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Cloud9 is the place in the heart of Amsterdam where you can host both formal 

and informal events while enjoying a breathtaking view.

Cloud9 is located on the 9th floor of the iconic Rivierstaete building on the Amstel River. 

When it was completed in 1973, Rivierstaete, with over 32,000 m², was the largest office 

building in Europe. The building is characterized by its modernist staggered blocks, 

which quickly earned it the nickname ‘Apenrots’ (Monkey Rock). In 2018, the building was 

modernized and renamed ‘Amsteldok’.

Host your event with your head in the clouds. Our location offers a stunning view 

and features a large 325 m² rooftop terrace, making it the perfect place for exclusive  

business events.

On the 8th and 9th floors of the iconic Amsteldok building on the Amstel, you will feel like 

you are in a luxurious loft with all the facilities you need. Whether you are organizing an 

elaborate dinner, a team session, or an unforgettable corporate party, we create the perfect 

setting for every occasion

Cloud9 is the place where business and fun come together at great heights.
• Located in the heart of Amsterdam

• Excellent accessibility

• Breathtaking views

• 325 m² rooftop terrace

• Exclusive rental option available

• Flexible setup

• Accommodation options within walking distance

• Sky lounge & Cloud9

Your event  
at great heights.
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Sky lounge.
Sky lounge offers a breathtaking view of the Amstel River, with large 

windows that provide plenty of natural light. The space is flexible and 

equipped with comfortable chairs and tables, making it ideal for both 

formal and informal gatherings. Enjoy the warm ambiance created by 

the wooden floor and atmospheric lighting, and take advantage of the 

cozy seating area for informal conversations.

Facilities.
• Panoramic view: Enjoy the spectacular view of the Amstel River 

and Amsterdam Southeast.

• Events: Receptions, corporate parties, team meetings, dinners, 

product presentations.

• Custom catering by VERMAAT: Our chefs prepare delicious dishes 

that perfectly align with your event’s theme and requirements.

• Professional service: Our experienced team is ready to assist you 

with every step of the planning and execution of your event.

• Audio & visual: Available upon request:  

Screen: 369 (L) x 590 (W) | 4 Speakers: L-Acoustics 108P |  

4 handheld microphones | 1 lectern microphone | DJ booth.

Costs & booking information.
1. Venue rental: €1,750 per half-day.

2. Events can be booked up to a year in advance.
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Cloud9
skybar.

Vermaat offers a unique and breathtaking venue for all your special 

formal occasions. You can enjoy a panoramic view of Amsterdam 

with a 325 m2 rooftop terrace – uniquely unobstructed along the 

Amstel River. This location is a must-visit.

Facilities.
• Panoramic view: Enjoy the spectacular view over the Amstel  

and the entire city and surrounding area.

• Space: Cloud9 accommodates up to 90 people, with  

flexible furnishings that can be tailored to your needs.  

Bar and DJ booth available.

• Events: Receptions (Thursdays/Fridays), corporate parties,  

team meetings, dinners, product presentations.

• Custom catering by VERMAAT: Our chefs prepare delicious dishes 

that perfectly match your event’s theme and requirements.

• Professional service: Our experienced team is ready to assist you 

with every step of planning and executing your event.

• Audio & visual: Available upon request:  

Screen: 369 (L) x 590 (W) | 4 Speakers: L-Acoustics 108P | 4 handheld 

microphones | 1 lectern microphone | Blu-ray DVD/CD player.

Costs & booking information.
1. Venue rental: €2,000 per half-day.

2. Sky lounge & Cloud9 combined: €2,750 per half-day, €3,500 for the full day.

3. Events can be booked up to a year in advance.

Area

325 m2

Price

€2,000

Theater

<80

Reception

<150

Dinner

<40
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Providing inspiring and flavorful catering is our passion. Together with 

you, we create the perfect culinary experience for an event that will leave a 

lasting impression on your guests. With an enthusiastic eye for detail and the 

professional demeanor of our team, we elevate your event to the highest level.

We not only advise on the culinary aspect but also gladly collaborate on styling, 

technology, and entertainment. We operate with hospitality in mind and can 

take care of almost everything. 

From a luxurious sit-down dinner to a creative meeting, and even an end-of-

year party for the entire organization, we’ve got you covered. As long as we have 

the space to deliver personalized service, ensure high quality, and bring surprise 

elements to the table, we will care for any event at Sky Lounge & Cloud9.

Planning to organize an event soon? In our event brochure, you’ll find a 

collection of culinary ideas for your event. Have specific requests? Let us know; 

we’d love to brainstorm with you.

Let’s make it yours!

Culinary options 
at great heights.
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Meeting  
Packages.

The Amsterdam Hour

• Fresh homemade seasonal soup

• 1 richly topped ciabatta

• 1 slice of sourdough bread with (vegan) croquette

• A glass of fruit salad

• Fresh orange juice

• Fruit and herb-infused water

‘The Amsterdam Hour’ changes with the season and consists of:

Half-day package    max. 4 hours 12.50
• Welcome with coffee, tea, fruit and  

herb-infused water, and butter cookies
• Morning or afternoon break including coffee, tea, 

fruit and herb-infused water, and pastel de nata

Full-day package   max. 8 hours 32.50
• Welcome with coffee, tea, fruit and  

herb-infused water, and butter cookies
• Morning break including coffee, tea, fruit and  

herb-infused water, and pastel de nata
• Lunch break with “The Amsterdam Hour”,  

served buffet-style
• Afternoon break including coffee, tea, fruit  

and herb-infused water, and luxury cookies

Are you organizing 

an extensive meeting, 

presentation, or other 

gathering that requires 

a reception and breaks? 

Especially for these groups,  

we have put together the 

following packages.

Prices.
The prices listed are per person and exclude  

venue rental, cleaning, security, VAT, materials, 
staff costs, room rental and transportation,  

unless otherwise stated.

Packages
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Sweet snacks
Amsterdam butter cookies   2 pcs. 2.95

Pastel de nata   2 pcs. 3.25

Macarons 7

Savory snacks
Mix of mini croissants, chocolate & coffee rolls   3 pcs.  6.25

Mix of mini Danish pastries   3 pcs. 6.25

Yogurt bar with various toppings   6.65

Responsible choices
Banana bread   3.25

Homemade granola bar   3.25

Extras
Smoothie   5 glasses 12

Fresh orange juice   5 glasses 12

Fresh fruit salad  4.25

Are you organizing a meeting, 

presentation, or other event 

where a warm welcome or 

delicious, nutritious breaks 

are desired? We’ve specifically 

crafted the following packages 

for groups like yours.

Packages.
The packages are based on a reception or break  

lasting 30 - 60 minutes, including coffee, tea and  
fruit and herb-infused water.

Add-ons for your coffee & tea arrangement Welcome 
Packages.
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Lunch  
Packages.

Extras

Warm items
Freshly baked cheese/sausage roll   3.50

Oyster mushroom roll   4.25

Vegetarian empanada  4.25

Crunchy sushi sandwich with salmon   6.50

Seasonal soup  3.60

Drinks
Still or sparkling mineral water   1 ltr  5

Milk or buttermilk   1 ltr  5

Vegetable or fruit smoothie   1 ltr  12

Fresh orange juice   12

A glass of fruit salad  4.25

The Amsterdam Hour  17.50 p.p.
• Fresh homemade seasonal soup
• 1 generously topped ciabatta
• 1 slice of sourdough bread with (vegan)croquette
• A glass of fruit salad
• Fresh orange juice
• Fruit and herb-infused water

Energy Booster 14.50 p.p.
• 2 generously topped ciabattas
• Fresh seasonal salad
• A glass of farmer’s yogurt with compote of 

seasonal fruit and a Bastogne crumble
• Vegetable and fruit smoothie
• Fruit and herb-infused water

Power Booster 13.50 p.p.
• Vegan power bowl salad
• 2 luxury veggie wraps
• Vegetable smoothie
• Ginger shot

Local, fresh, and sustainable, 

that is what we stand for.  

Your guests can enjoy a 

delicious lunch

Packages
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Reception 
Packages.

Drinks & Appetizer package  6.15 p.p.
• Small snacks on the table, such as crispy cheese 

sticks, salted nut mix and olives
• Hot appetizers    3 p.p.

Snack Platter package  9.50 p.p.
• Small snacks on the table, such as crispy cheese 

sticks, salted nut mix and olives
• Well-filled snack platter with prosciutto, salami, 

Manchego cheese with dip, bruschetta, focaccia  
and pesto dips

Amsterdam package  9.50 p.p.
• Small snacks on the table, such as crispy cheese 

sticks, salted nut mix and olives
• Snack platter with Old Amsterdam cheese, 

ossenworst with piccalilli, bread and dip

Culinary Crostini package  7.45 p.p.
• Small snacks on the table, such as crispy cheese 

sticks, salted nut mix and olives
• Culinary crostinis with different toppings    4 p.p.

Green Delight package  9 p.p.
• Green table garnishes, such as fresh seasonal 

vegetables with yogurt-herb dip
• Snacks   4 p.p.: mini quiches, caprese skewers, falafel 

with hummus, mini spring rolls

During a reception, the best 

ideas come up. We elevate 

your gathering with cold or 

hot appetizers. Because with 

a beer in one hand and a 

bitterbal in the other, the best 

conversations simply happen.

Packages

Extras

Small snacks on the table 4.55 p.p.

• Pakora with yogurt-herb dip

• Oatmeal crackers with hummus and roasted garlic

Late night snacks 4.75 p.p.

• (Vegetarian) hotdog sandwich with mustard  

and fried onions

• Organic fries with homemade truffle mayonnaise 

and/or Parmigiano Reggiano
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Beverages.

Dutch beverage selection 
Heineken beer, Heineken 0.0%, white and red wine,  
a mix of soft drinks and mineral water.

Welcome drinks 

• Glass of prosecco  7.50
• Cocktails  10.50
• Glass of Champagne  14

Based on the planned duration 

of your reception or dinner,  

you can choose the perfect  

beverage package  

that complements your  

culinary experience.

Packages

Packages.
2-hours package  22
3-hours package  28
4-hours package  32

Warmly welcome your guests with a festive drink!
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Dinner 
Buffet.

Starters
• Caprese salad with mozzarella, tomato, pesto  

and mesclun lettuce
• Tomato and balsamic bruschetta
• Focaccia with olive tapenade and aioli

Main dishes
• Lasagna with aged cheese
• Penne pasta a la fungi and green herbs
• Pesto chicken pasta with broccoli and red onion

Dessert
• Tiramisu

Ending a successful meeting 

with dinner really wraps up 

the day. And if you opt for a 

buffet, you also give people the 

extra opportunity to talk and 

brainstorm with each other. 

We can create various buffets, 

ranging from traditional  

Dutch stews to Italian, Eastern, 

or Mexican delights – 

the choice is yours. 

What is listed here is an 

example, and we are happy to 

brainstorm with you to create  

a culinary buffet that suits  

your preferences.

Bellisimo Italian buffet

Buffets.
All dinner buffets are tailor-made and  

customized to your preferences.

Middle Eastern buffet

Starters
• Salad of endive, red endive, spinach, blue cheese,  

walnuts, fresh figs and balsamic
• Organic bread from Menno with beetroot hummus,  

hazelnuts and muhammara
• Tomato salad with avocado, orange and basil

Main dishes
• Za’atar roasted whole cauliflower with fresh herb mayo
• Roasted eggplant, Greek yogurt, pine nuts and  

pomegranate on tabbouleh made with quinoa  
and flaxseed

• Roasted potatoes and Jerusalem artichokes with  
lemon Kalamata olives

• Vegetarian vegetable stew with tomato and artichokes

Desserts served in glasses, based on group choice.

• Lebanese Kanafeh with rose water and pistachio
• Eton Mess
• Kabak Tatlisi with pumpkin and walnuts

2322



Mini parsnip-pear soup
roasted almond slices

Crispy toast with beetroot tartare
house-smoked beetroot | fresh yogurt dip |  

garden herb oil

Pumpkin gnocchi bowl
pumpkin cream | sautéed mushrooms |  

crispy pumpkin seeds

Egg plant roll with lentil duxelles
cauliflower cream | hazelnut | herb oil

Fish of the day bite
crunch | dill cream | citrus beurre blanc

Lamb strip on mashed potatoes
rosemary sauce | glazed carrot

Bag of mini fries
bistro fries | homemade mayonnaise

Mini Sgroppino
lemon sorbet | prosecco | vodka

Chocolate mousse in a glass
fudge cubes | salted caramel | crushed Oreo

Delicious food is always 

good, but sitting for extended 

periods isn’t always enjoyable 

for everyone. The solution? A 

Walking dinner! Everyone can 

walk around, so you will speak 

to many more people than with 

a fixed seating arrangement, 

all while enjoying the tastiest 

bites. What’s not to like?!

When creating the menu, we 

always take seasonal products 

into account as much as 

possible. For this reason, we 

will always provide a fitting 

proposal that aligns with the 

season and your wishes.

Menu for inspiration

Prices.
Prices vary per request and are dependent  

on the chosen menu.

Walking 
Dinner.
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Sit-down 
Lunch & dinner.

Sourdough bread
olive oil | butter | sea salt

Cauliflower tartare
cauliflower cream | roasted avocado |  

crispy potato chips

Pumpkin gnocchi
pumpkin cream | mushrooms |  

puffed pumpkin seeds

Slow-cooked lamb neck
carrots | parsnip puree | stewed onions |  

hazelnut crunch

Cod in bacon
mashed potatoes | beurre blanc |  

fennel | fried capers

Salted caramel trifle
sugared nuts | coffee crumbs | coconut ice cream |  

hanging yogurt foam

The served lunch and dinner is 

a culinary menu, served while 

guests sit at a beautifully  

set table. 

For all of our dinners, we take 

seasonal products into account 

as much as possible. For this 

reason, we will always provide 

a proposal that fits within the 

season of the event and aligns 

with your wishes.

Menu for inspiration

Prices.
Prices vary per request and are dependent  

on the chosen menu.
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Tailor-made event.
Would you like a custom event? We will work with you to create the perfect 

event tailored to your special occasion, whether it’s an anniversary, farewell 

or birthday. We’re excited to collaborate with you. You will receive a proposal 

designed specifically for you. Vermaat Events excels at creating unforgettable 

experiences! With a team full of unique personalities and talents, we bring your 

event to life. It is not just about a warm smile or a friendly greeting, it is about 

creating a full experience that your guests will remember. 

Prices.
All prices listed are per person, unless stated otherwise. These prices are 

exclusive of VAT and do not include any additional costs such as cleaning, 

security, audio & video, equipment rentals, staffing, venue rental, or parking 

fees. All prices are subject to change.

Dietary needs & allergies. 
We certainly accommodate guests with specific dietary requirements or 

allergies, such as gluten intolerance, lactose intolerance, or those opting for a 

vegan menu. Please inform us of these needs at least five working days prior to 

your event. In this food book, you will find menu suggestions and examples of 

how our offerings are structured across all venues. Please note that the actual 

food presented at your event may slightly differ from these examples. The chef 

carefully selects ingredients for each event to minimize waste, utilize seasonal 

produce, and incorporate local ingredients wherever possible.

Custom  
Events.

Please contact our sales team!
cloud9@vermaatgroep.nl
www.cloud9amsteldok.nl

2928



Let’s make it


