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WELCOME

Introduction

Food is something fantastic. At Food&i we understand that every time to dine should be something special.
It is also important that your order is always on time, you can order quickly, and the range offers enough variety for
everyone - even if you order several times a week.

Orders for the standard meeting service and lunches can be placed the day before by 12:00 via the Facility Desk. For
drinks/receptions at the department, please reserve at least 5 days in advance via the Facility Desk.

A food book is nothing new. But with our corporate offer we go one step further. Forget the old range. Food&i rocks
your buffet and turns any meeting room into a connoisseur’s delight. Join us on a journey and browse through our
colour packages. Each package has a slightly different touch, for different meal times and a varied food style.

Of course you can shop around, or still order our icons as an extra at the end. So no worries, it’s just tasty dining.

Our range is a mix of animal and vegetable products. Choosing a fully plant-based range is also obviously an option.
Everything you find in this food book has a transparent nutritional value, prepared with as much vegetables, fibres
and healthy proteins as possible. And where possible the selection is made with animal welfare in mind.

Examples are our dairy produce from Floating Farm, our eggs from Eike, our Beemster cheese, and our veal from
Farm Fields which are among the most sustainable in the world.

Neither do we throw anything away. NOTHING. So help us too, for example order one of our pizzas or lunch packs in
which we use 'no waste' products, or dine on the menu of the day and enjoy the surprise.

We believe in taste and then sensation of taste. That is why we recommend you choose one of our packages in which
we have put together a varied assortment, so you not only taste many different flavours, you also enjoy a surprising
variety that guarantees a healthy energy balance.

We are proud to introduce our banqueting booklet. As Food&i we offer a varied

range to suit your own needs and type of event. Obviously we can also supply individual dining options
created especially for particular events on location.

Kind regards,

Team Food&i Willemswerf

The Facility Desk can be reached via:
Email: facilitydeskwwf@facilicom.nl
Telephone: 088-2987300

Please let us know if the order will be
picked up at the restaurant or need
to be delivered (€6,20).
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OUR IMPACT

Our iconic range

These are the icons of our range,
the products we focus on and which are most

important to Food&i.

Food with impact!

Food&i serves food with impact. Banqueting is
approached from a strong vision of a healthy and diverse
diet for all.

A menu with delicious food, a varied range and

local producers. Each day is different with differing tastes,
plant forward (with sustainable meat and fish, and espe-
cially lots of vegetables), good for your body and mind and
above all: extremely reliable.

“Beter Leven”
certified

This means all our Farm
Fields veal products are
3-star “Beter Leven” certified,
and it's the same for our
Livar pork products.

Just like our Vitello and
Fricandeau sandwich.

Everything on the menu at Food&i is tasty and good for
the planet, people and animals. That means making
(sometimes difficult) choices and wanting to tempt you
to join us on our journey. A journey where you taste new
things, see what you eat, know what's in it and seriously
fancy your snack, your hot meal, sandwich and salad.
Eating and drinking at work has never been so much fun.

A transparent
chain

Our Beemster cheese comes
from a company with a
circular business along the
whole chain. It has accor-
dingly been voted the most
sustainable cheese brand

in the Netherlands for the
fourth time.

Or what would you think

of our home-made tuna
salad made exclusively from
Fishtales tuna. This is a com-
pany with MSC certification
and a transparent
chaln S

Signature
bread

We see our bread as an icon.
We opt for bake-off in our
range to be able to guaran-
tee fresh bread and avoid
food waste.

Should fresh bread be
delivered, it comes from a lo-
cal baker in the town or city!
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Our

transition to
better and

healthier!

A varied diet
for everyone

The transition to eating less
meat, but what do we

serve at Food&i? Hybrid,
meat substitutes & the quick
fix! But what if we do eat
meat? We know where our
meat comes from and
where animal welfare has
been respected!

Nutriscore

Our entire range and menu is
calculated using Nutri-Score.
The purpose of the logo is

to have consumers make
healthier choices when they
make purchases in a product
group. Nutri-Score is a traffic
light system with five levels,
where A is the healthier
choice and E the choice to
avoid.

We opt resolutely

for A&B, with C/D as

an exception within our
banqueting range. More in-
formation on Nutriscore

Allergens must be
mentioned beforehand.

Our Food Code

The requirements made of
all Food&i partners. Our code
mentions all the standards
and principles applicable

to our range. This code
describes how we see our
menu, the preparation meth-
ods, our purchasing, how we
work and everything else to
do with our food and drink!

A banqueting order at
Food&i means a journey on which
you taste new things. On this journey we

will take you to a predominantly plant-based
range, with a limited supply of animal protein.

vegan meat / fish

vegetarian

Are there allergies or particular dietary
wishes? Tell us when ordering and we will
take it into account.

Our food

is for
everyone

- Clean label

General reliability

Transparency based on the nutritional values.
No or few numbers, only when they have a clear
and explainable purpose.

It is possible that certain Asian flavourings and
prepacked snacks are not yet 100% clean label.

Our food is the

finished product!

Home made

Standard quality any time of the day. All our
home-made recipes are based on our own
recipe from our own central kitchen. At Food&i
we make a constantly bigger share of our range
ourselves. Fully developed from the Food&i
vision to suit our guest.

Culinary Inclusivity :

Food&i has a strong identity, but there is some-
thing for everyone in the realms of our concept!
Whatever dietary or food pattern you or your
colleagues may have, we have something to offer
you and in the meantime give you the

right tools and information to grow and improve
where possible. This is how we together make an
impact for a better world.

Curious about our
banqueting range?
Turn the page! =)
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Start your meeting off well with one of the breakfasts below. We present them in buffet form in your
meeting room, including all the necessary crockery.

The basis of your day!

Multi-seed croissant or a dairy butter
croissant

Greek yogurt or soy cottage
cheese with granola and fruit

A fresh smoothie

Add yourself

Coffee biscuit Schulp

VLM el S e i Schulp juices are naturally cloudy ﬁi"
Overnight oats with a clear basis: no additives what- ;

Chia pudding soever! Healthy fruit, mainly from SCHULP
FRUITKENNERS

. Dutch orchards. SINDS 1861
Croissant

Loaded croissant - filled with cheese,

vy
2
m
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tomato and chives

Sandwich ﬂ .

Butter FLOATING The first floating farm is in Rotter-

Boiled egg dam, urban farming! Here they farm
FA R M in a circular manner with organic

Fruit salad NS . ) )

) residue streams as animal feed. Find
Hand fruit out for yourself how they approach
Bottle of Schulp fruit juice (75 cl) animal welfare, CO2 reductions,

Can of fresh smoothie (100 cl) nutrition, TECH and innovation and
drop by!

Floating farm

Bottle of Floating Farm
(butter) milk (75 cl)
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MEETINGS

Coffee & Tea

Tea & Coffee Break!

. Coffee/Tea
. Still, sparkling and flavoured water

Coffee biscuits

Morning Break!

Coffee/Tea
Still, sparkling and flavoured water

Assortment of small puff pastries
(2p.p.)

Fruit salad

Should you require
soft drinks this is
possible on request.
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Meetings over coffee Add yourself

Pot of coffee (8 cups) 1.5 litres . Brownie

Pot of tea (8 cups) 1.5 litres . Currant bun

Coffee biscuit each «  Muffin
Banana bread
Hand fruit

Eat Natural bar

P3] R 990D

Nuts
Popcorn
Can of flavoured water (75 cl) ——
Moon water soft drink tin (33 cl)

Whole earth soft drink tin (33 cl) . : //

Fruit salad 4

A ol
¢
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Balance Standard

The best sandwiches, flavoured water and some-
thing fruitful. Don't hesitate with our standard
package, the basis for a nutritious lunch.

Your reliable and usual lunch, with a surprisingly
warm snack. We know from the Mediterranean
world that a hot midday meal is good for your en-
ergy balance; and what could be better than some
roasted vegetables.

+ Asandwich

A sandwich - Flavoured water
Food&i roast +  Hand fruit
Hand fruit

A fresh smoothie

LUNCH

Food&i Food&i To Go

With our Food&i lunch you literally eat together A quick bite to eat in the car or on the way?

with us. A varied tasting of goodies; healthy and Take our Food&i To Go lunch!

diverse. A no-brainer if you ask us. Specially put together for easy eating on the way.
Can only be ordered in combination with the

. Asandwich banqueting range.

. Salad
Two soft filled rolls

. Bouillon with toppings
R Hand fruit

« A fresh smoothie
Energy Booster snack

Fruit juice from Schulp
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Add yourself

Sandwich

Crispy bread roll

Meal salad

Wrap

Small salad

Crispy roll Cas & Kas croquette
Currant bun

Boiled egg

Greek yogurt with granola and fruit
Hand fruit

Soup of the day

Bouillon of the day

Bottle of Schulp fruit juice (75 cl)
Can of fresh smoothie (100 cl)
Bottle of Floating Farm milk (75 cl)
Bottle of Floating Farm buttermilk (75 cl)
Bottle of flavoured water (75 cl)
Captain Kombucha drink (25 cl)

Fruit salad
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Cas & Kas croquette

The vegan traditional Dutch mini croquettes aA&
that taste just like what you are used to, but

completely vegan! They are 100% vegetable

and free of palm oil and soya. A deliciously

crispy crust, creamy ragout and indistin-

guishable from real meat. Together with

Cas & Kas we believe that these vegetable toppers will

become the new standard. The ultimate taste experience
with a minimal food footprint!

[ ]
Captain Kombucha
: i‘ Delicious, refreshing, sparkling and sugar-free

THE GUTsy = kombucha, based on fermented tea.

CA pTA I N Handmade and 100% organic according to the
traditional recipe. Only high-quality and
natural ingredients are used. Together with
Gutsy Capain, we believe that you and your
senses know what'’s best for you and your body.




Soup!

Try soup tasting, a well-filled meal soup and a
delicious Asian noodle or ramen soup. Both with
all kinds of separate toppings to make your soup a
satisfying meal. We also serve cheese sticks and
bread with dip.

Asian comfort food

Aromatic Asian bouillon with all kinds of toppings,
spicy curries with rice, naan bread and condi-
ments. Served with a crunchy Asian coleslaw and
a small dessert.

Don't forget to check
out our drinks page
where we also serve

pitas, pizzas and
burgers.

If you would like to serve one
of our dinner packages as
lunch, this is also certainly an
option on request.

All dinner packages can be
ordered from 8 persons.
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MEETINGS

Bites

Fresh & Fruity

Moon water or Whole Earth soft drinks

Hand fruit

Fresh & Savoury

Moon water or Whole Earth soft drinks

Packed savoury snacks

Drinks

Bottle of tap water 1 litre
Bottle of sparkling water 75 cl
Bottle of flavoured water 75 cl
Ice coffee latte 1 litre pot

Ice coffee latte 1 litre pot

Fresh & Vegetable

Moon water or Whole Earth soft drinks

Snack vegetables

Fresh bar

Moon water or Whole Earth soft drinks

Energy Booster bar

Add yourself

Homemade banana bread

Muffin (vegan)

Carrot cake by Willem Pie (vegan)
Assorted patisserie (min. qty. 10)
Various cakes per 10 persons

Bouillon

Home-made soup

Fluffy pancakes with fruit

Beemster cheese roll

Sausage roll (The vegetarian butcher)
Satay sandwich (The vegetarian butcher)
Frikandel roll (The vegetarian butcher)
Empanada (The vegetarian butcher)
BIO frikandel special

Crispy croquette roll

with mustard mayonnaise

Food&i kapsalon with succade
Food&i kapsalon with mackerel

Food&i kapsalon Meet Jack
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A drink is only a winner with some tasty
bites! Do you want everything on a
plank? No problem! Choose our platters,

our dishes, our trays and drinks planks;
you can't go wrong with a lovely assort- Orders from

ment to make every drink a winner! 10 persons
or qty

Spiced nutmix 2.45
Mix of nuts and chilli peas Food&i well filled pitas 4,95
each (min. qty. 10) with for example,
Toasted chickpea nuts 2.70 falafel, chicken, vegetables or succade
per person (from 10 persons)
Pizza (min. gty. 10) 10.00
Pita and/or breadsticks 2.75 our delicious topped pizzas with healthy
per person (from 10 persons) bottom, in slices to share or as a meal
with dips
BBQ Burger each (min. qty. 10) 9.52
Savoury snack mix 2.75 will be surprised by one of the Food&:i burgers,
per person (from 10 persons) flavors like chilli cheese chick'n burgers,
Nuts, popcorn, crisps the truffle burger or our Livar burger
Vegetable snack 3.25 Beefless samosas & porkless wontons 1.80
per person (from 10 persons) each (min. qty. 10)
Various vegetable sticks and vegetable roses
with matching dips Farm Field veal traditional
GRO Dutch mini croquettes** 110
Cas&Kas oyster mushroom each (min. qty. 10)
What makes GRO special in the food traditional Dutch mini croquettes* 1.25

sector is that their chain is short,
completely circular and transparent.
You know what you are eating and where

it comes from. A delicious crunchy snack ’ ®
with a healthier twist. The snack contains () l ()

each (from qty. 10)

Cas&Kas plantbased Dutch mini croquettes or
GRO oyster mushroom Dutch mini

croquettes with Limburg mustard

oyster mushrooms so you unwittingly eat

a little more vegetables. GRO's products TOGETHER
help reduce the impact on the environ-

ment and are full of flavour. The starting

point to a better future!

Jackfruit traditional Dutch mini croquettes** 1.25
each (min. qty. 10)

X o
Vietnamese spring rolls 0.60 \ :
each (from qty. 10) o
TWOORD

L]
= with sweet chilli sauce N

y MET&LIEFDE vnn& Farm Fields oEREN Z

Eike ;
. KIP M ILlEU Cheeseboard: A conscious and responsible company in the middle of the

. . . . Beemster cheeseboard XXXXXXL 2.45 Veluwe, Farm Fields has a beautiful organic farm with its own
Smits produces Eike, the ultra-sustainable egg. They keep the production process . .
. . . . per person (from 10 persons) butcher's. The animals were all born to Dutch dairy farmers.
in their own hands, from the chick, research, energy supply, manure processing to T e To e A T e e B L R
packaging. The whole process is virtually circular, so on the way to zero waste. The Flax cheese, mature cheese, cured cheese, Animal \ivilfare is therefor: - numbe)r/ one on the farm whic;h
eggs are white, which means they are more environmentally friendly than a brown young cheese (80 grams per person) ’

. C e is reflected in the three "Beter Leven" stars.
egg. And they bear the On the Way to PlanetProof quality mark. Distinctive and

DRINKS & RECEPTION

responsible!
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Appetizer “Food&i” Bao party

5,50
« Nut mix
- Mix of various appetizers (qty. 3 per person)
« Mini-pita with dips
- Snack vegetables with matching dips

Various stuffed bao buns in an Au bain marie:

pork belly bun, succade bun, traditional Dutch mini
croquette bun and jackfruit bun. With its own dips
and sauce and Food&:i Pickle

(price per bao, to be ordered from 20 baos)

The Balls! qty. 20 2000 Savoury
fingerfood cold

per person (from 10 persons)

Selection of various cold snacks

(Mini wraps, Kips cervelat, Eike Indian chicken
meatballs, Beemster cheese and pickles)

- Mix of jack fruit traditional Dutch mini croquettes

- BIO veal traditional Dutch mini croquettes,
from Dobben cheese traditional Dutch mini cro-
quettes, traditional Dutch mini croquettes and
Cas&Kas traditional Dutch mini croquettes.

- Chilli sauce, Limburg mustard

. Extra: our bread roll to finish! +4 p.p.

Drinks

You can choose from the
following drinks:

- Bottle of flavoured water (75 cl) 3,00
- Whole earth soft drink (33 cl) 2,10

- Moonwater (33 cl) 2,15

- Can of beer 0.0% (from qgty. 10) 2,50
- Bottle of Gulpener, Ur-pilsener (from qty.10) 2,50
- Organic house wine (75 cl bottle) 15,00

white, red or rosé, per bottle
Other drinks are available on request.

See the next page for our extensive wine list.

NOILLd3034 3 SYNIRA
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Non-alcoholic wines

Les Cocottes Torres Natureo Tinto
Chardonnay Sparkling

Non-alcoholic Spanish quality wine.

Bright light yellow in colour with a fine Deep red in colour with aromas of cher-
and delicate sparkle. The aroma of this ries, blackberries and blueberries and
non-alcoholic sparkling wine has tastes a hint of vanilla. The taste is full of fruit
of peach, lychees and flowers. The taste and balanced with soft tannins.

offers a lot of tropical fruit, is fresh and
nicely balanced.

10,00 17,00

. J

Cuatro Rayas Organic
Sauvignon Blanc-Verdejo

Vallformosa Cava Fest Brut

[ enedes seain T Rueda, Spain

Bio & Vegan

1SI'TANIM

This organic Cava is light yellow with a hint of
green. The aroma and taste are fresh with tastes
of apple, pear and slightly floral. The soft sparkle,

beautiful freshness and mouth-filling character
offer the perfect balance.

The relatively cool climate in the
mountains of Rueda lends itself perfectly to the
fresh character of the Sauvignon Blanc and Verde-
jo. This organic wine is aromatic and fresh, with
tones of passion fruit, pineapple and citrus.

18,00 15,00

. /. J

Pasqua Le Collezioni
Montepulciano d'Abruzzo

Miss Bonvi Grenache-Cinsault

Pays d'Oc, France
MVO - Art project

Bright pink colour with a
shimmer of violet. In the glass you can smell fresh
red berry fruit, raspberry and a hint of grapefruit.
The taste is fresh and juicy with a nice minerality
and rounded aftertaste.

This deep dark red wine is mildly dry and has ripe
aromas of blackberries and cherries.
Smooth on the palate with lots of seductive
fruit and a soft spicy touch.

15,00 15,00

. /. J
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Drinks trolley

A drink in the meeting room, company restaurant or at the department without service?

The drinks trolley is the answer. We deliver chilled drinks at the desired time. The drinks trolley
can be reserved from 10 persons. The price of the package is based on two drinks

per person. Drinks consumed in addition to the reserved package will be subsequently charged.
Price of alcoholic drinks is €2.50 per consumption, non-alcoholic drinks €2.15.

The drinks trolley contains various types of soft drinks, waters, juices, beer, non-alcoholic beer,
red and white wine.

Served with mixed nuts.

Reception basis

A drink in the meeting room, company restaurant or at the department with service?

We serve drinks in buffet form. The drinks are not served. Orders from

50 persons. If there are fewer people, additional staff costs may be charged.

The price of the package is based on drinks for 1.5 hours and two drinks per person.

Extra drinks on top of the reserved package are subsequently charged.

Price of alcoholic drinks is €2.50 per consumption, non-alcoholic drinks €2.15. For longer drinks times
additional staff hours are charged. The reception package includes various types of soft drinks, waters, juices,
beer, non-alcoholic beer, red and white wine.

AND MORE?

Served with mixed nuts.
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Orders for the standard meeting service and lunches can be placed the day before

delivery by 12:00 via the Facility Desk. For drinks/receptions at the department
please reserve at least 5 days in advance via the Facility Desk

Cancellations

Please use the Facility Desk for any cancellations and/or changes stating the reservation number.
5 working days prior to delivery.

Late cancellations will be charged for.

Drinks, dinners and receptions can be cancelled at least 5 working days before delivery,

Unless otherwise stated in the quotation. Late cancellations will be fully charged for.

Conditions

The banqueting services are provided as standard on weekdays from 08:00 to 16:30.

All prices in this banqueting book are fixed prices incl. VAT, subject to price changes and availability.
Meeting services and meeting lunches are placed on a serving trolley at the desired location.

Our lunch packages include suitable crockery and cutlery.

We apply a refund for unopened drinks up to a maximum of 10% of the ordered amount of drinks

Personnel rates

Standard rate: between 08:00 and 16:30 €20,35 per half an hour
Evening rate: between 18:00 and 22:00 +10% surcharge
Evening rate: +35% surcharge
Weekend Saturday rate: +50% surcharge
Weekend Sunday rate: +100% surcharge

Contact details Facility Desk:

Email: facilitydeskwwf@facilicom.nl
Telephone: 088-2987300

Please let us know if the order will be picked up at the
restaurant or need to be delivered (€6,20).

Meeting services and lunches can be cancelled free
of charge at least 12 hours beforehand.
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