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Preface
Food is something amazing. At Food&i, we understand that every time you eat it should be something special. 
It's also important that your order is always on 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. 

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

A food book is nothing new. With our business assortment, however, we take it a step further. Forget the old assort-
ment. Food&i rocks your buffet and turns every meeting room into a tasting palace. Join us on a journey of taste 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 around, or order our icons at the end as an extra treat. No worries, 
just good food. 

Our range consists of a mix of animal and vegetable products. Of course, you can also choose a completely plant-
based range. Everything you find in this food book is transparent about nutritional value, prepared with as many 
vegetables, dietary fibres and healthy proteins as possible. And, where possible, selected with attention to animal 
welfare. Our eggs from Eike, our Beemster cheese and our veal from Farm Fields are among the most sustainable 
in the world. 

And we don't throw anything away. NOTHING. So help us and order one of our pizzas, for example, or lunch packag-
es for which we use our 'no waste' products or pick something from the menu of the day and be surprised. 
We believe in flavour and taste sensation. That is why we recommend choosing one of our packages that are part of 
a varied range we have put together, so that you not only taste many different flavours, but also enjoy the surprising 
variety that ensures a healthy energy balance. 

WE are pleased to introduce our revamped banqueting book. As Food&i, we provide a varied assortment to suit 
your needs and type of event. We can also provide customised solutions. 
For more information, please contact the Facility Desk. 

Kind regards,

Team Food&i Willemswerf

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 collected from our 
restaurant or if you would like it  
delivered (€6.20). 
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Beter Leven 
certified 
For example, all our Farm 
Fields veal products are 
3-star Beter Leven certified; 
the same goes for our Livar 
pork products, like our Vitel-
lo and Fricandeau sandwich.

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

Or how about our home-
made tuna salad, which is 
made exclusively from Fish-
tales tuna. An MSC certified 
company with a transparent
chain.

Signature 
bread
We consider our bread to be 
an icon. We opt for bake-off 
in our range to guaranteed 
fresh bread and avoid food 
waste. 

If bread is delivered fresh, 
then we use a local baker 
from the village or city!

Food&i serves food with 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 pro-
ducers. Every day is new, with different flavours and plant 
forward (containing sustainable meat and fish, but espe-
cially loads of vegetables), which is good for your body 
and mind and above all: extremely reliable. 

Everything on the menu at Food&i is tasty and good for 
the planet, people & animals. That means we make (at 
times difficult) choices and want 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 and that whets 
your appetite for a snack, hot meal, sandwich and salad.  
Eating and drinking at work has never been so much fun.

Food with impact!

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

sure to take them into account.

Home-made

Standard quality at any time of the day. All our 
home-made recipes are our own, the use of 
which we demand in our own central kitch-
en. At Food&i, we make an increasing part of 
our range ourselves. Developed entirely from 
Food&i's vision, which is in line with our guest.

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? Then we eat meat 
that we know the origins of 
and with attention to animal 
welfare! Culinary Inclusiveness

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, whilst giving you the right tools and infor-
mation to grow and improve where possible. 
In doing so, together we make an impact for a 
better world.

Clean label 
General reliability
Transparency from a nutritional point of view. 
None to few E numbers, and only when they 
have a clear and explainable function. 
Certain Asian flavourings and pre-packaged 
snacks may not yet be 100% clean label.

Nutri-Score
Our entire range & menu has 
been given a Nutri-Score. The 
purpose of the logo is to help 
consumers make health-
ier choices when making 
purchases within a product 
group.  
Nutri-Score is a traffic light 
system with five levels, where 
A is the healthier choice and 
E is the choice to avoid.

We predominantly select
A&B, with C/D being the
exception within our
banqueting range. More info 
about the nutri-score

Allergies must be
communicated in advance.

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 manners and 
everything else related to our 
food and beverages!

25%
vegetarianvegan

fishmeat

25%

25%

25%

Our
transition to 

better and 
healthier!

Our food  
is geared  

towards you

Our food
is for  

everyone

Curious about our banquet-
ing range?

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

•	 Greek yoghurt or soy quark with granola 
and fruit 

•	 Fresh smoothie 

Easy & quick!

•	 Croissant or yoghurt with granola and fruit 

•	 Schulp fruit juice

Start your meeting the right way with one of the breakfasts below. 
We present these in buffet style in your meeting room and include all the necessary tableware.  

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

Add your own

•	 Coffee biscuit

•	 Yoghurt with granola and fruit

•	 Overnight oats

•	 Chia pudding

•	 Croissant

•	 Loaded croissant - filled with cheese, toma-

to and chives

•	 Sandwich roll with filling

•	 Butter

•	 Boiled egg

•	 Fruit salad

•	 Hand fruit

•	 Small bottle of Schulp fruit juice (20 cl)

•	 Big bottle of Schulp fruit juice (75 cl)

•	 Pitcher of fresh smoothie (100 cl)

•	 Organic milk/buttermilk 25 cl 

7.70
p.p.

4.70
p.p.

0.35 

3.05 

3.05 

3.05 

2.25 

3.25 

4.90

0.45 

1.00 

3.20

0.95 

2.30

5.95 	

8.25 

1.95
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Morning Break!
•	 Coffee/tea

•	 Flat, sparkling and flavoured water

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

•	 Fruit salad 

Tea & Coffee Break!
•	 Coffee/tea 

•	 Flat, sparkling and flavoured water

•	 Coffee biscuits

Soft drinks are available 
on request. 
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3.30
p.p.

7.15
p.p.
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Meetings over coffee  

•	 Coffee jug (6 cups) 1.5 litres 

•	 Tea jug (6 cups) 1.5 litres

•	 Coffee biscuit each

Add your own

•	 Brownie

•	 Currant bun 

•	 Muffin

•	 Banana bread

•	 Apple turnover 

•	 Pastel de nata 

•	 Almond cake 

•	 Vegan pink cake 

•	 Pecan bar/granola bar

•	 Hand fruit

•	 Eat Natural bar 

•	 Nuts

•	 Popcorn

•	 Jug of flavoured water (75 cl)

•	 Can of Moonwater soft drink (25 cl) 

•	 Can of zero/low sugar soft drink (25 cl)

•	 Fruit salad

* Includes deposit

M
EETIN

G
S

C
offee &

 tea

6.35

6.35

0.35

2.95 

1.25

3.45

3.25

2.15

1.95

1.90

2.55

2.65

0.95

2.50

2.35

2.25

3.30

2.30*

2.25*

3.20
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Lunch deal 
The lunch deal is back on the menu.
The trusted and complete lunch combination
of a croquette sandwich roll, salad, a fresh smooth-
ie and a Portuguese sweet pastry for dessert.

•	 Soft bread roll with croquette

•	 Sandwich

•	 Salad

•	 Pastel de nata

•	 Milk or Schulp fruit juice

Balance 

Your reliable and typical lunch with a surprising 
hot snack. 
From the Mediterranean world, we know that a 
hot midday meal is good for your energy balance. 
What could be tastier than some roasted vegeta-
bles?

•	 A sandwich roll

•	 Food&i roast 

•	 Fresh smoothie

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 put together for easy eating on the go. 

•	 2 soft rolls with filling 

•	 Hand fruit 

•	 Energy Booster snack 

•	 Schulp fruit juice

Standard
The best sandwich rolls, an apple and flavoured 
water to quench your thirst. Don't hesitate. Get our 
standard
package, which is the foundation for a nutritious 
lunch.

•	 A sandwich roll

•	 Hand fruit

•	 Flavoured water 

Vital 
Make no mistake; everything you order at Food&i is 
based
on a healthy combination and a diverse diet.
With our vital package, we go a step
further and focus entirely on our diverse
salads and a super-filled whole-wheat wrap.
Hydrate with our flavoured water and you're good to 
go. Guaranteed no after lunch dip!

•	 Salad

•	 Different kinds of wraps (1 wrap per person)

•	 Veggie snacks

•	 Flavoured water

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 sandwich roll

•	 Salad  

•	 Broth with toppings

•	 Fresh smoothie

11.85
p.p.

13.30 
p.p.

12.85
p.p.

7.00
p.p.

10.50
p.p.

12.20
p.p.
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Lunch

Add your own

•	 Sandwich

•	 Hard sandwich roll

•	 Soft sandwich roll

•	 Meal salad

•	 Filled wrap

•	 Small salad

•	 Soft Cas & Kas croquette sandwich roll

•	 Currant bun

•	 Boiled egg

•	 Greek yoghurt with granola and fruit

•	 Hand fruit

•	 Soup of the day

•	 Broth of the day 

•	 Big bottle of Schulp fruit juice (75 cl) 

•	 Pitcher of fresh smoothie (100 cl) 

•	 Bottle of organic milk (75 cl) 

•	 Bottle of organic buttermilk (75 cl) 

•	 Bottle of flavoured water (75 cl) 

•	 Zero/low sugar soft drink (25 cl)

•	 Fruit salad

* Includes deposit

Cas & Kas croquette 
The vegan bitterballen and 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 be-
lieve these plant-based toppings will become the new standard. 
It’s a maximum taste experience with a minimal food footprint!

4.90

4.90

3.50

5.95

4.90

2.95

5.50

1.25

1.00

3.05

0.95

2.25

1.85

5.95

8.25

4.75

4.75

3.30

2.25*

3.20
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Fresh & fruity
 
•	 Moonwater or zero/low sugar soft drinks
•	

•	 Hand fruit

Fresh & Bar
 
•	 Moonwater or zero/low sugar soft drinks

•	 Love raw bar or energy booster bar

Fresh & Savoury
 
•	 Moonwater or zero/low sugar soft drinks 

•	 Packed savoury snacks

Fresh & Vegetable
 
•	 Moonwater or zero/low sugar soft drinks 

•	 Veggie snacks

M
EE

TI
N

G
S

Sn
ac

ks

Add your own
•	 Mini pink cake (vegan) 

•	 Peanut protein balls 

•	 Granola or pecan bar

•	 Tony’s Chocolonely

•	 Home-made banana bread

•	 Muffin (vegan)

•	 Carrot cake from Willem Pie (vegan)

•	 Assorted cakes (min. order 10 pieces)

•	 Assorted cakes per 10 people

•	 Broth

•	 Home-made soup

•	 Beemster cheese roll

•	 Sausage roll (The vegetarian butcher) 

•	 Satay roll (The vegetarian butcher) 

•	 Empanada (The vegetarian butcher)

•	 Soft bread roll with croquette

Beverages

•	 Bottle of tap water 1 litre 

•	 Bottle of sparkling water 75 cl

•	 Bottle of flavoured water 75 cl 

•	 Iced coffee latte 1 litre jug

•	 Iced tea latte 1 litre jug

2.95
p.p.

3.20
p.p.

3.35
p.p.

4.00
p.p.

1.70

2.75

3.30

7.15

6.60

2.55
1.25
2.65
2.30
3.25
3.45
3.25
3.85
26.95
1.85
2.25
2.85
2.85
2.85
3.05
3.35
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Spiced nut mix
Mix of nuts and chilli peas

Vegetable chips with dip 
per person (from 10 persons)
	
Pita and/or breadsticks	
per person (from 10 persons)
with dips

Nibbles
per person (from 10 persons)
Nuts, popcorn, crisps

Veggie snacks
per person (from 10 persons)
Various vegetable sticks and vegetable puff pastry 
with matching dips 

Cas & Kas oyster mushroom croquettes*
per piece (from 10 pieces)
Cas & Kas bitterballen or
GRO oyster mushroom bitterballen
With Limburg style mustard

VFC popcorn NoChicken bites
Tasty tender popcorn NoChicken balls with sweet chilli 
sauce per person (from 10 people)

Vietnamese spring rolls	
per piece (from 10 pieces) 
with sweet chilli sauce

Caprese skewers	
per piece (minimum of 40 pieces)
*Must be ordered at least 3 business days 
before the cocktail party

Yakitori skewers	
per piece (minimum of 40 pieces)
*Must be ordered at least 3 business days 
before the cocktail party

Board/Block of cheese 
Beemster cheese platter XXXXXXL
per person (from 10 persons)
Vlas cheese, matured cheese, semi-matured cheese, 
young matured
(80 grams per person)

Food&i well-filled pitas
per piece (minimum of 10 pieces)
for example, with falafel, chicken, vegetables or steak

Pizza (minimum of 10 pieces)
our delicious filled pizzas with a healthy base, in slices 
for sharing or as a meal	

GRO nibbles
Mix of mini spring roll, veganette, lasagnette,
wakame croquettes and oyster mushroom croquettes
per piece (minimum of 10 pieces)

Party mix appetisers
combination of meat and vegan appetisers.
6 pieces per person (price per person

Farm Fields veal bitterballen
per piece (minimum of 10 pieces)

Well-filled nachos 
per serving of 350g with crème fraîche, guac NO guac, 
cheese, spring onion & pico de gallo

A cocktail party is only successful 
when accompanied by tasty snacks! 
Want everything served on the same 
board? We can do that! Choose our 
platters, our bowls, our trays and 
snack boards; you can't go wrong and 
you'll find a wonderful assortment 
that makes every cocktail party a 
memorable one! 

Order from  
10 persons or  

10 pieces

Eike
Smits produces Eike, 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!

GRO 

What makes GRO special in the food sec-
tor is that they have a short, fully circular 
and transparent chain. You know what 
you are eating and where it comes from. 
The delicious crunchy snacks contain 
oyster mushrooms, which means you eat 
a few more vegetables unnoticed. GRO's 
products help reduce environmental im-
pact and are bursting with flavour. They 
are the starting point for a better future!

Farm Fields
A conscious and responsible farm in the middle of the Veluwe, 
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
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C
O

C
KT

A
IL

 P
A

RT
IE

S 
& 

RE
C

EP
TI

O
N

S 

2.70

2.95

2.95

2.95

3.60

1.40

1.40

0.65

1.10

1.10

2.70

5.45

11.00 

1.30

4.50

1.20

7.90	
 

Food&i BANQUETING  |   12



“Food&i” appetisers 		 	
• Nut mix
• Mix of assorted appetisers (3 pieces p.p.)
• Mini pita with dips 
• Veggie snacks with matching dips 

The Balls! 20 pieces			 
• Mix of jack fruit bitterballen, 
• 	ORGANIC veal bitterballen, van Dobben 
	 cheese bitterballen, bitterballen and 
	 the Cas & Kas bitterballen. 
• Chilli sauce, Limburg style mustard
• Extra: our ball sandwich roll to finish! +4,- p.p.

Blinis, canapé & tartelettes
A nice assortment of different cold snacks for events. 
For example, Blini smoked salmon & herbal crème 
fraîche, canapé vitello tonato and tartelette with 
green asparagus and parmesan filling. 
Orders from 50 pieces

Savoury finger food cold 	
per person (from 10 persons)
Selection of various cold snacks (Mini wraps, Dutch 
Cervelat from Kips, Eike Indian balls, Beemster 
cheese cubes and mixed pickles)

You can choose from the follow-
ing beverages: 

•		 Bottle of flavoured water (75 cl)
•	 Zero/low sugar soft drink (20 cl)
•		 Moonwater (25 cl)

•		 Can of beer 0.0% (minimum 10 cans)
•		 Bottle of Gulpener, Ur-pilsner (minimum 10 bottles)
•		 Organic house wine (bottle 75 cl)
 	 white, red or rosé, per bottle

Other drinks available on request. 

Bites

Beverages
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12.65
p.p.

22.00

1.35
each

3.30
2.25
2.30

2.75
2.75
16.50

7.20
p.p.
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Reception basic
A cocktail party in the meeting room, company restaurant or at the department without service?

We provide the drinks in buffet style; the drinks are not served. Minimum order for
50 people. In the event of fewer people, additional staff costs may be charged.
The package price is based on a 1.5-hour cocktail party and two drinks per person.
Additional drinks consumed on top of the package ordered will be charged afterwards. 
Price of alcoholic beverages is €2.75 per consumption unit, non-alcoholic beverages are €2.37. Additional staff 
hours will be charged for cocktail 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.

Drinks trolley
A cocktail party 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. Additional drinks consumed on top of the package ordered will be charged
afterwards. Price of alcoholic beverages is €2.75 per consumption unit, non-alcoholic beverages are €2.30.  
The drinks trolley offers various types of soft drinks, water, juices, beer, non-alcoholic beer, red and white wine. 

Comes with mixed nuts. 

Would you like to make 
your cocktail party com-
plete, for example by in-
cluding audio equipment, 
cocktail tables, chairs or 
something similar. We are 
happy to advise! Please 
contact the Facility Desk.

5.05
p.p.

6.90
p.p.
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Staff rates

Standard rate: between 8:00 AM - 4:30 PM €22.70 per half hour

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

Evening rate: +35% surcharge

Weekend rate Saturday: +50% surcharge 

Weekend rate Sunday: +100% surcharge

Cancellations
•	 Cancellations and/or changes via the Facility Desk, stating the reservation number.
•	 Meeting catering and lunches can be cancelled free of charge until 12:00 PM on the day before.
•	 If you do not cancel on time, you may be charged.
•	 Cocktail parties, dinners and receptions, cancel at least five business days in advance.
•	 Unless otherwise stated in the quotation. In case of late cancellations, 100% will be charged. 

Terms and conditions
•	 By default, banqueting services are standardly provided on business days from 8:00 AM to 4:30 PM.
•	 All prices in this banqueting book are fixed standard prices excluding VAT subject to price changes and availability. 
•	 Meeting catering and meeting lunches are placed on a serving trolley at the preferred location.
•	 Our package lunches come with appropriate crockery and cutlery. 
•	 Unopened drinks will be refunded with a maximum of 10% of the quantity ordered.

You can place your order for the standard meeting catering and lunches through the Facility Desk
preferably before 12:00 PM on the day before. For cocktail parties/receptions at your department,
we request that these be booked at least five days in advance.

Contact details Facility Desk: 
 
Email: facilitydeskwwf@facilicom.nl 
Telephone: 088-2987300 
 
When placing your order, be sure to specify whether you will 
collect it or would like to have it delivered. The delivery rate is 
€6.20

Meeting catering and lunches can be cancelled free of charge 
until 12:00 PM on the day before.
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