LET’S CELEBRATE TOGETHER

PARTY
WITH A BLEY TWIST
Don’t want your festive season to be all about ugly
X-mas sweaters and mistletoes? Let’s roll up our
sleeves and start planning! Make your X-mas and New
Years a different experience this year and let us take
care of all the headache.
Have you been working hard all year and it’s time to
have some fun? We think so too! With five floors of
different spaces, we can make any party mindblowing!

PRIVATE DINING
& DISCO BINGO
If you were nuttin’ but good you might get something
for this X-mas. What about a private dining experience
with your friends or colleagues.
Our stylish & cosy spaces on the first floor: De De
Boer, De Cortenbach & De Cappon are perfect for a
private dining experience for up to 30 peeps. If you’re
looking for more space, De Martinus is ideal for up to
50 peeps... or book our rooftop exclusively!
Was Mariah Carey spinning in your head non-stop
lately? Let’s make your dinner more fun with a Disco
Bingo.
Disco Bingo
From €425
for the evening

Private dining
From €28 p.p.

FOOD TRUCK
& GLUHWEIN
This year we’ll turn De Martinus into a breathtaking
X-mas fair.
Close your eyes and imagine cosy X-mas lights, a food
truck serving guilty pleasures with a Bley twist,
glühwein… Isn’t that all you want for X-mas?
No one wants to forget the parties like these! Use our
photo-booth to capture thousands of moments with
your favourite people.
Food truck menu
From €38 p.p.

Photo-booth
All evening for €295

WALKING DINNER
& KARAOKE
Rocking around the X-mas tree and enjoying the
delicious food sounds inviting? We think so too! Our
walking dinners can be arranged for up to 120 peeps!
YES, that’s the whole office!
Good food calls for some good tunes! And who can
sing better than your colleague after a few beers?
Why not to add a X-mas Karaoke to your dining
experience and turn your event into a real party!
Psst… too shy for karaoke? Build up your courage with
unlimited drinks all night!
Karaoke
€125
for the evening

Party all night drinks
From €25 p.p.

PARTY &
COCKTAIL WORKSHOP
Let’s shake this Christmas with our Shake & Serve
cocktail masters! Turn your party into a cocktail
workshop.
Our Berlin style club space is perfect for your
workshop. The cocktails will warm you up and set the
mood. Since you are already at the club, let’s
invite a DJ and turn it into a night filled with good
tunes, drinks & fun.
Shake & Serve
Cocktail workshop
€30 p.p.

In-house DJ
All evening for €565

PUB QUIZ
& DRINKS
Let’s go nuts this X-mas! Invite your friends and
colleagues for X-mas drinks at Bleyenberg.
Have your table covered in snacks and a bubbly
welcoming drink waiting for your arrival. Great start of
the evening guaranteed!
It’s that time of the year when the evenings are cold
and we’ve all been binge watching Netflix. Let’s
organize a X-mas movie pub quiz to show who’s the
boss of Netflix & chill.
Snacks &
welcoming drink combo
€14.5 p.p.

Pub quiz
by Quiz & Fun events
From €450 for 2.5 hours

ROOFTOP PARTY
& FUNKY TUNES
Yes, 2020 came with the bang and kept on surprising
us! But 2020 is almost over and now it’s time to
celebrate everything we went through.
Treat yourself with delicious snacks or walking dinner.
Add a bubbly welcoming drink and celebrate what’s yet
to come!
Let’s end the night with the beats of one of our
in-house DJs. Not ready for 2021? Don’t worry, our DJ
will take you on time travel from the 80s to 00s.
Walking dinner
From €28 p.p.

In-house DJ
All evening for €565

MENU
& BEVERAGES
Our event menus are designed to fit everyone’s taste
and create a different experience. Our dishes will take
you on a journey of international flavours with a Bley
twist. On this journey, we offer you a carefully blended
mix of freshness, spice, heat and exotic herbs.
Our love for good wine, refreshing beers & exotic
cocktails is not a secret to anyone. Shake up your
event with one of our beverage packages or
otherwise, we can charge you on consumption.
It’s all up to you!

BORREL & BITES
Gimme! Snacks
5.95
Bleycho nachos with sour cream,
guacamole & jalapeño
Bitterballen
Cheese sticks
Torpedo shrimps
It’s raining snacks
8.95
Bread & aioli
Bleycho nachos with sour cream,
guacamole & jalapeño
Bitterballen
Cheese sticks
Torpedo shrimps
Spring rolls
Hungry as f#ck!
11.5
Bread & aioli
Bleycho nachos with sour cream,
guacamole & jalapeño
Bitterballen
Cheese sticks
Torpedo shrimps
Spinach croquettes
Spring rolls

Get your veggie on
6.95
Bread & aioli
Bleycho nachos with sour cream,
guacamole & jalapeño
Veggie bitterballen
Cheese sticks
Spring rolls
Get your extra veggie on
9.95
Bread & aioli
Bleycho nachos with sour cream,
guacamole & jalapeño
Veggie bitterballen
Cheese sticks
Spinach croquettes
Spring rolls

Bite me!
15.75
Bread & aioli
Charcuterie & olives
Bleycho nachos with sour cream,
guacamole & jalapeño
Bitterballen
Spring rolls
Cheese sticks
Torpedo shrimps
Spinach croquettes

Late night snacks

Straight up fries
4.5
with vegan mayo		
Kung Pow chicken slider
5
Korean chicken burger with Tim’s
Kung Pow kimchi
Black Angus beef slider
5.5
100% Australian Black Angus, John’s
special sauce,
pickle, brioche bun
Bleycho nachos
5.5
Guacamole, jalapeño, cheddar
Ask for veggie options!

SHARED
X-MAS BREAKFAST
Yoghurt & granola
Greek-style yoghurt with fruit & nut granola
Norwegian smoked salmon
Apple & watercress salad
Fluffy American pancakes
Red berry jam, strawberries, cinnamon sugar, syrup
Scrambled eggs
On toasted brioche
Toast & jam
Sourdough van Menno, berry jam
Fluffy American pancakes
Red berry jam, strawberries, cinnamon sugar, syrup
Dutch Christmas cake
Hazelnuts, almonds & raisins
or
French Pastries
Croissants, pain au chocolat

From 8 to 80 peeps
€25 p.p.

BUFFET
Salads
Mr. Sparkaru Caesar salad
Romaine salad, Miso dressing, croutons,
edamame, sesame and ginger
Santorini chopped salad
Tiger tomatoes, oregano, mint,
cucumber, feta and capers
Bang Bang chicken noodle salad
Egg noodles, cashew, coriander, napa
cabbage, sesame seeds, chilli
Persian cracked wheat salad
Pomegranate, parsley, spices, lemon,
beetroot
Spicy Thai salad
Thai Tauge and Asparagus salad, crispy
onion, cucumber, Thai basil, mint, pak choi

Mains
Sticky coq
Corn fed chicken drumsticks, Chinese
black beer, soy and ginger sticky sauce
Glazed salmon
North sea salmon, Japanese kabayaki
sauce, sesame and spring onions
Sea bass
Almond romesco & mint
Kai’s Dr. Pepper cola ribs
12 hour slow cooked pork spare ribs in
cola sauce

Veggies
Jamaican sweet potato chicken curry
(can be vegan)
Chickpea, beans, okra, coriander
Tiny Tim’s beef
Tiny Tim’s Low and slow beef brisket with
chilli oil sauce
Grass fed Angus striploin
100% Australian grass fed with miso,
sake & garlic

Steamed broccolini
Sesame & chilli dressing
Asian stir-fry
Wok of Asian greens
Mexican sweet potato
Chipotle mayo, coriander
Winter kale salad
Beetroot, sumac dressing, fennel

Rice

Artisian baked bread, focaccia,
olive oil, aioli, pesto,
tomato tapenade

Fried rice
Chinese style fried rice, peas, omelette,
pak choi, soy and sesame
Fluffy coconut rice
Lime leaf and lemongrass
Vegan poke bowl
Cucumber, nori, edamame, pickled ginger
(individual bowls)
Paella
Spanish classic with chicken, shrimp and
mussels (+ 3 p.p.)

Bread (+ 2.5 p.p.)

Sweets
Vanilla panna cotta
With red fruits
Tiramisu
New York cheesecake
Red berry jam & atsina
Espresso bavarois
From 30 to 150 peeps
From €25 p.p. to €40 p.p.

FESTIVE LUNCH
Starters
Yellowtail tuna tartare
Soy & Ginger dressing, raw Brussels sprouts salad, yuzu,
crispy lotus root
Persian roasted cauliflower (vegan)
Pomegranate and mint dressing, Almond dukkah, tahini

Mains
Jamaican sea bass curry
(can be vegan)
Jamaican yellow curry, okra, beans & chickpeas
Our Japanese Caesar salad with crispy tofu
Romaine lettuce, miso dressing, cucumber, sesame, croutons, edamame
Pumpkin and beef
Australian grass fed Black Angus flat iron steak 160g, raw pumpkin
salad, sake & garlic sauce

Desserts
Peanut butter parfait
Salted caramel, almond and cocoa crumble, blueberries, soft chocolate
Lychee sorbet (vegan)
Appel, Asian granola, lime and ginger beer granita, passionfruit
From 15 to 80 peeps
2 courses (1 starter, 1 main or 1 main, 1 dessert) €28.5 p.p.
3 courses €33.5 p.p.

WALKING DINNER
Mains

Sweets

Our Japanese Caesar salad with crispy tofu
Romaine salad, miso dressing, cucumber, sesame,
croutons, edamame
Sea bass ceviche
Peruvian marinated sea bass with radish, avocado,
red cabbage, tiger’s milk, fennel
Kung Pow chicken slider
Korean chicken burger with Tim’s Kung Pow kimchi
Jamaican sweet potato curry
Chickpea, beans, okra, coriander
Pork belly sate
Kimchi & kabayaki
Sate lilit
North sea cod & crab sate with spicy dipping sauce
Black Angus steak
100% Australian grass fed Angus, miso, sake & garlic
Steamed broccolini
Almond romesco sauce
Grilled sea bass			
Thai asparagus, tauge & cashew salad,
seriously f#cking spicy Thai chilli sauce

Lychee sorbet 			
Apple, Asian granola, freeze-dried passionfruit, shiso
New York baked cheesecake
Red berry jam, blackberry foam & atsina
Peanut butter parfait
Salted caramel, soft chocolate, cacao
& almond crumble, blueberries
From 50 to 120 peeps
4 dishes €28 p.p.
5 dishes €33 p.p.
6 dishes €38 p.p.

PRIVATE DINING
Starters

Sides to share

Yellowtail tuna tartare
Soy and ginger dressing, raw Brussels
sprouts salad, yuzu, crispy lotus root
Our Japanese Caesar salad with
crispy tofu
Romaine lettuce, miso dressing,
cucumber, sesame, croutons,
edamame

Roasted cauliflower
Za’atar, sesame cream, pomegranate
& mint dressing, hazelnut Dukkah
Fluffy coconut rice
Lime leaf & lemongrass
Mexican sweet potato
Chipotle mayo, coriander

Mains
Jamaican sweet potato curry
Jamaican yellow curry, okra, beans &
chickpeas
Jamaican sea bass curry		
Jamaican yellow curry, sea bass fillet,
okra, beans & chickpeas
Australian flat iron Black Angus steak
Raw pumpkin salad, sake & garlic

Desserts
New York baked cheesecake
Red berry jam, blackberry foam &
atsina
Peanut butter parfait
Salted caramel, soft chocolate,
cacao & almond crumble,
blueberries
From 15 to 80 peeps
2 courses (1 starter, 1 main & sides)
€30 p.p.
2 courses (1 main, sides & 1 dessert)
€28 p.p.
3 courses €34.5 p.p.

FOOD TRUCK
Mains
Kai’s Dr Pepper cola ribs
12 hour slow cooked pork ribs with cola glaze
Sticky chicken wings
Chinese sticky black beer & soy sauce
Bleyenberg tacos
12 hour pulled pork
or
Marinated roasted cauliflower
Vietnamese pho
With tahini and crispy mint
Pulled chicken bao
Smokey pulled chicken, hoisin sauce,
cucumber, spring onions
Shepherd’s pie
British braised beef pie, mash potato
Bleycho nachos
With guacamole, sour cream & jelapeño
Grilled chorizo
Rocket and pickled red onion
Bratwurst
With coriander, sauerkraut, sriracha
Rigatoni ragù
Braised Black Angus, aged Parmesan
Chickpea falafel
With cracked wheat tabbouleh salad, tahini

Beef brisket fries
With Tiny Tim’s beef & chilli oil
Pad Thai
Rice noodles, mushroom broth
Gyoza
Japanese dumpling, soy & ginger dressing
Lamb kofta
Spiced lamb kofta, yoghurt dressing
Chicken satay
Indonesian satay, peanut satay, taugé

Desserts
Tiramisu
Italian classic
New York baked cheesecake
Red berry jam & atsina
Vanilla panna cotta
With red fruits

From 30 to 80 peeps
5 dishes for €38 p.p (+7 per dish)

DRINKS
Party all night!

All night unlimited soda, house wine
& draught beer
Unlimited for 3 hours €25 p.p.
Unlimited for 4 hours €30 p.p.
Unlimited for 5 hours €35 p.p.

Welcoming drinks
Cava
Bellini
Peach, peach liqueur & cava
Rossini
Strawberry & cava

6.5
8.5
7.5

Afternoon pleasures
Mimosa		
7.5
Vanilla Cranberry Mimosa
8.5
Vanilla vodka, cranberry juice & cava
Bloody Mary
11.5

LET’S MAKE IT
HAPPEN
We’re keen on answering all of your questions.
Let’s get in touch:
groups@bleyenbergdenhaag.nl
+316 11 233 571
Get social!
Instagram @bleyenberg
Facebook Bleyenberg Den Haag
P.s. please keep in mind, that due to Covid-19
regulations our offers might alter.

HET LEVEN IS EEN FEEST,
MAAR JE MOET ZELF
DE MUREN BEHANGEN.
- C.A.J. BLEYENBERG

