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Joelia by Mario Ridder is open! 
New restaurant in Hilton Rotterdam. 

 

 
 

Rotterdam, 25 February 2015 - An exclusive partnership with acclaimed two Michelin star 

chef Mario Ridder has lifted Hilton Rotterdam's culinary position to a new dimension. Last 

week the new restaurant, Joelia by Mario Ridder, opened its doors. The restaurant has a 

prominent entrance on Coolsingel 5 and is also directly accessible from the hotel lobby. The 

executive chef and culinary entrepreneur Mario Ridder moved from his former restaurant De 

Zwethheul (near the city of Delft) with his entire team to the heart of Rotterdam to create a 

new culinary environment. The happy chef comments, “My ultimate dream has come true, 

now that I can realize all my culinary ambitions in this dynamic international setting.”  

Formula 

The concept is tailored to the gourmet with a range of menu options to suit different 

occasions. Classic simplicity, elegance and a fusion of the best ingredients are the key 

features of Ridder’s well-known style. The restaurant is divided into three parts and seats 80 

guests in total. They can choose to eat at the informal food corner along the wide window 

overlooking Coolsingel, or take a seat at the centrally located bar for a bite, or decide upon 

the more classic and intimate part of the restaurant to enjoy a gastronomic dinner. The 

interior design combines sustainable principles and timeless quality in a modern ‘green’ 

environment. Notable in the interior is the hexagon-motif that recurs throughout. The used 

materials refer to the sixties, representing the Hilton Rotterdam characteristics of that time: 

marble, brass and American oak. Guests can watch the chef in the glass shielded open 

kitchen, cooking at the rôtie, from the imposing chef’s table next to the kitchen. In the 

basement an impressive wine cellar awaits the connoisseur.  
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Menu options and pricing 

The menu reflects in all its gourmet class the international dynamics and accessible formula 

which Joelia represents. It all comes in ten dishes: Mario’s Favorites, Culinary Trips and 

Joelia’s Bar Bites. Guests can choose for ‘share dining’ courses at the bar and in the food 

corner. In the evenings a six course menu will be served for 75 euro, whereas an extensive 

10 course meal will cost 125 euro. Accompanying wine packages range from 29 euro to 38 

euro. A two-course lunch will cost 29.50 euro and three course lunch 39.50 euro. The pricing 

of dishes and wines is deliberately brought to a moderate level, without affecting the quality. 

Mario Ridder says: ‘’I want to take advantage of the location, the restaurant should be full. I 

give my guests the choice in which part they want to eat and how much they want to spend. 

Our new price policy allows us to offer different culinary options to our guests.” 
 

Co-operation with Hilton Rotterdam 

Hotel guests will benefit from the culinary formula as well and will have easy access to the 

restaurant through the hotel lobby. Culinary entrepreneur Mario Ridder expresses his 

confidence in the co-operation with Hilton Rotterdam: ‘’Although operationally independent, 

we both aim at creating the ‘X-factor’ to secure added value for our mutual guests. 

Milan Arandelovic, Area Gerenal Manager Benelux Hilton Worldwide says: ‘’I have huge 

respect for Mario Ridder’s achievements, both as a chef of a Michelin-starred restaurant and 

a culinary entrepreneur, who has proven to be successful. We are proud to welcome his new 

restaurant in Hilton Rotterdam which will offer our guests a unique gastronomic experience. 

Joelia by Mario will for sure put a significant mark on the gastronomic world in Rotterdam and 

also will add to the fame of the Hilton organization. We are looking forward to an inspiring 

and fruitful partnership.”  

 
Restaurant Joelia by Mario Ridder 
Coolsingel 5 - 3012 AA Rotterdam Netherlands 
+31 (0)10 710 80 34 
info@joelia.eu 
http://www.joelia.eu 
 
Open Monday – Saturday  
12:00 - 14:00  
18:00 - 21:30  
 
About Mario Ridder 
Mario Ridder's culinary career began at the famous 3*restaurant of Chef Cees Helder in Rotterdam. He 
then started to work at restaurant the Zwethheul in Schipluiden (near the city of Delft), where he 
surprised everyone in the culinary world by the achievement of earning two Michelin stars within a time 
period of seven months. In 2009 he took over the Zwethheul and in 2013 he started with his partner a 
second restaurant, CEO-baas van het vlees in Rotterdam – featuring meet only.  
 


