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Welcome  
to your 
world of 
taste. 



Intro.
Welcome - this is your guide to tasty and professional catering options for any occasion.

Whether you’re planning an important meeting, hosting an inspiring event, or just want to o�er

something extra special during a gathering, our culinary arrangements are designed to take any

event to the next level. In this book, you will find a wide range of carefully curated options, from

refined appetizers to elaborate lunch bu�ets and refreshing beverage arrangements. Order

easily and enjoy the benefits of professionally organized catering, tailored exactly to your

needs. Businesslike & tasty, with a chef’s touch.

You can order lunch vouchers for visitors only by creating a Jira ticket.  With the lunch voucher,

that the host will receive through e-mail, your visitor can pick their meal out of the daily options

from the counter in the restaurant. Employees are kindly asked to request this service at least 2

working days in advance before 12.00 hours.

Banqueting and lunch vouchers can only be ordered by Yamaha Sta�; if you’re a consultant or

external colleague please ask direct manager to order.

Please create a Jira ticket for your Banqueting and lunch vouchers request.

Customization

Would you like the arrangement to be slightly di�erent from how it is worded? We know be2er

than anyone that tastes di�er. Please contact us at least 3 days in advance for a personalized

assortment with a custom quote.

Special wishes or (dietary) restrictions?

Tell us! Our sta� will be happy to assist you.



Morningboost.
PACKAGES

Croissant with bu�er and jam 2.30

(soy) yogurt with toppings 2.95

Sweet treats 3.60

Powerbar 3.05

Chocolate cookie 3.05

Almond round cookie    3.05 

Brownie 3.35

Carrot cake 3.05

Fresh fruit 3.05

EXTRA DRINKS

Co1ee 0,65

Tea 0,65

Vegetable/fruit smoothie 2.75

Vegetable/fruit juice 2.35

Herbal water 0.95

Sparkling water 2.45

Still water 2.45



Lunch that
li8s your mood.

PACKAGES

Wrap 4.40

Filled with toppings of the day (meat, fish or vegetarian)

So8 bun 2.00

With toppings of the day (meat, fish or vegetarian)

Rustique sandwich 4.40

With toppings of the day (meat, fish or vegetarian)

Mealsalad  4.95

(vega) Panini 4.40

Croque�e on a so8 bunn 3.25

Soup of the day 2.00

Hot meal 9.25

Dessert 4.10

SPECIALS

Hotmeal, small salad and juice 16.00

2 Sandwiches, soup and juice 11.90

EXTRA DRINKS

Co1ee 0,65

Tea 0,65

Vegetable/fruit smoothie 2.75

Vegetable/fruit juice 2.35

Sodas 3.25

Herbal water 0,95

Sparkling water 2.45

Still water 2.45



Boost your
a8ernoon.

BREAK

Energy bar 2.05

Sweet treats 3.60

Chocolate cookie 3.05

Almond round cookie   3.05

Brownie 3.35

Carrot cake 3.05

Fresh fruit 3.05

SNACKS

Pizza 4.40

Panini 4.40

Chips 3.60

Nuts 4.65

Bi�erballs 4.65

3 pieces

Mini snacks 4.65

3 pieces

EXTRA DRINKS

Co1ee 0,65

Tea 0,65

Vegetable/fruit smoothie 2.75

Vegetable/fruit juice 2.35

Soda 3.25

Herbal water 0,95

Sparkling water 2.45

Still water 2.45

Heineken beer 3.05

Texel beer 4.10

Bo�le of white wine 11.90



Dining in style.
PACKAGESPACKAGES

Culinary delights, right at your

oAce. Whether you opt for a

vibrant walking dinner, an

elegant serving dinner, or a

cozy sharing dinner: each

arrangement blends

atmosphere and flavor

seamlessly. With a carefully

curated menu and a�ention to

table styling, we turn your

event into an unforge�able

experience—a world of taste,

tailored to your guests,

colleagues, or network. Be

surprised and inspire your

team with food that truly

makes an impression!

SERVING DINNER
Turn the workday into something special: serve your

guests at the table a seasonal starter, main course and/

or dessert. With a specially created menu of your choice

(your taste preferences with a touch of the chef), treat

your guests to a unique night out, at the o:ce.

Available for groups of 10 or more. Table styling

and decorations to be agreed upon together.

SHARING DINNER
Instead of one large main course, o�er your guests

multiple smaller portions that they can share among

themselves. It’s a bit more dynamic than a served

dinner and less formal than the traditional bu�et. Social

(encourages conversations between guests), casual, and

with the convenience of staying seated at the table.

Available for groups of 10 or more.

WALKING DINNER
Standing or seated at the table, guests taste di�erent

dishes from our world bu�et. During a walking dinner, we

take them into one of the culinary kitchens that our world

is rich in. Unique flavors that have been combined by a

culture for generations, with matching ingredients and

preparations. Inspiring and dynamic.

Available for groups of 10 or more.

Is your culinary wish not listed? Contact

your contact person for all possibilities.

Is your culinary wish not listed? Contact

your contact person for all possibilities.



Yamaha, Schiphol

Koolhovenlaan 101

1119 NC  Schiphol

yamaha@vermaatgroep.nl

06-15207146


