
Welcome to Restaurant Monsieur Jacques

We would like to thank you for your trust in our company.
Here we offer you, our possibilities.

Enjoy preparing your party and/ or meeting.

With culinary greetings,

Team Monsieur Jacques



Drinks menu (starting from 10 people) 

Antons drink             € 28,00 per person

There will be cheese sticks, olives and nuts on the table
Bruschetta tomato salsa, basil and pecorino
Platter cheese cubes and sausage 
1 x 2 bitterballen per person 
Soft drinks, house wine, beer, coffee and tea included (see*)
 
Recommended: festive glass of cava € 5.00 per person

Sam van Deventer drink          € 32,00 per person

There will be cheese sticks, olives and nuts on the table
Bruschetta tomato salsa, basil and pecorino
Bonbon of smoked salmon and cream cheese 
Platter cheese cubes and sausage 
1 x 2 bitterballen per person 
Puff pastry appetizers from the oven 
Soft drinks, house wine, beer, coffee and tea included (see*)
 
Recommended: festive glass of cava € 5.00 per person

Henri Fantin-Latour drink         € 35,00 per person

There will be cheese sticks, olives and nuts on the table
Bruschetta tomato salsa, basil and pecorino 
Goat cheese lollipop 
Bonbon of smoked salmon and cream cheese 
Platter cheese cubes and sausage
Puff pastry appetizers from the oven 
Mixed deep-fried fingerfood 
Soft drinks, house wine, beer, coffee and tea included (see*)
 
Recommended: festive glass of cava € 5.00 per person



Helenes afternoon tea        € 38,00 per person

Welcome with a festive glass of cava 
Savory amuse-bouches
 
Bruschetta tomato salsa, basil and pecorino
Mini sandwich with goat cheese and nut pesto
Wrap roll with hummus and chicken breast
Bonbon of smoked salmon and cream cheese 
3-Tiered Stand filled with cookies and chocolates
Whipped cream puffs
Mini muffins
Scones with lemon curd and clotted cream
Cake 
Apple crumble cake
Lemon meringue cake
Carrotnut pie 
‘Van Gogh’ cake
Panna cotta with red fruit 
Unlimited tea or coffee (see*)
 
On the table will be jugs of water.
Other drinks on subsequent calculation.



Lunch sandwiches            € 21,50 per person

Seasonal soup
3 sandwiches (vegetarian also possible) 
Luxury beef croquette (vegetarian also possible)
Cup of coffee or tea and a ‘Van Gogh’ cake (see*)
 
On the table will be jugs of water.
Other drinks on subsequent calculation.

Lunch menu (summer 2022) 
                
2 courses € 25,00 per person
3 courses € 30,00 per person

Seasonal soup
 
Catch of the Day with matching garnish
Or 
Suprême of corn grouse with matching garnish

Dessert from the chef
 
On the table will be jugs of water, milk and buttermilk.
Other drinks on subsequent calculation.

Recommended: festive glass of cava € 5.00 per person

Van Gogh package               € 42,00 per person

Welcome with coffee/tea and a ‘Van Gogh’ cake

Sandwiches lunch (12.00-13.30 hours)  
         
Seasonal soup
3 sandwiches, also vegetarian 
Luxury beef croquette 
Jugs of water, milk and buttermilk

Drinks (16.00-17.00 hours)
There will be cheese sticks, olives and nuts on the table
1 round mixed deep-fried fingerfood
1 round of luxury bitterballen 
Soft drinks, house wine, beer, coffee and tea included (see*)
 

  



Buffet possibilities Monsieur Jacques
Starting from 15 people

Italian buffet           € 25,00 per person

Welcome snack:
Bruschetta tomato and basil

Antipasti:
Ham and various salamis 
Marinated olives 
Marinated artichokes 
Various cheeses 
Caprese skewers  
Pasta pesto salad  

Hot dishes:
Lasagna bolognese
Pasta carbonara
Vegetarian vegetable dish

Ciabatta bread
Olive oil
Pesto

Basic buffet Monsieur Jacques      € 20,00 per person

Tomato soup

Various salads:
Russian salad
Fish
Pasta pesto salad

Hot dishes:
Chicken drumstick from the oven 
Vegetarian balls in satay sauce 
Oven potatoes   

Baguettes 
Cold sauces 
Herb butter  



Extensions:

Cold:
Stuffed eggs 10 pieces           € 12,00 
Stuffed pepper with couscous salad 10 pieces        € 20,00 
Cold little meatballs 10x2 pieces          € 15,00
Raw ham with melon 10 pieces          € 14,00 
Dutch shrimp salad in a tomato 10 pieces        € 20,00 
Grilled green asparagus with raw ham 10 pieces      € 15,00
Pâté with compote 10 people         € 12,00
Roast beef dish 10 people           € 20,00 
Cold lobster cooked in court broth each         € 35,00 
Dutch cheese platter 10 people          € 40,00
Cheese platter foreign cheeses 10 people       € 50,00
Fresh fruit salad 10 people          € 23,00
Whole Serrano ham           € 70,00
 
Appetizer Bowl:           € 70,00
                      (single snacks)  € 1,20
Cold luxury snacks (64 pieces)
Stuffed egg, wrap with salmon, cold minced meatball, cheese skewer, glass of filet Americain, 
glass of hummus crudité, rye bread with brie and nuts, puff with herb cream cheese  

Warm:
Spareribs 10 pieces            € 28,00 
Chicken satay (120gr) with peanut sauce 10 pieces       € 20,00 
Ham with honey mustard sauce 5-6 kg         € 60,00
Ham with honey mustard sauce 9 kg         € 90,00
Suckling pig from the spit (honey mustard sauce)       € 285,00
Chicken à la Stroganoff 10 people        € 30,00
Whole salmon side from the oven         € 40,00 
Whitefish rolls stuffed with salmon in white wine sauce 10 pieces     € 25,00 
Warm lobster cooked in court broth each        € 35,00
Beef stew 10 people           € 30,00
Pork tenderloin medallions with mushroom sauce 10 people     € 35,00 
Portobello filled with goat cheese and honey 10 pieces      € 35,00
Half chicken from the grill 10 people         € 70,00
Fries with mayonnaise or ketchup per person       € 3,50
 
Desserts:
Ben & Jerry’s ice cream              € 4,00 per person
Ice cream dessert with whipped cream            € 4,50 per person 
Pana cotta with red fruit              € 4,50 per person 
Van Gogh dessert                 € 5,00 per person
Dessert buffet (starting from 15 people)               € 12,50 per person

Drink arrangements:
Starting from 20 people
Beer, soft drinks, house wines.

€ 12,95 per person per 1 hour
€ 15,95 per person per 2 hours
€ 20,95 per person per 3 hours
€ 25,95 per person per 4 hours

*For cappucino, latte, latte macchiato and espresso we charge an additional cost of 
€ 1,60 per person


