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THE GRAND FESTIVE SPARKLE
Dear beloved guest,
The most wonderful time of the year is upon us and we are
getting ready for a very special Festive Season at Sofitel Legend
The Grand Amsterdam.
After two years of celebrating the Festive Season a little bit
different, this year’s festivities will be truly memorable. We
cannot wait to lighten our Christmas trees and kindle the fire of
hospitality as never before!
At The Grand, the holidays are all about intimate moments,
luxurious afternoon teas, scrumptious culinary experiences and
spreading the joy of the festive spirit.
We look forward to welcoming you with our everlasting heartwarming service and festive sparkle!
Season’s greetings,
Emmy Stoel
General Manager
Sofitel Legend The Grand Amsterdam
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SOFITEL LEGEND THE GRAND AMSTERDAM
Located between two historical canals in the heart of the city, Sofitel Legend The
Grand Amsterdam boasts a rich history. The building originates from the 15th-century
and started as a convent, turned into royal lodgings and went from the admiralty of
Amsterdam to the city hall of Amsterdam and finally to hotel The Grand in 1992.
The Grand offers five-star luxury in a unique ‘Amsterdam’ ambiance, furnished with
French elegance and grandeur. The rooms, restaurants, bars, banquet halls and
beautiful garden terrace captivate and seduce everyone into visiting this unique hotel.
Spark your Festive Season this year with our timeless French elegance. Enjoy the ‘Joie
de Vivre’ spirit through unrivalled beauty and grace enhanced with our seasonal
decorations and extravagant Christmas trees.
RESERVATIONS
Oudezijds Voorburgwal 197
1012 EX Amsterdam
+31(0)20 555 3 111
contact.thegrand@sofitel.com
www.sofitel-legend-thegrand.com
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CHRISTMAS BRUNCH
All I want for Christmas is brunch!
There is nothing more festive than a lavish brunch
on Christmas morning. On the 25th of December,
the historical Council Chamber of The Grand
will be the décor for an enchanting brunch with
sparkling decorations, live music, savoury delights
and scrumptious sweets. Invite your loved ones for
the ultimate holiday experience and indulge in the
extravagant Christmas Brunch at The Grand.

CHRISTMAS BRUNCH
Served on December 25th
in the Council Chamber from 11:00 hours
Festive brunch buffet including drinks
& Champagne aperitif upon arrival,
€125 per person
Children between 5 and 15 years old,
€50 per person
Children under the age of 5 years old,
free of charge

The Grand Christmas Brunch is available for €125
per person and includes a festive brunch buffet,
sparkling welcome and unlimited drinks during the
afternoon.
Reservations up to 10 persons.
RESERVATIONS
Oudezijds Voorburgwal 197
1012 EX Amsterdam
+31 (0)20 555 3 560
thegrand.restaurant@sofitel.com
www.sofitel-legend-thegrand.com
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CHRISTMAS BRUNCH

25 DECEMBER - COUNCIL CHAMBER
Selection of fresh fruit & vegetable smoothies
Salads

Mixed leaves l Tabbouleh salad l Tomato and cucumber salad l Tomato with mozzarella, basil and lemon
Green beans with artichoke, mushroom and truffle l Chargrilled vegetables with pesto and garden herbs
Caesar salad with marinated black tiger gambas, little gem and Parmesan cheese
Selection of bread
Mixed meat & smoked fish platter
Roasted pumpkin soup with chestnuts
Starters

Lobster with foie gras and celeriac cream
Serrano ham with green olives and watercress
Roasted cauliflower with piccalilli and truffle dressing
Hamachi with macadamia cream and marinated kohlrabi
Zeeland Creuse oysters with shallots, red wine vinegar and lemon
Beef carpaccio with Old Amsterdam cheese and truffle mayonnaise
Main courses

Truffle risotto with poached Hens egg and truffle foam
Sea bass fillet with celeriac tartar and Champagne sauce
English muffin with smoked salmon, poached egg and Hollandaise sauce
Roasted Dutch veal with parsnip puree, Woodland mushrooms and red wine jus
Desserts

A festive selection of indulging desserts
Selection of Dutch and French cheeses from Fromagerie L’Amuse
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CULINARY CALENDAR

FESTIVE CELEBRATIONS
AT RESTAURANT BRIDGES
Celebrate the most wonderful time of the year at
restaurant Bridges! This December, the restaurant
will be transformed into a unique fine dining Winter
Wonderland. It will be a place where everybody
feels at home; with inviting service, hospitality and
conviviality.
Executive Chef Raoul Meuwese and his team
have prepared an inspiring Menu du Chef for this
year’s festivities. Meuwese describes his dishes as
“classic and traditional French, but with international
influences and a modern twist.” Some of his
favourites have been given a sparkling twist this
year and are rich in scents and flavours that remind
you of the holiday spirit.
RESERVATIONS
Oudezijds Voorburgwal 197
1012 EX Amsterdam
+31 (0)20 555 3 560
info@bridgesrestaurant.nl
www.bridgesrestaurant.nl
Click here for the allergies and dietary requirements we can accommodate.
Please note that a prepayment of € 50 p.p. is required. Modifications or
cancellations are accepted until 14:00 hours local time 7 days prior to
the arrival date without any charge. 50% of the total reservation value will
be charged for modifications or cancellations made between 2 and 7
days prior to the arrival date. The full reservation value will be charged for
modifications or cancellations made 2 days or less prior to the arrival date.
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CHRISTMAS LUNCH
Served on December 25th and 26th
Reservations between 13:00 – 14:00 hours
Five course Menu du Chef €125 per person
Five course Vegetable Menu du Chef €105
per person
Lunch wine pairing €75
Lunch cru wine pairing €175
CHRISTMAS DINNER
Served on December 24th, 25th and 26th
Reservations between 18:30 – 20:00 hours
Seven course Menu du Chef €165 per person
Seven course Vegetable Menu du Chef €115
per person
Dinner wine pairing €105
Dinner cru wine pairing €245
END OF THE YEAR LUNCH
Served on December 31st
Reservations between 13:00 – 14:00 hours
Five course Menu du Chef €125 per person
Five course Vegetable Menu du Chef €105
per person
Lunch wine pairing €75
Lunch cru wine pairing €175
END OF THE YEAR DINNER
Served on December 31st
Reservations between 19:00 – 20:30 hours
Seven course Menu du Chef €185 per person
Seven course Vegetable Menu du Chef €125
per person
Dinner wine pairing €105
Dinner cru wine pairing €245
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CHRISTMAS AT BRIDGES

CHRISTMAS AT BRIDGES





MENU DU CHEF

VEGETABLE MENU DU CHEF

Amuse


Signature Oyster ⁰⁰⁰⁰⁰






Sauerkraut | Jerusalem artichokes | Caviar


Lobster

Duck liver | Celery | Apricot | Walnut









Jerusalem Artichokes

Celery| Kriek lambic | Onion | Walnut


Mushroom

Seaweed | Quinoa | Sea buckthorn berry





Scallops

Cauliflower





Turnip cabbage | Dashi | Trout roe | Herbs


Parmigiano Reggiano | Macadamia | Curry spice


Turbot

Potato

Leek | Potato | Sherry

Leek | Seaweed | Sherry





Winter Truffle

Celeriac | Egg yolk | Hazelnut | Chives


Roe Deer

Parsley root | Savoy cabbage | Pistachio

Wagyu A4 instead of Roe Deer €50 supplement

Winter Truffle



Celeriac | Egg yolk | Hazelnut | Chives













Caramel | Calvados brandy | Pine leaf tree

Caramel | Calvados brandy | Pine tree leaf





Cheese Selection from Fromagerie L’Amuse
Optional course €18

Cheese Selection from Fromagerie L’Amuse
Optional course €18

Christmas Dinner - served on December 24th, 25th & 26th
Seven course Menu du Chef €165

Parsley root | Mushroom | Cabbage | Pistachio
Apple

Apple

Christmas Lunch - served on December 25th and 26th
Five course Menu du Chef €125 without Osyter and Scallops

Dry Aged Beetroot
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Amuse





Christmas Lunch - served on December 25th and 26th
Five course Menu du Chef €105 without Jerusalem artichoke and Cauliflower



Christmas Dinner - served on December 24th, 25th & 26th
Seven course Menu du Chef €115
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END OF THE YEAR AT BRIDGES
MENU DU CHEF









Signature Oyster ⁰⁰⁰⁰⁰






Apple

Caramel | Calvados brandy | Pine leaf tree


Cheese Selection from Fromagerie L’Amuse
Optional course €18
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Potato





Winter Truffle

Parsley root | Savoy cabbage | Pistachio

Cauliflower

Parmigiano Reggiano | Macadamia | Curry spice





Wagyu A4 instead of Roe Deer €50 supplement





Leek | Potato | Sherry

Roe Deer

Seaweed | Quinoa | Sea buckthorn berry




Turbot





Mushroom





Celeriac | Egg yolk | Hazelnut | Chives

Celery| Kriek lambic | Onion | Walnut



Duck liver | Celery | Apricot | Walnut
Scallops

Jerusalem Artichokes



Lobster





Amuse




Sauerkraut | Jerusalem artichokes | Caviar

Turnip cabbage | Dashi | Trout roe | Herbs

VEGETABLE MENU DU CHEF



Amuse



END OF THE YEAR AT BRIDGES



Leek | Seaweed | Sherry


Winter Truffle

Celeriac | Egg yolk | Hazelnut | Chives


Dry Aged Beetroot

Parsley root | Mushroom | Cabbage | Pistachio


Apple

Caramel | Calvados brandy | Pine leaf tree


Cheese Selection from Fromagerie L’Amuse
Optional course €18

End of the Year Lunch - served on December 31st
Five course Menu du Chef €125 without Osyter and Scallops

End of the Year Lunch - served on December 31st
Five course Menu du Chef €105 without Jerusalem artichoke and Cauliflower

End of the Year Dinner - served on December 31st
Seven course Menu du Chef €185

End of the Year Dinner - served on December 31st
Seven course Menu du Chef €125
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MEDITERRANEAN
HOLIDAYS AT ORIOLE
GARDEN BISTRO
Treat yourself to an unforgettable experience
at Oriole Garden Bistro. Celebrate the most
wonderful time of the year with your loved ones,
while enjoying a festive menu inspired by some of
Mediterranean’s most recognized dishes.
Enjoy a sparkling aperitivo at the bar, a festive
lunch or dinner in the inviting interior that takes you
to a Mediterranean coast with its lush greenery
and magical Christmas decorations.
RESERVATIONS
Oudezijds Voorburgwal 197
1012 EX Amsterdam
+31 (0)20 555 3 560
info@oriolebistro.nl
www.oriolebistro.nl

CULINARY CALENDAR
CHRISTMAS LUNCH & DINNER
Served on December 24th (dinner only),
25th and 26th
Reservations between 13:00 - 14:00 hours
and between 18:00 - 19:30 hours
Four course Menu du Chef €59 per person
Four course Vegetable Menu du Chef €55
per person
Wine pairing four glasses €40
END OF THE YEAR LUNCH & DINNER
Served on December 31st
Reservations between 13:00 - 14:00 hours
and between 18:00 - 21:00 hours
Four course Menu du Chef €59 per person
Four course Vegetable Menu du Chef €55
per person
Wine pairing four glasses €40

Click here for the allergies and dietary requirements we can
accommodate. Please note that a prepayment of € 50 p.p. is required.
Modifications or cancellations are accepted until 14:00 hours local
time 7 days prior to the arrival date without any charge. 50% of the total
reservation value will be charged for modifications or cancellations
made between 2 and 7 days prior to the arrival date. The full reservation
value will be charged for modifications or cancellations made 2 days or
less prior to the arrival date.
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FESTIVE SEASON AT ORIOLE



MENU DU CHEF

FESTIVE SEASON AT ORIOLE
VEGETABLE MENU DU CHEF









Grilled Octopus

Jerusalem Artichokes

Hummus | Salsa Verde

Celery| Kriek lambic | Onion | Walnut

or


Duck Liver Terrine

Brioche | Lingonberry compote

Risotto





Fresh winter truffle








Pheasant

Parsnip cream | Pan-fried Brussels sprouts | Salmiak sauce





or



Grilled pineapple | Vanilla | Ice cream




Dry Aged Beetroot

Parsley root | Mushroom | Cabbage | Pistachio


Cream of celeriac | Oxtail | Oxheart cabbage
Baba au Rhum





Codfish


Fresh winter truffle



Risotto

Baba au Rhum







Grilled pineapple | Vanilla | Ice cream






Festive Season Lunch - served on December 25th, 26th & 31st
Festive Season Dinner - served on December 24th, 25th, 26th & 31st
Four course Menu du Chef €59
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Festive Season Lunch - served on December 25th, 26th & 31st
Festive Season Dinner - served on December 24th, 25th, 26th & 31st
Four course Menu du Chef €55
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FESTIVITIES
FOR THE LITTLE ONES
MENU DU CHEF
Crispy Lemon Sole

Cucumber | Curry mayonnaise
or
Prosciutto Crudo

Cantaloupe | Galia melon


Creamy Pomodori Soup

Pesto

Optional course €7


Corn-fed Chicken

Green vegetables | Potatoes au gratin
or
Halibut

Carrot | Fettucini pasta


Create your own dessert in our pastry kitchen

Festivities for the little ones Lunch & Dinner - served on December 24th, 25th, 26th & 31st
Four course Menu du Chef €45
Three course Menu du Chef €37
22
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PRIVATE CELEBRATIONS
AT A MAGICAL PLACE
Are you looking for the perfect location for an
intimate festive lunch or dinner together with your
family and friends? The Grand provides various
private rooms to host your festive celebration in one
of the most sought-after properties in the heart of
Amsterdam. Five of our private rooms are listed as
historical monuments and were taken into use when
The Grand served as the city hall of Amsterdam.
A very special location for a very special festive
experience that will take you back in time.

PRIVATE CELEBRATIONS
Served from the 23rd until the 31st of December
for groups as of 10 persons
Five course Menu du Chef €97,50 per person
Four course Menu du Chef €85 per person
Three course Menu du Chef €75 per person
Please note, that depending on your wishes and availability
the menu is subject to change.

RESERVATIONS
Oudezijds Voorburgwal 197
1012 EX Amsterdam
+31 (0)20 555 3 560
thegrand.restaurant@sofitel.com
www.sofitel-legend-thegrand.com
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PRIVATE CELEBRATIONS
MENU DU CHEF
23 - 31 DECEMBER

Lobster

Celery | Apricots | Walnuts | Herb salad


Celeriac

Poached egg | Truffle


Plaice

Samphire | Kohlrabi | Caviar | Champagne


Dutch Rose Veal

Woodland mushrooms | Foie gras | Parsnip puree | Red wine jus


Dark Chocolate Mousse

Pumpkin cream | Raspberry sorbet
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WINTER WONDERLAND
AFTERNOON TEA
Spark this year’s festive feeling with the inspiring Alice in The
Grand Winter Wonderland Afternoon Tea, prepared by our
talented pastry chef Alice Stancanelli and her team!
Lewis Caroll’s inspired afternoon tea is given a festive twist this
December. Throughout the afternoon, you will be reading about
Pastry Chef Alice and her adventures at Sofitel Legend The Grand
Amsterdam. Inside this beautiful and historical building, she
meets the most special characters and experiences extraordinary
things, while discovering all the secrets of The Grand. Admire
the dazzling decorations in Library ‘Or’ while listening to classic
carols and indulge in savoury & sweet ‘eat me’ delights. Warm
up your holiday spirit and be amazed by the delicious ‘drink me’
teas, specially selected by our Tea Sommelier Cecilia Tjing.
Alice in The Grand Winter Wonderland Afternoon Tea is available
for €65 per person. Make your Afternoon Tea experience even
more memorable with a sparkling glass of Henriot for €79 per
person.
RESERVATIONS
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CHAMPAGNE BAR
Whether you are planning on having a small gathering or
organising a big event, this year’s Festive Season will be a
memorable one! To spread the holiday spirit in Amsterdam,
our sommelier Roos Stevens has prepared a sparkling
happening at the Oudezijds Voorburgwal. Launch your
festivities with your favourite Champagne or give a bubbly
toast at midnight on New Year’s Eve. No matter what the
occasion, indulge in a delicious glass (or bottle) of sparkling
Cuvée paired with oysters and caviar to give this year’s
festivities the extra sparkle.
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In the middle of the hustle and bustle of the city centre
you will find ultimate relaxation at Sofitel SPA. Why not
take some time to experience a truly relaxing moment
during this Festive Season? A visit to the Sofitel SPA
awakens the senses whilst completely reenergizing the
mind, body and spirit.
Therapies and treatments from around the world meet
the refinement and skills of the latest trends in French
cosmetology to create an exhilarating, uplifting and
rejuvenating spa experience. Our Sofitel SPA team, led
by Angela Riksten, is committed to provide the highest
quality of service.
Designed over two floors, Sofitel SPA offers a range of
services including treatments or (couple) massages and
facials, a hammam, sauna, heated indoor swimming
pool and relaxation room.

FESTIVE SPA PACKAGE
Treat yourself or your loved ones to the Festive
Spa Package that our Sofitel SPA created
especially for you.

CELEBRATION FOR TWO
Forget about the Christmas rush and enjoy a
relaxing duo massage for you and your partner
at the Sofitel SPA. What’s a celebration without
bubbles? A delicious glass of Champagne
will be on the house for you to enjoy while
you unwind at our spa. Each of you chooses
a massage or treatment of your preference
and the Sofitel SPA therapists will do the rest.
A 60-minute treatment of own preference for
two including Champagne is now available for
€257,50.

OPENING HOURS
Sofitel SPA: 09:00 - 21:00 hours
Sofitel FITNESS: 06:00 - 22:00 hours
Pool, hammam: 06:00 - 22:00 hours
RESERVATIONS
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SPA MENU
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THE FLORAL DESIGNERS
Flowers add beauty to any thoughtful occasion and grace
to every special event, especially during the Festive Season.
Our floral boutique called ‘The Floral Designers’, situated on
the ground floor, has one goal: exceeding guest expectations.
During the Festive Season, The Floral Designers will enrich
the hotel with sparkling decorations in warm winter colours.
From mid-November, The Floral Designers will also present
a collection of unique Christmas decorations in their
boutique. From luxury garlands and designer objects, to
fully decorated Christmas trees and more.
The boutique is open on Monday, Wednesday and Friday
from 10:00 until 15:00 hours.
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AMSTERDAM LIGHT FESTIVAL
Thanks to the Amsterdam Light Festival, we are more excited
than ever for the dark winter nights. From the 1st of December
until the 22nd of January, Amsterdam will be transformed into a
true city of lights, with the help of contemporary (international)
light artists.
During this annual festival, both the residents of Amsterdam and
the city’s visitors are treated to a spectacle of light and offer
talented upcoming artists a platform to present their latest work.
This year is the eleventh edition of the Amsterdam Light Festival
and revolves around Imagine Beyond. It offers visitors a journey
around the world of imagination, inspired by twenty light
artworks placed along the canals of Amsterdam.
The light artworks are placed in public spaces to make them
accessible to everyone. If you wish to learn more about the
stories of the artworks, the artists and the theme Imagine Beyond,
we recommend taking one of their many walking or boat tours.
WEBSITE
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FESTIVE GIFTS
Looking for the ultimate gift for Festive Season?
Surprise your loved ones with an unforgettable
culinary experience at one of our restaurants, an
indulging afternoon tea, relaxing massage or even a
luxurious overnight stay. No matter what the occasion,
The Grand offers a wide selection of different gift
vouchers for you to create the ultimate surprise!
GIFT VOUCHERS

38

39

CONTACT
ACCOMMODATION
For information or bookings of our guestrooms
please contact our Reservations department at:
+31 (0)20 555 3 555 or at reservations@thegrand.com.

RESTAURANT RESERVATIONS
For reservations in one of our restaurants please contact
+31 (0)20 555 3 282 or thegrand.restaurant@sofitel.com.

SOFITEL SPA
For information or reservations of a treatment at our Sofitel SPA,
please contact +31 (0)20-555 3 111 or sospathegrandamsterdam@gmail.com.

Sofitel Legend The Grand Amsterdam
Oudezijds Voorburgwal 197
1012 EX Amsterdam
www.bridgesrestaurant.nl
www.oriolebistro.nl
www.sofitel-legend-thegrand.com
40
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There is something very special about spending
your Festive Season at Sofitel Legend The Grand Amsterdam.

Sofitel Legend The Grand Amsterdam
Oudezijds Voorburgwal 197 - 1012 EX Amsterdam
T +31(0)20 555 3 111 - contact.thegrand@sofitel.com
www.sofitel-legend-thegrand.com
SofitelLegendTheGrandAmsterdam
BridgesAmsterdam
OrioleBistro

