
June 8, 2023 Catering options for a private tour on the Giuliana  

 

Sebi Boat Tours | www.sebiboattours.com | tel. +31 638 38 94 74| 
info@sebiboattours.com 

1 

 

1. ARRANGEMENTS 

• Drink arrangement 

UNLIMITED Wine (Red, White and Rose) - Beer – Soft drinks – Water – Coffee & Tea   

         10,00€ per person per hour 

• Dutch arrangement 

Cheese platter (Dutch young/medium cheese – grapes - mustard) – Bittergarnituur (fried dutch snacks) – 

Salty nuts        10,00€ per person per serving 

• Tapas arrangement* (per 2 persons) 

2 pc chicken piri piri – 2 pc Calamares – 2 pc albondigas (veal) – 2 Prawn Croquettes – 2 pc Peppadew – 2 

breadrolls with aioli       17,50€ per person per serving  

* Sometimes the offer can differ slightly depending on the availability at our boat caterer! 

2. SNACKS 

• SNACK PLATTER COLD (16PC) 

4x Dutch beef sausage–4x salami – 4x young Dutch cheeses – 4x old Dutch cheese  10,00€ 

• SNACK PLATTER WARM MIX (8PC TOTAL) 

2x bitterballs – 2x spicy chicken spring rolls – 2x vegetarian spring rolls – 2x cheese souffles 10,00€ 

• SNACK PLATTER WARM (8PC OF 1 ITEM) 

Bitterballs (also Vegan option) – spicy chicken spring rolls (also Vegan option) – vegetarian spring rolls – 

cheese souffles –  Truffle-Risotto balls        10,00€ 

• SHRIMP CROQUETTES OR VEGAN SAMOSA’S 

8 pieces per serving          17,50€ 

• FRIES 

1 portion of fries          6,00€ 
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3. VARIOUS PLATTERS 

• BREAD & DIP 

6 sourdough rolls with hummus, aioli and muhammara      10€ 

• HEALTHY PLATTER (2 PERS) 

Snack cucumber, radish, cocktail tomatoes and mixed olives with hummus   15€ 

• CHEESE ASSORTMENT (portion size for 1 person) 

Dutch and foreign cheeses with apple syrup, walnuts, grapes and fig bread   15€ 

• CHARCUTERIES 

4 types of domestic and foreign sausage / ham with olives and sweet and sour   15€ 

• MEDITERRANEAN PLATTER (2 PERS) 

2 x pecorino, 2 x provolone, 2 x chevre, 2 types of dry dry sausage (8 pieces), olives, peppadew, 

dates, melon and 4 sourdough bread rolls with dip      30€ 

• TAPAS PLATEAU (2 PERS) 

4 x chicken leg, 4 pieces of albondigas, 4 pieces of prawn croquette, 8 pieces of calamari, 4 

pieces of peppadew and 4 pieces of bread with aioli      35€ 

• FISH PLATTER MIXED (2 PERS): 

2 x glass of shrimp cocktail, 4 x gamba, ± 200 gr smoked salmon, cooked mussels and pepper 

mackerel, with lemon and various sauces       27.50€ 

• OYSTERS 

Fine de Claire de Bretagne with red wine vinegar and lemon, per portion of 12 pieces  42€ 

• HERING 

Dutch buddy herring served with onions and sour, per portion of 4 pieces   17€ 
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4. LUNCH 

• Luxury Sandwiches. Feel free to ask about our extensive range of sandwiches. 

5. BUFFETS (minimum order 6 persons) 

• DUTCH BUFFET           40€ 

Cold: 

Dutch herring with onions and sour 

Amsterdam sausages and cheeses with Kesbeke sweet and sour 

Beetroot salad with apple and smoked pepper mackerel 

Vegetarian potato salad with pearl onion, fresh herbs and quail eggs 

Warm: 

Seasonal stew with smoked sausage or veal meatball, beef gravy and mustard 

Deep fried kibbeling with baby potatoes, carrots, peas and white wine sauce 

• ITALIAN BUFFET           40€ 

Cold: 

Caprese salad with pine nuts and basil 

Pollo tonato: smoked chicken with tuna mayonnaise and capers 

Grilled vegetable salad with fresh sheep's cheese and balsamic vinegar 

Antipasti: Italian sausages, olives, peppers cream cheese, artichoke, provolone and pecorino 

Warm: 

Aubergine ravioli with raggu alla bolognese and Parmesan (can also be ordered vegetarian) 

Penne pasta with mussels, prawns, red pepper, garlic, white wine and green herbs 
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• Vegetarian/vegan options for the buffets: 

Vegan salad of grilled vegetables with balsamic dressing and pine nuts 

Vegan antipasti: olives, grilled artichoke, melon, grapes, dates and marinated mushrooms 

Vegetarian eggplant ravioli with smoked tomato sauce and fontina cheese 

Vegan Penne pasta with fresh herbs and seasonal vegetables 

 

• SATÉ BUFFET           32.50€ 

3 skewers of chicken satay pp with satay sauce, fries, raw vegetable salad, prawn crackers and onions 

6. Boat Dinner (minimum order 6 persons) 

• 6 handy dishes that can be eaten (sitting down and/or standing up) based on the current 

seasonal menu 

• Feel free to ask us if you would like to know the courses of the current menu 

• We will stop twice at our caterer on the Prinsengracht to get the courses on board 50€ 

 

 

 

Please inform us if you would like something during 

your tour which is not on this menu (like pizza, sushi, 

high tea etc.) and we will inform you asap on the 

possibilities! 
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