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Editorial

1 HE
RHEY THM
OF
SLOW
[LIVING

Time flows differently at Van Oys. Here, the days do not rush
forward; they unfold - softly, effortlessly, in harmony with the
land. Morning light spills through historic windows, casting
golden reflections across timeworn stone. The scent of freshly
baked bread lingers in the air, mingling with the crisp, earthy
freshness of the countryside. Outside, the rolling landscapes

of Eijsden—Margraten stretch toward the horizon, a quiet
reminder that nature always sets the perfect pace.

Every moment is crafted with care

Van Oys is not just a destination — it is a way of being. A

place where heritage meets modern refinement, where luxury
is felt rather than flaunted, where the smallest details are
designed to invite presence. Here, dining is an experience, a
journey through the seasons and the land. Wellness is a ritual, Marc Alofs &
an immersion into stillness and renewal. Hospitality is an art, Stephanie Stulens
built on warmth, authenticity and a deep respect for time.
General Manager
This is an invitation to embrace the rhythm of slow living, to
experience a world where time 1ingers, where nature leads and

where every moment is crafted with care.

Welcome to Van Oys. Take your time. Linger a lictle. Let life
unfold.
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A timeless landmark, the castle’s story spans over seven centuries

of transformation, resilience and renewal — a testament to its

enduring legacy and the vision of those who have preserved it.

A Legacy of History and Heritage
From noble knights to visionary modern owners, the castle has
been home to generations of influential figures, each 1eaving their

mark on its storied history.
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Gastronomy

Maes, Cuisine du Terroir
Create by Guido Bracken
Wine Bar César

The Early Bird Breakfast

Sights

Reception

Oysana Spa & Gym
Main entrance
Garden

Passerelle

Parking

The Chef’s Garden

Shop

Meetings | Events

Q Maison du Terroir

Level -1

Atelier du Vin
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Atelier du Terroir

Level 0
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Saint Sebastien
La Jeunesse
Champagne Terrace

Chateau Terrace
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Overview

HERITAGE &
FLEGANCE

Time weaves its StOI'y through stone le’ld soul. From Oyb to

Qost and back again.

Where History Lives On

This castle has stood for centuries, watching the world change,
embracing each new dawn. Born in the 13th century, it was once
Kasteel Oys, home to noble knights. 'lhrough the passage of
time, names changed, hands shifted and architecture evolved.
Yet, its spirit remained. Now, after a meticulous restoration,
it returns to its origins — Van Oys once more, as it was always

meant to be.

Chateau

The Chateau has been restored
to its pre-1848 Clcgancc.
hering to regulations and
thoughtfully incorporating
o [®
monumental elements from

historic sites across Europe.

.
Remise
Originally aca
the Remise was later
expanded for agriculcural
storage. Two hundred years
ago, the 01‘igin:1] structure was
rebuilt in its current location

using the original materials
O

Carre

The Remise belonged to a carré

farm, typical of South Limburg.
The new Carré stays true to its
original footprint, using materials
C C
and marlstoneinspired colours that

hOﬂOUI’ the 1’egio1fs heritnge.
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SUPERIOR

Cittaslow
Life at Van Oys moves to a quieter
rhythm — one shaped by nature, by
tradition, by the simple joy of being
present. Inspired by the Cittaslow
philosophy, we celebrate the beauty

of slowness.
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Farm to Table
Life at Van Oys moves to a quieter
rhythm — one shaped by nature, by
tradition, by the simple joy of being
present. Inspired by the Cittaslow
philosophy, we celebrate the beauty

Of SlOWHﬁSS.

A Stay Tailored to You

Discover 81 restful rooms and suites
designed for every taste. Experience
heritage luxury in the Chateau,
embrace charm in the barn-style
Remise, or unwind in the soothing
eco—lifestyle of the Carré.

Proud Member
Van Oys is proud to be part of
Leading Hotels of the World, an
exclusive collection of exceptional
properties that redefine hospitality
and elegance.

History
Centuries of history, meticulously
restored. Once known as Kasteel
Oys, our 13th-century castle has
undergone transformations in name,
ownership, and architecture. Now,

it proudly returns to its roots as Van

Oys.

Visit Maastricht
Just minutes away, Maastricht
captivates with its historic streets,
grand landmarks like the Basilica of
Saint Servatius, and vibrant dining

scene.




Carré Rooms & Suites
The Carré rooms embrace the
essence of Van Oys with an
aesthetic that is both soulful and
contemporary. A retreat for those
who seek authenticity with an
uncompromising sense of comfort,
where every stay feels like a return to
something familiar, yet extraordinary.

Remise Rooms & Suites
The interplay of soft hues and tactile
materials creates an ambiance that is
both serene and effortlessly modern.

These rooms invite you to pause,
breathe, and revel in a setting where
time slows and elegance speaks in
hushed tones.

SN =T

Chateau Rooms & Suites
A stay in the Chiteau is an invitation
to experience the soul of Van Oys -
a story of elegance, reimagined for
today. From the soft glow of ambient
lighting to the cool touch of marble
underfoot, each element is designed
to immerse you in an atmosphere of
timeless sophistication.
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Wellness Loft

Designed for those who seck
the highest level ofiprivacy and
indulgence. A personal spa
experience like no other with an
in-room whirlpoo] for moments of
pure relaxation. Here, time slows, the
outside world fades, and tranquillity
takes centre stage.
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Tariffs

BOOKING
INFORMATION

Check-in & check-out

Check-in from 3pm, check-out by ram

Early check-in subject to availability
Late check-out upon request and availability . 50% discount on the BAR,
use of the room until 6pm at the latest

~

Van Oys inclusive services
A warm welcome . The Early Bird Breakfast . Turndown service . High-speed Wi-Fi .
Free parking . Regional and international newspapers . Access to the spa and gym from
check-in to check-out . Complimentary children’s services
~
Spa
Access to the spa from 7am to 1opm during your stay . Teenagers aged
14-17 may enter under the supervision of an adulc (18+)

~

Gym

24/7 access to the gym during your stay . Access restricted to 18+

Children

Children’s slippers and bathrobe . Children amenities . Babysitter upon request (subject to charge) .
Additional bed (4—13 ycars):
€75 per night . Baby cot (0-3 years): €25 per night

~

Cancellation policy
Flexible cancellation policy individuals (max. 4 rooms)
> 48 hours before 3pm on arrival day: free of charge
< 48 hours before 3pm on arrival day: 100% of the total booking value
During holidays, André¢ Rieu concerts, TEFAF period: 100% of the total booking value
Non-refundable: 100% of the total booking value

Additional information
Breakfast: 0-2 years: free of charge, 3 — 11 years: €25, 12 — 17 years: €35, 18+ €45
~
Dogs
Max. 2 per room, max. 1okg each . €50 per dog, per night

. . . . !
DOgS are not pcrmittcd Oon our terraces Oor 1 our restaurants, CXCCpt in our Wine Bar Cesar

Smoking

Smoking is only permitted in designated outside smoking areas

Category

Cosy

16—20 sqm

Classic

19—25 sqm

Deluxe

30 sqgm

Deluxe with
Balcony
30 sqm plus

French balcony

Deluxe with
Terrace
30 sqm plus

terrace

Deluxe with
Terrace

30 Sqn'l
Accessible Room

Junior Suite

26 sqm

1-Room Suite
34-54 sqm

2-Room Suite

44-54 sqm

Spa Suite

52 sqm

Wellness Loft
98 sqm

Building

Remise

Remise

~ ’
Carre
or Remise

Y /4
Carre

~ ’
Carre

~N 14
Carre

Chateau

Chateau

Chateau

Carré

Chateau

ROONS

G RATES

Description

Safe . Air conditioning and heating . Minibar . Complimentary water . Complimentary fruit . Coffee and
tea making facilities . Slippcts and bathrobe . Guest amenities . Shower . Smart TV . Handheld steamer

Safe . Air conditioning and heating . Minibar . Complimentary water . Complimentary fruit . Coffee and
tea making facilities . Slippers and bathrobe . Guest amenities . Shower . Smart

TV . Handheld steamer

Safe . Air conditioning and hcziting . Minibar . Complimcntary water . Complimcntai‘y fruic . Coffee and
tea making facilicies . Slippcts and bathrobe . Guest amenities . Shower . Bath . Smart TV . Some with
decorative fircplncc . Handheld steamer

Ba]cony . Safe . Air conditioning and hcating . Minibar . Complimcntary water . Complimcntai‘y fruic .
Coffee and tea making facilities . Slippcrs and bathrobe . Guest amenities . Shower . Smart TV . Handheld

steamer

Terrace . Safe . Air conditioning and hcating . Minibar . Complimcntai‘y water . Comp]imcntary fruic .
Coffee and tea making facilicies . Slippcrs and bathrobe . Guest amenities . Shower and batch . Smarct TV .
Decorative fireplace . Handheld steamer

Terrace . Safe . Air conditioning and hcating . Minibar . Complimcntai‘y water . Comp]imcntary fruic
. Coffee and tea making facilities . Slippcrs and bathrobe . Guest amenities . Accessible bathroom with
shower . Smart TV . Handheld steamer

Safe . Air conditioning and hcating . Minibar . Complimcntary water . Complimcntai‘y fruic . Coffee and
tea muking facilicies . S]ippcrs and bathrobe . Guest amenities . Shower . Smart TV . Handheld steamer

Safe . Air conditioning and hcating . Minibar . Complimcntary water . Complimcntai‘y fruit . Coffee
and tea making facilities . Slippcrs and bathrobe . Guest amenities . Shower and bath . Smart TV .
Wine climate cabinet . Decorative fireplace . Fresh flowers . A Christmas tree during the festive period .
Handheld steamer

Safe . Air conditioning and hcating . Minibar . Complimcntary water . Complimcntary fruic . Coffee and
tea making facilities . Slippers and bathrobe . Guest amenities . Shower and bath . Smart TV . Second TV
. Wine climate cabinet . Decorative fireplace . Fresh flowers . A Christmas tree during the festive period .
Handheld steamer

Safe . Air conditioning and heating . Minibar . Complimentary water . Complimentary fruit . Coffee and
tea making facilities . Slippers and bathrobe . Guest amenities . Shower . Whirlpool and infrared cabin

. Smart TV . Second TV . Wine climate cabinet . Decorative fircplacc . Fresh flowers . A Christmas tree
during the festive pcriod . Handheld steamer

Safe . Air conditioning and hcating . Minibar . Complimcntary water . Complimcntai‘y fruit . Coffee and
tea making facilities . S]ippcrs and bathrobe . Guest amenities . Shower . \X/hir]pool and infrared cabin

. Smart TV . Second TV . Wine climate cabinet . Kitchenette . Decorative fircplacc . Fresh flowers . A
Christmas tree during the festive period . Handheld steamer

Rates exclude service chargc (including city tax) of €6.50 per person, per night . Singlc occupancy available on request

Pri
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Create

FINE
DINING

Prices

() 3-course lunch €95
() 5-course lunch €150
() 7-course lunch €210

() 5-course dinner €150
(available only on Wednesday and Thursday)

() 7-course dinner €210

Dinner Reservations Without an Overnight Stay
() Reservations open 6 weeks in advance of
your desired date.

Some places defy description — they must be experienced.
Create by Guido Bracken is one. A restaurant where culinary é‘ T h‘
5]

mastery is understated yet undeniable. Where the finest
ingredients, sourced near and far, are transformed into dishes

of powerful purity. Where technique fades into intuition, and
EST. 2025

create

BY GUIDO BRAEKEN

taste takes its rightful throne.

Culinary Mastery
Every season, a new creation emerges, inspired by the essence

of the finest ingredients. French foundations, enriched Lunch
unc

Wltl’l bOld inﬂuences ﬁ‘Ol’l’l 2111 over the WOI‘ld.. A ba]ance Of Wednesday _ Saturday

refinement and intensity.
12pm — 1.30pm

Dinner
Wednesday to Saturday
6.30pm — 8.30pm

Guido Braeken follows no trends; he moves with the world,
absorbing, evolving, crafting. His creations are born in the

quiet of midnight — reflections of a lifetime spent in pursuit @losed
of excellence. Each dish tells a story. Each flavour is an Sunday, Monday & Tuesday
invitation to explore. +31 43 240 0040
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Maes, Cuisine du Terroir

Prices

() 4-course dinner €95

() s5-course dinner €115
() 6-course dinner €135
() Wine pairing €15 per course

For a more spontaneous indulgence,
our lunch menu offers a refined yet
relaxed experience:

() 2-course lunch €59

(served within one hour if desired)

() 3-course lunch €75

Ry FRS CER B -
=g W 7Y A Taste of the Region
Ty -1 The Maas River shapes our vision, guiding us to source within
a 5okm radius. We work with local farmers, fishermen and
artisans, ensuring that every ingredient is rooted in the
region’s heritage.

When the land provides, we embrace it. When needed, we
turn to trusted suppliers who share our passion for quality.

Local Heroes, Global Inspiration
() Fresh seafood from Yerseke’s North Sea waters

() Artisanal butchers who embrace a nose-to-tail philosophy

| A () Local dairy farms, with cheeses aged in our own cellar

| () Organic produce from trusted regional farmers

At Maes, we honour the land, the seasons and the artisans
who bring them to life. Set in the rolling landscapes of

Eijsden-Margraten, our farm-to-table philosophy is a journey
through the Heuvelland region, where Dutch Limburg, CUISINE DU TERROIR
Flanders, and Belgian Wallonia meet.

Lunch
Monday - Sunday
12pm - 2.30pm

Cittaslow Dining
Each dish reflects the rhythm of nature — crafted with fresh,
local ingredients, shaped by tradition, and infused with

Dinner
creativity. Dining here is more than a meal; it is an experience Monday — Sunday
to savour, where every bite tells a story of care, craftsmanship 6pm — 9.30pm

and connection. +31 43 240 0040




ine Bar César

A TIPPLE

Once the heart of the chiteau, now a sanctuary of‘indulgence
— Wine Bar César is where histor lingers, vhere time slows,
where every sip tells a story. apped in the warmth of
candlelit elegance, you"re invited to unwind, to savour, to lose

}’01.11‘561{" in the moment.

Whispered Conversations
The soft clink of glasses filled with bold reds, crisp whites and
effervescent champagnes. A stolen glance across the room, a
1ingering taste, a night that unfolds like a perfectly aged wine.
Whether you seek quiet retreat or lively connection, César is a

place to pause, to Celel‘ﬂtC, to indulge.

Every glass deserves the perfect bite. Pulled beef bao kissed WINE BAR
with wasabi mayonnaise. Zeeland oysters laced with yuzu and Y

coconut cream. Crisp 1‘end:mg croquettes melting into tomato ) /A aA/
sambal. Each flavour, a delicate balance. Each pairing, an

invitation to ex

Sunday — Thursday
Here, every evening is a moment suspended in time, where 10.30am — Ian].
luxury is effortless and pleasure is alwa_vs poured to perfection. Friday & Saturday
Welcome to César — where history is savoured, one sip at a 10.30am — 1am ’

time. +31 43 240 0040
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Breakfast

I HE EARLY
BIRD

Morning unfolds gently at Van Oys. Sunlight spills across the

table, the scent of freshly baked bread lingers in the air and the
first sip of Cuvée Van Oys Brut or hand-pressed orange juice
awakens the senses. This is not just breakfast — it is a ritual of

indulgence, a slow and sumptuous start to the day.

A Refined Start to Your Day

Every bite tells a story of craftsmanship and care. Golden
croissants, still warm from the oven. Artisanal cheeses, aged to
perfection in our own cellar. Homemade jams, bursting with the
sweetness of handpicked fruics. Each ingredient is thoughtfu]]y
chosen, each flavour a tribute to the Cittaslow philosophy —
where time, tradition and sustainability come together in perfect

harrnony.

Whether accompanied by a perfectly brewed coffee, a fragrant
herbal infusion, or a sparkling wine, breakfast at Van Oys is more
than a meal — it is a moment of pure morning bliss, a celebration

of new beginnings.

THE EARLY

BIRT

Monday - Friday
7am — 10.30am
Saturday & Sunday
7.30am — 10.30am

Artisanal Breakfast

The finest local ingredients meet

time-honoured techniques. Savour
masterfully baked bread, homemade

treats and artisanal delights.

Cittaslow Breakfast Philosophy

Amazing A la Carte
For a more tailored experience, our

a la carte menu offers a selection of

exquisite dishes crafted to your taste.

In keeping with the Cittaslow philosophy, we work with
the finest seasonal ingredients sourced from our immediate
surroundings, in close collaboration with local producers
and our own farmers. Every product we serve reflects a deep
respect for nature, sustainability and artisanal craftsmanship,

ensuring that every bite is as fresh and flavourful as possible.

The same dedication applies to our selection of cheeses,
where tradition and expertise come together to create an
unparalleled tasting experience. At Van Oys, we lovingly and
passionately focus on maturing and refining cheese to achieve
the perfect balance of flavour, texture and aroma. By carefully
ageing our cheeses under controlled conditions, we enhance
their depth and complexity, allowing guests to discover a
variety of taste profiles, from delicate and creamy to bold

and tangy.

Breakfast Your Way

If_\«'ou prefer to savour breakfast in
the privacy of your own retreat, our
room service breakfast offers comfort

and convenience.




Table d’hote

SHARED
INDULGENCE

Locally Sourced. Expertly Crafted Prices

Under the guidance of esteemed culinary () €75 per person
spccialist Pascal ]aihay, each dish is Carcfuiiy (exciuding drinks)
curated using the finest seasonal ingredients

sourced from local farmers, markers and
artisanal producers. With a deep respect for
both tradition and innovation, our kitchen
team transforms these premium ingredients
into Clcgant, flavour-forward dishes that
celebrate the essence of the region.

Tasting Selection
A curated array of fish, meat, and
vegetarian delicacies, designed for

sharing.

Main Course Choice

Select from a perfectly executed meat

dish, refined fish preparation, or a

creative vegetarian plate.
C

Evening settles over Van Oys, inviting you to gather around

the table for a culinary experience of refined simplicity and
authentic flavours. Inspired by the time-honoured tradition
of communal dining, Table d’héte is a moment to connect, to
savour, to celebrate — where every dish is crafted with care and

meant to be shared.

Seasonal Flavours, Artfully Served La Marmite ¢ R ' Grand Dessert Buffet

The finest seasonal ingredients are transformed into dishes that A delicious casserole reflecting . ) e A decadent conclusion featuring

honour the land and the seasons. Sourced from local farmers, the da\,’s freshest ingredients and ! 7 an array of hand-crafted sweets and
vibrant markets and artisanal producers, every plate tells a i : .. : T :

e . : } , TABLE D' seasonal inspiration. 1 . aged cheeses.
story of heritage, innovation and craftsmanship. ' \ ] €

[
Rooted in tradition yet elevated by creativity, Table d’hote is H@rE

more than a meal — it is an invitation to slow down, to indulge
and to experience the true essence of the region, one exquisite Bookings upon request
course at a time. +31 43 240 0040



Private Dining

Lunch
j Elevate midday dining with a bcspokc private

lunch — seasonal flavours, refined ambiance and

top-tier service.

JEUNESSE

Dinner
Celebrate in st_v]c with an intimate private
event — custom menus, sophisticzlted settings

and scamlcss l’lOSPitﬂ 1ty.

Events
An exclusive private dinner at Van Oys
promises elegance, gourmet creations and a
[® [®

flawless fine-dining experience.

Every moment exclusive, every detail carefully curated: This

intimate private dining space is designed for those who seck
an experience beyond the ordinary — where Culinary artistry,

privacy and elegance come together in perfect harmony.

Private Dining with Distinction
With seating for up to fourteen guests, La Jeunesse offers a
setting of understated luxury, ideal for family celebrations,
corporate gatherings or intimate weddings. Here, dining is an
immersive experience, where each dish is a tribute to the finest
ingredients, crafted with innovation and mastery. Every course
is designed to surprise, to delight, to linger on the palate and

in memory.

LA
Behind closed doors, surrounded by impeccable service and
complete discretion, La Jeunesse offers the freedom to savour,

celebrate and indu]ge in a world ofyour own. This is more than

private dining. This is La Jeunesse — a place where moments Bookings upon request
become memories, and every occasion is truly unforgettable. +31 43 240 0040
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Brunch

SUNDAY

BRUNCHDAY

An indulgence for the senses, a celebration of exquisite flavours

and a moment to simply be. At Van Oys, brunch is more than
a meal — it is an elegant ritual, a leisurely afternoon where the
finest cuisine meets the art of slow living.

A Sunday Like No Other

Set in a space of understated opulence, The Grand Sunday
Brunch offers a refined yet relaxed experience, where French-
Mediterranean flavours are reimagined with a local twist.
Under the guidance of renowned Culinary Director Pascal
Jalhay, each dish reflects the rhythm of the seasons, bringing
the freshest ingredients to your table in their purest, most
flavourful form.

GRAND ﬁn‘ SUNDAY
Every Sunday
12pm — 3pm

En] Oy an ¢extra layer Of luxury 500
() a selection of handpicked aperitifs and wines
() the elegant Champagne Abelé 1757 Brut
() Delbeaux Chardonnay Viognier
() Famille Perrin Ventoux Rouge
() Imperial Blue Label Caviar
) fresh cruftles

... and much more

Prices

() €125 per person
() Non-Alcoholic
/| Package:

T €115 per person

A Tasty Finale

No brunch is complete without a decadent selection

of desserts and cheeses. Conclude your experience
with delicate chocolate mousse, caramel crumble or
a selection of house-aged cheeses, perfectly rounding
off your afternoon of total indulgence.

Discover Maastricht’s most exclusive Sunday brunch
experience at Van Oys, where exquisite flavours,
impeccable service and an elegant atmosphere come
together to redefine your weekend.

31
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Wine Tasting

AlELIER
DU VIN

Tucked away within Van Oys, Atelier du Vin is a sanctuary
for wine lovers where time slows and every sip tells a story. In
this intimate, softly lic space, the finest reds, whites and rosés
await discovery, each bottle carefully selected to celebrate both
heritage and craftsmanship. At the heart of the room, a grand
round table invites conversation, connection and an evening of

pure indulgence.

The Art of Fine Wine

From the delicate sparkle of Cuvée Van Oys Brut to the deep,
complex notes of aged vintages, every tasting is a journey —
guided by passion, enriched by knowledge and accompanied
by the finest cuisine. Encased in elegant stone, surrounded by
curated art and climate-controlled cellars, Atelier du Vin is
more than a tasting room; it is a place where wine, atmosphere,

and storytelling come together in perfect harmony.

ATELIER DU

VIN

Bookings upon request
+31 43 240 0040

Wine Tastings
Discover a curated selection of
exceptional vintages, guided by

expert sommeliers.

Private Lunches
& Dinners
Situated in Van Oys’ Carré¢, an
elegant setting for exclusive wine &
dine experiences.

Wine Collection

Explore Restaurant Create’s full

collection, including rare and sought-

after bottles.

33



Cookery Studio

A ELIER
U TERROIR

© Cookery Workshops
Master the secrets of fine cuisine under the
guidance of renowned chefs.

® Team-Building Sessions
Strengthen collaboration with hands-on
cooking challenges.

® Private Dining
Enjoy an intimate gastronomic experience
in this unique setting.

® Wine Tastings & Pairings
Explore carefully selected wines with expert
guidance.

© Product & Regional Showcases
Discover the finest artisanal meats, cheeses
and specialties.

©) Four-Hands Dinners & Guest Chef Events
Exclusive chef collaborations for gourmet
experiences.

© Intermezzos from Michelin 2-Star Chefs
Unique culinary moments curated by
world-class chefs.

© Meat Maturation Cabinets
Showcasing the delicate art of ageing
premium cuts.

© Cheese Maturation Cabinets
A tribute to the timeless artistry of
traditional cheesemaking,

©) Wine Cabinets & Cellars

Featuring a curated selection of fine wines

A space where time slows, where tradition breathes, and where

the essence of the land unfolds in every flavour. Atelier du
Terroir is more than a Cookery studio — it is a stage for Culinary f‘or pairing
craftsmanship, sensory discovery and shared indulgence. Led
by renowned former Michelin-starred chefs, this space invites
) © Charcuterie & Regional Products

you to cook, taste and uncover the secrets of fine gastronomy.
Celebrating local delicacies in an artisanal

setting.

A Space Rooted in Culinary Heritage
The Atelier whispers of heritage and artistry. Meat and cheese ATELIER DU
mature in glass-fronted cabinets, wines rest in hushed cellars,

and delicate charcuterie tells stories of time and patience.
Whether crafting a dish by hand, indulging in a private dining

experience, or savouring a rare four-hands dinner, every

moment here is a celebration of the land, of time and of the Bookings upon request

beauty of the culinary craft. +31 43 240 0040
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Oysana Spa & Gym

RELAX
G REWIND

Step into Oysana, where time fades and stillness takes over. A

place where the whispers of history meet the soft murmur of
flowing water, where warmth cocoons you and every breath
feels deeper, lighter. Here, the world outside fades, replaced by

a sense of pure calm, balance and renewal.

A Sanctuary of Serenity

Rooted in nature and guided by the art of wellness and
restoration, Oysana is an invitation to unwind, to reset, to
simply be. Whether through the healing embrace of water, the
soothing touch of expert hands, or the quiet luxury of a moment
just for you, every experience is designed to restore both body
and mind. Let go, exhale and surrender to the stillness — this

is your time.

HDYSANA

SPA & SPORTS

Opening in September 2025

Gym
Elevate your fitness in our
state-of-the-art gym, designed
for performance, strength and
revitalisation in an inspiring setting.

Spa
Surrender to pure relaxation in our
serene spa, where bespoke treatments
and soothing rituals restore balance

and wellbeing.

Woods Copenhagen

We blend nature and luxury,

making our partnership with Woods
Copenhagen a perfect fit, sharing a
commitment to sustainability.

Day Spa
Escape for the day and indulge in
tailored spa experiences, blending
luxury, relaxation and holistic
rejuvenation.
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MICE

MEETINGS
EVENTS

The Venue for Business
We blend modern amenities with historic charm for corporate
events. Our flexible venues suit board meetings, conferences
and retreats, with full tech support and bespoke, sustainable

catering,.

Exceptional Facilities
With eight versatile spaces, we host events from strategy
sessions to gatherings for up to 350 guests.

Business & Nature
Seven minutes from Maastricht, our green setting reflects the
Cittaslow philosophy of unhurried experiences.

Farm to Table

Our bespoke catering features fresh, local ingredients for a
sustainable, exceptional dining experience.

8 Meeting Venues
We set the stage for exceptional corporate events, ensuring a
seamless blend of sophistication, functionality and impeccable

service.

Saint Cécile I & 11

Building: Carre¢
Floor: o
Size: 391sqm
Capacity:
U-Shape: 300
Theatre: 110
Reception: 325
Dinner: 260

Saint Cecile I

Bui]ding: Carré

C

Floor: o

Size: 243.55qm

Capacity:
U—Shape: 50
Theatre: 200

Economyclass: 70

Rcccption: 210
Dinner: 175
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Saint Cecile I1

Building: Carre¢

Floor: o

Size: 147.55qm

Capacity:
U-Shape: 30
Theatre: 100
Classroom: 40
Boardroom: 50
Reception: 110
Dinner: 9o




Atelier du Vin

Building: Carre
Floor: -1

Size: 4osqm
Capacity: 10
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Saint Rémi

Building: Carre
Floor: +1
Size: 30sqm

Capacity: 12

. . Saint Rémim
Saint Sebastien

Building: Carre¢
Floor: o

Size: 129sqm

Capacity:
U-Shape: 30
Theatre: 90
Classroom: 40
Boardroom: 50
Reception: 100
Dinner: 8o

Special Feature: Room with terrace

Atelier du Terroir

Building: Carré
Floor: -1
Size: 129sqm
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YOUR
[LOVE STORY

Romantic Stories
Celebrate love where timeless elegance

meets personal charm. From intimate “I
do’s” to grand celebrations, Van Oys is
the canvas for your unforgettable day.

Let us make every detail as extraordinary

as your love story.

The morning unfolds in the Wellness Loft, a haven of calm

before the day’s celebrations. A leisurely breakfast, the soft
buzz of anticipation, and the gentle artistry of hair and makeup
set a perfect tone. Laughter fills the space as the bridal party

prepares, each moment infused with quiet excitement.

A Storybook Setting
On the Chateau Terrace, breathtaking florals by Frank Bruninx
frame an unforgettable aisle. Sunlight filters through delicate
petals as vows are exchanged, a heartfelt promise made beneath
a golden sky. Love lingers in the air, as timeless as the setting
itself.
Glasses shimmer on the Champagne Terrace, where golden
bubbles and live melodies set a joyful rhythm. Guests gather,
savouring exquisite canapes, laughter weaving through the
evening as the celebration unfolds in effortless elegance.
In the grand setting of Saint Cécile, Candlelight glows over
beautifully set tables. A curated menu delights with every
course, as heartfelt toasts and shared stories fill the room with
warmth and joy.
As night falls, the soft glow of chandeliers casts a dreamlike
shimmer over the dance floor. Music swells, feet move
effortlessly and every twirl, every embrace, becomes part of an
unforgettable night.
In the quict of the evening, a chilled bottle of champagne
awaits in a private suite. The essence of Van Oys lingcrs in every
detail - a celebration woven into time, the perfect beginning to

forever.




Exclusive
For the ultimate intimate affair,

Fairytale
Step into a world of timeless
turn the entire estate into your personal love

clegance at the first 5-star superior hotel

in the South of the Netherlands. sanctuary.

Effortless

With over 20 years of experience, our team

Enchanting
From the romantic terrace to the elegant

ensures your wedding is as effortless as it is ballroom, every setting is a picture-perfect

backdrop.

enchanting.

Luxuries
A spa treatment and overnight stay —

Feast

Experts
Indulge in a culinary love affair From top wedding planners to
with a menu crafted by 2-star Michelin Chef

Pascal Jalhay.

our in-house floral designer, your every detail is designed to make your

day is infused with magic!

day truly unforgettable.

Haven
Slip into luxury before and after

Gem
Close to vibrant Maastricht,
Van Oys offers the perfect balance your big day in one of 81 beautifully

of serenity and accessibility. designed rooms.
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Celebrations

CELEBRATE
[IME

Luxury Venue

Celebrate life’s special occasions in the exquisite elegance

of Van Oys, where every detail is designed to perfection.
From intimate gatherings to grand festivities, our stunning
surroundings and impeccable service create an unforgettable
experience.

Bespoke Elegance
Tailored to your vision, every detail is carefully curated to
reflect your unique celebration.

Culinary Excellence

Indulge in a gascronomic journey crafted by our renowned
chefs, using only the finest ingredients.

Unparalleled Service
From the first consultation to the final cheers, our dedicated
team ensures a seamless and stress-free event.

Effortless

With over 20 years of experience,
our team ensures your celebration is
spectacular.

Fabulous
Step into a world of timeless elegance
at the first 5-star superior hotel in

the South of the Netherlands.

Feast
Indulge in a gourmet experience with

a menu crafted by 2-star Michelin

Chef Pascal Jalhay.
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Exclusive
For the ultimate private affair,
hire the entire estate for your
celebrations.

Celebrations

Gem
Close to vibrant Maastricht, Van
Oys offers the perfect balance of

exclusivity and accessibility.

Enchanting
From the charming terrace to the
clegant ballroom, every setting is a

picture-perfect backdrop.

Experts
From top event planners to our in-
house floral designer, every detail is
curated to perfection.

Haven
Relax in luxury before and after your
big event in one of 81 beautifully

designed rooms.

Luxuries
A spa treatment and overnight stay —
because special occasions deserves a
touch of indulgence.
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Van Oys Maastricht Retreat is set in the heart of South
Limburg, a region known for its rich culture, scenic landscapes
and warm hospitality. Just minutes away, Maastricht captivates
with its historic streets, grand landmarks like the Basilica of
Saint Servatius, and vibrant dining scene. Beyond the city,
exp]ore the ro]ling hills of Eijsden—Margraten where cycling
and hiking trails wind through orchards, Villages and a]ong
the Maas River. History lovers can visit the ancient Flint
Mines of’ Rijckholt, while food enthusiasts can savour rcgiona]
specialities like Limburgse vlaai, a sweet and utterly delicious
fruit pie. Van Oys offers the perfect base to experience the

charm and traditions of this captivating region.

With its cobbled streets, centuries-old architecture and
dynamic cultural scene, Maastricht offers a unique blend of
past and present. Whether you're drawn to medieval landmarks,
underground caves, world-class museums, or serene natural
reserves, there’s something for everyone to explore. Immerse
yourself‘ in the city’s rich heritage, savour its culinary de]ights
and discover why Maastricht remains one of Europe’s hidden

gems.

7,000 Years of Art and Design
Established in 1988, The European Fine Art Foundation (TEFAF) is widely
rcgarded as the world's preeminent organization for fine art, antiques, and
design. TEFAF produces two fairs internationally-TEFAF Maastricht, which
presents over 7,000 years of art history, and TEFAF New York, focused on

modern and contemporary art and design.

Bonnefanten Museum
An architectural gem housing some of the finest works of historic, modern
and contemporary art. From Flemish Masters to avant—garde, this museum is
a journey through artistic evolution. The building’s striking design by Aldo
Rossi makes it a standout cultural landmark in Maastricht.

Vineyards in South Limburg
Explore the rolling vineyards of South Limburg, home to some of the
Netherlands’ finest wines. Tour renowned estates like Apostelhoeve and
Wijngaard St. Martinus, savour award—winning selections, and soak in the

picturesque countryside.
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Directions

HOW 1O
GRE1T THERE

Tucked away in the serene, rolling countryside of South

Limburg, Van Oys is a sanctuary of slow luxury - a place where
time seems to gently pause. Perfectly positioned just a short
distance from the vibrant cultural heart of Maastricht, it offers

the best of both worlds:

Peaceful Seclusion & Effortless Access to the City

Whether you arrive by car, train, or plane, your journey here
is simple and seamless. Yet from the very first moment you set
foot on our estate, the outside world fades away, replaced by
an atmosphere of timeless elegance, natural beauty and quiet
sophistication. At Van Oys, every detail invites you to slow
down, breathe deeply and savour life‘s finest moments.

Amsterdam

Brussels

(a—
O——0O

By Car

Van Oys is easily accessible by car, with private
parking available for guests. Simply enter our address
into your satellite navigation system, or follow these

routes:

From Maastricht
5 minutes: Take the Az south towards Liege, exit at
Eijsdcn.

From Brussels

1 hour 20 minutes: Take the E40 towards Liege, then
the E25/A2 into the Netherlands, fo]]owing signs for
Eijsden.

From Amsterdam
2 hours 30 minutes: Follow the A2 motorway south
towards Maastricht, then continue to Eijsdcn.

Eindhoven

Maastricht

Eijsden

By Train

For a smooth and scenic journey, take the train to

Eijsden Station, just 5 minutes from Van Oys by taxi.

Nearest Train Stations:

Eijsden Station: 2.5 km — Regional connections to
Maastricht and Licge.

Maastricht Central Station: 7 km — Direct intercity

trains from Amsterdam, Rotterdam, and Eindhoven.

Liege-Guillemins Station (Belgium): 22 km - High-
speed Thalys and ICE connections to Brussels, Paris,
and Germany.

Co]ogne

S f

By Air
Flying in? Van Oys is within easy reach of several

international airports:

Maastricht Aachen Airport: 20 km, 20 min drive
Direct flights from select European cities.

Eindhoven Airport: 100 km, 1 hour 10 min drive

Brussels Airport: 115 km, 1 hr 15 min drive

Major international hub with global connections.

Amsterdam Schiphol Airport: 230 km, 2 hr 30
min drive/train. Direct trains to Maastricht from

Schiphol every hour.
DusseldorfAirport: 117 km, 1 hr I5 min drive
Private Transfers & Chauffeur Service — Contact us

to arrange a luxury pick—up for the ultimate arrival

experience.
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Van Oys Maastricht Retreat
Kasteellaan 1. 6245 SB EIJSDEN-MARGRATEN . NL . T +31 43 240 0040 . Www.vanoys.com
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