
D E  P I J P  ·  AMSTE RD AM VAN  OSTAD E STRAAT  3 5 2 – 3 5 4

PR I VAT E  H I R E  ·  S EPT EM BER  –  D EC EM BER

Cocina mestiza,

all to yourselves.

NAZKA is now yours to host in, exclusively.

https://nazka.nu/


OUR  K I TCHEN

More than

one identity.

Amsterdam has known us as its premier Peruvian restaurant for

years, and we're not giving that up. But a kitchen is a living thing,

and ours has been wandering. Our chef cooks Lima with an Indian

hand. Call it neo-Peruvian. Or Indian-Peruvian.

We prefer to call it cocina mestiza — a cuisine that carries more

than one identity, like most of the people dining here.



THE  ROOM

Breezy. Metropolitan.

Refined.

What hasn't changed: the quality of our food and

wines. Outstanding — our guests' words, not ours.

And the room. Breezy, metropolitan, refined.

The right setting for a company with a

cosmopolitan profile and a preference for having

the place to itself. Exclusivity, without the hush of

a private dining room.



FUL L  PR I VATE  H IRE

Something that matches the outlook
of your firm.

Something that matches the international outlook of your firm, your people, your clients.

For the festive months ahead, September through December, NAZKA is available for full

private hire.

70
GUES T S  S EATED

140
GUES T S  S TA NDING

Full venue only

H IRE  T YPE

Networking

Room to mingle, a bar that carries a

conversation, and food built for

passing plates.

Client Events

Exclusivity without the hush of a

private room — still the room your

clients remember.

Celebrations

From an intimate seated dinner to a

standing party of 140, fully your own.

HOS TED ,  UNHURR I ED ,  YOURS



H IRE  &  MENUS

The details,

handled.

Minimum spend

food & drinks

€6.000

Buy-out fee

weekdays

€1.500

Buy-out fee

Saturday

€2.000

January No buy-out fee

Buy-out fees excl. BTW.

On the table

Talk to our host about the options: chef's menus of three to

five courses, or a selection of bites and canapés.

Drinks range from wine pairings built around the menu to a

curated selection of bottles. Free-flow packages are also

available.



AL SO  AT  YOUR  D I S PO S A L

— Welcome host

— Printed menus

— Menus personalized with your logo

— Cocktail masterclasses

— Wine and food tastings

— Live music or DJ on request

— Photographer recommendations

GOOD  TO  KNOW

Located in De Pijp, a short walk from the centre. Tram 4

stops 50 metres from the door.

Menus are seasonal and subject to change. Prices

subject to regular review and indexation.

A cancellation policy and refund schedule are provided

at the time of booking.



ENQU IR I E S  &  BE S POKE  PROPO S AL S

Let's set

the table.

G E T  I N  TOUCH

groups@nazka.nu

NAZKA restaurante

Van Ostadestraat 352–354

1073 TZ Amsterdam

mailto:groups@nazka.nu
https://nazka.nu/

