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LUNCH

LUNCH BUFFET
2 From 25 persons @ 31.5 P-p-

We serve an extensive lunch buffet in our restaurant consisting of various types of bread,
cold cuts, soup, salads, and fruit. There is also a daily selection of hot dishes and snacks,
and various types of fish and meat are prepared & la minute for you.

The lunch buffet is served including coffee, tea, milk, fruit juices, and mineral water.

SANDWICH LUNCH
L From 15 persons @ 32.5 P-p-

We are pleased to serve you a sandwich lunch in our restaurant or in one of our event
rooms. The sandwich lunch consists of:

— Cup of soup

— Focaccia with smoked salmon, cream cheese, and arugula

— Ciabatta with carpaccio, truffle mayonnaise, arugula, seed mix, and Parmesan cheese
— Focaccia with tuna salad and sun-dried tomatoes

— Flaguette with grilled vegetables and tomato salsa

— Artisan meat croquette sandwich

The lunch buffet is served including coffee, tea, milk, fruit juices, and mineral water.

SHARED LUNCH
RQ\ From 10 persons @ 47.5 P-p-

We present a variety of culinary dishes on the table to enjoy together.
As a starter, a chef’s choice soup is served.

The following dishes are served in tapas style:

— Sticky ribs — Garlic prawns (gamba pilpil) — Parma ham

— Tear-and-share bread — Beef tenderloin bites — Loaded fries

- Gyoza - Edamame — Sweet potato fries
—  Calamari — Yakitori skewers

To finish the shared lunch, we serve a friandise (sweet bite).



BRUNCH

LAZY SUNDAY BRUNCH

() From 12:00 until approx. 1430 (€) Adules: 39.95
Ages 4—12: 19.75
Ages 0-3: free
Sleep in first and then enjoy a wide variety of delicious dishes during our Sunday brunch.

Every Sunday we present a delightful Lazy Sunday Brunch in our & la carte restaurant VdV
Dining.

Our open kitchen offers a selection of hot and cold specialties, freshly prepared & la minute
by our chefs. For children, there is a special kids’ buffet. To finish the brunch, you can enjoy
an extensive dessert buffet.

The Lazy Sunday Brunch includes unlimited coffee, teqa, various fruit juices, and milk. Other
beverages can be settled afterwards.







HIGH TEA

0 .
,Q{\ From 10 persons @ Start time between 14:00—15:00
@ Regular adults: 32.5
Theme edition adults: 37.5
Ages 4—12: 16.25
Ages 0-3: free
We are pleased to serve you the following items during the High Tea:
— Soup served in a glass — Dessert glass
— Small sandwiches (smoked salmon / — Layered cake (spekkoek)

carpaccio / brie
P / ) — Chocolates / macarons

— Mini quiche
. — Butter cake
— Small shrimp croquette with lemon ..
mayonnaise — Mini donut
— Scones / clotted cream / strawberry jam — Fruit salad in a glass

The High Tea includes unlimited black coffee and tea for 2 hours.
Other beverages will be charged based on consumption.

Want to make your High Tea more festive?

For a supplement of €5.00 per person, we can offer a themed arrangement, for example for
a birthday, baby shower, or gender reveal. For baby showers or gender reveals, we will add
blue and/or pink decorations to your reservation.

Allergens

It is important to note that unfortunately we cannot accommodate dietary requirements such as gluten-free,
lactose-free, vegan, or sugar-free options within the High Tea. If this applies to someone in your party, we are
happy to offer an & la carte lunch from our allergen menu instead.

Cancellation policy

For reservations up to 35 persons, you may cancel free of charge up to 48 hours before the reservation time.
For cancellations or changes after this time, or in case of a no-show, we will charge 100% of the reservation
value.

For group reservations (35+ persons), cancellation is only possible according to the standard UVH terms and
conditions.
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DINNER

3-COURSE CHOICE MENU
@ From 43.5 p.p.

We serve your guests a 3-course dinner (starter, main course, and dessert) with a choice
from our arrangement menu.

The 3-course choice menu excludes drinks.

SHARED DINING
,C{g From 10 persons @ 47.5 P-p-

We present a variety of culinary dishes on the table to enjoy together. As a starter, a chef’s
choice soup is served.

The following dishes are served in tapas style:

— Sticky ribs — Garlic prawns (gamba pil pil)  — Parma ham

— Tear-and-share bread — Beef tenderloin bites — Loaded fries

- Gyoza — Edamame — Sweet potato fries
—  Calamari — Yakitori skewers

To finish the shared dining, we serve a friandise (sweet bite).




DINNER | BUFFET

AROUND THE WORLD BUFFET
22 From 30 persons ©) 475 p-p-

We are pleased to offer an international buffet with a varied selection of dishes. The buffet
includes both hot and cold items with a wide choice of fish, meat, and vegetarian options.

Examples of dishes you can expect:

Cold dishes: Hot dishes:

— Bread and spreads — Chef’s soup of the day

— Carpaccio — Salmon

— Vitello tonnato — Chicken thighs with satay sauce
- Raw vegetable buffet - Nasi Goreng

— Fish platter — Meatballs in Stroganoff sauce

— Various salads — Truffle gratin

The Around the World Buffet excludes drinks and dessert.
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LIVE COOKING BUFFET

00
~Y From 50 persons

(€) 2.5 hours: 65 p.p. 4 hours: 79.5 p.p.

Would you like to be pleasantly surprised on a culinary level during your visit? The Live
Cooking buffet is specially composed for you with fresh and seasonal products. Enjoy Live
Cooking, where the head chef and his team prepare delicious fish and meat specialties a la
minute for you. In addition to a wide selection of fish and meat dishes, there are also plenty
of vegetarian options available.

The Live Cooking buffet includes a 2.5 or 4-hour drinks arrangement based on a Dutch
assortment.

During the Live Cooking you can enjoy, among others:

— Surprising starters such as various types of bread and carpaccio
— A selection of seasonal salads

— Grilled dishes

— Various fish and meat specialties

— Hot dishes

To finish, a dessert buffet will be presented.

The above is only an indication of what you can expect.

12



LIVE COOKING BBQ

00
A From 50 persons

(€) 2.5 hours: 65 p.p. 4 hours: 79.5 p.p.
With the beautiful weather in the Netherlands, we not only become very cheerful, we also

love dining outdoors. Enjoy a BBQ on warm summer evenings in good company of family
and friends in our garden or on the rooftop terrace.

Would you like to enjoy a culinary BBQ experience at Van der Valk Hotel Delft A4? Our
chefs are ready to prepare the most delicious meat and fish specialties for you!

The Live Cooking BBQ buffet is specially composed with fresh and seasonal products. Enjoy
Live Cooking BBQ, where the chef and his team prepare delicious fish and meat specialties
a la minute on the barbecue. In addition to a wide selection of fish and meat dishes, there
are also plenty of vegetarian options available.

The Live Cooking BBQ buffet includes a 2.5 or 4-hour drinks arrangement based on a Dutch
assortment.

— Surprising starters such as various types of bread and carpaccio
— A selection of seasonal salads

— Grilled dishes

— Various fish and meat specialties

— Hot dishes

— Served with fries, roasted wedges, and a selection of delicious sauces

To finish, a dessert buffet will be presented.

The above is only an indication of what you can expect.




WALKING DINNER
,C%Q\ From 25 persons @ 49.5 p-p-

Throughout the evening we will serve you various small dishes. Below is the 6-course
walking dinner composition:

Course 1: Mini carpaccio with truffle mayonnaise

Course 2: Creamy lobster bisque with tarragon oil

Course 3: Tempura shrimp with pumpkin cream and ponzu

Course 4: Mackerel fillet with pea mousseline and apple salsa verde

Course 5: Braised veal with glazed carrot and red wine gravy

Course 6: Mini stroopwafel creme brilée

Would you like to expand the dinner with additional dishes? We offer the following
options:

—  Smoked salmon bonbon with herb cream cheese

— Thinly sliced veal with tuna mayonnaise and capers

— Sea bream fillet with parsnip mousseline and balsamic syrup
— Duck breast with kumquat sauce and Roseval potato

— Duo of chocolate mousse with caramel sauce

— Red fruit soup with whipped cream

Per option, a supplement of €9.50 per person applies.
Our walking dinner excludes drinks.

DESSERT BUFFET
,08 From 25 persons @ 19-5 P-P-

End your dinner in style and enjoy our delicious dessert buffet!
During the dessert buffet we serve:

— Various ice cream cakes
- Assortment of layered cakes and bavarois cakes
—  Fresh fruit

— Selection of Dutch and international cheeses
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ITALIAN BUFFET

00
~» From 20 persons

@ 36.5 P.p-

We are pleased to serve you an Italian buffet. Below is an indication of the dishes you can

expect:

— Tomato soup with basil
— Bread with spreads

— Caprese salad

— Vitello tonnato

— Carpaccio

— Raw vegetable buffet
— Penne arrabbiata

— Spaghetti bolognese

The Italian buffet excludes drinks.

— Ossobuco
— Chicken thighs
— Cod fillet

— Salmon lasagna

Desserts
— Panna cotta

Tiramisu

Amaretto creme brilée

ASIAN BUFFET

090
~» From 20 persons

©) 365 p-p.

We are pleased to serve you an Asian buffet. Below is an indication of the dishes you can

expect:

— Peanut soup
-  Poké bowl
— Salads

— Various types of prawn crackers

— Chicken satay with satay sauce

— Babi pangang
— Chicken curry
— Donburi

—  Yellow rice

— Nasi Goreng

The Asian buffet excludes drinks.

Desserts

— Various types of spekkoek (Indonesian
layered cake)

- Lychee dessert

— Grilled pineapple with coconut
mousse
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DRINKS & BITES

16



DRINKS & BITES

BEVERAGE PACKAGE

(€) thour  upp. 4 hours 32 p.p.
2hours 17 p.p. 5 hours 40 p.p.
3 hours 26 p.p.

You may enjoy unlimited drinks from the Dutch assortment, which includes: coffee/teaq, soft
drinks, water, fruit juices, house wines, draft beer, young and aged Dutch gin (jenever), and
fortified wines (PSV).

DRINKS & BITES PACKAGE

@ 45min 12 p.p. 1.5 hours 20 p.p.
1 hour 15 p-p- 2 hours 25 p.p.

During the drinks package, you may enjoy unlimited drinks from the Dutch as-
sortment, which includes: coffee/teq, soft drinks, water, fruit juices, house wines,
draft beer, young and aged Dutch gin (jenever), and fortified wines (PSV).

In addition to the drinks, we serve a variety of delicacies, including house-roasted mixed
nuts, olives and breadsticks, Rotterdam cheese, dry sausage, and warm savory snacks.
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DRINKS & BITES

PARTY PACKAGE
@ 3 hours: 35 p.p. 4 hours:  42.5 p.p.

During the party package, you may enjoy unlimited drinks from the Dutch assortment,
which includes: coffee/tea, soft drinks, water, fruit juices, house wines, draft beer, young and
aged Dutch gin (jenever), and fortified wines (PSV).

In addition to the drinks, we serve a variety of delicacies, including house-roasted mixed
nuts, olives and breadsticks, Rotterdam cheese, dry sausage, and warm savory snacks.

Cold Appetizers

— Breadsticks € 1,00 per person

— Marinated olives € 1,00 per person

— Vegetarian mini wrap € 1,75 each (minimum 10 pieces)

— Cone with herb cream cheese € 1,75 each (minimum 10 pieces)

— Mini wrap with tomato salsa and goat cheese € 3,95 each (minimum 15 pieces)
— Carpaccio roll served on a spoon € 3,50 each (minimum 15 pieces)

— Blini with cream cheese and salmon € 3,50 each (minimum 15 pieces)

— Caprese skewer € 3,95 each (minimum 10 pieces)

— Sharing platter from 4 persons € 12,50 per platter (house-roasted mixed nuts, olives and
breadsticks, Rotterdam cheese, dry sausage, and bread with spreads)

Warm Appetizers

— Edamame with Maldon salt — €1.00 per person

— Tempura shrimp —€1.75 each (minimum 10 pieces)

— QGyoza —€2.25 per person

— Lobster bitterballen — €2.25 each (minimum 10 pieces)

— Crostini — €3.50 each (minimum 10 pieces)

— Mini hamburger — €3.95 each (minimum 10 pieces)

— Mini tomato soup with bitterbal — €3.95 each (minimum 10 pieces)
— Slice of pizza — €4.25 per person

— Sausage roll — €4.50 per person

— Mini cone of fries with truffle mayonnaise and Parmesan cheese - €3.75 per person
— Cheese sticks — €2.00 per person (2 pcs)

— Mixed Dutch fried snacks — €4.75 per person (3 pcs)

— Mixed Dutch fried snacks — €7.25 per person (5 pcs)

—  Flammkuchen — €4.25 per person (1 slice)

18



RESERVATIONS

Would you like to receive more information or make a reservation?
Please contact our event professionals.

Van der Valk Hotel Delft A4
Peuldreef 3
2635 BX Den Hoorn

@) 015 82 00 666
] sales@hoteldelft.com
@ www.hoteldelft.com



https://maps.app.goo.gl/MJr5d8MeYAsJSTqY8
https://maps.app.goo.gl/MJr5d8MeYAsJSTqY8
https://maps.app.goo.gl/MJr5d8MeYAsJSTqY8
tel:+31158200666
mailto:sales%40hoteldelft.com?subject=
http://www.hoteldelft.com
https://www.facebook.com/vandervalkhoteldelfta4/
https://www.instagram.com/vandervalkhoteldelfta4/

	Lunch buffet
	Sandwich lunch
	Shared lunch 
	Lazy Sunday Brunch
	high tea
	3-COURSE CHOICE MENU
	Shared dining
	Around the world buffet
	Live Cooking buffet
	Live cooking BBQ
	Walking dinner
	
Dessert buffet
	ITALIAN Buffet
	
Asian buffet
	BEVERAGE PACKAGE
	PARTY PACKAGE


