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Let the Amstel Hotel be your destination 
(or gift) of choice this season.

T H E  A M S T E L  H O T E L

Welcome
LET'S EAT, DRINK & 

BE MERRY THIS 
SEASON

F E S T I V E  S E A S O N The Amstel Hotel, 2026

Experience the wonder of the festive season.

We warmly welcome you and your 
loved ones to celebrate this special time 
of year at the Amstel Hotel.
Located in the heart of Amsterdam 
and overlooking the Amstel River, 
our historic hotel provides the perfect 
setting in which to create lasting festive 
memories.

Whether you join us for an elegant 
dining experience, a relaxing stay, or a 
celebration with family and friends, we 
look forward to making your time with 
us truly memorable.

Warm regards,
Tom J. Krooswijk

General Manager

CELEBRATE 
WITH  US

Delight your loved ones with an experience at the 
Amstel Hotel. Whether you are looking to give the 
ultimate gift of a stay in one of our suites, dine at a 

special location overlooking the Amstel River, indu lge in 
wellness at our Health & Fitness Centre, host an ev ent, 
or book our Festive Afternoon Tea, we are pleased t o 

assist via amstel.reservations@ihg.com



Reservations opening soon
Dresscode: Festive Attire

FESTIVE DINING 
AT THE AMSTEL

Celebrate the festive season with exceptional dining in the timeless 
elegance of the Amstel Hotel.  

 
Throughout December, our chefs present a collection of seasonal 

menus inspired by the �nest produce and festive traditions, available 
for both individual guests and private celebrations. Carefully 

crafted regular and vegetarian menus are o�ered throughout the 
festive period, allowing every guest to enjoy a memorable culinary 

experience.  
 

Whether joining us for Christmas lunch, an intimate Christmas Eve 
dinner or an unforgettable New Year's Eve celebration, each menu 

has been designed to o�er �exibility while showcasing the very best 
of the season.

Dresscode: Festive Attire

24 December

25 December

26 December

31 December  

Festive Dining Schedule

4 courses or more*

4 courses or more*

3 courses or more*

3 courses or more*

5-course menu

5-course menu

4 courses of more*

4-course menu (�rst seating)

5-course menu (second seating)

*Guests are welcome to add additional courses to any menu.  
 

Regular and vegetarian menus are available throughout the festive period.
Our à la carte menu will also be available during lunch on 24 December and 

31 December.

Lunch Dinner

NEW YEAR'S EVE 
CELEBRATIONS

Celebrate the arrival of 2027 with an unforgettable 
evening at the Amstel Hotel.  

 
Whether you prefer an elegant lunch, an early festive 

dinner before heading into the city, a leisurely 5-course 
dining experience culminating in a midnight toast, or an 

evening of champagne, live entertainment and celebration 
in the Amstel Lounge, New Year's Eve o�ers a variety of 

ways to welcome the new year.  
 

Lunch | 31 December  
À la carte available  

3-course festive menu or more*

Dinner First Seating | 31 December  
17:30 pm – 19:30 pm  

4-course festive menu  
Optional wine pairing  
Glass of Champagne

€195 p.p / €325 p.p to join the soirée
 

Dinner Second Seating | 31 December  
From 20.30 pm - 23:00 pm  

5-course festive menu  
Optional wine pairing  

Midnight toast in the Amstel Lounge included
€250 p.p. for dinner  

New Year's Eve Soirée | 31 December  
20:00 pm – 01:00 am  

Celebrate in the Amstel Lounge with:  
Champagne  

Wines  
Signature cocktails  

Festive bites  
Live entertainment

€250 p.p

Reservations opening soon.
Dresscode: Festive Attire



A M U S E  &  C H A M P A G N E  A P E R I T I F

Oyster - vin jaune - caviar

F I R S T  C O U R S E

North Sea Crab - Jerusalem 
Artichoke - co�ee - caviar

S E C O N D  C O U R S E *
Turbot - shallots - celeriac - Albufera 

sauce  black tru�e

M A I N  C O U R S E

Venison 'Wellington' - beetroot - 
juniper - venison jus

D E S S E � T

Grand Marnier sou�é

Gluten-free menu available.
Please reach out for our kids' menu.

FESTIVE
LUNCH
menu.

Enjoy this special menu for lunch on the 
24th, 25th, 26th & 31st of December in 

The Dining Room.

3 course €139
4 course* €175

Enjoy this special menu for dinner on the 
24th, 25th, 26th & 31st of December in 

The Dining Room.

A M U S E  &  C H A M P A G N E  A P E R I T I F

Oyster - vin jaune - caviar

F I R S T  C O U R S E

North Sea Crab - Jerusalem 
Artichoke - co�ee - caviar

S E C O N D  C O U R S E * *
Langoustine - bisque - pumpkin

T H I R D  C O U R S E *
Turbot - shallots - celeriac - Albufera 

sauce - black tru�e

M A I N  C O U R S E

Venison 'Wellington' - beetroot - 
juniper - venison jus

D E S S E � T

Grand Marnier sou�é

Gluten-free menu available.

Please reach out for our kids' menu.

FESTIVE
DINNER
menu.

4 course* €175
5 course** €205



A M U S E  &  C H A M P A G N E  A P E R I T I F

Gougère - Comté - winter tru�e

F I R S T  C O U R S E

Winter tomato - goat's cheese - 
consommé

S E C O N D  C O U R S E *
Artichoke - hazelnut - parsley - 

artichoke beurre blanc

M A I N  C O U R S E

Ravioli - duxelles - Époisses - white 
Alba tru�e

D E S S E � T

Grand Marnier sou�é

Gluten-free menu available.

Please reach out for our kids' menu.

VEGETARIAN
FESTIVE LUNCH

menu.
Enjoy this special menu for lunch on the 24th, 

25th, 26th & 31st of December in 
The Dining Room.

Enjoy this special menu for lunch on the 24th, 
25th, 26th & 31st of December in 

The Dining Room.

menu.
VEGETARIAN

FESTIVE DINNER

A M U S E  &  C H A M P A G N E  A P E R I T I F

Gougère - Comté - winter tru�e

F I R S T  C O U R S E

Winter tomato - goat's cheese - 
consommé

S E C O N D  C O U R S E * *
Jerusalem artichoke - buttermilk - 

pine - black tru�e

T H I R D  C O U R S E *
Artichoke - hazelnut - parsley - 

artichoke beurre blanc

M A I N  C O U R S E

Ravioli - duxelles - Époisses - white 
Alba tru�e

D E S S E � T

Grand Marnier sou�é

Gluten-free menu available.

Please reach out for our kids' menu.

3 course €139
4 course* €175

4 course* €175
5 course** €205



V E L O U T É

Sweet potato - pumpkin - cardamom

C E L E R I A C  S A L A D

Chestnut - hazelnut crunch

P A S T R A M I  C R O S T I N I

Cranberry compote

* * *

S A N D W I C H E S

Smoked salmon - lemon & dill crème fraîche  
Chicken �llet - tru�e mayonnaise - rocket  

Brie de Meaux - pecan crumble - acacia honey  
Smoked venison ham - raspberry & �g chutney

* * *

S W E E T S

Pear tart - caramel - almond  
Chestnut choux - rosemary  

Co�ee petit gâteau - cardamom - milk chocolate  
Speculaas cheesecake - mandarin  

Cranberry sablé - Earl Grey - vanilla

* * *

S C O N E S

Madagascar vanilla scone  
Cinnamon scone  

Clotted cream - apple & thyme preserve

FESTIVE
AFTERNOON TEA

menu.
Enjoy the magic of our renowned lounge as you 

indulge in a Festive Afternoon Tea. Available all of 
December.

€79 per person without champagne
€95 per person with champagne

Enjoy our specialty teas perfectly paired with our 
festive Afternoon Tea.

C H R I S T M A S  T E A  V E � T  
A fresh green tea with notes of citrus, vanilla 

and almond. Its bright, delicate character 
complements earthy vegetables, creamy 

textures and subtle savoury �avours.  

 

T I S A N E  D E  N O Ë L  

( I N F U S I O N  D E  N O Ë L ) 

A warming herbal infusion with winter spices 

and dried fruit. Rich and aromatic, it pairs 

beautifully with smoked, savoury and gently 

spiced �avours.  

 

N O Ë L  À  P A R I S  

A rich black tea infused with almond, cherry 

and festive spices. Full-bodied and comforting, 

it enhances notes of chocolate, caramel, nuts 

and warming spices.  

 

C H R I S T M A S  T E A  B L A N C  

A delicate white tea with subtle notes of 

almond and cherry. Elegant and re�ned, it 

beautifully complements buttery pastries, 

vanilla, citrus and soft fruit �avours.  

 

VEGETARIAN
FESTIVE DINNER

THE PERFECT
PAIRING

tea.



Reach out to our Events team via amstel.events@ihg.com 
or via +31(0)20 520 3195

To explore our venues, please click here.

C U R A T E  Y O U R  P E R F E C T  E V E N T

FESTIVE
EVENTS

Celebrate the magic of the holiday season in style at the 
Amstel Hotel, where personalized service transforms 

every moment into an unforgettable memory. With six 
versatile event spaces, all conveniently located on the 
ground �oor, we o�er a range of settings to suit your 

festive celebrations.  
 

Each space can be customized to your speci�c needs. 
Our trusted local partners provide top-tier decorations 
and cutting-edge technology to elevate your event. For 
more details on our festive banquet menus and tailored 

options, our dedicated events team is ready to assist you 
in creating the perfect holiday celebration.

A T  T H E  A M S T E L  H O T E L



A M U S E  &  C H A M P A G N E  A P E R I T I F

Oyster - vin jaune - caviar

F I R S T  C O U R S E

North Sea Crab - Jerusalem 
Artichoke - co�ee - caviar

S E C O N D  C O U R S E *
Turbot - shallots - celeriac - Albufera 

sauce  black tru�e

M A I N  C O U R S E

Venison 'Wellington' - beetroot - 
juniper - venison jus

D E S S E � T

Bûche de Noël

Gluten-free menu available.

A M U S E  &  C H A M P A G N E  A P E R I T I F

Oyster - vin jaune - caviar

F I R S T  C O U R S E

North Sea Crab - Jerusalem 
Artichoke - co�ee - caviar

S E C O N D  C O U R S E * *
Langoustine - bisque - pumpkin

T H I R D  C O U R S E *
Turbot - shallots - celeriac - Albufera 

sauce - black tru�e

M A I N  C O U R S E

Venison 'Wellington' - beetroot - 
juniper - venison jus

D E S S E � T

Bûche de Noël

Gluten-free menu available.

HOLIDAY 
BANQUET
lunch menu.

For larger leisure or business gatherings in one of 
our event spaces for the whole month of December. 

3 course €139
4 course* €175

3 course €139
4 course* €175

5 course** €205

menu.
VEGETARIAN

FESTIVE DINNER
HOLIDAY 
BANQUET
dinner menu.

For larger leisure or business gatherings in one of 
our event spaces for the whole month of December. 



A M U S E  &  C H A M P A G N E  A P E R I T I F

Gougère - Comté - winter tru�e

F I R S T  C O U R S E

Winter tomato - goat's cheese - 
consommé

S E C O N D  C O U R S E *
Artichoke - hazelnut - parsley - 

artichoke beurre blanc

M A I N  C O U R S E

Ravioli - duxelles - Époisses - white 
Alba tru�e

D E S S E � T

Bûche de Noël

Gluten-free menu available.

A M U S E  &  C H A M P A G N E  A P E R I T I F

Gougère - Comté - winter tru�e

F I R S T  C O U R S E

Winter tomato - goat's cheese - 
consommé

S E C O N D  C O U R S E * *
Jerusalem artichoke - buttermilk - 

pine - black tru�e

T H I R D  C O U R S E *
Artichoke - hazelnut - parsley - 

artichoke beurre blanc

M A I N  C O U R S E

Ravioli - duxelles - Époisses - white 
Alba tru�e

D E S S E � T

Bûche de Noël

Gluten-free menu available.

VEGETARIAN
HOLIDAY BANQUET

lunch menu.

3 course €139
4 course* €175

For larger leisure or business gatherings in one of 
our event spaces for the whole month of December. 

dinner menu.

3 course €139
4 course* €175

5 course** €205

VEGETARIAN
HOLIDAY BANQUET

For larger leisure or business gatherings in one of our 
event spaces for the whole month of December. 



ROOM
PACKAGES

Festive
Celebrate the festive season at the Amstel Hotel wi th our Festive 
Dinner, Bed & Breakfast offer. Enjoy a luxurious st ay, 4-course chef's 
menu, and breakfast. On December 24th, 25th, 26th, and 31st, enjoy 
our special festive menu.

This package includes:
 
* Festive decorations arranged in your room 
* Holiday-themed amenity
* Breakfast
* 4-course menu in The Dining Room (on the 24th, 25 th, 26th and 
31st of December we will serve our special festive menu – price 
will vary).

MAGICAL HOLIDAY
F E S T I V E  R O O M  P A C K A G E S

Reservations opening soon.

� O N L Y  I N  D E C E M B E R �



Indulge in ultimate luxury with our glamour Royal S uite Festive 
Package. This package is designed to create timeles s memories 
and make your holiday celebration truly extraordina ry. 

This package includes:
 
* Royal Suite
* Holiday-themed amenity & festive decorations
* Bottle of champagne
* Champagne Breakfast
* 4-course private dinner in the suite for two or i n The Dining Room. 
For additional dinner guests in the Royal Suite, a supplement of 
€140 applies. A maximum capacity of 6 is permitted.
* 60-minute massage for two

Please be advised that reservations should be made at least 7 days 
in advance to ensure a seamless experience. To book  this package, 
please reach out to our reservations department by email: 
amstel.reservations@ihg.com.

•  Starting from €4,500  
Available throughout December, excluding New Year's  Eve.

Package valid until 31st December, 2026.

FESTIVE ROYAL
SUITE

F E S T I V E  R O O M  P A C K A G E S

� O N L Y  I N  D E C E M B E R �

Celebrate New Year’s Eve in style at the Amstel Hot el. This package 
promises an unforgettable start of the year. Reserv e your spot for 
this extraordinary celebration and make your entran ce into the new 
year truly exceptional.

This package includes:
 
* Flowers and sweets upon arrival
* Bottle of champagne
* 5-course dining menu in the Dining Room for two
* Midnight toast in the Lounge
* In-room breakfast
* 60-minute massage for two 

Please be advised that reservations should be made at least 3 days 
in advance to ensure a seamless experience. 

NEW YEAR'S
EVE

F E S T I V E  R O O M  P A C K A G E S

� O N L Y  I N  D E C E M B E R �

Reservations opening soon.To book this package, please reach out to 
amstel.reservations@ihg.com.



Experience the pinnacle of wellness at the Amstel Hotel’s 
Health & Fitness Club. From the moment you step inside, 
you will be enveloped in an oasis of calm in the middle of 

the bustling city, overlooking the iconic Amstel River. Treat 
yourself and/or your loved ones this holiday season to a 

well-deserved getaway.

Discover our Festive Wellness & Afternoon Tea experience 
which includes a visit to our Health & Fitness Club followed 
by our Festive Afternoon Tea in the Amstel Lounge for €175 

per person. 

Reservations for the Festive Wellness & Afternoon Tea 
experience will open soon.

Seasonal
WELLNESS 
TREATS



New Year's Eve
Soirée

 
This New Year's Eve, the Amstel Hotel warmly invites all 
hotel and dinner guests to an unforgettable soirée in our 

lounge, with spectacular views overlooking the Amstel River. 
Starting at 8 PM, live music will �ll the evening with festive 

cheer, setting the perfect mood for celebration. As the clock 
strikes midnight, raise a glass of bubbles with us as we 

welcome the New Year in style!

Tickets at €250 p.p.
Includes champagne, wine, signature 

cocktails and varied bites.
Live entertainment until 12:30AM.

Tickets available soon.



AMSTERDAM 
DURING THE 
HOLIDAYS

November 26, 2026 – January 17, 2027 
This winter, the Amsterdam Light Festival returns 
for its �fteenth edition, where Amsterdam's canals 
will serve as a canvas for (inter)national artists. Stroll 
along the twinkling canals of Amsterdam or embark 
on a magical boat tour to fully immerse yourself in 
the festival’s mesmerizing artworks. For tickets, visit 
the website of Amsterdam Light Festival. Our partner, 
Classic Boat Tours, also o�ers beautiful boat tours 
during this festival. Please contact our concierge for 
more information.

December 16, 2026 - 3 January, 2027  
Experience the enchanting World Christmas Circus at 
the Royal Theatre Carré! More than a circus, this is the 
Netherlands’ largest circus festival, featuring an
extraordinary lineup of world-renowned performers 
and award-winning acts from the most prestigious 
circus festivals globally, This year marks their 40th 
anniversary! Tickets are available on Carré’s website, 
or visit our concierge for assistance.  
 

December 12, 2026 – January 3, 2027  
Visit the Netherlands’ most spectacular winter event, 
the Amsterdam Winter Paradise! Enjoy a dazzling 
array of winter activities, from ice skating to holiday 
feasts, in a heartwarming festive atmosphere.  
Tickets available via the o�cial website or visit our 
concierge for assistance.

A M S T E R D A M  L I G H T  F E S T I V A L

C A R R É  C H R I S T M A S  C I R C U S

A M S T E R D A M  W I N T E R  P A R A D I S E

For assistance with reservations or tickets, feel free to 
contact our concierge amsterdamconcierge@ihg.com.

E S T . 2 0 2 8��
S P E C I A L  F E S T I V E

"Alignim que pro blam, sam, numqui untur aliquos aperum 
destinvendu sandel intiur alibera  of nonse."

December 3, 2026 – December 27, 2026  
Nestled beside the enchanting ice rink at 
Museumplein, the Ice*Village is Amsterdam’s
largest and most beloved Christmas market and a 
true highlight of the festive season. This magical 
winter wonderland comes alive with sparkling lights, 
the scent of warm treats, and the joyful sounds of the 
holidays. Browse for handmade gifts, winter fashion,
unique home décor, and gourmet delights, all 
while enjoying the festive atmosphere beneath the 
twinkling lights.  
Entry: Free  
 
 

Museumplein: November 14, 2026 – February 5, 2027
Entry times vary per day
 
RAI Amsterdam: December 12, 2026 – January 2, 2027  
Entry times vary per day

Rembrandtplein: November 14, 2026 – January 3, 2027
10:00-23:00 daily

Leidsenplein: December 4, 2026 – January 10, 2027
Entry times vary per day

Most museums in Amsterdam remain open during the 
Christmas period and on NewYear’s Eve, although hours 
may be slightly adjusted. It’s a great time to visit, as the 
cityis beautifully decorated and the museums o�er a 
warm and enriching escape from the
winter chill. However, most museums are closed on 
January 1 (New Year’s Day) to observe the public 
holiday. If you are planning cultural outings around the 
holidays, be sure to double-check opening hours in 
advance.

M U S E U M P L E I N  I C E  V I L L A G E

I C E  S K A T I N G  R I N K S

M U S E U M S  I N  A M S T E R D A M



PROFESSOR TULPPLEIN 1, 1018 GX AMSTERDAM
THE NETHERLANDS

(+31) 0 20 622 60 60
AMSTEL@IHG.COM

WWW.AMSTELHOTEL.COM
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