
Gastvrij Rotterdam looks back on a very successful fourth edition, during which many records were broken. With its 360 
exhibitors and 140 programme components, the 10,584 visitors had more than enough to do. The number of visitors exceeded 
previous editions, as did the number of square metres of exhibition space - which was fully utilised by a wide variety of 
exhibitors and themed plazas. 

Gastvrij Rotterdam also presented many new initiatives, 
including the Schmidt Zeevis Restaurant, the presentation of the 
AD Gouden Pollepel, the Echt Rotterdams Collectief, featuring 
innovative chefs and restaurateurs from the region, and the 
breakfast sessions of Touch Activation Marketing and Foodproof 
with their focus on the Belgian foodservice market.

COMPANY TYPE

Restaurants   42,1 %
Suppliers   19,3 %
Party and other catering  9,7 %
Hotel industry   8,5 % 

Cafe and bar companies 7,8 %
Healthcare institutions   4,1 %
Recreation   3,2 %
Fast-food service  2,5 %
Education   1,1 %
Media & press  1,1 %

POSITION

General director/ director/owner/co-owner/commercial director         31,7 %
Chef/sous chef/cook/self-employed cook 13,3 %
Manager/ operations manager   10,9 %
Host/hostess/waiting staff  10,2 % 

Sales manager/account manager    10,0 %
Other (including food & beverage manager, freelancer, waiter, sommelier)  7,5 % 

Advisor        7,4 %
Purchasing        4,1 %
Marketing & sales      3,4 %
Teacher        1,5 %
     

MAIN REASON FOR VISIT

To request quotes      16,1 %
Orientation on new products and services    16,0 %
To gather information about products and services   11,1 %
To make contact with new suppliers    9,6 %
To obtain an overall picture of market developments    9,5 %
To place orders        9,2 %
Programme: workshops, master classes, tastings, competitions 8,7 %
To maintain contacts with existing relationships   8,0 %
To gather information about prices and conditions   7,0 %
Career motives       4,8 %
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EXHIBITORS
Appreciation by exhibitors: 
Average score:     7,6
Quality of visitors (good/excellent):  82 %
Intention to participate in 2017 (yes/probably): 84 %

Target audience?
Gastvrij Rotterdam focuses on the hospitality industry 
in the middle and high segment. Welcome at Gastvrij 
Rotterdam are: chefs, sous chefs, maîtres d’hôtel, som-
meliers, bartenders, baristas, owners and managers of 
restaurants, brasseries, hotel restaurants, caterers and 
catering companies, cafes, snack bars, lunchrooms and 
also managers and buyers in the healthcare and recrea-
tion sectors.

For and by the industry
The success of the exhibition can partly be explained 
by the approach that we have had in mind from the 
start: a genuine fair for and by the industry. This has 
been achieved thanks to the collaboration with 15 
partners/founding partners and almost all relevant 
industry associations and media partners. 

SPECIAL PAVILIONS

• KookWeiland
• Network lounge (Hosted by SVH, KHN, Entree Magazine and Verwiel & Wijngaard)

• Dit Smaakt Naar Meer! Pavilion (Hosted by Green Leisure)
• Fine Food Village (Co-hosted by Euro-Toques Nederland)
• Knowledge Centre for Beer (Hosted by Servicecenter4Hospitality) 
• Wine Pavilion (Hosted by Perswijn)
• House of Spirits (Hosted by Bottle Business)
• Schmidt Zeevis Restaurant

Attend Gastvrij Rotterdam - 18 to 20 September 2017

We hope to be able to welcome you at Gastvrij Rotterdam as a new 
or returning participant. The exhibition will take place from 18 to 20 
September in Rotterdam Ahoy. For more information or to request a 
registration form, please contact the project team via T +31 (0)10-293 
32 61 / E info@gastvrij-rotterdam.nl or visit www.gastvrij-rotterdam.nl

Angelique Kors - Bidvest DeliXL 
“There was excellent customer contact, as 
well as a high very culinary level. This was a 
very good fair for us.¬ We showed off our ex-
pertise at our fresh produce plaza with fish, 
meat, game, poultry, and fruit and vegeta-
bles. We want to inspire people and show all 
the things that can be done with excellent, 
small products, and enable restaurants to 
distinguish themselves in the workplace.”

Geert Frank - FrieslandCampina  
“For us, Gastvrij Rotterdam offers the ideal 
opportunity to come into contact with 10,000 
hospitality entrepreneurs. We introduced fair 
visitors to, among other things, our new con-
cept Lattiz, by giving everyone a free cup of 
coffee upon entry.”

Herman den Blijker - adviser to the Schmidt 
Zeevis Restaurant “Gastvrij Rotterdam is a 
high-quality trade fair attended by excellent 
suppliers and serious visitors. The concept is 
very well organised, with excellent products, 
enthusiastic people and plenty of new things.”

René Eijsink - Eijsink Afrekensystemen  
“Gastvrij Rotterdam is a warm and versatile 
trade fair, where many new concepts and 
developments are exhibited. Hardware, soft-
ware and food come together at the fair, 
which sets it apart from other fairs. Food and 
non-food mix well here and strengthen one 
another.”

Wim Pulskens - Dr. Oetker “We think Gastvrij 
Rotterdam is a wonderful fair, where the focus 
is on quality rather than quantity. We are look-
ing for relevant customer contacts with whom 
we may enter into a dialogue. Gastvrij Rotter-
dam fits this objective perfectly.”
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     IN THE WORDS OF EXHIBITORS


