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BOOK NOW

Step into the warm and festive
atmosphere of Giacobbe, where Chef
Andrea will charm your taste buds with a
unique holiday menu full of authentic
Italian flavors.

Perfect for groups of up to 150 guests.

FESTIVE
SEASON
OFFERS
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Welcome drink: Prosecco

Authentic Italian Chef's Table 3 or 5 course menu
with a choice of fish or meat 

Optional Wine Pairing 

Festive decorations guaranteed
GROUPS.IBISSTYLESROTTERDAMAHOY@ACCOR.COM 

PARTY PACKAGE

DINNER PACKAGE

available for groups that book before the 31
of October!

st

Why not make your life easier and stay right
upstairs in one of our stylish rooms?
Book your stay

from €39 p.p. 

from €69 p.p. 

Choice between a sit down 3-course dinner 
or walking/buffet style 

Cocktail package (choice of 3 cocktails)

Festive decorations guaranteed 

DJ or live musician

Optional extra: photographer 

COMPLIMENTARY WELCOME DRINKS
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SAMPLE MENU

BOOK NOW
+31 10 580 6800

groups.ibisstylesrotterdamahoy@accor.com

@giacobberistorante @ibisstylesrotterdamahoy 

Antipasti 
Vitello tonnato, focaccia, capers, rucola

Octopus salad, with potatoes, onion, cherry tomatoes, olives, capers,
parsley

Pumpkin soup with guanciale and taleggio

Secondi 

Rigatoni alla zozzona, guanciale, salsiccia, tomato sauce, carbonara
cream,

pecorino

Tonnarello nero di seppia, courgettes almond pesto and gambas

Salmon with pumpkin cream and wasabi, black olives crumble, marinated
cucumber or

Italian meatball in tomato sauce

Dolci 

Tiramisu or Pastiera napoletana
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