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When you organise your event at  
the BIMHUIS, we will make sure to 
look after your guests’ needs. We 
have compiled this catering menu with 
utmost care. The suggested options in 
this menu can help you make menu 
choices for your event, supplemented 
with the extras offered in this brochure 
if required. Additionally, it is also 
possible to compile a menu together 
with our chef, based on your specific 
wishes. Feel free to contact us for 
suggestions or advice.

ABOUT OUR 
CATERING 

Together  
with our chef, 
we can also 
put together a 
menu based on 
your specific 
wishes.

All prices are in euro’s and excluding 9% VAT.



BASIC BREAKFAST
Croissant with butter, fresh orange 
juice and hand fruit........................7.90

BIMHUIS BREAKFAST
Croissant, fresh orange juice, French 
baguette with toppings, boiled egg 
and fresh seasonal fruit...............12.50

CHEF’S BREAKFAST
Brioche, sourdough roll with  
toppings, muesli, Greek yoghurt
and a waffle with fresh fruit........ 15.50

EXTRAS
min. 20 per item, price per piece

Mini butter croissant .....................1.85
Butter croissant............................. 3.30
Pain au chocolat .......................... 3.30
Hand fruit ......................................1.75
Smoothie ...................................... 3.50
Fresh orange juice ....................... 3.50
Vegetable juice............................ 3.50
Strained yoghurt with fruit ........... 4.50

BREAKFAST

All prices are in euro’s and excluding 9% VAT.



BREAK

BASIC SWEET
Assortment of shortbread &  
butter cookies and a selection  
of mini muffins................................5.75

BIMHUIS SWEET
Mix of brownies, butter cake and 
whipped cream puffs .................... 7.75

CHEF’S SWEET SELECTION
Mini petit fours, petit glacés and  
a mix of assorted tartelettes .........9.75

SWEET EXTRAS 
min. 20 per item, price per piece

Selection of butter and  
chocolate madeleines ................. 2.50
Selection of petit fours ................. 3.20
Selection of mini muffins .............. 2.00
Filled cookie ................................. 2.40
Mini filled cookie ..........................1.35
Coconut cookie ........................... 2.40
Mini coconut cookie .....................1.35
Selection of luxury handmade 

chocolates .................................. 2.10
Selection of macarons ................. 2.00
Selection of mini tartelettes ......... 3.50

HEALTHY SWEET EXTRAS 
min. 20 per item

Banana bread ............................. 3.00
Carrot cake .................................. 3.30
Bakery granola bar ......................2.70
Bakery muesli bar .........................2.70

SAVORY EXTRAS FOR THE 
(AFTERNOON) BREAK 
min. 20 per item

Selection of mini quiches ............. 2.50
Mini sausage roll ..........................1.85
Mini cheese roll ............................1.85
Mini tarte tatin with caramelized 

onion .......................................... 3.50
Selection of mini savory muffins...2.75

All prices are in euro’s and excluding 9% VAT.



LUNCH

BASIC LUNCH
Assorted freshly baked bread with 
a choice of 4 meat-, fish- and/
or vegetarian toppings and fresh 
seasonal fruit by the glass...........17.50

BIMHUIS LUNCH
Freshly baked multigrain bread  
& sourdough rolls with 4 meat-,  
fish- and vegetarian toppings, 
seasonal soup and fresh seasonal  
fruit salad by the glass.................21.25

HEALTHY LUNCH
Homemade soup, richly filled salad 
buffet with freshly baked focaccia,
grissini & ciabatta and fresh seasonal 
fruit with mint and citrus.............. 22.50

WARM LUNCH
Lunch buffet with homemade soup, 
fresh seasonal pasta, various salads
and mini tiramisu in a glass........ 25.50

EXTRAS TO ADD TO LUNCH
Homemade soup......................... 2.50
Mini quiche................................... 2.50
Sausage roll.................................. 3.30
Cheese roll.................................... 3.30
Couscous salad with assorted  

grilled vegetables...................... 4.50
Bruschetta with assorted  

toppings...................................... 2.50
Strained yoghurt with fruit............ 4.50

All prices are in euro’s and excluding 9% VAT.



BITES

BASIC BITES
Oma Bob’s “bitterballen” (deep fried 
ragout balls) beef and/or vegetarian, 
nut mix and luxury olive mix......... 8.90

BIMHUIS BITES
Oma Bob’s “bitterballen” (vegetarian 
and/or beef), selection of Amsterdam 
smoked ox- and liver sausage with 
Kesbeke pickles, fried cheese sticks, 
Old Amsterdam cheese cubes and  
a mix of luxury cheese biscuits....13.00

HEALTHY BITES
Beetroot fried balls, crudités with 
assorted dips, pimientos de padrón,
seaweed spring rolls, crispy oyster 
wings and luxury olive mix..........13.00

ASIAN BITES
Steamed dumplings, mini-Vietnamese 
spring rolls, prawns with spicy sauce,
yakitori skewer, wasabi nuts and 
edamame beans with Maldon  
sea salt........................................ 15.25

MEDITERRANEAN BITES
Marinated artichokes, hummus, 
muhammara and baba ganoush  
with flatbread, falafel with spicy  
dip, tomato bruschetta and  
caprese skewer.......................... 18.50

EXTRAS 
min. 20 per item, price per piece

Iberico ham & manchego  
skewer........................................ 2.50

Seaweed cracker with tataki of  
fresh tuna, sesame and soy........ 4.50

Lamb kebab with mint yoghurt  
on mini flatbread........................ 4.50

Samosa with mango chutney...... 2.00
Frittata with spinach and feta....... 2.00
Mini falafel with tahini dip............ 3.00
Hummus with crudités in a  

mini glass.................................... 3.50

All prices are in euro’s and excluding 9% VAT.



DINNER

DINNER “TO GO” 
served in convenient boxes, 

min. 20 per dish

Falafel bowl................................ 16.50
Orecchiette with broccoli,  

anchovies and chili.................. 16.50
Risotto with lemon, herbs and 

Parmesan...................................17.50
Paella (vegetarian or seafood)...17.50
Roasted cauliflower with tahini  

and pomegranate.....................17.50
Fried rice with grilled vegetables  

or chicken..................................13.50
Fregola salad with seasonal 

vegetables................................ 16.50

APERITIVO BUFFET
customised in consultation

A combination of finger food,  
small buffet items and dessert, 
12 items p.p. ............................... 42.50

WALKING DINNER
customised in consultation,

with fresh seasonal ingredients

FOUR COURSES....................... 46.50
FIVE COURSES...........................51.50

SEATED DINNER
customised in consultation,

with fresh seasonal ingredients

THREE COURSES...................... 46.50
FOUR COURSES........................51.50
FIVE COURSES.......................... 59.00

DESSERTS
Lemon–ricotta cake......................7.50
Panna cotta with orange and  

almond........................................7.50
Cannoli with ricotta and  

pistachio......................................7.50
Baklava with honey and nuts........7.50
Tiramisu in a glass..........................7.50

All prices are in euro’s and excluding 9% VAT.



The BIMHUIS is located within 
walking distance of Amsterdam 
Central Station and is easily 
accessible from the ring road of 
Amsterdam. There is a spacious 
parking garage beneath the building 
for which we can provide exit tickets 
for your guests upon request. 

CONTACT
Do you have questions? You can 
reach us via +31 (0)20 788 21 50  
or mail to verhuur@bimhuis.nl

BIMHUIS
Piet Heinkade 3
1019 BR Amsterdam
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Bimhuis reserves the right to replace certain products in a package  
with a suitable alternative in the event of delivery problems.

Our chef Massimo Norbiato of Puurvreters 
Tailored Catering will surprise your guests 
with original dishes, made from pure,  
local ingredients and wherever possible 
from organic cultivation.

Puurvreters Tailored Catering is official supplier of 
BIMHUIS.



Piet Heinkade 3
1019 BR Amsterdam

verhuur@bimhuis.nl 

020 788 21 50


