
A  T A S T E  O F  H O L L A N D

# 1  I N  C O O K I N G  C L A S S E S

Dutch Cooking Experience



PROGRAM
Your guests are welcomed and will be guided to the cooking 

station(s). A Dutch aperitif will be served together with a 

small snack. After the program- and menu- explanation of 

the chef, the cooking aprons can be put on. Your guests 

can start preparing their own tasty 3-course Dutch menu. 

The starter will be consumed at the cooking station. After the 

preparations your guests enjoy their self-made maincourse 

in our dining area. The dessert will be served during the 

closure together with a cup of coffee or tea. When leaving, 

we offer the possibility to buy typical Dutch delights in our 

small shop. 

PROGRAM-DURATION: 1,5 hrs 

START TIME: To be determined by you

NUMBER OF PARTICIPANTS: 8 to 200p

Lunch workshop € 36,50 incl. VAT
Dinner workshop € 45,- incl. VAT

MENU
APERITIF Welcome with a Dutch aperitif and a small snack.

STARTER ‘Roasted-beetroot salad’ , Dutch goat cheese, 

orange and a dressing of ‘Zaanse’ mustard and honey. 

MAIN COURSE

•	 �‘Golden Age burger’, Dutch beef, Old Amsterdam 

cheese, lettuce, tomato, pickle and a sauce of Dutch 

spices on a toasted bun 

•	 �‘Orange buger’ , salmon, cucumber, lettuce and 

Hollandaise sauce on a toasted bun.

DESSERT ‘Apple pie’ , apple, raisins, cinnamon and a 

crumble of ‘Stroopwafel’. 

CLOSURE Coffee or tea with homemade apple pie.

Adjustments in the menu are possible (for additional costs) 

BEVERAGES During the 1,5-hour program an all-in drinking 

package is included:

•	� Dutch aperitif  

•	� The most common soft drinks and juices

•	� Heineken bier

•	� White- and red housewine

•	� Sparkling and non sparkling (mineral) water

CONDITIONS:

•	� Changes in the number of participants can be passed 

up to 7 days in advance . We allow a maximum deviation 

of 15% of the confirmed number of participants

•	� Any allergies or vegetarian wishes need to be notified 7 

days before the event.

•	� If the program runs out we charge € 2,50 p.p. per 15 

minutes. 

COOKING WORKSHOP 

DUTCH COOKING EXPERIENCE



HOW TO MAKE A 
RESERVATION

You can place an optional reservation. This optional reservation expires 

automatically after 4 working days. If there is another optant in the mean 

time, we ask you to let us know in 24 hours if you would like to change the 

option into a definite reservation. Once you accept the offer, you will receive 

a confirmation and an invoice for the down payment. The last page of the 

confirmation need to be signed and returned for approval. 

THE DUTCH COOKING EXPERIENCE IS  
REACHABLE ON WORKING DAYS BETWEEN  
9.00 AND 17.00 HR. VIA 085-7441007 AND 
INFO@DUTCHCOOKINGEXPERIENCE.NL.

Opening times:	 Monday until Sunday: Reservations are necessary. 

Address:	 Flinesstraat 4, 1114 AL Amsterdam (Duivendrecht)

Parking:	� The Dutch Cooking Experience has a shared parking 

place for maximum 20 cars (if available). In the near 

surrounding of The Dutch Cooking Experience it’s 

pay parking for € 0,85 p/h until 18.00hrs. Parking in 

weekends is free of charge. There is also enough 

space to park touring cars. 	

Public transport:	� 3 min. walking distance.

Boat:	� Possibility to moor the boat within 5 min. walking 

distance. 


