MEETING
Choose your meeting arrangement, and we will do the rest!

Vascobelo Coffee
Our award-winning coffee brewed and prepared by your barista.
If you wish a flat white, a double espresso, ginger tea or an oat
milk cappuccino, your barista will make sure it is all possible.
Served with table water.
2 coffee or tea
6,95 p.p.
3 coffee or tea
10,45 p.p.
4 coffee or tea
13,95 p.p.
Vascobelo Meeting
Make your meeting complete with our famous pastries,
fresh fruit or soft drinks, like homemade iced tea,
sparkling water and lemonade.
With fresh fruit
+ 1,25 p.p.
With Vascobelo chocolate
+ 1,95 p.p.
With a selection of sweets
+ 3,50 p.p.
With cheese cake or apple pie
+ 5,95 p.p.
With soft drinks
+ 2,75 p.p.

VASCOBELO GROUPS

Meet professionally in a Vascobelo style.
A relaxed and safe atmosphere, premium
Vascobelo service. Award-winning coffee, tea and healthy
drinks. Food of the highest quality, fresh and handmade.

We prefer receiving a reservation well in time.
However, we are always there for you, so please talk to us when
you want to organize something last minute. If you have booked a
group arrangement and you can not make it, a cancellation
fee applies. Find below the percentage based on the days
before the planned event.
14+ days 0%
14 - 7 days 25%
7 -3 days 50%
3 -0 days 75%
Above rates are based on the conditions of the
Koninklijke Horeca Nederland, article 9.3.1.

- BARISTA WORKSHOP Would you like to make the perfect cup of coffee?
The barista will share all secrets behind making the perfect
cup of coffee with you during the workshop.
Each barista workshop consists of both
theory and practice. You will be taught the origin of coffee
and learn everything about the process,
from berry to roasted bean.

Grab
& Go
Groups

BREAKFAST

LUNCH

SHARING

Classic Breakfast
12,50 p.p.
Croissant, bread, salted butter, jam, ‘Oud Brugge’ cheese,
Gandaham & a boiled egg. Served with coffee or tea
of your choice.

Signature Sandwiches
11,50 p.p.
Selection of our well-known sandwiches such as
classic chicken, bagel smoked salmon, hummus & avocado,
“Oud Brugge” cheese & martino. Served with fresh orange
juice & table water.
With fresh fruit
+ 1,25 p.p.
With coffee or tea
+ 3,45 p.p.
With soup
+ 3,95 p.p.
With salad
+ 3,95 p.p.

Vascobelo Bites
6,95 p.p.
Bread, olives, pickles, crudités, dip & roasted broad beans.

Organic Breakfast
17,50 p.p.
Fresh fruit, yoghurt, granola, organic artisanal crackers
with several vegetarian spreads. Served with coffee or
tea of your choice.
Vascobelo Breakfast
17,50 p.p.
Croissant, bread, salted butter, jam, “Oud Brugge”
cheese, Gandaham, smoked salmon, mini yoghurt,
granola & a boiled egg. Served with fresh orange juice
& coffee or tea of your choice.

“12 uurtje”
13,50 p.p.
Fresh soup, salad, bread, “Oud Brugge” cheese,
Gandaham & traditional croquette. Served with fresh
orange juice & table water.
With fresh fruit
+ 1,25 p.p.
With coffee or tea
+ 3,45 p.p.
Vascobelo Afternoon Selection
Fresh soup & a selection of our salads.

18,50 p.p.

Vascobelo Sharing
Bread, olives, pickles, crudités, bitterballen, chicken
tempura, dip & roasted broad beans.

11,25 p.p.

Vascobelo Sharing Deluxe
18,95 p.p.
Bitterballen, vegetarian bitterballen, chicken tempura,
crispy gamba, selection of cheese, charcuterie,
dip & roasted broad beans.
Selection of Fine Beverages
Make your event complete with our selection of
soft drinks, wines & beers.
1 beverage
2 beverages
3 beverages
4 beverages

3,75 p.p.
7,20 p.p.
10,35 p.p.
13,10 p.p.

Served with bread & salted butter.

PLANET
- FRESH, ORGANIC, AND LOCAL FOOD -

- ALLERGIES -

- HAPPY SAFE DINING -

Our ingredients are all carefully selected, organic,
and locally sourced. Our head-chef Rob always seeks to find
the perfect combinations with surprising dishes. Such as our
“Oud Brugge” cheese: which owes its name to the time it
is given to ripen. This extended ripening process results in
a real spicy, tasty cheese with those typical white
tips or cheese crystals on the edges.

Ask your barista for the food allergy
and intolerance menu.

Celebrate your event privately, in a sophisticated
and secure atmosphere. In the evening, we open our doors
for you, and we make sure that you can enjoy your private
dinner with your beloved ones. Enrich your dining experience
and be surprised by the unique menu, with our head chef’s
passion. Your favourite barista will host an evening you
and your guests will remember.

