GCROUP PACKAGES

De Bruine Boon offers various possibilities for group dinners, group lunches and drinks.

De Bruine Boon is open daily from 9 a.m. for breakfast, lunch and drinks and
from 5 p.m. for dinner.

CAPACITY BREAKFAST, LUNCH & DINNER

* Sunday to Thursday maximum 60 people

* Friday and Saturday maximum 30 people

DRINKS | maximum of 30 people in the bar area at the front of the restaurant
EXCLUSIVE | on request

MUSIC
Background music ever-present. Playing a playlist, singing, instruments and/or the usage
of microphones is only possible in case of exclusive parties.

VALIDITY OPTION
7 days from the day of request (after this the option expires)

DIETARY REQUIREMENTS AND ALLERGIES

From people with a dietary requirement and/or an allergy, we wish to receive the
choices for the starter and main course together with the dietary requirement
and/or allergy in advance.

DISH CHOICES DINNER
We wish to receive the choices for the starter and main course of all guests not later
than 3 days in advance, together with the potential dietary requirements and/or allergies.

NUMBER OF GUESTS BINDING FOR THE BILL
It is free of charge to alter the number of guests up until 2 days in advance,
otherwise the most recent number of guests provided will be charged.

PAYMENT OF THE BILL
On the day itself by 1 person or by invoice. Digital invoice on PDF per email is free
of charge. For e-invoicing we apply an administration fee of 25,00.

REQUESTS
We are happy to receive requests via info@debruineboon.nl
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BREAKFAST / LUNCH

From 10 people | Daily from 9 a.m.

BREAD TABLE 20,00 per person
Classic bread table with a variety of breads and
a rich assortment of toppings to assemble yourself:

Croissant - brown and white baguette
Boiled egg - butter - jam

Crispy bacon - ham

Young matured cheese - brie cheese
Smoked salmon - carpaccio roll
Hummus - cucumber - tomato

ADDITIONAL

*Please indicate your choices and quantity in advance
Beef croquette or vegetable croquette +2,50
Tomato soup +2,50

BITES

COLD BITES
Marinated olives 4,00
Mixed nuts 4,00

Aged cheese, pickles 5,00

WARME BITES

Mixed bites

9 pieces 9,50/ 16 pieces 14,50
Vegetarian bites

9 pieces 9,50/ 16 pieces 14,50

— SINDS 1975 —

BRUINE BOON

ONTBIJT = LUNCH « BORREL * DINER



CROUP MENU

Possible from 8 people | Daily from 5 p.m.
Up to 12 people can dinner a la carte
For 12 or more, we would like to know the choices in advance

Option A: Menu 28,50 per person
Option B: Menu + French baguette, herb butter, hummus, aioli 31,00 per person

Choice applicable to the entire group

MENU DE BRUINE BOON

STARTERS
Homemade tomato soup
herb oil

Fried goat cheese v
citrus fruit, honey, walnuts

Beef carpaccio suPPLEMENT +1,50
Parmesan cheese, truffle mayo, kernels, arugula

Fish platter suPPLEMENT +4,50
smoked eel (Eveleens), smoked salmon,
Norwegian shrimp, cocktail sauce, toast

*k*

MAIN COURSES
Plaice fillet supPLEMENT +2,50
green beans, rice, beurre blanc

Vegan burger
guacamole, truffle mayo, tomato, lettuce, crispy onions, fries

Satay, chicken thigh or pork tenderloin
peanut sauce, atjar, cassava, crispy onions, fries

Sirloin steak suPPLEMENT +3,00
peppercorn sauce, carrot, stewed pear, fries

*k*

DESSERT
Bruine Boon Dessert
warm apple pie, vanilla ice cream, whipped cream

V' Vegetarian Vegan
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