G60680

—

D

vaR
mr.LmAm

S ) 5 ER

- S~ —J

ol | crs



LE GRAND GEORGE, . N
A STUNNING LOGATION FOR THIS IS US T e
YOUR EVENT OUR RESTAURANT "~ X

Le Grand George is located in the heart of . I.E PETIT SAI.UN 'L

Amsterdams Business District, the Zuidas, just a short

J
4
\
walk away from Station Zuid. Evidently, our restaurant I_E G R AN |] SALO N @.\\ 5
b
[

is popular for business meals. However, we’re not just

there for the corporate crowd — friends, families and EXGLUSIVE HENTAI_

children also find a warm welcome here, making us an

inclusive destination for all. We offer diverse group FI_[] 0 R P I_ AN

menus for various occasions, from business lunches to

birthday parties or to make an ordinary Wednesday feel GHUUP M ENU S L\ 8

extraordinary, we’ve got you covered.
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OUR RESTAURANT

Marvel at our wallpapered walls and ceilings, be the
dazzling host of a fabulous intimate dinner party in our Le
Petit Salon (up to 8 guests) or welcome all your friends and
family in Le Grand Salon (up to 40 guests). With its iconic
subway tiles, vintage mirrors and signature mosaic floor
it’s everything you already love about George, but just a

little more Grand.

The soaring floor-to-ceiling windows overlooking the large
olive tree lined sunny terrace on the bustling Gustav
Mahler square make it truly something special, the perfect

backdrop for a very special evening.




LE PETIT SALON

DINNER 8 PAX

Need an intimate and stylish semi-private space for a
meeting or important dinner? Le Petit Salon at Le Grand

George offers an exclusive setting for up to 8 guests.

Surrounded by elegant mirrors, red carpet and plush blue
velvet chairs, this chic space creates a warm and
sophisticated atmosphere. The perfect table for business
discussions, celebrations, or simply enjoying great food
with your friends. Please note that the space is open on two

sides and that other guests can see the table.
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Le Grand Salon, or The Vide, at Le Grand George is the
W"lh' wwl iliw,. l-* perfect place for larger get-togethers. With a seated dinner up
d “;'I"'."““'.F‘lll to 30 guests, or host a stunning standing reception for 40.
You’ll have your own private bar, a circular DJ-booth with
matching mirrored disco ball to set the vibe and impress
your guest, and a beautiful view over the venue. Whether
you're here for a delicious dinner, great drinks, or a night

of dancing under the lights, The Vide is all yours.

Perfect for birthdays, corporate gatherings, or just a great

night out with friends.




EXGLUSIVE RENTAL

SEATED DINNER 150 PAX

Want it all? You’ve got it. Book the entire restaurant and
throw the event of the season.

From DJs & disco balls to oyster girls and champagne
towers, from walking dinners to epic dance floors — we’ll

pull out all the stops (and corks).

With space for 150+ seated, it’s called Le Grand George
for a reason. Our exclusive rental is available on all days

of the week, but we suggest the weekend.



FLOORPLAN

OWNSTAIRS [ =
THE RESTAURANT
LgAF;_E[]TIEIT | -5 TERRACE
' POl
TOILETS KITCHEN KPFETEH w

> STAIRS

4 FLOORPLAN
PRIVATE TH VIDE U PSTAI RS

BAR




LET'S 00 LUNCH OR DINNER
OUR GROUP MENUS

Our menus are available for both lunch and dinner. All of
our dishes can be customized to accommodate dietary
requirements and preferences, including vegetarian and

vegan options.

For groups of up to 15 people, we offer the option to

CDjOy our a la carte menu.

For groups of up to 30 people, we offer a simplified a la

carte menu with pre-selected choices.

For groups of 15 or more, we also offer the option to
choose from our group menus, with selections made in
advance. Additionally, we can provide a set menu based

on our group menu options.



TO GET YOU STARTED

To kick off your dining experience and
ensure a delightful start for you and your
guests, we offer a Georgeous range of
dishes.

Fine de Claires No. 3. — 4}%
Oeufs mayonnaise — 8%
French baguette w/ salted butter — 6%
Olives w/ anchovy — 5%
Smoked & Roasted almonds — 5

MENU PRESTIGE — 45

STEAK TARTARE — w/ crostini
]
CURED SALMON — w/ cucumber, shallot & dill
0R

HARICOTS VERTS VINAIGRETTE — w/ string

beans, flageolets, pistachio, orange zest, ricotta & Dijon

Hkk
GEORGE HOUSE STEAK — w/ bernaise sauce
0R
COD — w/ caviar beurre blanc

R

GRILLED GREEN ASPARAGUS — w/ poached
egg, black truffle, hazelnuts & Hollandaise sauce

R

POULET NOIR ROTI* +€5,-
SJarm raised half chicken w/ morel mushroom sauce

E

CHOCOLATE MOUSSE — w/ olive oil, sea salt
&7 hazelnuits

MENU SUPERIEUR = 571

DUTCH PALING — w/ horseradish, potato & eel sauce

ROAST BEEF — thinly sliced beef w/ horseradish

mayonnaise & rocket
OR

HEIRLOOM TOMATO — w/ fennel, balsamic
cacao nibs & lovage

BLACKENED TUNA — black pepper coated tuna
w/ soy foam
0R
TOURNEDOS — w/ sauce au poivre
OR

GRILLED GREEN ASPARAGUS — w/ poached
egg, black truffle, hazelnuts & Hollandaise sauce

OR

POULET NOIR ROTI* +€5,-
Sfarm raised half chicken w/ morel mushroom sauce

STICKY TOFFEE PUDDING — w/ toffee sauce &

vamnilla ice cream




MENU LE GRAND — 83

OYSTERS
two different oysters

“PIZZA” TUNA
sashimi, crispy thin filo, cucumber,

ricotta & wasabi mayonnaise

GRILLED GREEN ASPARAGUS
w/ poached egg, black truffle, hazelnuts &

Hollandaise sauce

BEEF WELLINGTON
w/ pommes puree & truffle jus

STICKY TOFFEE PUDDING

w/ toffee sauce & vanilla ice cream

G

WALKING DINNER

5-courses — 49 p.p.
6-courses — 58 p.p.
7-courses — 66 p.p.

GOLD DISHES

CURED SALMON
TUNA TARTARE
STEAK TARTARE
ROASTED BEETROOT
HARICOTS VERTS VINEGARETTE
ROAST BEEF

WARM DISHES

GRILLED GREEN ASPARAGUS
PALING
MINI LE GRAND BURGER
COD
BLACKENED TUNA

(W




PICK YOUR SIDES

Our menus are served without
side dishes, allowing you to
personalize your experience. For
an additional 7,- per dish you can

select from the following options:

FRENCH FRIES
POMMES PUREE
HARICOTS VERTS
HOUSE SALAD
CREAMED SPINACH

ADD AN EXTRA COURSE

Looking for something bigger?
We've got you.

Add one of the following dishes as

an extra course to your meal:

“PIZZA” TUNA — 18%

w/ sashimi, crispy thin filo, cucumber, ricotta &

wasabi mayonnaise

PALING — 18%

w/ horseradish, potato & eel sauce

LOBSTER LINGUINE — 30
Jresh pasta w/ creamy lobster sauce &

steamed lobster

Or... add an assiette de fromages for +17
i between the main course and dessert

BITES

NO EMPTY TABLE — 9%
Olives, roasted nuts & salty cheese sticks

(+/- 4 pers)

VEGA BITES — 82 P.P
Oeufs mayonnaise, cheese croquelte &
chicory w/ Roquefort & pear

FRENCH BITES — 16% P.P.

Oeufs mayonnaise, cheese croquette, canape steak

tartare & chicory w/ Roquefort and pear

EXTRAS

Plateau Classic Oysters — 96
(24 pcs.)

Plateaw with selection of canapés — 88

(22 pes.)

Plateau bitterballen, spring rolls & cheese
croquettes — 32
(22 pcs.)

Is

G

All our rates include VAT and are valid until December 2025. The Uniform Terms & Conditions for the Hotel and Catering Industry (UVH) apply. We work with seasonal products, so the menu may differ per season.




LET'S TALK DRINKS

Drinks based on consumption

At your event, drinks can be charged based on actual
consumption, ensuring flexibility and transparency. If
you have a preference for specific wines from our wine
menu, simply let us know at least two weeks in advance,
and we’ll ensure they’re in house, chilled when

necessary and ready to be served to your guests.

Dinner drinking arrangement — 275

With your lunch or dinner, we can offer a set drinks
menu. This consists of: /2 bottle of red or white house
wine, % bottle of George Sparkling or Still water, and a
cup of coffee or tea. Not a wine lover? You can also

order beer and soft drinks.

12



THE BOUNDLESS BAR

Another great option is the open bar — the boundless bar,
as we like to call it. For a set amount of time and a fixed
rate, your guests will enjoy unlimited beverages,
depending on the assortment you choose. We offer the

following options:

DUTCH OPEN BAR

Pilsener, house red & white wine, soft drinks, mineral water,
jenever and Lillet.

Price for the first 2 hours — 35 p.p.

Price for next 2 hours — 12 p.p.p.h.

Every next hour — 8 p.p.

PREMIUM OPEN BAR

Pilsener, house red & white wine, soft drinks, mineral water,
jenever, Lillet, Campari and house pours rum, gin, vodka
and whiskey.

Price for the first 2 hours — 45 p.p.

Price for next 2 hours — 17 p.p.p.h.

Every next hour — 13 p.p.

13
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PAYMENT TERMS &
GONDITIONS

Upon acceptance of the quotation, we may request a
credit card number for guaranteed purposes. Costs are
typically settled on the same evening and can be paid
conveniently by either debit or credit card unless we
previously  discussed an  alternative  invoicing
arrangement. For group reservations, we require a

deposit of €15,- per person.

For further details and additional terms and conditions, please

refer to the Uniform Conditions of the Hotel and Catering
Industry (UVH), established by Koninklijke Horeca Nederland.
These conditions apply to all George restaurants, not excluding
Gustavino, Herengracht Restaurant & Bar, and D’Vijff
Vlieghen, which are affiliated with UVH.

You are welcome to request these conditions at any time for your

reference.




FROM A TO US

Your comfort starts before you walk through our doors.
Arriving by car, metro, tram or bus? No problem!
We’ve taken care of the logistics so your only focus is

enjoying the experience.

PUBLIC TRANSPORT

Coming by public transport? Take metro 50, 51 or 52 to
Amsterdam-Zuid station — we’re just a short 2-minute walk

from exit ‘Mahlerplein’. Couldn’t be easier.

BICYCLE

You can park your bike safe & secure in one of the 3000
spots in ‘Fietsenstalling Gustav Mahlerplein’. You need to
use your own ov-chipkaart. The first 24 hours are free. The

exit is right in front of our terrace.

PARK IT, BABY!

Prefer to drive? Nearby parking is available at:
— Q-Park Mahler (Aaron Coplandstraat 8, 3 min walk)
— Q-park Symphony (Leo Smitstraat 4, 3 min walk)
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RESTAURANT & BAR

NO

restauront & vinoleco

Aside from Le Grand George we offer eight other
George restaurants in Amsterdam, one in Laren and one
on sunny Curacao. While they all have that French-
brasserie-in-New-York vibe we are famous for, they each
come with their own style, reflecting the local
neighbourhood and designed to make your guests feel

right at home.

Did you already hear about our other locations?
Restaurant d’Vijff Vlieghen, Herengracht Restaurant &
Bar and Gustavino Restaurant & Vinoteca. All with their
own unique style and cuisine but, exactly like our George
restaurants, they're all designed to make your guests feel

welcome, taken care of and ready to have a great time.




LB« GRAND -~ GEORGE

Gustav Mahlerplein 14
1082 MA Amsterdam

hello@legrandgeorge.nl
020 773 01 09

® www.legrandgeorge.nl
georgeamsterdam

CLICK TO EMAIL US



https://www.legrandgeorge.nl/
https://www.instagram.com/georgeamsterdam
mailto:hello@legrandgeorge.nl

