
Pot with warm water, just below boiling point 
(+/- 80 degrees)

 
Pair of scissors

 
Spoon

 
Tea spoon

 
Saucepan/Mixing bowl

 
Frying pan

Essentials

Prepare your own romantic menu for two

A M B A S S A D E  V A L E N T I N E  B O X

Bon appétit!



Terrine Rillette de Canard | Plastic/aluminium
Smoked zalm | Plastic 

French cheese (2 pieces) | Individually packaged  
Parma ham & sausage | Plastic 

Olives | Plastic container
Crostini’s | Plastic container

Salad | Container
Sweet sour Amsterdam pickles and onions | Container

Use box number 1, containing the following items: 

Tasting platter

L ` E N T R É E

Step 1 
Place the salad in the middle of the plate

 
Step 2

Place the terrine against each other on the left side of your plate
 

Step 3
Place the salmon on the right side of the terrine, in rows, and sprinkle a little bit of herring

caviar on top
 

Step 4
Place the two cheeses next to each other on the right side

 
Step 5

Lay the Parma ham on the right side of the plate with the slices of sausage against it
 

Step 6
Serve the olives in a small bowl on the plate

 
Step 7

Lay the crostinis in a fan against the salad
 

Step 8
Garnish with some Amsterdam pickels and onions

Instructions:



Bombe tuna (2 pieces) | Plastic
Seared sesame tuna (2 pieces) | Vacuumed bag

Tuna mousse | Piping bag
Mayonnaise (2 pieces) | Piping bags
Pickled red onion | Plastic container

Tobico | Sambal jar
Rocket salad | Container

Papadum | Container
Cress | Container

Use box number 2, containing the following items: 

Trio of tuna

E N T R E M E T

Step 1 
Place the two bombes on each side of the board 

 
Step 2

Cut the tuna with sesame diagonally and place a piece against the bombe and a second piece
against it diagonally (repeat this for the other bombe) 

 
 

Step 3
Cut open the piping bag with the mousse and pipe a dot next to the bombe and sesame tuna

(repeat this for the other bombe) 
 

Step 4
Cut open the bags with mayonnaise and pipe them both around the trios

 
Step 5

Garnish the mousse with the pickled onion and the bombe with the tobico
 

Step 6
Insert the papadum between the two trios

 
Step 7

Garnish with cress

Instructions:



Sirloin of lamb | Vacuumed bag
Potato mousseline | Vacuumed bag

Carrot | Vacuumed bag
Beetroot | Vacuumed bag

Spring onion | Vacuumed bag
Mushroom sauce | Vacuumed bag
Onion compote | Vacuumed bag

Cress | Plastic container

Use box number 3, containing the following items:

Sirloin of lamb with potato mousseline, carrot, beetroot and mushroom sauce 

L E  P L A T  P R I N C I P A L

Step 1 
Lay the bags with sirloin, potato mousse, mushroom sauce, onion compote 

the carrot and the beetroot into the pan with warm water (+/- 5 minutes)
 

Step 2
Take the potato mousse out of the water and put it in a saucepan/mixing bowl 

and mix well until a smooth cream
 

Step 3
Place three dots of potato mousse in a straight line on the plate 

 
Step 4

Mix the beetroot and carrot without any liquid 
and put a heap of this mixture against the three dots of mousseline

 
Step 5

Scoop out two nice canelles of the onion compote and place these on each side of the
carrot/beetroot 

 
Step 6

Take the sirloin from the packaging, fry the Sirloin briefly until golden brown and cut it
into nine slices. Lay the slices per three against the vegetable/mousseline 

(do this three times)  
 

Step 7
Cut off a large corner of the bag with the sauce and pour it over the meat

 
Step 8

Garnish the dish with the spring onion and cress

Instructions:



 Bombe | Plastic

Strawberry sauce | Piping bag

Crumble with sprinkles | Container

Caramel tuille and chocolate bon bons | Plastic container

Sweets | High plastic container

Pistache fudge | High plastic container

Cress | Container

Use box number 4, containing the following items:

Bombe of praliné and cream cheese 

D E S S E R T

Step 1 
Place the crumble in a half hearted shape at the right side of the centre of the plate

 
Step 2

Put the bombe left at the top against the crumble 
(the bombe and the crumble together form the top of a heart)

 
Step 3

Place the meringues, bonbons and fudge on top of the crumble
 

Step 4
To finish the heart, pipe dots with the strawberry sauce 

(from the bottom of the bombe to the tip of the half hearted crumble)
 

Step 5
Garnish with the caramel tuille and with the cress

Instructions:



Bon appétit!

We look forward to welcoming you soon at 
Brasserie Ambassade and the Ambassade Hotel, 

Thank you very much for your support. 
 

We would like to invite you to have a look at 
our hotel specials: 

www.ambassade-hotel.nl/specials 
 

We wish you a romantic Valentine's Day filled with love
and beautiful memories!

 
With warm regards, 

Ambassade Team


