
Keuze uit:
Tonijnsalade

Makreelsalade /
Krabsalade
Zalmsalade

gerookte palingfilet/gerookte zalmfilet/
Hollandse garnalen/Noorse garnalen/

makreelfilet/gerookt zalmstukje/
zalmwrap/cocktailsalade

Luxe gourmet: 450 gram vis (p.p.) 
Tonijnsteaks/zalmfilet/

kabeljauwfilet/zeebaarsfilet/
knoflook garnalen

500 gram	 €	 64,95
1000 gram	 €	 98,95

per persoon	 €	 24,95 10 stuks	 €	 29,95

Mooi opgemaakte
haringschotel

Verkrijgbaar
vanaf 10 haringen

Visschotels

Saladeschotel

Sashimi
schotel

Gourmet
schotel

Haring
schotel

Visschotel

Feestelijke

Licht gegrilde tonijn/
Licht gegrilde zalm/

Wakamesalade/Sojasaus/
Geroosterde sesamsaus/Wasabi

2-3 personen	 €	 60,00
4-6 personen	 €	 85,00
7-10 personen	 €	110,00

2-3 personen	 €	 62,50
4-6 personen	 €	 87,50
7-10 personen	 €	115,00



Inleverdata: uiterlijk zaterdag 21 december
LET OP!!!   Vakje aankruizen wat voor u van toepassing is     LET OP!!!   Vergeet uw bestelnummer niet

Bestelling afhalen Kerst:	  Di. 24-12 Huizen
	  D1. 24-12 Bussum
	  Di. 24-12 Almere (afhalen tussen 10.00-12.00 uur)
Bestelling afhalen Oud&Nieuw:	  Di. 31-12 Huizen
	  Di. 31-12 Almere

Naam	 ..........................................................................................................................................................................................................................................................................

Telefoon	 ..........................................................................................................................................................................................................................................................................

Verse Vis	 Aantal/Gram
Zalmfilet	 ..............................................
Wilde Alaska Zalmfilet	 ..............................................
Tonijnfilet Yellowfin Sashimi Kwaliteit	 ..............................................
Hollandse Kabeljauwfilet	 ..............................................
Victoriabaarsfilet	 ..............................................
Scholfilet	 ..............................................
Zeeduivelfilet	 ..............................................
Roodbaarsfilet	 ..............................................
Heilbotfilet	 ..............................................
Zeebaars / schoongemaakt of gefileerd	..............................................
Dorade    / schoongemaakt of gefileerd..............................................
	
Griet        / schoongemaakt of gefileerd	..............................................
Tarbot     / schoongemaakt of gefileerd	..............................................
Tong        / schoongemaakt of gefileerd	..............................................
Slibtong  / schoongemaakt	 ..............................................

Schaal / Schelpdieren	 Kilo/Stuks
Coquilles	 ..............................................
Vongole per kilo	 ..............................................
Black tiger Gamba 16/20 per kilo	 ..............................................
Black tiger rauw gepeld	 ..............................................
Mosselen super/Jumbo per kilo	 ..............................................
Oesters per 12 Franse/Zeeuwse	 ..............................................
Kreeft levend heel	 ..............................................

Gerookte vis & Garnalen	 Aantal/Gram
Zalmfilet schotse	 ..............................................
Zalmfilet wilde alaska	 ..............................................
Palingfilet	 ..............................................
Makreelfilet naturel  /  peper	 ..............................................
Zalmstukje naturel  /  peper	 ..............................................
Makreelfilet handgefileerd	 ..............................................
Hollandse garnalen	 ..............................................

Overige;
bijv. kant en klaar gerechten en diverse salades
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................
.......................................................................................................................................................................

Saladeschotel
2-3 personen €60,00	 ............................
4-6 personen €85,00	 ............................
7-10 personen €110,00	 ............................

Visschotel
2-3 personen €62,50	 ..........................
4-6 personen €87,50	 ..........................
7-10 personen €115,00	 ..........................
Gourmetschotel  vanaf 2 personen / €24,95 p.p.	..........................
Sashimi schotel     500 gram / €64,95	 ..........................
Sashimi schotel     1000 gram / €98,95	 ..........................
Haringschotel      vanaf 10 stuks / €29,95	 ..........................

Bestelformulier
Bestelnummer

Visschotels


