


WELCOME LOVERS

Experience your magical day at our idyllic location with a private beach. Nestled between the forest and a stunning lake, Papa’s Beach
House is a hidden gem—away from the hustle and bustle, yet easily accessible for everyone. Our venue blends the warmth of a Canadian
lodge with the laid-back vibes of Key West. Stylish and adventurous interiors, a cozy ambiance, and breathtaking views set the perfect
scene. Friends and family will feel right at home.

Our beach is a dream setting for an outdoor ceremony. But even indoors, Papa’s Beach House won't disappoint. Large windows ensure
stunning views, and the glass facade can fully open, seamlessly merging inside and out. The high ceilings and elegant decor of the Key

West room make it just as idyllic indoors. Even in autumn and winter, the atmosphere is enchantingly romantic.

Inside this brochure, you’ll find all the details about what we offer. We'd love to think along with you, answer your questions, and help
bring your wishes to life.

Team Papa’s

T 020 517 54 00 | E sales@papashouses.com | W papashouses.com







PAPA'S BEACH HOUSE
Plattegrond en capaciteiten
do

Hi friends

The dinner

Time to celebrate

Locatiekosten

EVENT PACKAGES
Papa’s Classic BBQ
Papa’s Havana Nights
Papa’s Winter BBQ
Shared Dining
Walking Dinner

3-gangen Sit-Down Dinner
A Moveable Feast

FOOD, DRINKS, ENTERTAINMENT & MORE

Bites, Snacks & Desserts
Drankenarrangementen

Entertainment & Food Experiences

Testimonials

Our Sustainable Pledges
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Prices in this brochure are exclusive of VAT and in Euros
(including unforgettable memories).

The prices of our packages do not include venue fees and
beverage arrangements.

All information in this brochure is subject to printing and
typographical errors, as well as price changes.

V' =Vegetarian =vegan
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| DO

Say “l do” surrounded by family and friends—a magical
moment you and your guests will never forget. Exchange
your vows on our private beach under the open sky or in our
romantic Key West room. No matter where, it will be
truly special.

As an official wedding venue nestled in nature, Papa’s Beach
House offers a breathtaking setting for this unforgettable
occasion. With views of the lake, trees, and soft sand, it's a
little slice of paradise, ready to bring your romantic dreams
to life.

For the ceremony, we can accommodate up to 80 guests
outdoors and up to 100 guests in the Key West room.




HI FRIENDS

Welcome your guests with a romantic welcome drink before
the ceremony. Our venue offers several options for both
a warm reception beforehand and a celebratory gathering

afterward. A perfect moment before dinner to raise a glass

with your loved ones and toast to your future.

If you need more space, you also have the option to
exclusively rent our venue, including the Blue Marlin
restaurant, to make your celebration even more special.




LET’S FEAST

Enjoy a delightful dinner. Laugh, dine, and create beautiful
memories—that’s what it's all about at Papa'’s.

Our chefs have carefully crafted the most flavorful dishes and
menus, ranging from a delicious BBQ to an intimate shared
dining experience or a lively walking dinner. At Papa’s, we
invite your guests to indulge in a culinary journey, featuring
fresh ingredients, pure flavors, and a heartfelt approach to

your special day.

Get ready for an unforgettable experience.




TIME TO CELEBRATE

After dinner, it's time to take over the dance floor with
your best moves. Key West transforms into the perfect
party setting, with a sensational band or an incredible DJ
setting the stage. It's time to celebrate!

Savor every moment, because your big day deserves
nothing less than an unforgettable ending—filled with
joy, love, and pure magic.
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VENUE COSTS

The table below lists the venue costs per room.

Apr - Sep Oct - Mar
Key West
incl. terrace and beach 2100 1680
Papa’s Exclusive 5180 3080

e All prices are per time slot, excluding VAT and F&B

* A minimum revenue guarantee may apply







Reception with: Break bread with roasted pepper dip & aioli, feta, olives, and

artisanal chips with chip dip.

I A I A s The Classic BBQ

Double Dutch Hemingway Burger or Red Carrot Burger
Sirloin steak
Kemperhaan chicken thigh with black garlic marinade
Pan-fried salmon with green herbs
B B Q Cauliflower steak
Salades
Baby potato salad, pasta salad & Greek salad

Veggies
Grilled green asparagus & baby carrots with lime chimichurri

It’s no secret that BBQ is our passion. It perfectly reflects who we are: adventurous,
pure, and stylish. The Classic is our idea of a perfect BBQ. With quality meat,
fresh fish, and a variety of vegetables, your guests will be amazed
by our chef’s favorite dishes.

Sides
Fries uit Zuyd with Brander mayonnaise
Various types of Burgundy bread
Chimichurri, aioli & BBQ sauce

Dessert
Mango panna cotta

Extra options:

Dessert Parisiennes instead of panna cotta - supplement of 5.00 p.p.
Kletskop with chocolate mousse and raspberries, macarons, and fruit ice cream

Tiger prawns (2 per person) supplement of 6.00 p.p.

49.- p.p. (from 30 persons)

4 ",  FRITES UIT ZUYD

Good fries start with good potatoes. Our fries are supplied by
Frites uit Zuyd. Which means the best local potatoes,

an original preparation method and fresh fries daily, so the taste is

best preserved.




PAPA’S
HAVANA
BBQ

Immerse yourself in festive Cuban vibes. Complete the event with delicious dishes with

a Latin twist, straight from the grill.

Welcome with: Nachos supreme and break bread
with roasted pepper dip & aioli

e

The Havana BBQ
Gambas a la plancha from the BBQ with garlic and Spanish pepper

Sirloin Steak

Pez Espada Hemingway-style, grilled swordfish with mango salsa
Grilled Chicken Thighs Cuban style with feta

BBQ corn, Platano con mantequilla

Salades
Sweet and sour cucumber and watermelon salad with cilantro
Cuban quinoa kidney bean salad with peppers and corn

Sides
Roasted Roseval potatoes with rosemary
Various Burgundy bread varieties
Mango salsa, chimichurri & BBQ sauce

Extra options:
Fries uit Zuyd with Brander mayonnaise instead of
Roseval potatoes - supplement of 1.50 per person

Dessert
Flan served in a glass,
a typical Cuban cream dessert with caramel

53.- p.p. (from 30 persons)
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PAPA’S
WINTER
BBQ

Why is winter the perfect time for a BBQ?

It’s warmth, it's fire, and it's comfort! Enjoy hearty winter dishes.
Adventurous outdoor vibes and our amazing venues create a magical event.

Available for booking from October through March.

Mezze platter
Including Lebanese flatbread, hummus, olives, and sun-dried tomatoes

Duck Breast Salad
With celeriac, yellow raisins, little gem lettuce, and orange dressing

Marinated Red Beet Salad V
With feta, figs, vanilla, and pear

Parsnip Soup V
With roasted hazelnuts and parsley

From the BBQ & GREEN EGG

Wild Stew
Grilled salmon
Beetroot burger V'
Marinated chicken thighs

Entrecote steak

Sides
Stewed pears, green asparagus, fennel salad, mashed potatoes, red cabbage,
and chestnut mushrooms

Dessert
Papa’s ‘Deconstructed’ Apple Pie
Caramelized apple with cinnamon ice cream, crumble dough, and vanilla sauce

Extra options:
Dessert Parisiennes instead of panna cotta - supplement of 5.00 p.p.
Kletskop with chocolate mousse and raspberries, macarons, and fruit ice

53.- p.p. (from 30 persons)
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Ontvangst met: Breadboard with olive oil and smoked coarse sea salt

Starter
Buffalo mozzarella with a chutney of various types of tomatoes, salsa verde,
and a pine nut biscuit

Jamon Reserva with melon granita, lime cress, and basil cucumber

Tuna with olives, little gem, egg, and sun-dried tomatoes

>l

Grilled sirloin steak with Provencal herbs and grilled asparagus

Chicken stew cooked in curry coconut with lime, pak choi, mango, bean
sprouts, chili pepper, and rice

Sea bream with legumes and lime sauce

Celery root steak with romanesco and beurre noisette

Sides
Roasted Roseval potatoes with rosemary

Frites uit Zuyd with Brander mayonnaise (instead of Roseval potatoes -
supplement of 1.50 per person)

-

Dessert
Raspberry white chocolate cake
Warm chocolate brownie
Hazelnut meringue pie

Lime parfait with pistachio

50.- p.p. (from 30 to max. 80 persons)

PAPA’S
SHARED
DINING

Experience the warmth and connection of shared dining at Papa’s.
We serve our dishes on the table for everyone to share.
From delicious starters to the tastiest desserts, our shared dining concept
brings people together around the table, sparks conversations, and creates an

unforgettable experience.
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WALKING DINNER

Perfectly designed for lively events where your guests can walk around, enjoy performances, and dance the night

away. Without interrupting the flow, we serve a beautiful 6- or 7-course walking dinner.
The Classic menu features our favorite dishes and has been a proven success for all types of events. The Veggie
menu is a true spectacle of green dishes.




WALKING DINNER

CLASSIC
WALKING DINNER

Warm smoked salmon
with cucumber in ponzu and a crispy sesame bite

Thinly sliced beef

with black garlic mayonnaise and marinated zucchini
Seasonal soup

Celeriac steak* V
with beurre noisette, romanesco, and beetroot cream

Sea bream
with sugar snap peas & lime cream

Sirloin steak
with mashed potatoes, porcini mushrooms & red wine sauce

Chocolate Heaven
Brownie, white chocolate mousse & raspberry coulis

6 courses: 53 per person (from 40 to a maximum of 120 people)
7 courses: 57 per person (from 40 to a maximum of 120 people)

Choice for the é6-course menu

HOLLANDS MELKRUND

Our meats come from Dutch dairy cows; beef with a beautiful texture and

marbling. Dutch dairy cow beef scores high in terms of sustainability, with

great attention to animal welfare and the environment of

cattle guaranteed to be born, raised and slaughtered in the Netherlands.

Tasty meat with a story!

v VEGGIE V
WALKING DINNER

Beet Carpaccio
with goat cheese, arugula, and pumpkin seeds

Spinach Salad

with warm marinated figs & blue cheese
Seasonal soup

Celeriac steak*
with beurre noisette, romanesco, and beetroot cream

Red carrot burger*
a burger made from carrots and beets

Risotto Primavera*
with green vegetables

Chocolate Heaven
Brownie, white chocolate mousse & raspberry coulis

6 courses: 46 per person (from 40 to a maximum of 120 people)
7 courses: 50 per person (from 40 to a maximum of 120 people)

Choice for the 6-course men

RED CARROT BURGER

The vegan alternative to our famous burgers. Made from fresh beetroot

and carrot, with a beautiful texture and a special unrivalled flavour. This

burger will be the colourful highlight of your meal!




3-GANGEN
SITDOWN
DINNER

A Sit-Down Dinner is unique and, above all, an unforgettable experience for your
guests. It's a moment to pause amidst the busyness of the day and catch your

breath. Enjoying each other’s company and delicious dishes is a gift for everyone.

Our chefs create a seasonal menu with beautiful products for each season.

This menu is a sample menu and will be adjusted
according to the season of your event.

STARTERS

Roasted Eggplant
with miso, sesame, seaweed crackers, and tomato salsa
or
Smoked BBQ Carpaccio
Smoked beef carpaccio, pulled beef, smoked BBQ sauce, Asian salad,
and lime cream
or
Black Tiger Prawns
Prawns in garlic oil with piri piri and bread

-
MAIN

Dorade Fillet
with leeks, sunchoke-pumpkin puree, and herb oil
or
Prime Flank Steak (175GR)
Bavette steak with chimichurri, grilled vegetables, and Frites uit Zuyd
or

Indian Curry (Vegan)

Vegan curry with Jerusalem artichoke, pumpkin, parsnip, and celery root,

served with cauliflower rice, naan, and cashews

-

DESSERT

Créme brilée
with vanilla ice cream
or
Apple Pie Trifle
with cookie crumble, apple, raisins, caramel, vanilla mousse,
and stroopwafel ice cream

48.- p.p. (from 30 to max. 50 persons)
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A MOVEABLE FEAST

Love traveling and food? Follow Hemingway along his favorite food markets around the world. Our idyllic location will be transformed
into an international food market that sharpens all your senses.

Canadian Hiking Trail

Gravad Lax (salmon marinated in coarse
mustard, dill, and lime cream) and loaded fries
with pulled chicken & cheddar.
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Dessert Parisiennes

Crispy cookie with chocolate mousse and
raspberry, macarons, and fruit ice creams.
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Bon voyage!

A Ride to Key West

hoose between a mini Hemingway Burger,
made to the original recipe of Ernest ‘Papa’
Hemingway, or a mini Red Carrot Burger with a
mini pull of Papa’s IPA on the side.

57.- P.-pP. (from 80 persons)
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MAURITAMLA MALI MIGER

CHAD SUDAIM

Colours n Flavours of Marrakesh

North African tabbouleh.
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South American
‘Carne y Verduras’' Market

Tender rib-eye with chimichurri & harissa,
Kemperhaan chicken thighs marinated in Cajun,
green asparagus, baby carrots, and roasted
Roseval potatoes with rosemary.

Tortilla y Tequila Truck

Choose between a mini tortilla filled with
prawns or pulled jackfruit, and in both cases,
enjoy a two-sip Patron Tequila shot (50%).
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PAPA’S
MOODFOOD
PLATTER

Crostinis & papadums

Various types of dips such as tomato salsa, hummus
& mango chutney

Aged cheese, dried sausage & Jamon l|berico
Stuffed peppadews

Mixed nuts & olives

90.- per 10 people,
presented on a large round platter.

PAPA’S BITES

Empanada
with spiced minced meat

Yakitori skewers
with sesame seeds and spring onion

Beet wrap V

with goat cheese and fig chutney
Blini
with avocado smash and smoked salmon

Arancini V
risotto ball with truffle and wild mushrooms

Samosas ®

Bites mix (3 rounds)
Bitterballen, vegetarian spring rolls, fried shrimp,
cheese soufflés & chicken bites Per extra round 1.00

Crispy Cauliflower & Broccoli

TABLE BITES

Mixed nuts

Crudités
Fresh vegetables with delicious dip

Vegetarian Nachos
Warm nachos with melted cheese, jalapenos, guacamole,
sour cream & tomato sals

Bread platter with dips
Break bread with roasted pepper dip & aioli

Papa’s snack platter
Break bread, aioli, olives, Jamon Iberico, truffle mayonnaise, manchego

& roasted pepper dip

4.00 p. piece
4.00 p. piece
4.00 p. piece
4.50 p. piece
2.50 p. piece
1.30 p. piece
3.90 p. piece
4.00 p. piece
1.729 p.p.
2.75 p.p:
3-90 p=p-:
3-20 p.p-
9.50 p.p.
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LATE NIGHT SNACKS

Frites uit Zuyd

with Brander mayonnaise

Steamed buns
Pulled chicken, hoisin sauce & spring onion
Pulled jackfruit, hoisin sauce & spring onionV

Mini Hotdogs
The Classic on brioche
The Veggie on brioche YV

Mini Burgers
The Hemingway
The Red Carrot V

Sloppy Joe Sandwich

5.50 p.p.

7.00 p.p.
7.00 p.p.

5.50 p.p
5.50 p.p

7.50 p.p
6.50 p.p

5.50 p.p

Brioche bun with ground beef in tomato sauce, onion & garlic

DESSERTS & SWEETS

Sweets & Fruits

Dessert buffet with mango pannacotta, chocolate heaven,

tiramisu mousse, creme brulée, mini tarts,
ice lollies & fresh fruit.

Dessert Parisienne
Crisp biscuit with chocolate mousse and raspberry,
macarons, and fruit ice lollies.

Oatmeal lemon raisin cookies

Candy Table
With sweets such as marshmallows, chocolate treats,
toffees, licorice, lollipops, and jellybeans.

Fruit ice lollies

15.00 p.p.

11.90 p.p-

4.50 p.p.

4.50 p.p.

4.00 p.p.

25



BEVERAGE PACKAGES

Standard Open Bar

Unlimited Heineken draft beer, Heineken 0.0%, Amstel Radler 0.0%, various soft

drinks, white wine (Verdejo and Chardonnay), red wine (Merlot & Cabernet Sauvignon),

rosé wine (Blush), young genever, vieux, port, sherry, vermouth, coffee, espresso,
cappuccino, latte macchiato & tea

3 hour 33
4 hour 40
5 hour 46
6 hour 51
7 hour 55
8 hour 58

0.0% Open Bar

Heineken 0.0% & Amstel Radler 0.0%, various soft drinks, coffee, espresso,
cappuccino, latte macchiato & tea

3 hour 24
4 hour 29
5 hour 33
6 hour 36
7 hour 38
8 hour 39

P.P-
P.P-
P.P-
P.pP-
P.P-
P.P-

P.P-
P.pP-
P.pP-
P.P-
P.P-
P.pP-

Open Bar Extension
Per hour per person | Minimum purchase 3 hours

Fine wines & Special beers:
Extra luxurious drinks such as Pinot Grigio, Primitivo, and Malbec,
Affligem Blond, Texels Skuumkoppe, and various Jopen beers.

Bacardi, Vodka, Gin & Whiskey
Cocktail bar | Selection of 3 | Moscow Mule, Mojito, Paloma
Gin Tonic Bar | Selection of 3 types of Gin and various condiments

Welcome Drinks & Aperitifs

Welcome cocktails:

1. Martini Bellini

2. Hugo St. Germain Spritz
3. Moscow Mule

Cava | Vina Xalbador (Brut)
Champagne | Castelnau

4 p.p.
4 p.p.
4 p.p.

9.50 p.glass

6.50 p.glass
12.50 p.glass
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Item

Foodtruck (PBH) 395
Cocktail Cart (PBH) 295
Stand | Koek en Zopie (Hot Chocolate with Whipped Cream | Glihwein) (PBH) 195
Stage | Triangle (7m?2?) or Rectangle 2x3 (PLH) 495
DJ Set including 2 Pioneer Turntables, Mixing Console, Speaker Set

(2 speakers and 2 bass boxes) and Amplifier 695
Mobile TV Screen including ClickShare 250
Food Truck Options | € 395,- plus selected food

Tortilla Truck | Choice of Prawns or Pulled Jackfruit 9.50 p.p.
Hotdog Truck | Choice of BB Queen, New York Style & Mexican Dog 9.50 p.p.
Burgers Truck | Choice of Classic, Beetroot & Carrot 9.50 p.p.
Cocktail Truck | Choice of 3 Cocktails 4 p.p. per hour
If extra food distribution is required 395
Entertainment & Food Experiences

(All items are ‘starting rates’)

DJ 1.050
Magical Photo Mirror 885
Mentalist 585
Oyster Lady/Man 550
Walking Acts/Stilt Walkers 1.550
Mini Ferris Wheel 1.560
Torch Walk through the Forest 350
Polaroid Girl 550
Champagne Lady/Man 550
Macaron Lady/Man 550
Karaoke Set 450
Silent Disco Area 495
Crew Dinner 22.50 p.p.

Choice of Hemingway Burger or Red Carrot Burger, served with Frites uit Zuyd.

Extra Services

Heaters 38.50 per piece
Fire table 46.50 per piece
Torches (set of 6) 65 per set
Colored carpet 15 per meter
Security (external, mandatory from 200 people) 47.50 per hour
Parking attendant 34.50 per hour
Hostess 34.50 per hour

We offer many more options for entertainment and food experiences.

We are curious about your wishes, creative, special, or crazy ideas, and we are happy

to brainstorm on how we can make them happen.

No request or idea is too crazy for us!
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TESTIMONIALS

Kelly & Raymond
“Thank you for an unforgettable celebration! Everything was perfectly arranged down to

the last detail—compliments to you! We truly appreciate the amazing care and attention.”

Marie-Louise & Oliver
“Thank you so much! We had the most beautiful day, and everything went perfectly. We
truly appreciate all your help in organizing it. Many of our guests mentioned how friendly

IH’

everyone was and how delicious the food was

Bjorn & Cynthia
“Thank you for everything. We had an amazing day, and the service was truly excellent.

Thanks to you, we experienced a beautiful wedding!”
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OUR SUSTAINABLE PLEDGES

We are committed to monitoring, improving and promoting good sustainability practices. Business decisions, including strategic ones, are taken
into account while balancing the economic needs of our business. We take responsibility for our environment and the social well-being of all those

we work with. Our sustainable pledges are...

PRODUCTS
Qur products are carefully
selected by our chef and are
preferably organic.

LESS MEAT
We encourage to balance
the use of meat by offering
multiple options.

SUPPLIERS WASTE
We prefer and proudly use Our waste is separated, and we aim as much
local sustainable suppliers as we can to work only with biodegradable
as much as possible. waste.

TEAM CLIMATE
We develop our staff through We use lighting and
our Talent Program, among other heating in a conscious and
things. Team = family. energy-saving way.

SALT
For the health of our
guests, we use less salt in
our dishes.

NATURE

As part of the
'Haarlemmermeerse bos’
we contribute to preserve nature.
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