HOTEL PULITZER,
A LUXURY COLLECTION HOTEL

“Where elegance reveals itself in many ways”




WELCOME AT HOTEL PULITZER,
A LUXURY COLLECTION HOTEL

Overlooking two of the city's most picturesque canals, Prinsengracht and Keizersgracht, Hotel
Pulitzer, a Luxury Collection Hotel is ideally located in the middle of the old city center of
Amsterdam. Our unique hotel is comprised of 25 restored 17th and 18th century canal
houses, which is listed on the Unesco World Heritage list. Each of our 230 distinctive guest
rooms represents a small piece of Dutch history and culture. Located in the beautiful gardens,
our art gallery offers multiple expositions each year.

Though rich in historical splendor, our hotel also offers today’s modern amenities, including
the latest technology with wired and wireless (Wi-Fi) high speed internet access in all public
areas, meeting facilities and all guest rooms. Our meeting and banquet facilities offer a range
of accommodations for your special event — from elegant ballrooms to private canal boats.

Whether you are touring the nearby museums and attractions or conducting business in our
excellent facilities, Hotel Pulitzer is the ideal place to enjoy.

EVENTS

Our meeting and banquet facilities offer a wide range of accommodations for your special
event. Restored to its baroque elegance, the Saxenburgzaal is ideal for your sophisticated
event. The Tuinzaal overlooks one of the attractive gardens and is the largest room of Hotel
Pulitzer. Our meeting rooms and reception facilities can accommodate 2 up to 175
participants. All meeting facilities offer wired and wireless (Wi-Fi) High Speed Internet
Access, natural daylight, individual air-conditioning and lighting and 220V electricity

It will be our pleasure to arrange music and entertainment or theme parties for your guests.
Live music and DJ are allowed until 23.00 hrs. Please contact our Events Team for a
customized price.
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BANQUET ROOMS

TUINZAAL

The Tuinzaal overlooks one of the attractive gardens and is the largest banquet room of Hotel
Pulitzer. This room offers a private foyer and registration desk and weather allowed the
possibility to take a break in the gardens. This modern banquet room is perfect for a cocktail
up to 175 people, but is also ideal for gala dinners.

SAXENBURG

The Saxenburg room is the showpiece of Hotel Pulitzer. This fully in Baroque style restored
room offers a beautifully painted ceiling, a chandelier and a nice view over the gardens. The
Saxenburg room has a private entrance on the Keizersgracht side of Hotel Pulitzer and is just
perfect for any event; from wedding to dinner, this location will impress all attendees.

For our other meeting rooms and reception facilities, please see the detailed banquet rooms
sheet.

Tuinzaal Saxenburgzaal

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 3



BANQUET ROOMS

DEPTH
TUINZAAL 15.5
SAXENBURG 105
BURGEMEESTER
ZAAL ‘
BOARDROOM 75
SECRETARY S
ROOM

PRINSENZAAL s
A+B '
PRINSEN A 7
PRINSEN B 65
PULITZERZAAL 1"
APOTHEEK 7

WIDTH

45

4.5

4.5

9.5
4

SQM  HIGHT BOARD U-SHAPE

139
80

34
28

19

62

33
29
104
28

3.5
5

2.5
35
4

4

2.5
35

40
26

12
10
4

22

12
8

14

* Click on the names for more information and floorplans

TUINZAAL
SAXENBURG
BURGEMEESTERZAAL
BOARDROOM
SECRETARY ROOM
PRINSENZAAL A + B
PRINSEN A

PRINSEN B
PULITZERZAAL
APOTHEEK

DAYPART (8-12 UUR / 13-18
HRS)

€1250
€ 990
€ 495
€ 450
€ 350
€ 795
€ 495
€ 450
€ 495
€ 495

CABARE
T
8 ST
44 88
24 40
24

DAY (8-18 HRS)

€ 1575
€ 1400
€ 695
€ 590
€ 450
€ 990
€ 695
€ 650
€ 695
€ 695

CLASS

96
39

27

15
12

THEATR
E

145
70

45

24

20

DINNER

96
48

14

48
14

RECEPTIO
N

175
75

100
30
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RESTAURANT & BARS

RESTAURANT KEIZERSGRACHT 238

Restaurant Keizersgracht 238 is a modern grill restaurant where you can savour pure and fresh
local products combined with the best ingredients from around the world. Its private dining
room, “De Apotheek”, used to be an old pharmacy and still has the same authentic
characteristics. Our kitchen is open from 07.00 until 22:00.

PULITZERS BAR

The Pulitzers Bar offers three unique stylish spaces with each their own mood and ambiance.
Indulge in the blue bar, enjoy a whiskey in the Johnny Walker Black Label Lounge or dream
away in our "Red Room" which overlooks the Keizersgracht. We serve an evergreen menu in
our bar offering a small bite like a hamburger or Club sandwich. Open from 5.00 pm the
Pulitzers bar has an own entrance and is a popular bar in the canal belt, so blend in with locals
or join friends after dinner for a cocktail.

ESPRESSO BAR

With a view of the hotel gardens, this bar is the perfect setting to have a quick cup of coffee, a
soft drink or a light snack. In the Espresso bar you find a perfect spot to enjoy a hot Espresso
brewed to perfection with something sweet to plan the day or catch your breath. You are
welcome from 8.00 in the morning till 4.00 in the afternoon.

GARDENS

Experience an oasis of rest in our tranquil garden. Hotel Pulitzer is built as a block with a
green heart, where you can have the pleasures of the outdoors in the middle of the city.
Around the year the Pulitzers gardens are a great place to escape from your daily activities.
During the warm summer months, lunch and dinner can be enjoyed outdoors in our courtyard
gardens (weather permitting).

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 5



CANAL CRUISES

We are proud to offer you a unique opportunity to view Amsterdam from behind the
scenes.... To cut the waters of the canals in the style of a bygone age, in a time-capsule of
polished teak and brass, traditional carpets, marble, leather and bevelled glass. This was the
very manner and the very same vessel that Sir Winston Churchill chose to tour our beloved
city in 1946.

Built in the city of Muiden in 1909, the beautifully crafted
saloon cruiser Tourist was designed for the exclusive
carriage of guests of Amsterdam‘s grand hotels along the
waterways of this “Venice of the North”. Now lovingly
restored to its original glory by cabinet-maker and skipper,
Cor Rotteveel, this elegant jewel of a boat has returned
from the past to offer private sailing for guests of Hotel
Pulitzer.

Captain Rotteveel weaves his sleek craft through Amsterdam’s maze of canals on a 75-minute
cruise which provides an alternative view of this city of art and diamonds, church bells and
flowers — a glimpse often not seen by travellers on foot... In short, the cornucopia of sights
sounds and experiences that this young-hearted old lady has to offer — and all from the old-
style splendour and comfort of this floating artefact of history, the Tourist. For those with an
eye for detail, this vessel is resplendent with original art nouveau handles and fretwork,
Tiffany lamps, brass nails and screws, and even — look very closely- ebony dowels on the teak
leaf-table in the saloon an fine inlaid brass strips in the teak flooring. This is a floating work
of art, a visual experience in itself, and the pride and joy of her owner and skipper, Cor
Rotteveel.

You can rent the Tourist for private occasions, some facts and figures:

- Maximum capacity is 12 people

- Cost € 280.00 per hour from the moment the boat leaves the dock

- Costs of waiting € 140.00 per hour

- Service € 41.00 per hour

- Catering on board is possible, though limited because there is no kitchen on board, this
is upon request

- Other, larger boats can be arranged upon request

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 6



STARMEETING CONCIERGE

For each event, Hotel Pulitzer provides a meeting concierge assigned to an Event Organizer
as a permanent point of contact, on hand to welcome delegates, explain how the technology

works, anticipate needs and respond quickly to any requests for assistance, ensuring the best
service.

PARKING

Valet parking may be arranged for you upon request. Spaces are limited and need to be
reserved in advance.

Valet parking € 55.00 per day

You can also park your car

in the Europarking:

Marnixstraat 250

1016 TL Amsterdam

Credit cards are accepted.

Parking has to be paid before picking up the car.

For additional information about opening times and rates: www.q-park.nl

DIRECTIONS

Click here for directions from your start point to Hotel Pulitzer.

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 7



PULITZER MENU’S

Compose your own menu from the chef’s recommendations.
Would you like a special menu; don’t hesitate to ask the chef for advice.

A 3 course menu is served from € 39,50 per person
A 4 course menu including soup from € 45,00 per person

Something extra? We also offer the following possibilities:

Milkshake of lemon and Dutch gin €4,00 p.p.
Spoom of your choice € 6,00 p.p.
Spoom of champagne and lime €10,00 p.p.

For groups up to 15 persons it is possible to select a menu with two choices for a starter and a
main course and one dessert.

From 15 till 25 persons we serve menus with a fixed starter and dessert and you may choose
between two main courses.

To guarantee the best service and quality, groups above 25 persons will be served a set menu,
without choices in courses.

The above is not applicable for vegetarian guests or guests with special diets or allergies.

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 8



STARTERS

Smoked salmon filled with homemade rillet and served with sweet-sour cucumber, créme-
fraiche and herb salad
skek

Thinly sliced tuna filet with tomato relish, balsamic, garlic croutons and fine tossed green
kek

Mackerel salad with herb mayonnaise, farmer bread croutons and romaine lettuce
skek

Shrimp cocktail with light cognac sauce, lime and an apple celery salad
kek
Carpaccio of blonde “d’anquitaine beef” with fresh balsamic pesto, tossed green, parmesan

cheese, croutons and pine nuts
sk

Tartar of Dutch farmer veal with fine herb salad, soft boiled egg, old cheese and truffle

mayonnaise
kek

Caramelized creme of duck liver with tutti frutti and toasted brioche bread
skek

Caesar salad with a creamy dressing, in garlic marinated chicken filet, croutons, parmesan

shavings and olives
kek

Smoked duck breast with sweet-sour apple compote, cress and pine nuts

Vegetarian

Soufflé of goat cheese with puffed vine tomatoes, balsamic and tossed green
sk

Mirror with a variety of seasonal vegetables, mushrooms and herbs

Mirror of variety season vegetables, herbs and mushrooms on variety ways prepared
kek

Tart of tomato and mozzarella with nut lettuce and pesto

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 9



SOUP

Musselcreamsoup, perfumed with saffron and star anise
kek

South French lobster soup with cream (+ €3,00 p.p.)
sk

Clear beef bouillon with fresh herbs and crispy breadsticks
sk

Poultry bouillon with lemongrass, tomato, coriander, spring onion and chicken and shrimp
dumplings
kek

Onion soup with croutons of blue cheese

Vegetarian

Pomodori soup with pesto
kek

Pumpkin soup with lemon cream

MAIN COURSES

Fish
Curry marinated monkfish with stir fried vegetables and papadum cracker
sk

Warm smoked salmon filet with red wine sauce on risotto and half warm spinach
sk

Grilled tune fillet with couscous, fennel and a relish of tomato, spring onion, capers, olive and
balsamic (+ €5,00 p.p.)

Rk

On the skin backed sea bass with potato mousseline, ratatouille vegetables and saffron sauce
kek

Pan roasted cod fillet with mixed mushrooms, celeriac mousseline and garlic jus (+ €5,00
p-p.)

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 10



Meat

Guinea fowl in pancetta with risotto, mushrooms and cherry tomato
kek

Roasted veal loin with puffed garlic mousseline, snow peas, cepes sauce and celeriac crisps
kek

Rack of lamb with aubergine compote, polenta and sage jus
kek

Grilled beef tournedos with puffed vegetables, crispy potatoes and red wine jus
(+€5,00 p.p.)
sk

Roasted duck breast with caramelized chicory, la ratte potatoes, candied onion and red port
sauce

Vegetarian

Fresh pasta with a sauce of grated tomato and balsamic, rocket and parmesan cheese
kek

Risotto with mixed mushrooms
skek

Stir fried vegetables with papadum crackers and soy sauce

DESSERT

Mousse of pure chocolate and raspberries with filo pastry, red wine caramel and pistachio nuts
sk

A la minute backed apple pie with mascarpone-ice
sk

Cheesecake with season fruit
kk

Creme brillée of the best tahiti vanilla
kk

Fresh fruit of the season
kk

Candied pineapple with farmer thick yoghurt and crispy wafer
kek

Cheese platter of international cheeses (+ €2 p.p.)
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PULITZER FINGER FOOD BUFFETS

Our buffets are ideal because of their versatility. You can enjoy these buffets seated or as a
walking dinner. These buffets are only served for group larger than 25 persons.

MEDITERRANEAN BUFFET - € 49,50

Crostini’s with vitello tonato rolls

Serrano ham with melon

Carpaccio with truffle mayonnaise and parmesan cheese
Tortilla

Marinated olives

Shrimp salad with avocado and pineapple
Ensalada mixta with tuna, tomato, cucumber, red onion and corn
Mirror with a variety meat specialities

Pommodori soup with pesto and croutons

Fried fish with aioli sauce

Saltimboca of monk fish

Puffed vegetables

Mushrooms from the grill

Chicken brochette with garlic and parsley
Warm chorizo sausages

Paella mixta

Manchego cheese

Crema catalana

Tiramisu

Fresh fruit salad

Almond sabayon with peaches

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 12



ASIAN BUFFET - € 49,50

Sashimi with rettichsalad, soya sauce and wasabi
Thais beef salad with tomato, red onion and coriander
Gado gado salad with peanut sauce and fried onion
Variety of sushi

Prawn cracker and casave
Sweet-sour vegetables

Tom Yam soup with chicken

Fried butterfly shrimps with sweet chilli sauce
Spicy pork ribs

Lamb sate with soy sauce and shallots

Soy chicken

Stir fried vegetables

Perfumed rice

Vegetables tempura with soy sauce

Indonesian layer cake
Steamed cake

Tropical fruit brochette
Backed banana

Mango bavaroise

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 13



WEST COAST BUFFET - € 49,50

Shrimp cocktail with cognac sauce

Smoked fish specialities with horseradish, lemon en capers
Salad Nicoise with tuna, green beans and olives

Creuses with wakami salad and lemon

Pepper pate with olive bread
Russian salad with met watercress
Ham coated with thyme honey

Pumpkin soup with lemon cream

Fish & chips with ravigotte sauce

Salmon rolls with green asparagus and white wine sauce
Glazed carrot and turnips

Skewers of Dutch beef and shrimp with hollandaise sauce
Chicken brochette with mushrooms

French cheese platter with fruit compote and nut bread
Creme brillee of vanilla

Fresh fruit salad of the season

Macaroons

Creamed puff pastries with chocolate sauce

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 14



COCKTAILS

It is possible to organise your cocktail in different locations in Hotel Pulitzer:

For groups till 25 persons: various banquet rooms, the Pulitzer bar, Espresso garden.
For groups till 50 persons: various banquet rooms, Espresso garden, Tuinzaal garden.
For groups larger than 50 persons: Tuinzaal and the Tuinzaal garden.

EXECUTIVE OPEN BAR

Unlimited consumption of port, sherry, vermouth, “jenever”, red and white house wine, beer,
soft drinks, fruit juices and mixed nuts.

The price for the first hour: € 17,75 per person.

Every following half hour: € 8,50 per person.

V.I.P. OPEN BAR

Unlimited consumption of, gin, cognac, vodka, rum, whisky, campari, port, sherry, vermouth,
“jenever”, rode en white house wine, beer, soft drinks, fruit juices and mixed nuts.

The price for the First hour: € 22,50 per person.

Every following half hour: € 10,50 per person.

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 15



SMALL BITES

Compile your ideal range!

PER 2 DOZEN

Crostini’s with smoked salmon and egg spread € 16,50
Crostini’s with Dutch shrimps and cognac sauce € 16,50
Crostini’s with filet American of tuna € 20,00
Crostini’s with mackerel rillet and sweet-sour cucumber € 14,00
Crostini’s with tomato and Serrano ham €12,50
Crostini’s with avocado and marinated chicken € 14,00
Crostini’s veal tartar with truffle and parmesan cheese € 16,50
Homemade toast with brie € 14,00
Brochette of Italian ham with melon €16,00
Skewers of tomato & mozzarella €12,50
PER DOZEN

Creuses with lemon € 36,00
Sushi with soya sauce and wasabi €42.,50
‘Van Dobben’ croquete €17,50
Butterfly shrimps with chili sauce €17,50
Spicy spring roll € 14,50
Mini spring rolls € 14,50
Jalapeno cheeses soufflés € 14,50
Goat cheese croquettes € 9,50

PER PLATTER

Sashimi on rettichsalad with soya sauce and wasabi (from 6 persons) € 39,50
Dutch herring with mixed pickles (from 6 pieces) € 30,00
Amsterdam sausage specialities with grain mustard (from 6 persons) € 30,00
Jabugo ham € 34,00
Old reypenear cheese from the knife (per piece) € 12,50
French cheese selection with fruit compote and mini baguettes (from 6 persons) € 39,50
Rustiq bread & toppings (from 6 persons) € 19,50
Olive tapenade — herb butter — aubergine

Olives— Nuts & salted cookies (from 6 persons) € 25,00

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 16



BARBECUE DE LUXE - € 55,00

SOUP
Gazpacho

SALAD BAR

Grilled peppers

Marinated olives

Red onion

Tuna on olive oil

Balsamic shallots

Garlic mushrooms
Parmesan cheese

Romaine lettuce

Rosemary croutons
Norwegian shrimps

Smoked salmon rolls
Sundried tomatoes
Cucumber salad

Corn

Mini banquette

Herb butter and salted butter
Variety of sauces and vinaigrettes

BBQ

Surf & Turf of fillet of beef — lobster — Hollandaise sauce
Lamb chops with garlic-thyme sauce

Shrimp skewer

Chicken brochettes

Corn

Baked potatoes with créeme fraiche and fried bacon
Season vegetables

DESSERT BUFFET
Croque-en-bouche

Creme briilée of vanilla
Fresh fruit salad

Banana crumble

Curd with season compote

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 17



DE TOURIST

CAPTAINS TWIST €29,50 p.p.

Crostini’s with smoked salmon and egg spread
Crostini’s with avocado and marinated chicken
Crostini’s with filet American of tuna
Crostini’s with tomato and Serrano ham
Skewers of tomato & mozzarella

Olives — nuts & salted cookies

DUTCH DELIGHT € 36,50 p.p.

Luxurious fish platter with seaweed salad, fresh lemon and cocktail sauce
Amsterdam sausage specialities with grain mustard
Old Reypenear cheese from the knife

UPGRADE OPTIONS

Sashimi on rettich salad with soya sauce and wasabi €19,50 p.p
Creuses with lemon (per 6 piece) € 18,00 p.p
French cheese selection with fruit compote and mini baguettes € 14,50 p.p
Rustiq bread & toppings €12,50 p.p

Olive tapenade — herb butter — aubergine

Luxurious mini baguettes € 9,50 p.p.
Assortment of baguettes served with vegetables crisps and olives

All prices for 2011 are including 19% VAT and service charge. Rates are subject to change without prior notice. 18



MEET & EAT IN THE
BURGEMEESTERZAAL

The sharing of food is a very powerful and intimate way of being together.

To enjoy a delicious meal together and a good glass of wine in combination with a private
room that overlooks the most beautiful canal of Amsterdam is one of the possibilities we can
offer for both private and business events. The Burgemeesterzaal, adjacent to restaurant
Keizersgracht 238, offers the opportunity for this "meet & eat" formula for groups up to 14
persons.

You can choose from the menu of restaurant 238 where you can select the dishes per person
or a la “family style’’.

WINE SALON IN THE APOTHEEK

The Apotheek, with her beautiful appearance is like the name reveals an old pharmacy which
is monumental protected.

Our sustainable wines, as life elixirs, connect perfectly with this rich history. At the site
where once one of the Dutch finest wineries was located, present day the wine is back in full
attention.

In the Apotheek you can enjoy tastings consisting of honest and sustainable made wines
accompanied with chef’s specialties of the season.

Ideally for small groups up to 20 persons.
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