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LUNCH

DINNER

TO SHARE | . e

SHARED MENU | PER 4 PERSONS | €59,5 P.P.
ANTIPASTI

SEAFOOD PLATTER WITH GRILLED VEGETABLES
COTE DE BOEUF WITH FRIES AND SALAD

GRAND DESSERT

CHEF’S MENU | .z ine

DEPENDING ON THE SEASON, WE SERVE A CHANGING MENU
FOR THE ENTIRE GROUP.

YOU CAN CHOOSE BETWEEN 3, 4 OR 5 COURSES.
3-COURSE €49,5 | 4-COURSE €59,5 | 5-COURSE €69,5

EXAMPLE OF A 5-COURSE MENU

BOUILLABAISSE WITH PRAWNS, MUSSELS AND COD

BEETROOT TRIO WITH GOAT CHEESE, HAZELNUT AND APPLE

ENTRECOTE WITH BABY CARROTS, GREEN BEANS, PARSNIP
CREAM AND JUS

SELECTION OF CHEESES FROM KEF WITH CROSTINI AND
APPLE SYRUP

YOGHURT PANNA COTTA WITH RHUBARB AND WHITE
CHOCOLATE CRUMBLE

ASK US FOR A MATCHING WINE PAIRING. OUR SOMMELIERS ARE HAPPY TO CREATE A BEAUTIFUL WINE SELECTION FROM OUR WINE LIST.
DIETARY WISHES AND ALLERGIES ARE NO PROBLEM, JUST LET US KNOW IN ADVANCE.



WALKING DINNER

PERFECT FOR LARGER GROUPS WHO WANT SOMETHING EXTRA, WITHOUT SITTING DOWN FOR A FULL
THREE-COURSE DINNER. UNLIMITED SELECTION OF THE DISHES BELOW FOR THE ENTIRE GROUP.

AVAILABLE FOR GROUPS ABOVE 20 PEOPLE.

- GRILLED PRAWNS WITH GARLIC AND RED CHILI

- BEEF TENDERLOIN WITH ROASTED GARLIC AND SOY SAUCE
- MUSHROOMS WITH THYME AND ROSEMARY

- LAMB MERGUEZ WITH TZATZIKI

- OYSTER WITH MIGNONETTE

- DUCK RILLETTE WITH KOHLRABI AND GOMASHIO

- SEA BASS WITH FENNEL AND WASABI MAYONNAISE
- BURRATA WITH TOMATO, PISTOU, AND CAPERS

TOMATO & WATERMELON GAZPACHO WITH ARTICHOKE

- WRAP WITH SMOKED SALMON AND GREEN HERB CREME FRAICHE
- WRAP WITH SERRANO HAM, PARMESAN AND BASIL MAYONNAISE
- WRAP WITH GRILLED VEGETABLES WITH GOAT CHEESE

- VEGETABLE QUICHE

- FRIED SOFT SHELL CRAB WITH KAFFIR LIME LEAF MAYONNAISE
- EGGPLANT FRITTER WITH BURRATA AND GREMOLATA

- MINI BURGER

- SHRIMP CROQUETTE
- CHEESE CROQUETTE
- MUSHROOM CROQUETTE

- CHOCOLATE TRUFFLEL

- YOGHURT PANNA COTTA WITH FOREST FRUITS

- CHOCOLATE FUDGE WITH GANACHE

- ALMOND CAKE WITH WHITE CHOCOLATE

- STRAINED YOGURT MOUSSE WITH RED BERRIES

€7,5 EACH
€8,5 EACH
€5,5 EACH
€6,5 EACH

€4,5 EACH
€9,56 EACH
€9,5 EACH
€7,5 EACH

€5,5 EACH

€4,5 EACH
€4,5 EACH
€4,5 EACH

€5,5 EACH
€5,5 EACH
€5,56 EACH
€5,56 EACH

€7,5 EACH
€6,5 EACH
€6,5 EACH

€5,5 EACH
€5,5 EACH
€5,5 EACH
€5,5 EACH
€5,56 EACH
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BEVERAGES

BEVERAGE PACKAGES

TO KEEP COSTS TRANSPARENT, WE OFFER BEVERAGE PACKAGES
FOR EVERY OCCASION. THIS ALLOWS YOU TO ENJOY YOUR DAY
AND EVENING WITHOUT WORRIES.

BEER, WINE, SOFT DRINKS, COFFEE & TEA €21.50 P.P.
EACH ADDITIONAL HOUR €8.50 P.P.

BEER, WINE, SOFT DRINKS, SPIRITS, COFFEE & TEA €29.50 P.P.
EACH ADDITIONAL HOUR €9.50 P.P.

IN ADDITION, WE OFFER AN EXTENSIVE WINE LIST. OUR SOMMELIERS
ARE HAPPY TO HELP YOU SELECT THE PERFECT WINES FOR YOUR DAY.
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ROOMS

OUR BOUTIQUE HOTEL OFFERS 14 ROOMS, ACCOMMODATING UP TO 30 GUESTS.

BOUTIQUE
HOTEL

ALL ROOMS INCLUDE SMART TV WITH NETFLIX, COFFEE & TEA FACILITIES, MINERAL WATER,
ZENOLOGY BATHROOM AMENITIES AND WIFI.

SUPERIOR
2 PERSONS | 15 M2 | KING-SIZE BED

SUPERIOR WITH BALCONY
2 PERSONS | 15 M2 | KING-SIZE BED

DELUXE
2 PERSONS | 20 M2 | KING-SIZE BED

FAMILY ROOM
4 PERSONS | 35 M2
LIVING ROOM WITH SOFA BED | BEDROOM WITH KING-SIZE BED

SUITE | BRIDAL SUITE

2 PERSONS | 40 M2

LIVING ROOM | EN-SUITE BATHROOM WITH FREESTANDING BATH OVERLOOKING THE GAR-
DEN

PRICES INCLUDE BREAKFAST AND EXCLUDE TOURIST TAX.
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BREAKFAST

v

BREAKFAST |2,z

A PLATTER OF OUR HOMEMADE DELIGHTS,
COMBINED WITH ONE BREAKFAST DISH OF
YOUR CHOICE SERVED AT THE TABLE:

SALMON AND HOLLANDAISE

HAM AND HOLLANDAISE
SPINACH, TOMATO AND HOLLANDAISE
AGED CHEESE AND CHIVES

ORANGE-CARDAMOM SYRUP




EXTRA'S

WITH OUR EXTRAS, YOU CAN CREATE AN ATMOSPHERE
THAT TRULY REFLECTS YOUR PERSONALITIES.

THINK OF FLORAL ARRANGEMENTS THAT EMBRACE
THE SEASON, ELEGANT MENUS AND NAME CARDS PER-
FECTLY MATCHED TO YOUR STYLE, AND A WARM WEL-
COME WITH A PERSONALIZED SIGN.

LOOKING TO CREATE PLAYFUL MEMORIES? OUR
PHOTOBOOTH WITH A UNIQUE FRAME GUARANTEES
SMILING FACES AND A LASTING MEMORY.

ADD NAPKINS AND CANDLES IN YOUR FAVORITE
COLORS, AND YOUR WEDDING DAY WILL GAIN THAT
EXTRA TOUCH OF MAGIC AND PERSONALITY.




SAMPLE QUOTATION

PARTIALLY EXCLUSIVE VENUE

12:30 - 14:30 | VENUE SETUP
LOCATION: CONSERVATORY

Time to decorate the venue and review the schedule with the Event

Manager.

14:30 - 15:00 | GUEST ARRIVAL
LOCATION: CONSERVATORY
Guests are welcomed with drinks at the bar.

= Coffee, tea & soft drinks served during arrival

15:00 - 16:00 | WEDDING CEREMONY
LOCATION: CONSERVATORY OR GARDEN
(WEATHER PERMITTING)
CEREMONY SETUP INCLUDES

= Ceremony chairs

= Signing table

= Speech table

= Bench for the couple

= Gazebo or wedding arch

= Microphone with stand

= Setup and breakdown

16:00 - 18:00 | TOAST & RECEPTION
LOCATION: CONSERVATORY OR TERRACE

After cutting the wedding cake, the reception begins.
Drinks and bites are served throughout.

BEVERAGES
= Open Dutch Bar — 2 hours

Beer (Heineken), house wines (red, white, rosé), soft
drinks, coffee & tea / Additional hours available

= Champagne served during the toast

FOOD
= Cake table with assorted homemade cakes

* Reception platters per guest:

Cheese, cured meats, bread with dips, olives, nuts,
padrén peppers

18:00 - 20:30 DINNER
LOCATION: CONSERVATORY OR TERRACE

Long tables are set for a seated dinner.

INCLUDES
= Seasonal 5-course Chef's Menu (choice menu for all
guests)
* Open Dutch Bar during dinner

= Table linen and linen napkins included

OPTIONAL
= Printed menus (designed by De Kastanjehof)

21:00 - 23:00 AFTER-DINNER DRINKS

INCLUDES
= Open Dutch Bar

= Assorted Dutch bar snacks

01:15 - 01:30 OVERNIGHT STAY
(OPTIONAL)
Up to 14 hotel rooms available

= 1 Bridal Suite included

Prices upon request
Breakfast included, tourist tax excluded

COST OVERVIEW - SHARED LOCATION

1x Exclusivity fee 219% €2000,00 €2.000,00
1x Event manager fee 21% | €500,00 € 500,00
40x coffee, tea and soft drinks - at arrival 9% | € 3,50 € 140,00
1x Ceremony setup 21% | €300,00 € 300,00
8x Charles Heidsieck Brut 21% € 85,00 € 680,00
40x Open Dutch Bar — 2 hours € 940,00
// 16.00 - 18.00 var. var. €23,50
4x Cake table 9% € 65,00 € 260,00
40x Snack Platter p.p. 9% € 12,00 € 360,00
40x Open Dutch Bar (Every other hour) €1520,00

// 18.00 - 22.00 - 4 hours var. €38,00
40x Seasonal 5-course Chef's Menu 9% €62,00 € 2480,00

40x Table linen 21% € 3,50 € 140,00
40x menu and name cards €220,00
1x Bridal Suite 21% €350,00 € 350,00
Total excl. VAT €8618,25
9% VAT over € 3871,56 € 348,44
21% VAT over € 4396,69 € 923,30
Total incl. VAT € 9890,00

*This quotation is an example and can be fully tailored to your
wishes. Prices are subject to change and final details will be
confirmed together.




SAMPLE QUOTATION

EXCLUSIVE VENUE

08:30 - 14:30 VENUE SETUP

Time to decorate and review the planning with the Event Manager.

12:00 - 14:00 | PREPARATION

From 12:00 PM both suites are available for hair, makeup and get-

ting ready. Lunch and champagne can be added upon request.

Need more preparation time? No problem. Ask us about the

possibilities of using our Garden Room with private garden from

7:30 AM onwards.

14:30 - 15:00 | GUEST ARRIVAL

Welcome drinks served at the bar or front terrace.

15:00 - 16:00 | WEDDING CEREMONY
LOCATION: CONSERVATORY OR GARDEN
CEREMONY SETUP INCLUDES

= Ceremony chairs

= Signing table

= Speech table

= Bench for the couple

= Gazebo or wedding arch

= Microphone with stand

= Setup and breakdown

16:00 - 18:00 | TOAST & RECEPTION
LOCATION: CONSERVATORY OR GARDEN
BEVERAGES

= Open Dutch Bar — 2 hours

Beer (Heineken), house wines (red, white, rosé), soft
drinks, coffee & tea / Additional hours available

= Champagne served during the toast
FOOD
* Reception platters per guest

= Cake table with assorted homemade cakes

18:00 - 20:30 DINNER
LOCATION: CONSERVATORY OR TERRACE

Long tables are set for a seated dinner.
INCLUDES
= Seasonal 4-course Chef's Menu
= Open Dutch Bar during dinner
OPTIONAL

* Linen, napkins, menus and name cards
(designed by De Kastanjehof)

20:30 - 21:00 END OF SERVICE

An opportunity for the couple to freshen up. During dinner, we will

prepare the party area for the evening celebration.

21:00 - 01:00 EVENING PARTY
The celebration begins.
INCLUDES

= Professional DJ

= Full sound & light setup

= Technician on site

= Late night snack for all guests
OPTIONAL

= Photobooth

01:00 - 01:15 THE END

The celebration comes to an end. The bar has served its last
round, the music fades out and the lights come on.

01:15 - 01:30 OVERNIGHT STAY
Up to 14 hotel rooms including Bridal Suite
= Breakfast included

= Tourist tax excluded

COST OVERVIEW - EXCLUSIVE VENUE

1x Exclusivity fee — full venue 21%
1x Eventmanager fee 21% € 500,00
1x Welcome sign 219% € 149,99
2x “Boerenbrood” Lunch 9% € 22,00

50x coffee, tea and soft drinks - at arrival 9% € 3,50
1x Ceremony setup 21% € 324,99
9x Champagne - Charles Heidsieck Brut 21% € 85,00
50x Open Dutch Bar (2 hours)

// 16.00 - 18.00 var. € 23,50

50x Snack Platter p.p. 9% € 9,00
5x Cake table 9% € 65,00

50x Open Dutch Bar (Every other hour)
// 18.00 - 01.00 — 7 uur var. €66,50

50x Seasonal 4-course Chef's Menu 9% € 63,50
50x Table linen 21% € 3,50
50x menus and place cards 21% € 5,50
50x Open Dutch Bar — 2 hours
// 20.30 - 22.30 var. € 23,50
50x Open Dutch Bar (Every other hour)
/1 22.30 - 01.00 var. € 23,75
1x DJ 21% € 350,00
1x Technical production 21% € 1.400,00
1x Technician — 4 hours 21% € 400,00
1x disco balls set 21% €150,00
Ox Photobooth 21% € 500,00
50x Late-night snack 9% € 4,50
0x Cocktails // supplement price var. €8,50
Ox Photobooth 21% €500,03
1x Hotel rooms - wedding stay var. €3.885,00
28x Ontbijt // Included 9%

Totaal excl. VAT

9% VAT over € 7.550,37
219% VAT over € 13.768,67
Totaal incl. VAT

€ 4.500,00
€ 500,00
€ 149,99

€ 44,00
€175,00
€ 324,99
€765,00
€1175,00

€ 450,00
€ 325,00
€ 3325,00

€ 3175,00
€ 175,00
€ 275,00
€1175,00

€1187,50

€ 350,00
€ 1.400,00
€ 400,00
€150,00

€ 0,00

€ 225,00
€0,00
€0,00

€ 3.885,00
€0,00

€ 21.073,88
€ 744,69

€ 2.687,91
€ 24.506,48

*All prices are subject to change. Additional costs based on consumption (such
as extra alcoholic beverages) will be calculated afterwards. Final details are

confirmed together prior to the event.




CONTACT

VALERIE DE GROOT

GET IN TOUCH

WE WOULD BE HAPPY TO PREPARE A TAILOR-MADE QUOTATION FOR YOU.
PLEASE CONTACT OUR SALES & EVENT MANAGER: VALERIE DE GROOT

evenement@dekastanjehof.nl

OR VISIT OUR WEBSITE

www.dekastanjehof.nl

GET INSPIRED AND STAY UP TO DATE
de.kastanjehof in De Kastanjehof
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DE KASTANJEHOF
KLOOSTERLAAN 13749 AJ LAGE VUURSCHE
T: +31 (0)35 720 00 60







