
KIT EVENTS

Three courses				    € 59,50
Four courses				    € 69,50

Menu
	 Chef's Amuse-Bouche

Starters 	

	 House-Smoked Salmon
	 fennel | pomegranate | lemon | radish

	 Burrata
	 cherry tomatoes | balsamic | roasted peppers | sourdough crisp | chilli oil

	 Celeriac Carpaccio
	 rocket | mustard caviar | hazelnuts | lemon olive oil dressing

Entrements

	 Lobster Bisque
	 crayfish | tarragon cream | herb oil

	 Cannelloni
	 ricotta | spinach | sage foam | Parmesan crisp

Main Courses

	 Tournedos
	 potato | veal jus | seasonal vegetables

	 Cod Fillet
	 potato | dill cream sauce | seasonal vegetablesn

	 Roasted Cauliflower
	 potato | vegetable jus | parsnip crisps | cherry tomato

Dessert

	 Espresso Martini Mousse
	 cream cheese | espresso | Kahlúa | whipped cream

Fifth Course*

	 Spoom
	 lemon sorbet | mint | cava

	 Coffee or Tea
	 served with a selection of luxury friandises

These prices apply to our catering offering for 2026. Prices and 

products are subject to change. All prices shown are inclusive of VAT 

and are per person, unless stated otherwise.

The Christmas menu is available for groups of 

30 guests or more. We serve one menu, selected 

by you, for the entire group. Of course, we are 

happy to accommodate any allergies and dietary 

requirements.

We kindly ask you to provide this information no later 

than two weeks prior to your dinner.

*Fifth Course	

Enhance your dinner with an additional fifth course 

for a supplement of €7.50 per person.

Wines

Complete your Christmas dinner with a carefully 

selected wine pairing. Our Better wine arrangement 

is available from €28.50 per person. Our full wine 

selection can be found in our Drinkbook.

	 White | Rueda Verdejo Lías
	 Finca Tresolmos | Castilla y León | Spain | BIO

	 Red | Leyda Reserva Pinot Noir
	 Chile 

Water

	 Earth water
	 Still or sparkling table water

KIT
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Mauritskade 63
1092 AD Amsterdam

Christmas Menu 2026
A festive Christmas dinner in the iconic Marble Hall.


