KOK OP
STELTEN

CATERING AMSTERDAM

Here you’ll find our dinner
menu’s for fall and winter 26 & &
’26. When you book our catering =

you are sure of a great night
with not just delicious food
but also great service!

DINNER FOODBOOK

Autumn-Winter 2025/2026




Walking dinner High End

* Chicken roulade with cranberry and chestnut,
mesclun, beet pickle, cranberry dressing and herbs

* Parsnip and Jerusalem artichoke soup with fine
diced purple carrot

*= Claresse fillet with seasonal vegetable purée,
orange—vanilla sauce, cauliflower, crumble and
cress

= Beef short rib with Pommes Anna, romanesco and
herb salad

* Chocolate terrine with dulce de leche, coffee,
cardamom and crumble
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Walking dinner Classic

* Lebanese chicken thigh with mango chutney
and fattoush

* Celeriac—-mustard soup with herb crumble

* Sea bream with brandade, piccalilli sauce and
crazy pea

= Veal ossobuco with barley risotto and mushrooms
= Pear tartlet with berry compote and almond crumble §

VAN WOUSTRAAT 1756 « AMSTERDAM =+ 020-6797151 ¢« INFO@KOKOPSTELTEN.NL « WWW.KOKOPSTELTEN.NL



Walking dinner Streetfood

* Ginger beef with shaved vegetable salad

* Surinamese peanut soup with red pepper and celery
* Red mullet with soy potatoes and cucumber pickle

* Korean rice with caramel chicken and edamame

= Churros cheesecake with dulce de leche and
cinnamon crisp
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Sitdown dinner

Starters

Main courses

Desserts

Parsnip and Jerusalem artichoke soup, parsnip crisp
and fine diced purple carrot

Shrimp carpaccio, escabeche with vegetables and
blood orange, shiso—-basil-chive oil

Carpaccio of dry—aged beet, horseradish, herb salad,
olive oil

Lebanese chicken thigh with mango chutney, beans and
fattoush

Duck confit with pilaf and apricot sauce

Claresse fillet with seasonal vegetable purée, potato,
orange—vanilla sauce, cauliflower, crumble, and cress

Ossobuco with pearl barley risotto and mixed mushrooms
Beef short rib with Pommes Anna, romanesco and herb salad

Dry-aged beet with Jerusalem artichoke, polenta-
vegetable basket, blackberry chutney

Chocolate terrine with dulce de leche, coffee and
cardamom, crumble

Layered brownie with cheesecake and crispy rice
Pear tartlet with berry compote and almond crumble
Ricotta tarte tatin with orange and rosemary,
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