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Food Plan Zandvoort

Costs:
1. Collection: Catering flat rate per person / per meal 19,00 euros plus VAT.
= When picking up the food at the anima pick up station in the paddock
2. Delivery: Catering flat rate per person / per meal 21,00 euros plus VAT.
= €2.00 flat rate for buffet stations, crockery and cutlery
3. Further catering offers can be booked separately (prices plus VAT):
> Breakfast for 12,00 € per person/ per meal
» Salad Bowl for 12,00 € per person/ per meal
» Salad buffet for 5,00 € per person/ per meal
» Dessert for 3,00 € per person/ per meal
» Lunch packages for10,00 € per person/ per meal
» Drinks, fruits, sweets upon request

Please pre-order by Tuesday before the start of the race at the latest using our order form to
info@anima-bc.de.

We can be reached by phone on 00 49 177 75 49 955 if you have any questions.

Thursday
Dinner:
e Various salad variations, bread and butter

e M1 Roasted fire sausages with stamppot (mashed potatoes with kale) and mustard
dip

e M2 Homemade chili sin carne with focaccia and coriander sour cream
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Friday:
Lunch:
e Various salad variations, bread and butter
e M1 Grilled chicken breast in paprika cream sauce with croquettes

e M2 pasta with baby spinach and cocktail tomatoes in a light gorgonzola sauce

Dinner:
e Various salad variations, bread and butter

e M1 roast pork in strong beer sauce with oven-baked vegetables and napkin
dumplings

e M2 vegetable potato gratin with chopped nuts, feta and herbs
Saturday:
Lunch:
» Various salad variations, bread and butter
» M1 Kibbeling (fish in batter) with parsley potatoes and homemade tartar sauce

* M2 Penne all'arrabbiata (slightly spicy) with fresh herbs and Parmesan cheese

Dinner:
» Various salad variations, bread and butter

* M1 Beef goulash "Stroganoff Art" with onion, mushrooms, pickle and spaetzle
* M2 vegetable souffle on tomato sauce with pearl barley risotto
Sunday:
Lunch:
e Various salad variations, bread and butter

e M1 turkey schnitzel with pepper sauce, vegetables and hash browns

e M2 Pasta a la Chef
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