
ICONIC 
VENUES

THE ART OF 
CELEBRATION,
PERFECTED.

ICONIC 
VENUES

Celebrate in a 
unique setting

Art Gallery
Let art be your backdrop. Our 300sqm art gallery is home to 
ever-changing exhibitions by NOCKNOCK ART, perfect for 
seated or walking dinners or parties for up to 250 guests.

Lounge
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.

ARCA Restaurant & 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. 
Can be hired separately or together.

ARCA Private Dining
Spoil up to 10 guests with an intimate dining experience 
with bespoke menus, beverage packages, entertainment 
and decoration. Also complete with your own outdoor area.

Library
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.

Dive into our spaces via the  virtual tour

Book before 31 August and enjoy our Exclusive Festive 
Package for your reception, dinner, or party!

All-inclusive festive package from 
€99 per person
Celebrate the season in style with our all-inclusive festive 
experience.

What’s included:
• A delicious 3-course dinner (3-hour service)
• 3 hour beverage package with cava, wine, and beer
• Unlimited water, soft drinks, tea & coffee
• Private room hire for the Gallery from 19:00–23:00,

complete with seasonal decorations and cloakroom
service

Everything you need for a memorable festive gathering – 
all wrapped up in one perfect package.

Upgrade €25 for unlimited drinks!

Looking to elevate the experience?
From live music to cava on arrival, explore our curated 
Add a Little Extra selection featuring handpicked 
partners to make your celebration truly unforgettable.

FESTIVE
PACKAGES

AWARD-
WINNING 
FOOD

A delicious 
festive feast

Early Bird
Offer

Early Bird Offer 
Book your year-end celebration by 16 September and unlock exclusive 
festive perks to elevate your event - think complimentary bubbles, 
seasonal decor, room rental savings, cloakroom service, and more. 
Valid for events taking place in November and December.
T&Cs apply
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TO GO ONE BETTER THIS 
YEAR WITH A UNIQUE EVENT 
THAT’S BOLD, CREATIVE & 
ORIGINAL, NOW’S THE TIME 
TO TALK TO US.
events.amsterdam@artotel.com
T: +31 20 623 4255 
artotelamsterdam.com
Prins Hendrikkade 33, 1012TM

@artotel   #myartotel

RAISE  
A GLASS

Cheers to lasting memories at art’otel and compliment 
your event with our versatile drink packages. Choose from 

Arca open Bar (Gallery/Bar/Lounge)
€22.5pp/hour

Premium Open Bar (Gallery/Bar/Lounge)
€32.5pp/hour

Non-alcoholic Arca Open Bar (Gallery/Bar/Lounge)
€22.5pp/hour

Signature Cocktail Open Bar (Gallery/Bar/Lounge)
€39pp/hour (min 2hr)

Arca House (Gallery/Lounge)
€35pp, half a bottle pp (+ Espresso Martini €10pp)

Best of Portugal (Restaurant/Bar/Gallery/Lounge)
€51pp, half a bottle pp (+ Espresso Martini €10pp)

Prestige a Cuvée (Restaurant/Bar/Gallery/Lounge)
€149pp, half a bottle pp (+ Espresso Martini €10pp)

Or let’s come up with something creative together!

Tailor-made 
drink packages

IMMERSE 
YOURSELF 
IN THE 
INSPIRED

Make it 
extra special
Through our preferred partners, let’s add that icing on  
the cake to your festive event! From DJs and Jazz bands to 
magicians and dance floors, we’ve got you covered.

Espresso Martini €10

Cava on Arrival €8

Extra Hour Drink Package €16

Canapes Before Dinner (3) €19

Live Music €35

DJ €90 flat fee per hour

Oyster Man (4) €25

Dessert Buffet €20

All prices indicated per person.

Iconic venues
Festive packages
Festive menus
Drinks packages
Add a little extra

MEET.EAT.
CELEBRATE.

All menus can be curated especially for your gathering. 
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

Enhance your experience with wine pairings that impeccably 
complement each bite. Have a special request? Let us 
know, we will try to accommodate it.

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

Dietary requirements can be accommodated on request.

Please inform us of any allergies or intolerances.

Starters
Salada De Polvo
Roasted octopus salad, red bell 
pepper coulis, smoke 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 purée, lime yogurt

Desserts
Leite Crema De Citronela 
Lemon-grass leite de creme, 
raspberry sorbet

Baba De Camelo
Caramelised white chocolate, toffee, 
crumble

Mousse De Chocolate Negro    
Dark chocolate mousse, olive oil, 
salt flakes

Carpaccio De Ananás
Pineapple carpaccio, coconut sorbet

Main Course
Bacalhau
Codfish loin, chickpea purée, dried 
tomato

Pescado Do Dia
Catch of the day, cauliflower purée, 
lemo 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
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