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INTRODUCTION
Vineyard is responsible for all the food & beverage 
services that take place in the University Hall and 
the Faculty Club of Utrecht University. This is a food 
book specially designed for this location. It contains 
suggestions for all of the most common food & 
beverage breaks during events and meetings: the 
kick-off, breaks, lunch, receptions and dinner.



FLOSS
(fresh, local, organic, seasonal, sustainable)

Besides our preference for local and pure 

products, we solely use seasonal menus and 

ingredients. When people request products that 

are ‘out of season’, we always aim to propose 

an alternative. Furthermore, we only use local 

products supplied by local producers. So: no 

organic strawberries from South America, but 

only Dutch strawberries when they are available 

in the Netherlands. We are good at what we call 

‘local globalisation’, international dishes cooked 

in Utrecht with local and/or Dutch seasonal 

products.

Examples of suppliers/partners
  Smit & Dorlas coffee from Mijdrecht (co-

founder 4C association, partnership Fairtrade 

Max Havelaar, Rainforest Alliance beans)

  Eggs from free-range chicken farm Lagerwey in 

the Betuwe area

  Cookies from de Koekfabriek, where the bakers 

have a disability

  Juices and fruits from fruit company v.d. Grift & 

ZN from Utrecht

  (BIO) juices from Schulp in Breukelen

  Yoghurt from Anna’s hoeve in Abcoude, honest 

and delicious, price-winning yoghurt

  Spelt for 100% natural bread and Steenhouder 

Vianen as authentic, local bakery

  Driessen Food from Bunnik offers fresh and 

local vegetables  

  Oudwijker cheese, Romero from IJsselstein, 

Petit Doruvael from Montfoort

  “Tomaat Americain” from Groentegoed (in 

partnership with the Verspillingsfabriek)

  Typical Utrecht pastry baker Theo Blom for Sol 

cookies, Domtorentjes and spritsen

VEGETARIAN
Together with Utrecht University, we have come 

up with a 100% vegetarian food book. Upon 

request, we can send you our food book that 

contains sustainable, seasonal meat and fish 

products.

Contact
For more information, questions or 
suggestions, please contact us so that we 
can (personally) advise you:

T. 030-253 8896
E. info@vineyarduu.nl

For room reservations, we kindly request you 
to contact the Reservations department of 
Utrecht University.

T. 030-253 8254 / 030 – 253 2154
E. reserveringen.academiegebouw@uu.nl
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SWEET ITEMS

Cookie jar from the Koekfabriek € 0.75

At the Koekfabriek, the bakers have a 

disability and very poor employment 

prospects. Here, they have a great working 

environment and an opportunity to 

participate in our society. And, last but not 

least, they bake delicious cookies!

Domtorentjes € 2.00

A specialty since 1922. A Domtorentje is 

a big chocolate bonbon made of dark 

chocolate and filled with a delicious, 

creamy chocolate filling. 

Sol cookies € 0.75

Cookies with Utrecht University’s logo.

Utrecht University was founded in 

1636 and was assigned the Aula. The 

university chose the phrase Sol Iustitiae 

Illustra Nos (Sun of justice illuminates us) 

and a sun (Sol) as a symbol. The saying 

can be found on the sun bulb at 

Domplein and in one of the carved 

reliefs on the facade.

Pastries € 2.40

From local baker Theo Blom, also 

available with personalised logo (+ 0.60)

Red velvet cake € 2.75

Traditional American cake

Carrot cake € 2.75

Carrot cake with a cream layer on top

University pastry € 3.75

4 types of mini artisan sweet 

items, 2 per person.

WELCOMING 
YOUR GUESTS, 
BREAKS & 
MEETINGS 
We offer a variety of sweet 

items and healthy and 

savoury items for welcoming 

your guests, for during 

breaks or for in the meeting 

room during the meeting. 

Some products are available 

all year-round and some 

products are seasonal. All 

items can be ordered per 10 

pieces.



HEALTHY

Oatmeal cookies from the Koekfabriek € 2.25

Oatmeal cookies from the Koekfabriek 

are artisan, fresh and delicious!

Made with love by very special bakers. 

Whole fruits € 1.00

Seasonal

Fruit salad € 1.50

Seasonal

Smoothie € 3.00

With vegetables

NADA € 2.75

Freeze-dried fruit snack, healthy 

and 100% natural
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SEASONAL

Autumn / winter

Apple & pear cake € 1.25

Butter cake with apple, pear and spices

Sticky brownie € 1.25

Made of dark chocolate with caramel 

and nuts

Spring / summer

Lemon € 1.50

Crumble with lemon cream

Blondie

White chocolate brownie € 0.75
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Examples:
   Mediterranean focaccia topped with herbs, 

tomato, olives, cream cheese, arugula and grilled 

sweet peppers
   Brown baguette with Beemster cheese, eggplant 

salsa and lettuce
   Spelt ciabatta with pumpkin humus, feta, roast 

pumpkin and corn lettuce
   Olive baguette with ‘tomato americain’, basil 

cream and roast zucchini
   Multigrain baguette with roast vegetables, beet 

humus and lettuce
   Corn wrap with avocado cream, cucumber, white 

radish, corn and iceberg lettuce
   Waldkorn bun with avocado, cocktail sauce and 

cherry tomato
   Zeelander brown bread with beet humus, grilled 

vegetables, smoked almonds and lettuce
   Corn bun with piccalilli, mustard cream, lettuce, 

arugula and fried onions

Sandwich lunch  € 8.75
 Two sandwiches per person

 Whole fruit

 Milk, butter milk

Lunch break € 13.25
   Vegetarian seasonal soup
   Two sandwiches per person
   Healthy vegetarian bowl
   Milk, butter milk and juices

LUNCHES

These lunch suggestions 

consist of a combination 

of brown and white bread 

(focaccia, ciabatta and 

baguette), with various 

toppings. Cold cuts, spreads 

and garnish may vary.



Soups € 1.75
   Creamy Thai coconut soup with  

lemongrass, ginger and lime
  Roast tomato with thyme and rosemary
  Sweet potato soup with carrot, pumpkin  

and spices

SINGLE SALADS
presented in a mini bowl or tumbler

Mini Buddha bowl € 4.00 

Quinoa salad, cucumber, avocado,  

cherry tomato, mushrooms, vadouvan  

cream and roasted seeds

Mini Spanish bowl € 3.50

Paella rice with smoked bell pepper, 

cumin and cinnamon, tomato, roast 

cauliflower and yoghurt sauce

Seasonal salad € 1.75

Presented in a tumbler
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SNACKS

Flammkuchen € 3.00

With crème fraiche, matured cheese 

from Utrecht, red onion, tomato

Vegetable pie € 3.75

With pecorino and nut crumble 

Spring roll € 1.50

Spring roll with spicy chilli sauce € 2.95

(1 or 2 pieces)

Fried wrap € 2.50

With humus, goat cheese, avocado,  

tomato confit, lime and coriander  

Beemster cheese roll € 2.50

Vegetable croquette on a bun € 2.50

A source
of energy
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‘ON THE TABLE’

Nuts & puff pastry € 1.50

Luxury mixed nuts, cheese crackers 

and salted biscuits

Vegetable chips with curry mayonnaise € 2.50

Parsnip, carrot, potato and red beet

Fried in organic sunflower oil

Topped with sea salt

Nuts, olives and vegetable sticks € 1.75

Mixed nuts, olives and vegetable sticks 

with a herb dipping sauce

Local cheeses from Utrecht € 2.00

“Grachtkaas”, Petit Doruvael from 

Montfoort, Romero from Nieuwegein, 

vineyard goat cheese from Woerden 

with nut bread, compote and grapes

World € 3.00

Cashew in ras el hanout, marinated 

Lucques olives, vegetable chips and 

nori tempura 

COLD BITES

Pintxos € 3.00
   Goat cheese and figs
   Medjool dates with cream cheese
   Antiboise, tomato and basil

Year around € 4.00
    Beet crackers with orange gel, cream  

with horseradish and vene cress
   Cream cheese bonbon with ras el  

hanout in carrot and orange
   Quinoa salad with vadouvan cream  

and grilled vegetables

Spring/summer season € 4.75
   Tabbouleh salad with mint and  

parsley, sheep milk cheese and  

smoked tomato foam
 Mini bouquette with garlic chips
 Dutch asparagus, egg, parsley

RECEPTIONS
& PARTIES 

The cold and warm bites 

consist of ‘year around’ 

items and seasonal bites. 

All our snacks for ‘on the 

table’ and our year around 

warm bites can be ordered 

per 10 persons. All the cold 

bites and seasonal bites can 

be ordered for a minimum 

of 15 persons.



Autumn/winter season € 4.75
   Grilled pumpkin bread with Brie  

de Meaux and walnut
   Crispy tortilla with sweet potato,  

corn, avocado and sour cream
   Lentil salad with red onion compote  

and parsley foam

WARM BITES
Vegetarian “bitterballen” (3 per person) € 3.80

  Bitterbal with Dutch blue cheese,  

spinach, nutmeg and Parmesan

  Bitterbal with Arabic humus, sesame  

paste, parsley and mint

  Bitterbal with coconut curry, young  

peas, red peppers and chives

  Bitterbal with oyster mushrooms

Spring/summer season € 5.25
  Mini croquette with arugula and  

cheese

  Warm wrap with goat cheese, onion  

confit and figs

  Roast cherry tomato with smoked  

mozzarella and fresh basil

Autumn/winter season € 5.25
  Mini spelt bun with Brie de Meaux  

and dried red beet

  Mini tartelette with Arabian spices,  

shiitake and sesame

  Chickpeas ‘en papilotte’ with pumpkin,  

tomato and salsa with green herbs

Skewers  € 5.75

Vegetarian warm bites, presented  

as skewers

LATE NIGHT BITES

Truffle fries € 2.00

Fries with truffle mayonnaise in a  

paper cone bag  

Mini pita € 3.50

with falafel and yoghurt sauce  

Flammkuchen € 3.00

With crème fraiche, matured  

“Utrechtse grachtkaas” cheese, red  

onion and tomato

Thai noodles € 2.75

With soy tofu, bean sprouts, green  

pods and coriander

‘Small tasty VEGETARIAN’ € 3.00

Mini vegetarian burger with tomato 

and cheese on a sesame bun
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In addition to the preference 
for local and pure products, we 
only work with seasonal menus 
and ingredients. We are good at 
what we call ‘local globalization’, 
international dishes cooked in 
Utrecht with local and / or Dutch 
seasonal products.



SEATED DINNERS
Three-course menu (example) 

Jerusalem artichoke

Roast Jerusalem artichoke I chips made 

of Jerusalem artichoke I almond cream I 

mushrooms | horseradish | dandelion salad

Carrot & Chaource

Pasty of chaource and pine nuts I carrot puree I  

Amsterdam onion I carrot confit I sweet-sour 

mini vegetables I celery I Hollandaise with beurre 

noissette

Lime & Mandarin

Ginger and lime pie | lemon curd I mandarin foam 

ball I mini mandarin macarons I lime coulis I dark 

chocolate crumble

4th and / or 5th course

Eggplant

Marinated eggplant I gnocchi with oregano I 

antiboise I baba ganoush I fried basil

Fregola & Pumpkin

Fregola with green herbs and pickles I roast 

pumpkin | fried cauliflower I salsa verde

Alternative dessert

Chocolate & Coffee

Chocolate - coffee tartelette I vanilla crème 

fraiche I sugared pecan nuts I coffee gel 
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DINNERS 

The following suggestions 

form the basis of our variable, 

seasonal product range.

These suggestions may always 

be used as an example; the 

prices will stay the same 

regardless of the season. 

In your proposal and/or 

approximately 6 weeks before 

your event or meeting, we 

will let you know the actual 

menus.

The most recent seasonal 

menus can also always be 

found on our website.



BUFFETS

University buffet

Cold dishes

     Salad of lentils with red onion compote

     Caprese salad

     Smoked potato with mango and basil

     Goat cheese, mesclun, sugared pecan nuts and 

apple

     Tabbouleh with pomegranate, fine vegetables, 

sauce of yoghurt and mint

     Breed with beet hummus, tapenade and butter

Warm dishes
    Sweet potato stew with arugula

     Roast vegetables with thyme and rosemary

     Pie with mushrooms and goat cheese

     Celeriac gratin

     Tajine with chickpeas, bell pepper, tomato and 

yellow rice

     Fregola with grilled courgette and eggplant

WALKING DINNERS

Vegetarian seasonal walking dinner (example)

Du Puy lentils

Du Puy lentil salad I red onion compote I roast 

cherry tomatoes I red beet I cream of parsley

Eggplant

Marinated eggplant I gnocchi with oregano I 

antiboise I baba ganoush I fried basil

Jerusalem artichoke

Roast Jerusalem artichoke I chips made 

of Jerusalem artichoke I almond cream I 

mushrooms I horseradish

Fregola & Pumpkin

Fregola with green herbs and pickles I roast 

pumpkin I fried cauliflower I salsa verde

Carrot & Chaource

Pasty of chaource and pine nuts I carrot puree I 

Amsterdam onion I sweet-sour mini vegetables I 

Hollandaise with beurre noissette

Lime & Mandarin

Ginger and lime pie | lemon curd I mandarin 

foam ball I mini mandarin macarons I lime coulis 

I dark chocolate crumble
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DESSERTS

Mini desserts

A choice of 3 desserts (2 per person) or 4 desserts 

(3 per person), served in small glasses, presented 

on a buffet.

Chocolate

Dark chocolate mousse | ganache I gel of 

raspberry I raspberry crisp

Passion fruit

Passion fruit panna cotta I coconut foam I 

crumble

Lemon merengue

Cone with lemon curd I merengue I pistachio 

nuts

Crumble

Seasonal fruit I crumble dough I Swiss cream

Pecan pie

Pecan pie | chocolate | Amarena cherries

PRICES DINNERS

Seated dinners

    Two courses € 26.00

    Three courses € 32.50

    Four courses € 37.50

    Five courses € 42.50

Buffets

University buffet € 25.00

Walking dinners 

Seasonal walking dinner € 29.50

Desserts

    Mini desserts (3 items, 2 per person) € 4.50

    Mini desserts (4 items, 3 per person) € 6.00



PRICES
BEVERAGES

Hot drinks

Coffee and tea, per jug € 7.50

Coffee and tea, per cup € 2.00 

 

Mineral water

Chaudfontaine blue, per glass € 1.80

Chaudfontaine red, per glass € 1.80

Chaudfontaine blue, per bottle € 4.43

Chaudfontaine red, per bottle € 4.43

Flavoured water, per jar € 15.00

Fruit juice 

Schulp fruit juice, per glass € 1.65

Soft drinks

Coca cola € 1.65

Coca cola light € 1.65

Fanta orange € 1.65

Fanta blackcurrant € 1.65

Schweppes bitter lemon € 1.65

Schweppes tonic € 1.65

Sprite € 1.65

Ice tea € 1.65

Beers

Beer from the tap, per glass € 1.75

Beer, per bottle € 1.75

Specialty beers, from € 2.27

Wine

Red wine, per glass € 2.25

White wine, per glass € 2.25

Rosé, per glass € 2.25

Dinner wine red, per bottle € 16.12

Dinner wine white, per bottle € 16.12

Cava, per glass € 3.92

Cava, per bottle € 21.90

Champagne, per bottle € 57.44

Cocktails € 4.50

Domestic spirits € 3.00

Foreign spirits € 3.50
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WINE LIST 
House wines

Sparkling glass  bottle

Cava “Idillicum” Brut, Dominio de la Vega € 4.50 € 21.90

Champagne Roger Coulon, Heri-Hodie, 1er Cru, Grande Tradition   € 57.44 

White

Colline du Parc Tradition, Vermentino € 2.85 € 16.12  

Chardonnay, Vin de Pays d’Oc

Clos de Corten, Souvignon Blanc, Moldavia € 2.85 € 16.12

Bianco Terre Siciliane, Monte Pietroso, Catarratto en Chardonnay € 3.10 € 17.77

Finca Fabian, Verdejo, Vino de la Tierra de Castilla, Spain, BIO € 3.26 € 18.59 

Rosé

Colline du Parc Tradition, Grenache Cincault, Vin de Pays d’Oc € 2.85 € 16.12

Red

Joya, Vinho Regionale Lisboa, Portugal € 2.85 € 16.12

Colline du Parc Tradition, Grenache Cincault Merlot, Vin de Pays d’Oc € 2.85 € 16.12 

Cabernet Sauvignon, Sarmientos de Tarapaca, Central Valley, Chili € 3.10 € 17.77

Finca Fabian, Tempranillo, Vino de la Tierra de Castilla, Spain, BIO € 3.26 € 18.59 



White wines per bottle

Italy

Pinot Grigio, Azienda Agricola € 20.66 

Dissegna BIO 

Trebbiano d’Abruzzo, Lupi Reali, € 20.66 

Vale Reale, BIO

Spain

Rioja Blanco, “Valserrano” Bodegas € 27.67

de la Marquesa

France

Chardonnay, Domaine Doudet Naudin,  € 22.31

Vin de France

Pinot Gris, Domaine Gocker, Elzas € 24.38

Sancerre, Vincent Grall € 30.99

Germany / Austria

Weisser Burgunder (Pinot Blanc), € 23.55 

Weingut Knewitz, Rheinhessen 

Grüner Veltliner “Gmörk”, Weingut  € 24.38

Anton Bauer, Wagram, Austria

New World

Chardonnay “Haven”, Glen Garlou, € 21.48 

Paarl, South Africa

Sauvignon Blanc, Marlboro

New Zealand, BIO

Red wines per bottle

Italy

Montepulciano d’Abruzzo da uve € 26.86

appasimento, Passi Reali, Abruzze BIO

Chianti, Casale Daviddi, Toscane € 21.90

Portugal / Spain

Gestolen Fiets, Douro, Dirk Niepoort, € 22.73 

Portugal

Rioja Crianza, Bodegas de la Marques € 27.69 

Valserrano

France

Côtes de Rhône Villages “Cuvée André”, € 23.35 

Domaine de L’Aure, Terra Vitis

Bourgogne Pinot Noir, Le Manoir € 24.38 

Domaine du Voissinet

Château Bouteilley, 1e Côtes de € 22.73 

Bordeaux

New World

Malbec, Terretorio, Salta, Argentina € 20.66

Haven Cabernet Sauvignon, Glen € 21.49 

Garlou, Paarl, South Africa
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RULES
    Reservations will be confirmed by us within 24 to 

48 hours.

  We would like to receive your reservations a 

minimum of 5 working days before your meeting 

or event.

  When the request is received later than 5 working 

days before the meeting or event, we will not sell 

“no”, but we will discuss what is possible. If the 

specific products requested cannot be arranged, 

we will suggest suitable alternatives.  

  It is always possible to make an appointment to 

discuss your planned event with us.

  When it comes to partial cancellations (e.g. fewer 

people or cancellation of specific products) the 

cancellation guidelines will apply: cancellation is 

free of charge up to 48 hours prior to your event. 

Within this timeframe, we will examine on a case-

by-case basis whether it is necessary to send you 

an invoice (in case of agreements with third parties 

or produced products).

  The subsequent calculation of the drinks will be 

processed in the reservation immediately after your 

meeting and sent by means of a digital invoice 

(with specified attachment) the day after the event. 

  If the invoice needs to be sent to Administratief 

Service Center of Utrecht University, we ask you to 

include a WBS number in your catering request.


