VELUWE HOTEL
DE BEYAERD

WEDDING BROCHURE
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A SPECIAL
WEDDING VENUE
IN THE VELUWE

Say “l do” at a special wedding venue in the
Veluwe! Surrounded by nature and greenery,
you’ll find Veluwe Hotel De Beyaerd. Our
hotel is an official wedding venue, right in
the heart of the Veluwe. We take great care
in making the most special day of your lives
unforgettable.

Getting married at Veluwe Hotel De Beyaerd
means enjoying complete peace of mind,
with your loved one, your guests, and
everything this beautiful day brings. From
the wedding ceremony to a lively celebration
or relaxed drinks reception, your wedding
can be celebrated with us from early
morning until midnight.




GETTING MARRIED IN NATURE

Our beautiful conservatory is the official

wedding venue where your ceremony will
take place. This bright, atmospheric space,
with views over the surrounding greenery,
forms the ideal backdrop for a romantic
ceremony. When summer arrives, the glass
doors can be opened, allowing you to

LET LOVE BLOSSOM

experience the ceremony with the feel of
an intimate outdoor setting. Combined
with our atmospheric Hooibergbar, our
venue is also perfectly suited for an
evening celebration or drinks reception to
round off your wedding day in style.




Reception Party
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SAMPLE WEDDING PROGRAMME

Should you have any questions or would like to request a quote,
our team is always happy to help.

3:00 PM — Reception of the day guests at Veluwe Hotel De Beyaerd

3:30 PM — Ceremony in the conservatory

4:00 PM — Optional visit to the church

5:00 PM — Cake & toast, a toast to the “| do”!

5:30 PM — Drinks and photos

6:00 PM — Festive dinner

8:30 PM — Reception of evening guests and evening celebration/drinks!




COMFORTABLE OVERNIGHT STAYS

Our wedding venue in Gelderland also offers the option for your entire party to stay
overnight in the hotel’s 91 rooms. Veluwe Hotel De Beyaerd is a pavilion-style hotel,
meaning it consists of several buildings connected by covered walkways. After all the
festivities, your guests can, for example, unwind together the next morning over an
extensive breakfast in the main building.




CULINARY

SOMETHING TASTY WITH COFFEE

- Coffee/tea with a local speciality

- Tartelette (assortment)

- Coffee/tea with tartelette (assortment)
- Coffee/tea with petits fours

WELCOME DRINK
- Cava
« Champagne

DRINKS RECEPTION / EVENING PARTY
- Classic bitterballen assortment, 5 pieces
« Bitterballen, 5 pieces

« Colourful crudités

« Luxury bites (3 p.p.)

» Nuts on the table

« Portion of fries with mayonnaise

» Croquette or “frikandel” roll

« Warm ham roll

« Sausage roll or cheese roll

- Service charge

* Ask about our catering brochure for
a complete overview of all the options.

BUY-OUT DRINKS OPTIONS

Domestic drinks buy-out, 2 hours
Domestic drinks buy-out, 3 hours
Domestic drinks buy-out, 4 hours
Imported drinks buy-out, 2 hours
Imported drinks buy-out, 3 hours
Imported drinks buy-out, 4 hours

€ 7,50 p.p.
€ 4,95 p.p.
€ 8,50 p.p.
€ 8,50 p.p.

€ 7,00 p.p.
€ 15,00 p.p.

€ 8,50 p.p.
€ 8,50 p.p.
€ 4,95 p.p.
€ 9,50 p.p.
€ 2,50 p.p.
€ 5,50 p.p.
€ 4,95 p.p.
€ 6,50 p.p.
€475 p.p.
€ 2,50 p.p.




LUNCH

DE BEYAERD LUNCH BUFFET

« Two types of soup with accompanying garnishes

« Bread buffet with a variety of savoury and sweet toppings
« Salad buffet with garnishes, warm snacks & fruit

HULSHORST-STYLE DINING

+ Veluwe tomato soup

«  Wholesome tomato ciabatta

- ltalian roll with tuna salad

- Pain Ardennais with pesto, chicken fillet and tomato
« Focaccia with brie and sun-dried tomatoes

« Milk, buttermilk, organic fruit juice, coffee & tea

DINNER

3-COURSE MENU
« A 3-course menu in which our chefs prefer
to use seasonal produce.

4-COURSE MENU
« A 4-course menu in which our chefs prefer
to use seasonal produce.

5-COURSE MENU
« A b5-course menu in which our chefs prefer
to use seasonal produce.

CHILDREN'S MENU (UPTO AGE 10)
« Main course with ice cream dessert

SHARED DINING (3 COURSES)
« Enjoy the chef’s ever-changing tasting menu together.

€ 25,50 p.p.

€ 19,95 p.p.

€ 42,50 p.p.

€ 52,50 p.p

€ 62,50 p.p.

€ 12,50 p.p.

€ 59,50 p.p.



VELUWSE HUYSKAMERBUFFET

« Soup of the day

« French bread with spreads

« Salad buffet with a variety of dressings

« Parma ham with melon and onion chutney

« Chicken thighs in curry sauce

« Pork tenderloin in mushroom cream sauce

« Salmon in basil sauce

- Lasagne with minced beef (vegetarian option available)
« Roast potatoes with garlic, rosemary and onion

+ Vegetarian quiche with seasonal vegetables

« Seasonal vegetables

LUXURY DINNER BUFFET

« Assorted French breads

- Herb butter, tapenade, sauces
+ Red salmon salad

- Artisan beef salad

+ Luxury raw vegetable salad

. Selection of fish

- Selection of meats

. Steak tips with hunter’s sauce

- Tender chicken thigh pieces in satay sauce

« Pork tenderloin tips in mushroom cream sauce
« Salmon in basil sauce

« Seasonal vegetarian quiche

. Potato wedges and potato gratin

- Mixed seasonal vegetables

DESSERT BUFFET

« Tiramisu

. Bavarois

. Chocolate mousse
+  Whipped cream

DESSERT BUFFET DELUXE

. White chocolate mousse with coffee liqueur

+ Veluwe cheeseboard with home-made apple syrup and nuts
«  Omelette Sibérienne

+ Cheesecake

ICECREAM TO FINISH
. Cone with 2 scoops of ice cream

€ 34,50 p.p.

€ 44,50 p.p.

€ 9,95 p.p.

€ 12,95 p.p.

€475 p.p.



PAYMENT TERMS

« Once your reservation is definitively confirmed, we will send an invoice for
the deposit. We apply a payment term of 14 days from the invoice date, unless
otherwise stated in the contract.

TERMS AND CONDITIONS

« The Uniform Hospitality Terms and Conditions (Uniforme Voorwaarden Horeca) apply to all
agreements entered into by us.

« Cancellations must be made in writing.

« The final number of guests must be received no later than 10 working days prior to the event
and may not deviate by more than 5% from the number stated in the signed confirmation.

« If this number deviates by more than 5% (downward), this will be charged accordingly.



VELUWE WO\

JE BEYAERN

WE WARMLY WELCOME YOU!

CONTACT

We warmly invite you for an introductory meeting at Veluwe Hotel
De Beyaerd. This meeting gives you the opportunity to learn
more about our company, the options available, and possible

collaborations.

Email: info@hoteldebeyaerd.nl
Tel: 0341-451541
Website: www.hoteldebeyaerd.nl




