
MEET.
DINE.
CELEBRATE.

Welcome to art’otel—Amsterdam’s
most centrally located, art-inspired
hotel and social space.
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YOUR EVENT,
YOUR CHOICE.



Let art be your backdrop. Our 300sqm
art gallery is home to ever-changing

exhibitions, perfect for seated or
walking dinners or parties for up to

250 guests.

A semi-private hideaway perfect for
receptions or dinners for up for up to
80 guests. Complete with a signature
fireplace and Atelier van Lieshout’s

most iconic sculptures.

Overlooking Amsterdam’s Centraal
Station, encompassed by the

 captivating art curtain.
 Best for standing events for up to 60

guests. Even add your own cocktail bar!

Show-stopping modern Portuguese
plates, wines, cocktails and open

kitchen action combine in our
 destination restaurant & bar. Ideal for

celebrations for up to 140 guests.

Enjoy the best of the best in bespoke
menus, beverage packages,

entertainment and decoration in
ARCA’s exclusive Private Dining. Spoil

up to 10 guests, also complete with
your own outdoor area.

THE
GALLERY

THE
LOUNGE

THE
LIBRARY

ARCA
RESTAURANT &
BAR

ARCA
PRIVATE
DINING ROOM

VENUES

Click on each space to get a virtual tour.
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STARTERS 

SALADA DE POLVO
Roasted octopus salad, red bell pepper
coulis, smoked paprika

ATUM TATAKI 
Tuna tataki, vegetable escabeche, fried nori

SALADA DE QUEIJO DE CABRA
Goat’s cheese salad, zucchini, figs

OVO BAIXA TEMPERATURA
Green peas, low temperature egg, chorizo

FRANGO PIRI PIRI
Piri Piri Chicken, smoked sweet potato puré,
lime yogurt

MAIN COURSE 

BACALHAU
Codfish loin, chickpea purée, dried tomato

PESCADO DO DÍA
Catch of the day, cauliflower purée, lemon
gel, fricassé sauce

BOCHECHA DE PORCO
Pork cheeks, celery potato purée,
broccolini, plum chutney

BIFE À PORTUGUESA
Beef sirloin, white wine, mustard, fries 

COUVE-FLOR  (V)
Cauliflower, chickpea hummus, preserved
lemon

DESSERTS   

LEITE CREMA DE CITRONELA   
Lemon-grass leite de creme, raspberry sorbet 

BABA DE CAMELO 
caramelized white chocolate, toffee, crumble 

MOUSSE DE CHOCOLATE NEGRO 
Dark chocolate mousse, olive oil, salt flakes 

CARPACCIO DE ANANÁS 
Pineapple carpaccio, coconut sorbet 

Have a special request? Let us know, 
we will try to accommodate it

Create your own 3, 4 or 5 course
menu for seated dinners from 10 -
100 guests.

3-COURSE - 70pp
Starter, main, dessert

4-COURSE - 75pp / 85pp
Two starters, main, dessert - OR
Starter, two mains, dessert

5-COURSE - 89pp
Two starters, two mains, dessert

Portuguese bread with 
homemade butter is included in all

Note that one menu option must be selected for
all guests.

Dietary requirements can be accommodated
upon request.

Please inform us of any allergies or intolerances.

FOOD

Share your ARCA experience | @arcaamsterdam | @henriquesapessoa 



S E L E C T  Y O U R  S I G N A T U R E
D R I N K S  E X P E R I E N C E

W h e t h e r  y o u ' r e  t o a s t i n g  a

c o r p o r a t e  m i l e s t o n e  o r

c e l e b r a t i n g  l i f e ' s  f i n e r  m o m e n t s ,

o u r  c u r a t e d  b e v e r a g e  p a c k a g e s

o f f e r  t h e  p e r f e c t  p a i r i n g .

S I G N A T U R E  C O C K T A I L
O P E N  B A R  

( G a l l e r y / B a r / L o u n g e )
€ 3 9 p p / h o u r  ( m i n  2 h r )

''COURSE OF LIFE'' SIGNATURE

COCKTAIL LIST 

BEER

PROSECCO

ARCA HOUSE WHITE & RED WINE

ROSÉ WINE

SOFT DRINKS

MIXERS

WATER

COFFEE

A R C A  H O U S E
 ( G a l l e r y / L o u n g e )

€ 3 5 p p ,  h a l f  a  b o t t l e  p p
( +  E s p r e s s o  M a r t i n i

€ 1 0 p p )

ARCA HOUSE WHITE & RED WINE

ROSÉ WINE 

or

SMALL DRAFT BEER (3 pp)

INCLUDING COMPLIMENTARY:
SOFT DRINKS
WATER
COFFEE

 A R C A  O P E N  B A R
( G a l l e r y / B a r / L o u n g e )

€ 2 2 . 5 p p / h o u r

BEER

ARCA HOUSE WHITE & RED WINE

ROSÉ WINE

SOFT DRINKS

COFFEE

TEA

 N O N - A L C O H O L I C  A R C A
O P E N  B A R

( G a l l e r y / B a r / L o u n g e )
€ 2 2 . 5 p p / h o u r

BEER (0,0)

SPARKLING WINE (0,0)

SOFT DRINKS

COFFEE

TEA

P R E M I U M  A R C A  O P E N  B A R
( G a l l e r y / B a r / L o u n g e )

€ 3 2 . 5 p p / h o u r

BEER

PROSECCO

ARCA HOUSE WHITE & RED WINE

ROSÉ WINE

SOFT DRINKS

MIXERS

COFFEE  or TEA

B E S T  O F  P O R T U G A L
( R e s t a u r a n t / B a r / G a l l e r y /

L o u n g e )  € 5 1 p p  
( + E s p r e s s o  M a r t i n i +

€ 1 0 p p )

MURGANHEIRA MILLESIME BRUTO
1 glass pp.

QUINTA DE SANTIAGO
Half a bottle pp.

VIERA DE SOUSA RESERVA DUORO
Half a bottle pp.

INCLUDING COMPLIMENTARY:
SOFT DRINKS
WATER

COFFEE

P R E S T I G E  &  C U V É E
( R e s t a u r a n t / B a r / G a l l e r y /

L o u n g e )  € 1 4 9 p p  
( + E s p r e s s o  M a r t i n i  + € 1 0 p p )

RUINART BLANC DES BLANCS
1 glass pp.

MEURSAULT VICENT GIRARDIN 
Half a bottle pp.

AMARONE DELLA VALPOLICELLA 
Half a bottle pp

INCLUDING COMPLIMENTARY:
SOFT DRINKS
WATER
COFFEE

DRINK

Share your ARCA experience | @arcaamsterdam | @henriquesapessoa 







ENTERTAINMENT 
After a quick chat to understand your
event, we’ll help craft a bespoke
entertainment program with the help of
our preferred local suppliers.

Live music — from acoustic trios to live-DJ
blends, always shaped around your
people, your vibe.

Our favourite photographers in the city —
tell us your style we’ll share our
recommendations. 

Something a little extra — Oyster
shucking, magician or dancers - nothing is
too much in our eyes.



events.amsterdam@artotel.com

yuliia@artotel.com

+31 625 485 390

artotelamsterdam.com

GET IN TOUCH


