ARGOUILLE

Group packages

The packages mentioned below are applicable to groups between 15 and 50
persons at the Museumplein during the regular opening hours of the museum. All
prices are including VAT.

The offered packages are divided into the following categories:

1. Welcoming packages

2. Lunch packages

3. Reception packages
In case of any questions regarding these packages, do not hesitate to contact us via
sales@houseoflords.nl or by telephone via (+31) 70 — 205 53 55.

1. Welcoming packages

We will be welcoming you and your guests with a cup of coffee and/or tea. You can
make a selection of our assortment shown below:

€ 4,75 per person.

€ 6,25 per person.

€ 7,75 per person.

These packages are based on a timeframe of half an hour.

In the case you or one of your guests have a food allergy, please let us know. We handle food allergy or food
intolerance with utmost care. Cross-contamination of allergens however cannot be excluded 100%
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2. Lunch packages

The paddock lunch is served from a buffet on which we place a wide variety of
American roll sandwiches, bread pies and a seasonal vegetarian soup.
The American roll sandwiches and bread pies are served with different toppings,
such as:
e Salmon salad with tarragon and green apple
‘Cloosterkaas’ cheese with an onion confit
Cream cheese with herbs, with radish and cucumber
Hummus with roasted vegetables
Pastrami with ‘pickles from Amsterdam’
€ 10,25 per person

The Rally lunch is served from a buffet on which we place a wide variety of American
roll sandwiches and bread pies which your guests can choose from.

The American roll sandwiches and pies of bread are served with different fillings, such
Qs:

Indonesian style salad of mackerel
Goat’s brie with fig preserve
Matured Gouda cheese with mustard
Hummus with baba ganoush
Cave-matured ham from Limburg with dried honey-tomato
e Raw beef sausage with cornichons and crispy onions.
Next to that we will place a vegetarian Spanish frittata filled with roasted vegetables
and a vegetarian, seasonal soup with garnishes and a skewer with seasonal fruits.
Based on three sandwiches, frittata, seasonal soup and a skewer per person:
€ 15,50 per person

You will be welcomed with a selection of our finest teas. Next to that we will serve the
following items:

e A variety of sandwiches, filled with fish, meat and vegetarian fillings
e A seasonal soup with accompanying garnishes
e Scones with marmalade and whipped cream
e An assortment of homemade cakes and pastries

€ 17,50 per person.

In the case you or one of your guests have a food allergy, please let us know. We handle food allergy or food
intolerance with utmost care. Cross-contamination of allergens however cannot be excluded 100%



ARGOUILLE
=5 S

Your guests are welcomed with a delicious and healthy lunch:
e Croissant with a rosehip jam from Mariénwaerdt
e A blueberry muffin
e Granola with farmers’ yoghurt, honey, aimonds and seasonal fruit
e Triple layer English sandwiches with grilled chicken, marinated salmon, and an
omelette with green herbs

e Smoothie
€ 17,50 per person

After arrival, your guests will be treated with a variety of delicious warm dishes served
from a buffet:

e Assortment of rustic bread served with an olive tapenade, cream cheese with
pesto and salted butter
e Grilled seabass “chimichurry” on a couscous with haricots verts and raisins
e Fried turkey roll on a ratatouille of seasonal vegetables with roasted Roseval
potatoes
e Ricotta and spinach ravioli with a truffle and cream sauce, and mushrooms
e Arichly-filled mesclun salad with roasted vegetables, croutons, fresh herbs
and a citrus dressing
e Salad of rocket with tomato, mozzarella and basil
€ 28,50 per person.
(This lunch is available for bookings of at least 25 persons)

Lunch expansions
The packages described above can be expanded with:

As an extra option to expand the above described lunches, we can arrange a
Croquette sandwich at a price of € 3,85 per piece.

The above described lunches can be expanded with the salad bar:

e Salad of red cabbage with walnuts and a raspberry dressing

e Salad of chick peas with coriander and tomato tapenade

e Salad of celery, farmer’s cheese and citrus
All salads are being served with accompanying garnishes and dressings.
€ 3,65 per person.

In the case you or one of your guests have a food allergy, please let us know. We handle food allergy or food
intolerance with utmost care. Cross-contamination of allergens however cannot be excluded 100%
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Coffee and Tea € 3,60 per person
Milk, apple juice & orange juice € 4,10 per person
Milk, apple juice & orange juice, coffee & tea € 4,75 per person

Milk, apple juice & orange juice, coffee & teq, soft drinks € 6,75 per person

In the case you or one of your guests have a food allergy, please let us know. We handle food allergy or food
intolerance with utmost care. Cross-contamination of allergens however cannot be excluded 100%
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3. Reception packages

Mix of fresh roasted luxury nuts and vegetable crisps
€ 1,95 per person

Several kinds of ham, cheeses and delicacies such as:

Cave-matured ham from limburg, ‘Drents Naegelhout’, Beulinger sausage, Leiden
cumin cheese, matured cheese ‘Goudse oplegkaas’, goat’s cheese, Westland vine
tomatoes, and arillette of duck with sourdough bread

€ 4,95 per person

2 hour of Dutch drinks assortment with table snacks and 2 warm snacks “Chef’s
choice”
€ 14,95 per person

1 hour of Dutch drinks assortment with table snacks and 3 warm snacks “Chef’s
choice”
€ 20,50 per person

A Dutch assortment includes the following drinks: Beer, house wines, soft drinks, and
juices

In the case you or one of your guests have a food allergy, please let us know. We handle food allergy or food
intolerance with utmost care. Cross-contamination of allergens however cannot be excluded 100%



