier. 

Consequence: the employees that are sent home earlier receive the full 
compensation, as originally agreed upon. 
 
Obviously we trust that our employees will remain flexible and loyal, but with 
the above we wish to draw attention to the eventual consequences when 
changes are made. 
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