
NEWSPAPER
I N N S I D E  B Y  M E L I A

S T A Y  C U R I O U S !

A M S T E R D A M



09
I N N S I D E R S

H E L L O

7 0

2 7

Talk by GM

 Birthdays 

 Important salary message

New colleagues  

 Introducing Carlijn

 Introducing Steve 

 Introduction training 

1.

2.

3.

4.

5.

6.

7.

8. New art work 

9. Cocktail 

10. Fun events 

11. Did you know? 

12. Second benefits 

13. Recipe 



Talk by General Manager 
S

EP
TE

M
B

ER
 E

D
IT

IO
N

Dear INNSiDERS,
 

Unfortunately the Summer has come to an end….. we all witnessed this over the past
week. Now for all the Dutchies in the hotel, this is not really uncommon, but I feel sorry

for all our Southern European colleagues, stay strong and try the rain coats…
 

In this episode of the newsletter I like to share with you some thoughts that has come to
my mind during the Summer.

As I am next to the canteen, I am passing by the canteen very frequently. I must say I am
amazed what a building talents we have working in our hotel….. The way how we able to

staple dirty plates in combination with coffee cups and even knives and forks inside
these cups, whereby on top of this cups we place saucers and then…. we manage to add
another plate on top of this. Honestly, the tower of Pisa is nothing compared to what we

able to produce with the dirty china after lunch. WoW I believe a place in the Guiness
book record might be option…. But joking aside, let’s realize that the way we leave our

dirty dishes after lunch is taken away and cleaned by our great stewarding team. At times
I am a bit ashamed how we do leave this mess to our fellow colleagues. Let’s make sure
we are a little more considered to them and at least make it easy for them to take away
the trolley easily without first clearing and reorganizing this trolley. On behalf of them…

Thank you!
 

What else…. Ronja has started next door in the office building being the host of the office
building for all the tenders based in the building. Don’t worry, she remains an INNSiDER

with us! Slowly but surely the building is adding new people aiming for 1750 attendees in
March 2023! Miltos, Hannah & Peter with their teams will take care off the food and

drinks of all those people. 
 

……REVIEWS…. The past few months we see a steady increase in our review score from
our guests. We clearly see that we become a running engine. We notice proper

procedures more and more in place resulting in happy guests. We see very often fellow
team members specially mentioned by guests in our reviews. To me, reviews are not only

important as a sales tool, but also the pride and joy that I get out of reading positive
reviews and seeing that we make a difference to the many many guests that decide to

spent their time, business or leisure with us. Thank you to all making our place a special
place for them.

 
Finally I like to invite you to our very first team member forum in October! Time and date
will be shared soon! We like to keep you up to date on what is cooking in the hotel, what

are our plans, how we enter 2023 and how are we going to organize our team member
party!

 
Thank you all and take care!

 
Sjoerd 

 



IT'S YOUR
BIRTHDAY!
PARTY, PARTY, PARTY!

6 October      Andres             Finance 
14 October    Nicolas             Kitchen 
14 October    David               Kitchen 
28 October   Hanna S           F&B
30 October   Meilyna            Reservations 

 

HAPPY
BIRTHDAY
TO YOU!

INNSIDE WISHES YOU
A WONDERFULL

BIRTHDAY AND A YEAR
OF GOOD HEALTH,

HAPPINESS AND
SUCCESS!



 Important salary message   
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Dear all, 

 
Please keep in mind that by Melia policy
the salaries of December will be paid out

the beginning of January.
 

If you have any questions or doubts,
please contact HR or stop by the office!
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Meet our new colleagues!
Lilly              Waiter
                       Lilly is from Berlin and just started her study at the VU in Amsterdam

Yvonne       Waiter Trainee
                       Yvonne studies Services and Care and will support our F&B team!                    
                     
Michiel        Kitchen Trainee 
                        Michiel first has an career as furniture designer, but changed to the 
                      kitchen 

Vasileios     Bar Tender 
                        Vasileios  is from a city in Greece called Larissa and will start 
                      as bartender in Cielo
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Meet our new colleagues!

Hanna          F&B
                      Hanna will support our breakfast and evening F&B Team!     

Katia             Front Office      
                         Katia is from a small town called Garlasco and will support our FO
                       team 

Adam            Bar Tender
                         Adam is from Poland and finished the European bartender school
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Meet our new colleagues!
Marisela      Kitchen 
                        Marisela will support our kitchen team and has really cute dogs
                      at home!

Karina         Hostess 
                        Karina studies at the AMFI in Amsterdam and will be our new Hostess in
                      Cielo!

Marcos        FO Shift leader 
                       Marcos has already worked with us before and we are happy to 
                     welcome him back in our team!                   
 



Hi everyone, 
 

My name is Carlijn de Winter, joining the incredible Innside by Melia Team on 1st of
November 2022 as the new HR manager. First of all I want to thank Sjoerd for this

amazing opportunity. 
Having been born and raised in Hummelo, a charming countryside town in the Eastern

part of the Netherlands, I am really looking forward to relocating to the Randstad.
 

This week I turned 33 years old, I had a wonderful day with family and friends. Having
studied Hotel management, I worked in many different companies, in many different roles
with service as the common ground. At the moment I am working in the HR department at

Randstad, an employment agency. 
 

I would describe myself as outgoing, social and hard working. I really love food and that's
why I also try to work out 4 times a week. I love Crossfit, volleyball, fitness and board

games. But be warned, I'm a really bad loser. My guilty pleasures are quotes and shoes. If
you can guess how many pairs there are in my closet, you will get a little surprise.

 
I can’t wait to meet everybody and I'm really excited to start at Innside by Melia.

Please feel free to contact me and ask me anything.
 

With kind regards,
Carlijn

INTRODUCING CARLIJN!

New HR ManagerNew HR Manager  



I N T R O D U C I N G  S T E V E

New F&B Manager 

From October 1, I will join the INNSiDE by Melia team as F&B
Manager. I'm Steve, 36 years old and I've been living in the
heart of Amsterdam for 15 years. Due to my enormous
passion for Food & Beverage, I am very much looking forward
to joining the INNSiDE team. Last week I was able to meet
Miltos and Hanna on location, great to see what results you
have achieved in a short time! I'm really looking forward to
getting started and working with the team to make INNSiDE's
F&B the best in Amsterdam!

S T E V E !



Introduction training
19th of September



New 
art in

hotel 
rooms



C o c k t a i l  r e c i p e

A  Negroni  is  an  Italian  cocktail, made  of  one  part  gin, one
part  vermouth  rosso  and  one  part  Campari, garnished  with
orange  peel .  It  is  considered  an  aperitivo .  A  traditionally

made  Negroni  is  stirred, not  shaken; it  is  built  over  ice  in  an
old-fashioned  or  rocks  glass  and  garnished  with  a  slice  of

orange .
 

30 ml  Gin
30 ml  Sweet  Vermouth

30 ml  Campari
 

Stir  for  a  minute  with  ice  and  serve  in  a  rock  glass  with  a  big
ice  block .  
Enjoy!

 

Treat yourself on a tasty cocktail!  



Fun upcoming events to
visit in Amsterdam 

24 September until 23 October -
Amsterdam Sand Sculpture Festival 

29 September until 2 October - Camera
Japan Festival 

5 October until 9 October - Spanish Film
Festival 

6 October - The 46st edition of the TMC
Amsterdam Marathon 

8 October - Canal Race Amsterdam of 23
kilometers 

19 October until 23 October - Amsterdam
Dance Event 

26 October until 30 October - Affordable
Art Fair 

27 October until 30 October - Leather Pride 

Collect all of your friends, search
for a fun event or activity and

enjoy and explore Amsterdam!
 
 



SECOND BENEFITS
Personal training 

at 
Innside Amsterdam!

We have started a cooperation with a personal trainer! 
 

He is giving personal training in our gym and is offering a 50% discount for
us.

 
If you are interested or have any questions, let Anouk or Sam know!
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We have an very cultural diverse team,
which consist of a total of 20 different
nationalities! 

G E N D E R

2

C O U N T R I E S  

3

 
 
 

A culturally diverse workplace empowers people to
develop their talents and skills. 

 

D I D  Y O U  K N O W ?

The difference in gender in our
company is really small

N A T I O N A L I T I E S  

Melia hotels employs employees from more than
125 countries 

53% 47% 



Chicken- ham soup
from INNSiDE
Amsterdam 

Ingredients 
Shallot, leek and celery  
Ham 
Egg omelet 
Chicken confit 
Chicken-ham bouillon 
Optional: bread for on the si

While the temperatures outside are getting
colder and colder, an tasty, easy and

healthy soup is always welcome. Warm
yourself up with a nice cup of soup and

enjoy the delicious taste. 

Firstly cut the shallot, leek , ham
and celery in thin stripes.
 Cut the egg omelet in ribbons 
 Cook the bouillon 
 Place the vegetables in the middle
of the plate
Also add the chicken, ham and egg
to the plate
Poor the bouillon on top 
Enjoy yourself a lovely soup! 

Directions 
1.

2.
3.
4.

5.

6.
7.


