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WELCOME

Food is something amazing. At Food&i, we understand that every time you eat, it should be 
something special. It's also important for your order to always arrive in time, that you can order 
quickly and that the range offers plenty of choice for everyone; even if you place an order several 
times a week. Preferably, place your order for standard meeting catering and lunches at least 
three working days in advance.

Please place your order for standard meeting catering and lunches with the Facility Desk, 
preferably by 12:00 noon on the day before. For department cocktail parties or receptions,  
please contact our Facility Desk to book at least five days in advance.

A food book is nothing new. However, for our B2B range, we take it a step further. Forget the 
old assortment. Food&i rocks your buffet and transforms every meeting room into a sampling 
sensation. Join us on a journey of flavour and browse through our colour packages. Each 
package has a slightly different approach, with different meal times and a varied style of food.  
Of course, it is possible to shop from all, or order our icons at the end as an extra treat. No hassle, 
just good food.

We are pleased to introduce our revamped banqueting book 2026. As Food&i, we provide a 
varied range to suit your needs and type of event. We can, of course, also provide bespoke  
on-site solutions for events.

Kind regards, Team Food&i Willemswerf

Orders start from 2 people, unless otherwise stated. 
For more information and orders, please visit our restaurant or contact:

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

When booking, please let us know if the order will be picked up from our 
restaurant or if you would like it delivered (€6.85).

FOREWORD



Beter Leven 
certified for 
happier animals 

For example, all our Farm Fields 
veal products are 3-star Beter 
Leven certified; the same goes for 
our Livar pork products, used in our 
Vitello and Fricandeau sandwiches.

Beter Leven 
certified for 
happier animals 

We think our bread is an
icon. We opt for parbaked
bread in our range to
guarantee fresh bread and
avoid food waste.
If fresh bread is supplied,
we use a local baker in your
area!

Transparent 
chain
Our Beemster cheese has proven 
itself as a company with circular 
business practices throughout 
the chain. For instance, they were 
voted the most sustainable cheese 
brand in the Netherlands for the 
fourth time. 

Or how about our home-made 
tuna salad, which is made exclu-
sively from Fishtales tuna. An MSC 
certified company with 
a transparent chain.
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OUR IMPACT
HIGH-IMPACT FOOD! 
Food&i serves food with an impact. A strong vision of a healthy and diverse diet for all 
forms the foundation of our banqueting services. 

A menu of delicious food, a diverse range and local producers. Every day is new, 
with different flavours and plant-forward (containing sustainable meat and fish, but 
especially loads of vegetables), good for your body and mind, and above all: extremely 
reliable. 

Everything on the menu at Food&i is tasty and good for planet, people & animals. That 
means we make (at times difficult) choices, and we aim to tempt you to join us on a 
journey. A journey where you taste new things, see what you eat, know what's in the 
food, ensuring you look forward to your snack, hot meal, sandwich and salad. Eating 
and drinking at work has never been cooler.

Our iconic range  
These are the icons of our range, the key products that we focus on and that 
matter most to Food&i.



A varied diet for 
everyone 
The transition to eating less meat 
- so what do we serve at Food&i? 
Hybrid products, meat-substitutes 
& the quick fix! But how about when 
we do eat meat? Then we eat meat 
from farms we know, where animal 
welfare is a key theme!

Vitality
Proper nutrition is essential to 
mind and body.  
Our menus offer fresh salads, 
protein-rich dishes and both 
vegetarian and vegan options. 
We focus on plant-forward: 
sustainable meat & fish and plenty 
of vegetables. Be sure to try our 
spreads, like the Food&i egg salad, 
that we create according to the 
50/50 principle (50% vegetable, 50% 
animal-based). Day in and day out, 
our F&B experts work passionately 
to develop sustainable, nutritious 
and flavourful dishes for Food&i.

Our Food Code
The requirements for all partners 
of Food&i. Our code contains all 
standards and principles 
 regarding our range of products. 
This code describes how we view 
our menu, our preparation methods 
and procurement, but also our code 
of conduct and everything else 
related to our food and beverages!
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OUR TRANSITION  
TO BETTER AND 
HEALTHIER!

OUR FOOD IS 
THOUGHT  
THROUGH

25%

vegetarianvegan

fishmeat

25%

25%

25%

A banqueting order at Food&i represents a 
journey on which you taste new things. On this 
journey, we show you a predominantly plant-
based range, with limited animal protein. 

Any allergens or dietary requirements? 
Let us know when you order, and we’ll 
make sure to take this into account.

Clean label 
General 
reliability
Transparency from a nutritional 
point of view. Additives are used 
only if they have a clear and 
explainable function. Certain Asian  
flavourings and pre-packaged 
snacks may not yet be 100% clean 
label.

Homemade
Quality as standard at any time of 
the day. We develop the recipes for 
all our homemade food, prepared in 
our own central kitchen. At Food&i, 
we prepare an increasing part of 
our range in-house, developed 
entirely from Food&i's vision, 
which is in line with our guests' 
expectations.

Culinary 
Inclusivity 
Food&i has a strong identity, but 
within the confines of our concept, 
there is something for everyone! 
Whatever your or your colleagues’ 
diet or eating pattern, we have 
something to offer you, while giving 
you the right tools and information 
to grow and improve where 
possible. This allows us to make an 
impact in building a better world 
together.



Easy & quick!

Yoghurt with granola and fruit 

Schulp fruit juice

5.20 
pp.

The foundation 
of your day!
Multi-seed or vegan croissant 

Greek yoghurt or soy quark with 
granola and fruit 

Fresh smoothie 

CAN BE ORDERED 
SEPARATELY

Coffee biscuit 			   0.35
Yoghurt with granola and fruit 	 3.20
Overnight oats 			   3.20
Chia pudding 			   3.20
Croissant 			   2.35
Loaded croissant -  
filled with cheese 		  3.60 
tomato and chives 	
Bread roll with filling 	 5.50
Butter 				    0.45
Boiled egg 			   1.05
Fruit salad 			   3.40
Hand fruit 			   1.00
Schulp fruit juice, bottle (20 cl) 	 2.55
Schulp fruit juice, bottle (75 cl) 	 6.60
Fresh smoothie, jug (100 cl) 	 9.20
Organic milk/buttermilk (25 cl) 	 2.05

SCHULP 

Schulp juices are naturally cloudy 
with a clear premise: no additives 
whatsoever! Healthy fruit, mainly 
from Dutch orchards.

8.35 
pp.
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Start your meeting the right way with one of the breakfasts below. 
We present these in buffet style in your meeting space, including all the 
necessary tableware.  BREAKFAST



Tea & Coffee 
Break
Coffee/tea 

Still, sparkling and flavoured water

Coffee biscuits by De Koekfabriek  
(a social enterprise)

Tea & Coffee 
Break Sweet
Coffee/tea

Still, sparkling and flavoured water

Tiny Tony Chocolonely 

Morning Break
Coffee/tea 

Still, sparkling and flavoured water 

Assortment of small puff pastries 
(2 pp.)

Fruit salad

De Koekfabriek 
DELICIOUSLY MOREISH BISCUITS! At 
De Koekfabriek, they believe that 
everyone should have the opportunity 
to participate in and contribute to our 
society. They put their best foot - or 
rather their best Koekie - forward by 
providing fair opportunities to 
individuals with poor job prospects. 
This unique workforce works 
passionately to bake and package the 
delicious Koekies. Together with you, 
De Koekfabriek gives them an 
opportunity to return to society!
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MEETINGS
PACKAGES

3.70 
pp.

7.90 
pp.

4.00 
pp.

Coffee & Cake 
Break
Coffee/tea

Still, sparkling and flavoured water

Artisan sweet bakes  
(e.g. carrot cake, banana bread) 

4.75 
pp.



Beverages

Coffee, jug (6 cups) 1.5 litres� 7.15

Tea, jug (6 cups) 1.5 litres� 7.15

Flavoured water, jug� 3.70

Zero/low sugar soft drink (25 cl)� 2.45

Schulp fruit juice, bottle (20 cl)� 2.55

Tap water, bottle� 1.90

Sparkling water, bottle (75 cl)� 3.05
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MEETINGS
INDIVIDUAL ITEMS

Sweet
Biscuits by De Koekfabriek  
(per 10) � 3.70
Tiny Tony Chocolonely (per 10)� 7.50
Mix of small Danish  
puff pastries� 4.20 
2 pieces pp. price per person.  
Minimum order for 5 people.	
Apple turnover� 2.25
Lemon cake� 2.65
Brownie� 3.10
Banana bread� 2.80
Cookie with almond filling� 2.10
Carrot cake from Willem Pie� 2.65
Muffin� 3.65
Pastel de nata� 2.05 
(Crispy custard  
pie, Portuguese style) 	
Eat Natural bar� 2.65
Assorted pastries  
per 10 people� 4.25
Variety of pies  
per 10 people� from 29.95

 
Savoury
Beemster cheese roll� 3.10
Empanada� 3.10
Saté bread roll� 3.10
Sausage roll� 3.10
Bread roll with croquette  
(Cas&Kas or veal croquette)� 5.80
Soft bread roll with croquette  
(Cas&Kas or veal croquette) � 3.70

HEALTHY  
SNACKING

Hand fruit 	 1.00
Fruit salad 	 3.40
Snack veggies	 2.65
Bites we love nuts 	 2.15 
(Cas&Kas or veal croquette) 	 3.70
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Food&I
With our Food&i lunch, you 
literally eat with us. A varied tasting 
of goodies; healthy and diverse.  
A no-brainer if you ask us. 

•	 A bread roll with filling
•	 Salad  
•	 Broth with toppings
•	 Fresh smoothie or milkshake

FOOD&I To Go
Need a quick bite to eat in the car 
or on the go? How about our Food&i 
To Go lunch! Specially prepared for 
easy eating on the go.

•	 2 soft rolls with filling
•	 Hand fruit
•	 Energy Booster snack
•	 Schulp fruit juice

STANDARD
The best bread rolls, an apple and 
flavoured water to quench your 
thirst. Don’t hesitate to select our 
standard package, which is the 
foundation for a nutritious lunch.

•	 A generously filled bread roll or 
sandwich

•	 Hand fruit
•	 Schulp fruit juice 

WILLEMSWERF
Simple but tasty a basic lunch 
with something for everyone.  
Also available To Go.

•	 Soft bread roll
•	 Half wrap
•	 Candy bar 
•	 Schulp fruit juice 

VITAL
Delicious and varied! With a focus 
on fresh salads and a generously 
filled wrap. Hydrate with our 
flavoured water and you're good to 
go. Guaranteed no after-lunch dip! 

•	 Filled wrap  
•	 Dairy-based dessert with fruit 
•	 Flavoured water

12 O’CLOCK 
PITSTOP
The perfect lunch returns to the 
menu. Our familiar and complete 
lunch combination with a croquette 
bread roll, salad, fruit juice and a 
Portuguese sweet pastry for dessert

•	 Soft bread roll with croquette
•	 Bread roll with filling
•	 Salad
•	 Mini pastel de nata
•	 Schulp fruit juice

LUNCH

11.00 
pp.

14.75 
pp.

14.30 
pp.

13.60
pp.

7.80 
pp.

9.95
pp.



FOR BIG APPETITES

Schulp fruit juice, bottle (75 cl) 	 6.60

Fresh smoothie, jug (75 cl) 	 9.20

Organic buttermilk, jug (25 cl) 	 2.05

Organic milk, bottle (25 cl) 	 2.05

Flavoured water, bottle (75 cl) 	 3.70

Decanter of still water (75 cl) 	 1.90

Sparkling water, bottle (75 cl) 	 3.05

Can of zero/low sugar soft drink 	 2.40

Cas & Kas 
croquette 
The vegan round and plain 
croquettes with that familiar taste, 
but completely vegan! They are 
100% plant-based and contain 
no palm oil or soy. A deliciously 
crispy crust, creamy ragout and 
indistinguishable from real meat. 
Together with Cas & Kas, we believe 
these plant-based top scorers will 
become the new standard. It’s a 
maximum taste experience with a 
minimal food footprint!

BEVERAGES

Bottle of Schulp � 6.60
fruit juice (75 cl) 
Fresh smoothie, jug (75 cl)� 9.20
Organic� 2.05
buttermilk, bottle (25 cl) 	
Organic milk, bottle (25 cl)� 2.05
Flavoured water, bottle (75 cl)� 3.70
Still water, decanter (75 cl)� 1.90
Sparkling water, bottle (75 cl)� 3.05
Can of zero/low sugar� 2.40 
soft drink 	

FOR BIG APPETITES

Hot meal of the day	 6.55

Sandwich 	 5.50

Crusty bread roll with filling 	 5.50

Filled wrap 	 6.20

Small salad 	 3.10

Meal salad 	 6.30

Soft bread roll with croquette 	 3.50 
(Cas & Kas or veal croquette) 	

Bread roll with croquette 	 5.80
(Cas & Kas or veal croquette) 	
 

Currant bun 	 1.30

Boiled egg 	 1.05

Soup of the day 	 2.35

Broth of the day 	 1.95

Hand fruit 	 1.00

Fruit salad 	 3.40

Greek yoghurt with 

granola and fruit 	 3.20

16 17BANQUETING  |  WILLEMSWERF version: January 2026

LUNCH



Beverages

Tap water, bottle 1 litre� 1.90

Sparkling water, bottle 75 cl� 3.05

Flavoured water, bottle 75 cl� 3.70

Individual add-
ons

Bueno 	 2.20

Tony’s Chocolonely 	 2.45

Banana bread 	 2.80

Muffin (vegan) 	 3.65

Carrot cake from Willem Pie  

(vegan) 	 2.65

Assorted cakes 

(min. order 10 pieces)	 4.25

Variety of pies	 29.95  

per 10 people 	

Broth 	 1.95

Homemade soup 	 2.35

Beemster cheese roll 	 3.10

Sausage roll 

(De Vegetarische Slager)	 3.10 

Satay bread roll 

(The Vegetarische Slager) 	 3.10

Empanada 

(De Vegetarische Slager) 	 3.10

Soft bread roll with croquette 	 3.50

Fresh & fruity
 
•	 Zero/low sugar  

soft drinks
•	 Hand fruit

Fresh & Savoury
 
•	 Zero/low sugar 

soft drinks
•	 Packaged savoury snacks

Fresh & Bar
•	 Zero/low sugar 

soft drinks
•	 Energy Booster snack

Fresh & 
Vegetable
•	 Zero/low sugar 

soft drinks
•	 Veggie snacks
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MEETINGS
SNACKS

3.25
pp.

3.60
pp.

3.70
pp.

4.50
pp.



GRO 
What makes GRO special in the food sector 
is that they have a short, fully circular and 
transparent chain. You know what you’re 
eating and where it comes from. The delicious 
crunchy snacks contain oyster mushrooms, 
which means you eat a few more vegetables 
without noticing. GRO's products help reduce 
environmental impact and are bursting with 
flavour. They are the starting point for a better 

future! 

De Groene Hen 
(The Green Chicken)
De Groene Hen, the ultra-sustainable egg. 
They keep the production process in-house, 
from chick, research, energy supply, manure 
processing to packing. The entire process is 
virtually circular, on the way to zero-waste. 
The eggs are white, which means they are 
eco-friendlier than a brown egg. And they 
have received the  
On the way to PlanetProof  
label. In other words:  
distinctive and  

responsible!

 
Farm Fields
A conscious and responsible farm in the 
middle of the Veluwe National Park, where 
Farm Fields has a beautiful organic farm 
with its own butchery. All the animals are 
born on Dutch dairy farms, so you can be 
100% sure where your meat comes from. 
Animal welfare is given the highest priority 
at the farm, which is reflected in the three 

Beter Leven stars.

DIERENWELZIJN Milieu

DUIDELIJKE
HERKOMST

DE BESTE
KWALITIJD

DIERENWELZ
DUIDELIJKE
HERKOMST

MILIEU

RECYCLE
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DRINKS & 
RECEPTION
Vegetable crisps with a dip� 3.35 
per person (min. 10 people) 	
Nibbles� 3.35
per person (min. 10 people) 
Nuts, popcorn, crisps
Snack veggies� 4.00
per person (min. 10 people)
Various vegetable sticks and vegetable puff pastries 
with matching dips  
Cas&Kas or GRO oyster mushroom round croquettes*� 1.60
each (min. 10 pieces) 
VFC popcorn NOchicken bites� 1.60
Tasty tender popcorn NOchicken balls with 
sweet chilli sauce per person (min. 10 people) 
Vietnamese spring rolls� 0.75
each (min. 10 pieces) 
with sweet chilli sauce
Caprese skewers� 1.20
each (minimum of 40 pieces)
*Must be ordered at least 3 business days prior to the event
Yakitori skewers� 1.20
each (minimum of 40 pieces)
*Must be ordered at least 3 business days prior to the event
Cold platter� 3.00
per person (min. 10 people)
Various cheeses & cooked meats
Pizza� 12.50
our deliciously topped pizzas with a healthy
base, in slices for sharing or as a meal
GRO nibbles� 1.50
Mix of mini spring roll, veganette, lasagnette,
wakame croquettes and oyster mushroom bitterbal
each (minimum of 10 pieces) 
Party mix appetisers� 5.00
combination of meat and vegan bites	
6 pieces per person (price per person
Stuffed nachos� 8.80
per serving of 350g with crème fraîche, 
guac NO guac, cheese, spring onion & pico de gallo
Crunchy Sushi� 1.50
each (min. 10 people) 



Beverages
Choose from the following 
beverages:

	Flavoured water, bottle (75 cl) 	 3.70

Zero/low sugar soft drink (20 cl) 	 2.45

0.0% beer, can (min. 10 cans) 	 3.05

Gulpener, bottle. Ur-pilsener	 3.05
(minimum 10) 

Organic house wine (bottle 75 cl) 	 17.40 
white, red or rosé, per bottle

Blade tap (1 x 8 litre, includes	 95.00
glasses and blade tap hire)

Other drinks available on request. 
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Street food  
platter
 
Hip platter with a range of delicious 
gyozas, filled boa buns, tortilla 
wraps and pizza slices.

PACKAGES
DRINKS & RECEPTION

20.50
pp.

Food&i 
appetisers	
5.20 pp.
Classic mixed appetisers with a 
twist! Enjoy a mixed selection of 
appetisers and crispy mixed nuts. 
Something for everybody for a 
delicious cocktail party.
•	 Mixed nuts  
•	 Mix of assorted appetisers  

(3 pieces pp.)  
(mix of vegetarian/vegan/meat)

The Balls!	
24.45
For true fans of bitterballen! A 
selection van various bitterballen 
(round croquettes). For example: 
cheese bitterballen, Cas & Kas 
bitterballen, arancini risotto 
bitterballen & veal bitterballen.  
20 pieces. 

Local treats 	
1.40 each
Blinis, canapés & tartelettes A nice 
assortment of different cold snacks 
for events. These include blinis 
with smoked salmon & herby crème 
fraîche, canapé vitello tonato and 
tartelette with green asparagus and 
parmesan filling. Minimum order  
50 pieces

Cracker Delight	
1.20 each
Minimum order 50 pieces
A tasty assortment of crackers with 
various toppings. Seasonal, e.g. 
with brie and mango in summer and 
brie, honey and walnuts in winter.
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Drinks trolley
Drinks in the meeting room, 
company restaurant or department 
without service?

The drinks trolley is the solution. 
We deliver chilled drinks at the 
preferred time. The drinks trolley
can be booked from 10 people 
upwards. The price of the package 
is based on two drinks per person. 
Drinks ordered in addition to your 
package will be charged based 
on actual cost. Price of alcoholic 
beverages is €3.05 per unit,  
non-alcoholic beverages are €2.45. 
The drinks trolley offers various 
types of soft drinks, water, juices, 
beer, non-alcoholic beer, red and 
white wine. 

Comes with mixed nuts.

Reception basic
A cocktail party in the meeting 
room, company restaurant or at the 
department with service?

We provide the drinks buffet style; 
the drinks are not served. Minimum 
order for 50 people. For smaller 
groups, additional staff costs may 
be charged. The package price is 
based on a 1.5-hour drinks party 
with two drinks per person. Drinks 
ordered in addition to your package 
will be charged based on actual 
cost.

Price of alcoholic beverages is 
€3.05 per unit, non-alcoholic 
beverages are €2.45. Additional 
staff hours will be charged for 
drinks parties that last longer than 
1.5 hours. The reception package 
offers various types of soft drinks, 
water, juices, beer, non-alcoholic 
beer, red and white wine.

Comes with mixed nuts.

AND MORE:

If you would like to complete your cocktail party by including audio 

equipment, cocktail tables, chairs or similar additions, we would be happy 

to give you input. Please contact the Facility Desk.

7.90
pp.

5.80
pp.
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Please place your order for standard meeting catering and lunches through the Facility Desk, 
preferably before 12:00 noon on the day before. For cocktail parties or receptions at the department, 
we ask you to book at least five days in advance. 

CANCELLATIONS
•	 Please contact the Facility Desk for any changes or cancellations, stating the reservation 

number.

•	 Meeting catering and lunches can be cancelled free of charge until 12:00 noon on the day 

before.

•	 If you do not cancel in due time, you may be charged.

•	 If you need to cancel cocktail parties, dinners or receptions, please notify us at least five 

business days in advance,

•	 unless otherwise agreed in the quotation. In case of late cancellations, we will have to 

charge 100% of the price.  

TERMS AND CONDITIONS
By default, banqueting services are provided on business days between 8:00 AM and 4:30 PM.

•	 All prices in this banqueting book are fixed standard prices, exclusive of VAT, and subject to 

price changes and availability. 

•	 Meeting catering and meeting lunches are delivered on a serving trolley at the preferred 

location.

•	 Our packaged lunches come with the appropriate crockery and cutlery. 

•	 Unopened drinks will be refunded with a maximum of 10% of the quantity ordered.

 

STAFF RATES

Standard rate: between 8:00 AM - 4:30 PM €25.55 per half hour

Evening rate: between 4:30 PM - 6:00 PM +10% surcharge 

Evening rate: between 6:00 PM - 10:00 PM +35% surcharge

Weekend rate Saturday: +50% surcharge 

Weekend rate Sunday: +100% surcharge

FACILITY DESK CONTACT DETAILS
Email 	facilitydeskwwf@facilicom.nl

Telephone: 	 088-2987300

When placing your order, please remember to specify whether you want pick-up or delivery. 

The delivery fee is €6.85. Meeting catering and lunches can be cancelled free of charge 

until 12:00 noon on the day before.



Food&i
Karel Doormanweg 4

3115 JD Schiedam

The Netherlands

info@foodandi.nl

+31 (0)6 83 63 12 15

www.foodandi.nl

Every bite counts


