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Festive 
Season



THE AMSTEL HOTEL 
memorable moments

We decked our halls and filled them with boughs of holly. 

This festive season we have a variety of events in stock. For 

all, from young to the young at heart, our Amstel Hotel is 

the perfect place to reside during the festive month. Step 

in from the cold and embrace the charm of the season. 

Admire our beautifully decorated Christmas tree taking 

centre stage in the historic lobby, indulge with  our 

festive afternoon tea, a traditional Christmas brunch or 

the delightful Diner Dansant to ring in the New Year in 

style. Discover the festive season in timeless elegance.
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AMSTEL LOUNGE

The Amstel river creates a picture-perfect backdrop for 

a cosy afternoon in our Amstel Lounge during the colder 

winter months. Long favoured traditions in the Amstel 

Hotel take on a rather festive touch, while culinary 

delights will entice your palate, and a variety of teas will 

complement the many flavours of Christmas. 

December
Festive afternoon tea:  €67,50 per person
Served from 12:30 or 16:00 daily*

24th, 25th & 26th of December 
4-course dinner:   € 80,00 per person
Wine-pairing:    € 42,50 per person

31st of December
5-course dinner:   € 195,00 per person
Wine-pairing:  € 50,00 per person
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Including a glass of Champagne

*24th, 25th & 26th of December from 12:00 or 15:30
  31st of December from 12:00
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Pickled cod
Seaweed - oyster crème - carrot vinaigrette

Scallop
Celeriac crème - beurre blanc - watercress

Poulet Noir (surcharge €15)

Sauerkraut - poultry jus - crispy chicken skin

Saddle of hare
Hotch-potch - crispy bacon - poivrade sauce

Valrhona milk chocolate 
Pistacchio - coconut - passionfruit

24th, 25th & 26th of December
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AMSTEL LOUNGE

+31 (0)20 622 6060 - restaurant.reservations@ihg.com

Scallop
Lobster - orange - lemon grass - Anna Dutch Caviar

Crayfish
Pumpkin - crustaceans - lime

Turbot 
Oyster - sauerkraut - butter sauce

Saddle of hare
Hotch-potch - crispy bacon - poivrade sauce

Valrhona milk chocolate 
Whisky - fig - salted caramel
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AMSTEL LOUNGE
31st of December

+31 (0)20 622 6060 - restaurant.reservations@ihg.com
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‘Tis the season to be jolly and Restaurant La Rive offers 

an exclusive way to celebrate this special time of the year 

with your family and friends. Join one of our festive 

dinner choices in Restaurant La Rive and enjoy the 

magical menu’s created by our executive Chef Rogér 

Rassin and the beautiful wintry view of the Amstel River 

for an evening of festive fine-dining. 

RESTAURANT LA RIVE

24th & 26th of December 
5-course dinner:   € 195,00 per person*
Wine-pairing:   € 80,00 per person

25th of December
6-course dinner:   € 225,00 per person*
Wine-pairing:   € 95,00 per person

31st of December
6-course dinner:   € 225,00 per person*
Wine-pairing:  € 95,00 per person
*including a glass of Champagne
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Scallop
North Sea crab - beech mushroom

porcini vinaigrette

Seabass
Runner beans - Anna Dutch Caviar 

Champagne-butter sauce

Lobster
Jerusalem artichoke - lobster jus - garam masala

Wagyu A4 Entrecote
Truffle - celeriac - short rib

Duck liver* 
Rhubarb - pan masala 

Valrhona chocolate Caraibe 66%
Bali tea - raspberry - pistacchio

24th, 25th & 26th of December
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*This course is part of the Christmas Day menu

RESTAURANT LA RIVE
31st of December

Scallop
North Sea crab - beech mushroom

porcini vinaigrette

Seabass
Runner beans - Anna Dutch Caviar 

Champagne-butter sauce

Lobster
Jerusalem artichoke - lobster jus - garam masala

Wagyu A4 Entrecote
Bok choy - spinach - short rib

Duck liver 
Rhubarb - pan masala 

Valrhona chocolate Caraibe 66%
Bali tea - raspberry - pistacchio
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RESTAURANT LA RIVE

+31 (0)20 622 6060 - restaurant.reservations@ihg.com



Celebrate Christmas in style, toast to merry days and 

indulge in another Amstel tradition. The Christmas 

brunch in the Spiegelzaal offers an incredible variety of 

hot and cold dishes.

For those looking to set the stage for an evening of 

glamorous celebrations, the Diner Dansant in the 

Spiegelzaal  is the perfect New Year’s Eve countdown. 

Dine, drink and dance the night away to the show 

stopping tunes of the Tiny Little Big Band. 

CHRISTMAS BRUNCH 
&  DINER DANSANT

25th & 26th of December
Festive Christmas brunch:  € 135,00 per person*
For children below 12 years old:  € 65,00

31st of December
Diner Dansant:    € 195,00 per person*
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*including two glasses of Champagne, water, juices and coffee during dinner

*including a glass of Champagne, water, juices and coffee during dinner
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Breakfast buffet
Croissants, Danish pastries

Assorted breads, Christmas bread
Assorted cold cuts, cheese

Live cooking station
Assorted of yoghurts

Fried quail eggs

Entrée
Smoked flank steak, Parmesan, pine nuts, pesto
Wild boar ham, cranberry chutney, herb salad

Poultry liver paté, kumquat, brioche, green apple
Greek salad, tomato, Feta, Kalamata olives, herbs

Oysters on ice, lemon
Grilled tuna fillet, shiitake, radish, marinated white 

cabbage
Dutch shrimps, lettuce, cocktail sauce , avocado

Mango-papaya salad, radish, carrot, peppers
Aubergine, miso, sesame, spring onion, coriander
Roseval potato salad, crispy bacon, spring onion

Tom yam, prawns, artichoke, mushroom
Smoked onion bouillon, chives, vegetables

Christmas brunch
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+31 (0)20 622 6060 - restaurant.reservations@ihg.com

Main course
Beef Wellington, béarnaise sauce

Jugged hare, red cabbage, ginger bread, apple
Veal pastrami, pearl barley, smoked bell pepper

Roasted Corvina, pumpkin, olive, antiboise
Salmon, herb crust, tomato, fennel

Cod fillet, coconut curry, green beans
Gnocchi, truffle sauce, Parmesan 

Roasted new potatoes, green herbs, garlic
Roasted seasonal vegetables

Dessert buffet
Petit fours

-
Cakes

-
Bites

-
Ice cream and sorbet

-
Cheese buffet
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+31 (0)20 622 6060 - restaurant.reservations@ihg.com
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Hors d’oeuvres
Cone, salmon tartar, crème fraiche

Duck liver lollipop, beetroot
Artichoke, tomato, black olive

Entrée
Smoked flank steak, Parmesan, pine nuts, pesto
Wild boar ham, cranberry chutney, herb salad

Poultry liver pate, kumquat, brioche, green apple
Greek salad, tomato, Feta, Kalamata olives, herbs

Oysters on ice, lemon
Grilled tuna fillet, shiitake, radish, marinated white 

cabbage
Dutch shrimps, lettuce, cocktail sauce , avocado

Mango-papaya salad, radish, carrot, peppers
Aubergine, miso, sesame, spring onion, coriander
Roseval potato salad, crispy bacon, spring onion

Tom yam, prawns, artichoke, mushroom
Smoked onion bouillon, chives, vegetables

Diner Dansant
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+31 (0)20 622 6060 - restaurant.reservations@ihg.com

Main course
Beef Wellington, béarnaise sauce

Jugged hare, red cabbage, ginger bread, apple
Veal pastrami, pearl barley, smoked bell pepper

Roasted Corvina, pumpkin, olive, antiboise
Salmon, herb crust, tomato, fennel

Cod fillet, coconut curry, green beans
Gnocchi, truffle sauce, Parmesan

Roasted new potatoes, green herbs, garlic
Roased seasonal vegetables

 
Dessert buffet

Petit fours
-

Cakes
-

Bites
-

Ice cream and sorbet
-

Cheese buffet
-

Traditional raisin doughnuts and apple turnovers
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+31 (0)20 622 6060 - restaurant.reservations@ihg.com



Our reservations team is available around the clock to 

assist you with your festive reservations. Please do not 

hesitate to reach out in case of any questions, dietary 

requirements or if you would like to 

receive a tailored 

For more information or to book your festivities, please 
contact our reservations department via:

E: restaurant.reservations@ihg.com
T. +31 (0)20 622 6060

RESERVATIONS

The Amstel Hotel Supports Local Farming and Sustainable Fishing Practices. Consuming 
raw or under-cooked meats, poultry, seafood, shellfish or eggs may increase your risk of 

food borne illness. Vegeterian options on request.

Please kindly advise us on any dietary requirements.
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Treat someone to the gift of timeless elegance this festive 

season. Explore the variety of gift vouchers, or reach out 

to dicuss unique surprises for you and your loved ones. 

Each voucher will be gift wrapped and posted.

GIVE THE GIFT OF LUXURY
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Professor Tulpplein 1
T. 020 - 622 60 60

amsterdam.intercontinental.com

1018 GX Amsterdam
E. amstel@ihg.com
intercontinental.com

InterContinental Amstel Amsterdam


