
Family & Friends

VAN DER VALK HOTEL 
GRONINGEN-HOOGKERK





Van der Valk Hotel Groningen-Hoogkerk is the perfect venue for your
celebrations and events. Our hotel features a variety of unique spaces suitable
for parties, weddings, (family) dinners, receptions, and memorial services.
We’re here to help!

Do you have something to celebrate and want to create an unforgettable
memory with your guests? We understand that you’d like to share this with
your loved ones, which is why we’re happy to organize it for you. This brochure
will guide you through the many options we have to offer. You can reach us at
050 - 820 05 12 or sales@hoogkerk.valk.com to schedule a personal
appointment, and we’ll be happy to discuss the options. The packages in this
brochure are standard packages, but we can of course accommodate your
personal wishes.

We hope to welcome you soon at Hotel Groningen-Hoogkerk!

Kind regards, 
Meeting & Events Team 
Van der Valk Hotel Groningen–Hoogkerk 

WELKOM BIJ VAN DER VALK
HOTEL GRONINGEN-HOOGKERK
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PEIZE PACKAGE | €14.50 per person
Based on 1 hour | unlimited drinks*

Snack platter with nuts, olives, cheese, and
Groningen dry sausage
Wrap with carpaccio, arugula, aged cheese, and
truffle mayonnaise
Cheese stick with chili sauce

EELDE PACKAGE | €22.50 per person
Based on 2 hours | for groups of 20 or more | unlimited
drinks*

Welcome with coffee, tea, and a petit four
Snack platter with nuts, olives, cheese, and
Groningen dry sausage 
Wrap with carpaccio, arugula, aged cheese, and
truffle mayonnaise
Cheese Tengel with chili sauce

RODEN PACKAGE | €39.50 per person 
Based on 4 hours | for groups of 20 or more | unlimited
drinks*

Welcome with a glass of sparkling wine and a petit
four
Snack platter with nuts, olives, cheese, and
Groningen dry sausage 
Wrap with carpaccio, arugula, aged cheese, and
truffle mayonnaise
Cheese stick with chili sauce
Assorted crostini
Assortment of hot appetizers (2 per person)

House wine, Swinckels draft and non-alcoholic beer, soft drinks,
fruit juices, coffee, and tea (excluding domestic and imported
spirits)
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LUNCH
LIVE-COOKING LUNCH BUFFET | €25.50
Monday through Friday, 12:00 PM to 2:00 PM | served in the
restaurant | includes coffee, tea, (chocolate) milk, fresh
orange juice, smoothies, and juices

SEASONAL SOUP OF THE DAY
Assorted breads with spreads
Assorted cheeses and cold cuts
Extensive salad bar with homemade salads
Various toppings and dressings for the salads
Yogurt and fresh fruit
Various live-cooking dishes (meat/fish/vegetarian) 

*On Saturdays €29.50 including dessert buffet

Prefer to have lunch in the foyer near the auditorium?
DELUXE SANDWICH BUFFET | €23.50

Deluxe filled sandwiches
Fresh yogurt with granola and red berries, sweet treats,
and fresh fruit 
Cup of soup, croquette sandwich, and mini sandwich
with a delicious chicken burger 
Build-your-own wraps with a varied selection of fresh
and flavorful fillings
Rotating live-cooking dish
Served with orange juice, a smoothie, and milk

p.p.*

p.p.
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BRUNCH
LUNCH BUFFET | €36.50 
For groups of 20 or more | Monday through Saturday | 2.5-
hour seating | Served in a private room |  Includes coffee,
tea, soft drinks, house wine, and Swinckels draft beer. 

Welcome drink (non-alcoholic sparkling wine)
Cup of seasonal soup
Cold dishes: assorted breads (white and whole wheat),
cheese and cold cuts, sweet spreads, sushi, melon with
ham, and various salads
Hot dishes: kibbeling | scrambled eggs | nasi goreng |
snacks | fries | rotating selection of meat, fish, and
vegetarian dishes (your choice, varies by season)
Valk Dessert Buffet: various ice cream flavors | 
      sweet treats | fresh fruit | whipped cream*

*For groups of fewer than 30 people, the 
dessert will be served at the table. NUMBER OF 

HOT DISHES
20-30 pers - 4 dishes
31-40 pers - 4 dishes
41-60 pers - 5 dishes
61-90 pers - 6 dishes
91-120 pers - 8 dishes

120+ pers - 8 dishes

p.p.

Want to enjoy brunch with your group on Sunday? Join us
for our extensive live-cooking brunch buffet in the
restaurant. Prefer a private room? 
This is available for groups of 30 or more, subject to
availability. We’d be happy to tell you more about the
options.
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BUFFETTEN

Bookable in 2-hour blocks | for groups of 30 or more
Assorted breads with spreads
Various green and mixed salads
Fresh fruit salad

From the BBQ: a selection of meat, fish, and
vegetarian dishes, freshly prepared for you. 
Served with: french fries | roasted potato wedges |
sauces

BBQ-BUFFET 
29,50         

MAY - SEPTEMBER

STAMPPOTBUFFET 
26,50         

Bookable in 2-hour blocks | for groups of 20 or
more | choice of 3 varieties for 20–40 people |
choice of 4 varieties for 40+ people.

Choice of: stew, kale, sauerkraut, raw endive, or hot
endive

Served with: fried bacon | smoked sausage | gravy |
pearl onions and pickles | piccalilli and mustard

Add-ons:
Meatballs in gravy | €2.50 per person
Beef stew | €3.50 per person
Sausage | €3.00 per person

p.p.

p.p.
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24.50 PER PERSON | BOOKABLE FOR A MINIMUM OF 2 HOURS |
RESERVED AT BRASSERIE CHÉRIE | INCLUDES UNLIMITED TEA
| COFFEE AND OTHER BEVERAGES ARE NOT INCLUDED

Welcome with (non-alcoholic) sparkling wine and a cup of soup

Savory bites
Deluxe mini Kaiser rolls
Chicken wrap
Mini Kaiser roll with smoked salmon, dill mayonnaise, and
cucumber

Sweets
Delicious pastries
Butter cake
Fruit cup
Chocolates

Hot snacks
Gyoza with soy sauce
Spinach and ricotta quiche
Scones with jam and cream
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HIGH TEA

26.00 PER PERSON | BABY SHOWER HIGH TEA
Planning a baby shower? Enjoy the delicacies of
our high tea, but with pink or blue accents.
Please let us know when you make your
reservation whether it’s a boy or a girl. If the
gender isn’t known yet, we’ll decorate
everything in both blue and pink!
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DINERBUFFET

Starters
Seasonal soup of the day | €5.50 per person
Carpaccio | €9.00 per person
Deluxe starter buffet (minimum 30 people) | €9.00 per person

Main courses *
Selection of meat, fish and vegetarian dishes
Would you like more choice? For €3.50 per person, you can choose
an extra main course* Once your final choice has been made, you
will be presented with the dishes from which you can select.

Side dishes *
Seasonal vegetables, bonne femme with 
      Italian herbs, braised green beans,     
      fried potatoes, wedges, 
      vegetarian fried rice, potato croquettes and chips
Would you like more choice? For €2.00 per person, you can choose
an extra side dish. Once you have made your final choice, you will
be presented with the dishes from which to choose
.
Dessert
Coffee with a chocolate | €4.00 per person
Valk dessert buffet: ice cream, cream puffs, whipped cream,
bavarois, long pastries & fresh fruit | €7.50 per person 
Festive dessert buffet: tiramisu, ice cream cakes, various types of
ice cream (seasonal), cream puffs, whipped cream, mini desserts &
fresh fruit | €9.50 per person

from €26.50 per person | create your own buffet | for groups of
20 or more | choose from a selection of dishes depending on the
size of your group. All our buffets are served with a variety of
green salads, bread, herb butter, salted butter and aioli.

NUMBER 
MAIN COURSES

20-30 pers - 3 dishes
31-40 pers - 4 dishes
41-60 pers - 5 dishes
61-90 pers - 6 dishes
91-120 pers - 8 dishes

120+ pers - 9 dishes

NUMBER OF 
SIDE DISHES

20-30 pers - 3 dishes
31-40 pers - 3 dishes
41-60 pers - 4 dishes
61-90 pers - 5 dishes
91-120 pers - 6 dishes

120+ pers - 7 dishes
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DINER

A choice of various starters, main
courses and desserts

3-COURSE 
SET MEN

  42,50        

Tasting of starters and desserts

A choice of various meat, fish and
vegetarian main courses

3-COURSE 
TASTING DINNER

49,50        

CHILDREN'S MENU 
16,50         

Children aged 4 to 11
Unlimited soft drinks
A dish from the children’s menu or
a choice from the buffet

from p.p.

from p.p.

p.p.



DRINKS

SNACK PLATTER
4,00

Nuts
Olives
Groningen dry sausage
Cheese

ASSORTMENT OF
LUXURY SNACKS

1.75 EACH

Wrap with carpaccio, rocket, mature cheese and
truffle mayonnaise
Assorted crostini
Gyoza
Cheese stick

INDIVIDUAL
SNACKS

Petit four | €3.50 
Assorted pastries | €5.00
American cookie | €3.50
Apple turnover | €3.00
Gyoza (3 per person) | €3.00
Croquette roll | €4.00
Smoothie | €5.50

DRINKS PACKAGE
With all buffets and dinners, you

can opt for a drinks package:
unlimited house wine, Swinckels
draught and non-alcoholic beer,

soft drinks, fruit juices, coffee and
tea.

2-hour         16,50 p.p.
3-hour         20,00 p.p.
4-hour         23,50 p.p.
5-hour         26,50 p.p.
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RANGE OF HOT
SNACKS

1,25

Bitterballen
Assorted savoury snacks 
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CONTACT

Van der Valk Hotel Groningen-Hoogkerk

@vandervalkgroningenhoogkerk

Van der Valk Hotel Groningen-Hoogkerk

Do you have any questions regarding our brochure, or
would you like to make a booking? We’d be delighted to
help you make your event a success. You can contact our
Meeting & Events team on 050 820 05 12 or at
sales@hoogkerk.valk.com. We look forward to welcoming
you.

Prices are subject to change

Go Follow us!
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