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On the old shipyard, surrounded by the steel of ships and cranes, our restaurant reflects the rugged

beauty of the harbor. Built with reclaimed materials, each element in the building emphasizes the
authentic atmosphere. By the |J, overlooking the bustling waterway, we prepare dishes over open fire,
bringing to life the strength and purity of the surroundings through local ingredients.

Where fire, authenticity, and hospitality come together, we create an experience you won't forget.
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ITHE TERRACE
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Guests at Helling 7 in North have front-row seats to the city's last active shipyard. From the terrace, they can witness the sparks
flying at Damen Shiprepair. With our spacious terrace that can be fully covered, so we are always ready for the weather in the

Netherlands. We can accommodate approximately 250 people for a drinks reception, BBQ, or walking dinner.
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THE BASEMENT

The basement is originated from a passion for conviviality. And we mean that. For us, it means that we enjoy bringing people
together with events, delightful drinks, and easy-going food. In the summer of 2023, we opened our doors in Amsterdam North, at an
amazing location where you have a view of the boats. In collaboration with local artists, our location was designed. A sunny terrace

with lots of greenery, cool wall art, and bistro tables. And an indoor area where the parties can continue well into the night.



ITHE GARDEN

W

N

5 e e

A large terrace with all amenities. Space for dinner
s, drinks and parties. Our terrace is a little paradise with cozy and snug corners. Take a seat at one of the picnic tables on our
premises and enjoy a beer with friends. Or step into one of the containers and, sitting at a bistro table, savor the view of the boats.

We have recently covered a large part of the terrace, so it's never a problem when bad weather approaches.



FLOOR PLAN
ITHE RESTAURANT ¢ THE TERRACE
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FLOOR PLAN
ITHE BASEMENT ¢ THE GARDEN
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BITES & SNACKS

Blini - fish roe

Bitterball - mustard

e Kimchi croquette - lemon mayo

Crispy chicken

e Mixed nuts - olives

1O ADD ON

e Oysters natural | beurre blanc
e Breadsticks - bean dip

e Crudités - dip

e Tartlet - Dutch shrimp

e Tartlet - steak tartare

e Pata negra

LATE NIGHT SNACK

e Fries - mayo

e Fries - rendang
e Sausage roll

e Cheese roll
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Our shared dining menu brings a communal experience to your table, featurin

seasonal dishes to enjoy together. Below is a sample menu, with adjustments Bd on

availability and preference. All dietary needs and preferences will be taken int Blint

and shared in advance.

SHARED DINING MENU

STARTERS

e Celeriac — walnut — fennel — pink pepper

e Salmon - white cabbage — lemon

e Steak tataki — shallot - tomato - egg

MAINS

e Sea bass — beurre blanc — lemon
e COte de boeuf — bone marrow — chipotle

e Pointed cabbage - rhubarb - red onion — sumac (veg only)

SIDES

e Carrot — orange — ginger — speculaas

e Garden salad

* Fries — chipotle mayonnaise

DESSERT

e Lemon — thyme - honey — white chocolate

HELLING
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Chef Carl Gast has crafted a seasonal tasting menu, cooked over an open flar?‘ie-.f _
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seated dinner you create the ultimate Helling 7 dinner experience for your grOl.r'|r;'._I_r'r
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a sample menu, subject to seasonal ingredient availability. All dietary needs ar 5r
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preferences will be taken into account and shared in advance. <
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SEATED DINNER

MENU

Beet — watercress — almond - red pepper

Steak tataki — shallot — tomato — egg

Octopus — rhubarb — wild spinach — arugula

Ribeye — agria potato — rosemary — jus

e Lemon - thyme — honey — white chocolate

VEGETARIAN MENU

e Beet — watercress — almond — red pepper
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Eggplant — cashew nuts — cépes — pomegranate
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Celeriac — walnut — fennel — pink pepper
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Pointed cabbage — rhubarb - red onion — sumac
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Lemon - thyme - honey — white chocolate
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Experience a relaxed yet refined dining style with our walking dinner. Perfect for
this format offers a sequence of small, artfully crafted dishes. A sample menu i
with seasonal updates to highlight fresh ingredients. All dietary needs and pre

will be taken into account and shared in advance.

WALKING DINNER

MENU

Beetroot — watercress — almond — red pepper

Steak tataki — shallot - tomato - egg *

Octopus — rhubarb — wild spinach — arugula

Beef cheek — agria potato — rosemary — jus

Chocolate — dulce de leche — oreo — banana

VEGETARIAN MENU

Beetroot — watercress — almond — red pepper

Eggplant — cashew nuts — porcini mushrooms — pomegranate

Celeriac — walnut — fennel — pink pepper *

Pointed cabbage — rhubarb — red onion — sumac

Chocolate — dulce de leche — oreo — banana

1O ADD ON

e Fries - mayo

e Bread - bean dip
e Crudités - dip







Experience the ultimate buffet with creative dishes prepared on fire, creating a

the eye and the mouth for all your guests. When the circumstances let us, there

possibilty to include our Big Bastards to give an even more wow-effect to our p

ULTIMATE BUFFET

MENU

Kebab skewer - pita - tomato salsa - cilantro

Rotisserie chicken - roseval potatoes

e Merguez sausage - sautéed onions - yogurt/mint sauce

Veal spare ribs - cajun flavor - pickled cucumber

VEGETARIAN

Each dish can be replaced with a high quality meat substitute or we

offer a variety of flavorful vegetarian options, such as cauliflower steak,

grilled pointed cabbage, or roasted eggplant.

SIDES

e Couscous salad

[,

e Roasted vegetable salad
e Corn salad

e Breadsticks - bean dip

e Baguette - herb butter

e Sliced fruit

1O ADD ON OR REPLACE

Cote de Boeuf

Butterflied dorade

e Chicken saté

Gambas Pil Pil
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DRINK PACKAGES

Take control of your event by opting to buy out the bar, ensuring you know your financial commitment in advance.

Choose from four different drink packages to suit your style and preferences. These packages allow you to manage your

budget while offering a variety of drink options for your guests. A minimum booking of 4 hours is required for this option,

BRONZE

Coffee & Tea

Soft Drinks
House Wines
Heineken

Heineken 0.0

SILVER

Coffee & Tea

Soft drinks
House wines
Cava
Heineken
Heineken 0.0

Specialty beers

GOLD

Coffee & Tea
Soft drinks
House wines
Cava
Heineken
Heineken 0.0
Specialty beers
Gin & Tonic
Moscow Mule
Aperol Spritz

Non shaken cocktails

HELLING
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PLATINUM

Coffee & Tea
Soft drinks
House wines
Champagne
Heineken
Heineken 0.0
Specialty beers
All Domestic and
international distilled

spirits & cocktails




ITHE ULTIMATE DRINK

EXPERIENCE

In addition to our drink packages, we also offer the option to elevate your experience with unigue add-ons. From

curated wine pairings and a welcome bubbly to exclusive themed bars. Our offerings bring a personalized touch to

any event. Make your drink selection an unforgettable experience crafted to suit your taste and occasion.

WELCOME
DRINK

Start your event with a
festive welcome drink. Each
guest is greeted with a
refreshing glass of bubbles,
setting a celebratory tone.
Whether it's Prosecco,
Champagne, craft beer, or
your own signature drink,
we offer a variety of

options to suit your style.

WINE
PAIRING

Enhance your dining
experience with expertly
curated wine pairings,
selected by our
experienced sommeliers.
Our sommeliers bring a
world of knowledge to your
table, offering insights and
recommendations that

suit every palate.

PERSONALIZED
DRINK

Make your event truly one-
of-a-kind with a custom-
designed drink crafted just
for you. Our mixologists
can create a signature
cocktail that captures the
essence of your
celebration—whether
inspired by your event’s
theme, color palette, or

personal taste.

HELLING
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THEMED
BAR

Turn your event into a true
celebration with a themed
bar designed to highlight
your favorite drinks.
Whether it's a craft
cocktail station, a
specialized rum bar, or a
premium gin experience,
our themed bars allow you
to bring a unique touch to

your event.







ADDITIONAL OPTIONS

LIGHT AND SOUND

In all our available spaces we have a professional sound system
installed and options to enhance further.

* Light and Sound

Microphones 2x wireless

DJ set:

Pioneer XDJ RX

Pioneer CDJ 3000 2x + 1x DJM A9
DJ Monitor

TVs or Beamer with Screen

Sound/Light Technician
*Depending on the request, mandatory

ENTERTAINMENT

DJ all-round 4 hours

Saxophonist

Photobooth

Photographer

(Dutch) Singer

Jazz performer

Specialist LED & Fire dance on stilts
Magician

FIRMA WAUW

Ball pit on wheels

PianoKARaoke

Cafe Rol - a brown karaoke pub on wheels
Apres-ski bar on wheels.

EXTRA S

Balloons (On request)
Patio Heater
Fire Pit
Security/Host
*Depending on the request, mandatory
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PRACTICAL INFORMATION

PRIVATE PARKING

Guests have the option to reserve a private parking space.

PARKING

Paid parking spots available in the surrounding area.

ELEVATOR ACCESS

Our facility is equipped with an elevator for easy accessibility.

DAMEN SHIPYARD TOUR

We offer the opportunity to arrange a guided tour of the Damen Shipyard premises

PRIVATE DOCK ACCESS

When hosting an event with us, you can take advantage of our private docking area
for easy and direct access by boat.
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