Festive Season at Hilton Rotterdam is all about creating new
memories together with you. Celebrate a dazzling evening in our trendy restaurant, where
you will be surrounded by festive decorations, street art and a bit of bling.
At Hilton Rotterdam we guarantee warm hospitality and friendly, efficient service throughout
your stay. There is no better place to celebrate the holidays than with us!
MOMENT MAKERS
Groups, Conference & Events - events.rotterdam@hilton.com - +31 10 710 8011
ADDRESS
Hilton Rotterdam – Weena 10 - 3012 CM Rotterdam

On Thursday the 24th of November 2022, restaurant JAQ will be transformed into the
festive theme, where it is all about a good atmosphere, rich food and creating special
memories. Upon entering you will be welcomed with a festive drink and a goodie bag for
the kids. Capture this grateful moment in the photo booth and enjoy a shared Thanksgiving
dinner with your friends and family.

THANKSGIVING SHARED DINNER €55,- P.P.
INCL. FESTIVE WELCOME DRINK
CHILDREN FROM 4 TO 12 YEARS OLD €27,50 P.P.
Family style starter
Gravad lax with horseradish, crème fraiche, herb salad and lime
Charcuterie with bread, spreads and dips
Soup
Cappuccino with celeriac and truffle
Main course
Roasted turkey breast with sage and rosemary butter
Turkey leg roulade with forest mushrooms
Cranberry sauce
Baby potatoes in duck fat
Roasted parsnip with carrots
Brussel sprouts with hazelnuts
Gravy
Dessert
Pecan pie with poached pear and lemon-thyme sorbet
Last seating at 20:30

Join us for a shared Christmas dinner and not only share your food, but also the good
memories of 2022. Don't forget to take a picture with your best selfie face before the
end of the evening in our photo booth.
CHRISTMAS SHARED DINNER €65,- P.P.
INCL. FESTIVE WELCOME DRINK
CHILDREN FROM 4 TO 12 YEARS OLD €32,50 P.P.
Shared starter
Beef roast with a crumb of brioche and gingerbread and apple syrup
Seabass ceviche with avocado, mango and coriander
Bread with chestnut spread and duck rillettes
Pata Negra
Old Dutch Cheese (Rotterdam)
Vegetarian alternative:
Artichoke carpaccio with Bleu de Wolvega, walnuts and
blackberry vinaigrette
Main dish
Deer steak with parsley root-bay leaf and truffle-cognac gravy
or
Halibut with Jerusalem artichoke cream and Hollandaise foam
or
Green cabbage with sourdough crumb and shiso
Shared side dishes:
Roasted Potatoes
Fresh vegetables
Salad
Dessert
Chocolate mousse with cocoa sorbet, raspberry and almond
Last seating at 20:30

Looking for the perfect venue for a larger group?
During the month of December you can visit our
restaurant for a festive 3 or 4-course dinner or for a
festive drink. Discuss your New Year's resolutions for
2023 and toast to the new year. There is no better
place to celebrate your end of year party!

3-COURSE DINNER €42,50- P.P.
4-COURSE DINNER €47,50 P.P.
+ BEVERAGE PACKAGES AVAILABLE
Shared starter
Chicken tatsutas, lettuce cups, black tiger prawn,
charcuterie and bread with spreads

THE PACKAGE IS OFFERED FOR €47 P.P.
The package includes:
Festive bites
2 hours of unlimited house wine, selected beers and
soft drinks
From the 1st of December till the 20th of
December 2022

Main course
Fish of the day
or
Filet Mignon and roasted vegetables
or
Green cabbage with sourdough crumb and shiso
Shared dessert
Chocolate with mini macarons, madeleine
and ice cream
Add an extra course: Cappuccino of celeriac
and truffle
From the 1st of December till the
20th of December 2022
To a maximum of 40 guests

Celebrate a dazzling evening in our trendy restaurant, where you will be
surrounded by festive decorations, street art and a bit of bling. During an
extensive buffet dinner it is all about creating memories and we would
love to create those moments with you.
NEW YEAR’S EVE BUFFET €75,- P.P.
INCL. FESTIVE WELCOME DRINK
Cold buffet
Lobster with fennel, tomato and tarragon
Sirloin steak with arugula, truffle, pine nuts and Parmesan cheese
Salmon with shrimp and potato
Green salad with avocado, eggs and nuts
Pasta salad with broccoli-walnut pesto, grilled artichoke and Pecorino
Toppings, nuts, bread and dips
Warm buffet
Sea bass with antiboise
USA Prime Rib
Penne with truffle cream cheese
Yellow curry with stewed chicken thigh and rice
Roasted and grilled vegetables
Baby potatoes in goose fat
Dessert buffet
Various cakes
Chocolate with fruits and mascarpone
Profiteroles
Ice cream buffet
Fresh fruit
Chocolate mousse
Cheese platter with chutneys, crackers and bread

Last seating at 20:30
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