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NATUREL 
If you are reading this wedding brochure we 
would like to congratulate the both of you 
with your wedding announcement!!  

Beach House Naturel is the white pearl at the 
end of Scheveningen beach where you can 
Þnd an atmosphere of serene tranquility, 
quiet beauty and subdued class. The remote 
location makes Naturel an oase of ease and 
simplicity: the perfect canvas for an 
atmospheric marriage.   

Welcome at Naturel! 

All prices in this brochure are inclusive of value added tax 

(VAT). 



WEDDING PLANS 
The Þrst and most important step towards 
getting married has been made, he or she 
said YES. This is the moment where a lot of 
things have to be arranged. Choosing the 
perfect location, looking for the prettiest 
dress or suit and so on. Naturel would love to 
take a part of the organization o!  your hands. 
Though years of experience, the event 
managers of Naturel have grown to be true 
wedding planners. They cannot wait to help 
you realize this beautiful day.  

LOCATION 
The magic of Naturel is created by the 
remote location. No direct neighbors and 
therefore no rumor of other beach houses. 
Nothing other than sand, sea and dunes in 
your surroundings. During your day, Naturel 
may feel like your own sandy island crowded 
by people you admire. The romantic and free 
atmosphere makes Naturel a wedding 
location that attracts only true beach lovers. 



CEREMONY!
Naturel is an o" cial wedding location, which 
enables you to celebrate the entire wedding 
on the beach. Create your own dreamy 
wedding setup together with the event 
managers. We ensure you that everything is 
possible! 

Naturel will make sure that the setup, as 
discussed, will be ready including a romantic 
wedding bench for the bridal couple, a table 
for the wedding o" ciant, a sound system 
including microphone and su" cient seating 
for all guests. 

The fee for the wedding ceremony is 375 
euros.  



DECORATION!
The prettiest surroundings one can wish for is a 
natural decor. Our event managers will make sure 
that Naturel shines brightest and looks perfect on 
your day. Naturel will be decorated with fresh 
ßowers, candles and enough cosy areas with 
Þreplaces to sit down.  

In case you wish to add something to the decor we 
have a great assortment of decoration. Below you 
will Þnd various options that can be o! ered. Want 
to go all out? Check out our styling brochure of: 
ÔSomething Borrowed Something NewÕ! !
!
Helium balloons (100 pcs.)          125 
Big campÞre outside                          75 !
Bohemian Tipi                     100!
The love walk*                      150 
FLOWERS:!
Flower arrangement (t/m 50pax.)                   100!
Flower arrangement   (t/m 100pax.)                 200 
Flower arrangement  (t/m 200pax.)                300!

* Starting at the beach entrance at the end of Ôthe Zwarte 

PadÕ we will create a long path made with bamboo sticks and 

white ßags that will guide you to Naturel.  



EXCLUSIVITY!
It is possible to rent Naturel fully exclusive. We 
work with a sales guarantee, meaning that there is a 
minimum amount that has to be spent to ensure 
your exclusive day. Naturel can be rent for the 
whole day or just for the evening. In case these 
requirements cannot be met, we will always ensure 
you have your own space on the terrace with 
private service. When the evening falls we will 
create space for your own party, without unknown 
guests on the dance ßoor. !
!
Sales guarantee for full exclusivity: 
April & May                  9000 
June, July, August, September           10.000 

Sales guarantee starting at 20:00 hours*:!
 April & May                 4500!
June, July, August, September               7000 

* Requirements: 

- A di! erent rate applies for weekdays 

- A minimum of 50 day guests is required for marriages on 

Friday or Saturday. 

- The sales guarantee is inclusive of all of the above 

mentioned items in this brochure except for the decoration 

arranged by either Naturel or by Ô Something Borrowed 

Something NewÕ .



THE DAY!!
And Þnally the day has arrived!!!!
!
The most important thing for us, is that you, 
as a couple, enjoy this day to the fullest. Our 
event manager will be present all day to make 
sure that all is in place, that guests will be 
welcomed friendly and that everything goes 
according to plan. 

Grandmothers, grandfathers, highly pregnant 
women or less mobile people will be picked up 
at the end of the parking lot. This way they 
wonÕt have to walk to your dreamy wedding 
paradise. 
!



NATUREL LUNCH!
18.50 p.p.!
from 20 persons  

¥ Summer gazpacho with smokey jalape–o 
peppers and cottage cheese  

¥ Tabouleh: fresh Lebanese salad with tomato, 
bulgur and mint 

¥ Sourdough sandwiches with: !
- Omelette and chive !
- Avocado, tomato, cress and chili !
- Smoked salmon with pickled red onion and 
creamy labneh 

¥ Sweet surprise!



SNACKS (to hand out) 

Snacks standard - 5 pcs. | 6,- per set *!
Oma BobÕs bitterballen | Vegetarian spring rolls | 
Cheese sticks | Crispy onion rings | Butterßy Shrimps                               

Luxury snacks - 5 pcs. | 7.75 per set *!
Oma BobÕs bitterballen  | Shrimp croquettes | 
Vegetable Gyoza | Chicken Tatsuta | Iberico croquettes 

Snacks ÔScheveningenÕ - 5 pcs.  | 9.75 per set **   
Mackerel bruschetta | Herring on toast | Squid tempura 
with lemon mayonnaise | Shrimp croquettes | CodÞsh 
croquettes with dill mayonnaise  

Snacks ÒHealthyÓ - 5 pcs. | 8.75 per set **          
Farmers Cheese with horseradish  | Celery with ricotta 
and green herbs | Bruschetta tomato and basil| Skewer 
with tomato, mozzarella and basil | Dutch shrimps with 
avocado and cucumber  

Snacks Naturel Special - 5 pcs.| 12.50 per set **        
Shot glass Gazpacho | Asparagus Hirado | Oyster 
Ceviche | Dutch shrimps with avocado and cucumber | 
Chorizo quenched with Pastis                                               

* To order from 20 sets                                                            

** To order from 30 sets 



EXTRAÕS  (on the table)!
Starting at 10 pieces per item !

!
Bread platter with various dips                            6.50  
Olives with smoked almonds                               7.50                      
Platter with cruditŽs and dips                              8.50!
Combi platter olives, nuts, bread and dips       12.50!

!
OYSTERS (per piece) !
Naturel | Lemon and black pepper                  3.50!

Ceviche | Passionfruit, chili, basil                    4.00 

!
MIDNIGHT SNACKS  !
Bag of fries with mayonnaise                               3.75                   
Bag of sweet potato fries with mayonnaise      4.50!
Oma BobÕs Bitterballen             per piece          1.00 



BARBECUE 1 !
24.25 p.p.!
from 25 persons  

¥ Black Angus Beef burgers with chipotle sauce 

¥ Buttermilk Chicken Roast | Lovely tender 
chicken, marinated in buttermilk, garlic and a 
touch of anise  

¥ In banana leaf roasted Gurnard with oriental 
spices and vegetables  

¥ Tabouleh with lots of tomato, mint and parsley  

¥ Green salad with asparagus and snow peas 

¥ Tomato salad with basil and black olives 

¥ Cucumber salad with labneh, red kidney beans, 
garlic and mint 

¥ Sweet potato fries with mayonnaise  

¥ Bread with various dips 

ADD Vegetarian dish:  2.50 p.p. * 
Steaming BBQ Pumpkin with cashew nuts, roasted 
vegetables and Lebanese curd !
* Only to be ordered for the whole group, not per person 



BARBECUE 2!
29.50 p.p.!
from 25 persons  

¥ Black Angus Beef burgers with chipotle sauce 

¥ Roasted Italian Coppa ham with rosemary and 
pickled plums 

¥ Steaming BBQ Pumpkin with cashew nuts, 
roasted vegetables and Lebanese curd 

¥ Big stir-fried prawns with garlic, chili and lemon  

¥ Tabouleh with tomato, mint and parsley  

¥ Green salad with asparagus and snow peas 

¥ Tomato salad with basil and black olives 

¥ Cucumber salad with labneh, red kidney beans, 
garlic and mint 

¥ Sweet potato fries with mayonnaise  

¥ Bread with various salsas!

ADD Vegetarian dish:  2.50 p.p. * 
Steaming BBQ Pumpkin with cashew nuts, roasted 
vegetables and Lebanese curd !
* Only to be ordered for the whole group, not per person 



BARBECUE 3!
34.50 p.p.!
from 25 persons 

¥ Black Angus Beef burgers with chipotle sauce 

¥ Roasted Italian Coppa ham with rosemary and 
pickled plums  

¥ Grilled sirloin steak with chimi-churi 

¥ Tuna Tataki with fresh horseradish, ginger and 
scallion 

¥ Tabouleh with tomato, mint and parsley  

¥ Green salad with asparagus and snow peas 

¥ Tomato salad with basil and black olives 

¥ Cucumber salad with labneh, red kidney beans, 
garlic and mint 

¥ Sweet potato fries with mayonnaise  

¥ Bread with various salsas 

ADD Vegetarian dish:  2.50 p.p. * 
Steaming BBQ Pumpkin with cashew nuts, roasted 
vegetables and Lebanese curd !
* Only to be ordered for the whole group, not per person 



SHARED DINING NATUREL*!
34.50 p.p.!
from 25 persons  

First course 

¥ Summer Gazpacho with Smokey Jalape–o 
Peppers and Cottage Cheese  

¥ Sourdough bread with various salsas 

Second course 

¥ Antipasti of a.o.: Coppa di Parma, Salchicha 
Seca, olives, Manchego cheese and pickled 
vegetables such as eggplant, mushrooms, 
cherry tomatoes and Padr—n peppers  

Main course 

¥ Buttermilk Chicken Roast | Lovely tender 
chicken, marinated in buttermilk, garlic and a 
touch of anise 

¥ A la minute roasted and smoked salmon, with 
green herbs and lemon zest 

¥ Steaming BBQ Pumpkin with cashew nuts, 
roasted vegetables and Lebanese curd  

¥ Sweet potato fries with mayonnaise 

* all of the above mentioned dishes will be served 

** Add optional DESSERT for "  5.50 per person (except for 

the grand dessert)  

!



SHARED DINING DELUXE*!
42.50 p.p.!
from 35 persons  

Voor 

¥ Tequila Boosted Ceviche Shaker | Peruvian dish of in 

lemon juice cured sea bass with red peppers, green 

herbs and sweet potato, topped with tequila  

Tussen 

¥ PokŽ Tuna | Marinated tuna and Portobello 

mushrooms with garlic, soy sauce, spicy emping, 

ponzu dressing and green herbs   

¥ Moromi Cucumber | Salad of cucumber, asparagus, 

mushrooms, seaweed and rice crackers  

¥ Dutch salted meat (Carpaccio style) with sprouts, 

pickled red onion, chervil and dragon 

Hoofd 

¥ Roasted Italian Coppa ham with rosemary and 

pickled plums  

¥ A la minute roasted and smoked salmon, with 
green herbs and lemon zest 

¥ Steaming BBQ Pumpkin with cashew nuts, 
roasted vegetables and Lebanese curd 

¥ Sweet potato fries with mayonnaise 

* all of the above mentioned dishes will be served 

** Add optional DESSERT for "  5.50 per person (except for 

the grand dessert) 



SHARED DINING DELICIOUS VEGA!
42.50 p.p.!
from 50 persons  

First course 

¥ Summer Gazpacho with Smokey Jalape–o 
Peppers and Cottage Cheese  

¥ Sourdough bread with various salsas 

Second course 

¥ PokŽ Portobello | Marinated Portobello 

mushrooms with garlic, soy sauce, spicy emping, 

ponzu dressing and green herbs  

¥ SatŽ Haricots | Charcoal roasted haricots with a 

Thai style peanut-dressing  

¥ Moromi Cucumber | Salad of cucumber, 

asparagus, mushrooms, sea weed and rice 

crackers 

Main course 

¥ Tlacoyo Maduro | Mexican Falafel made of crispy 

baked broad beans, beetroot, labneh and corn 

¥ Dutch asparagus with Cottage Cheese and 

smoked almonds  

¥ Steaming BBQ Pumpkin with cashew nuts, 
roasted vegetables and Lebanese curd  

¥ Sweet potato fries with mayonnaise 

* all of the above mentioned dishes will be served 

** Add optional DESSERT for "  5.50 per person (except for 

the grand dessert) 



NATUREL LIVE COOKING !
49.50 p.p.!
from 100 persons 

OYSTERS 

CEVICHE  

NORTH SEA FISH 

COPPA HAM  

PULLED LAMB 

STEAK  

GREENS 

TURNIP 

SWEET POTATO  

CARAMEL !



ALL THE LUXERY YOU NEED |            
LIVE COOKING!
75.00 p.p. | from 100 personen 

OYSTERS 

CEVICHE  

COTE DE BOEUF 

PEKING DUCK  

LOBSTER 

MUSSELS 

STEAK  

GREENS 

TURNIP 

SWEET POTATO  

CARAMEL 



DESSERTS 

GRAND DESSERT          12.50 

Surprise of our chef  

Romano!  Strawberries            

Summer party cakes with strawberry sauce               7.50 

and creamy custard                            !

Cake Bu! et                            

Verschillende Various cakes made by our own           6.75 

pastry chef                             !

Mango Air             6.50 

Light mango-cream with frozen raspberry granite !

Death by Chocolate            9.50 

Brownies, fudge, mousse, !

ganache and ice cream. A total chocolate explosion! !

Cheese platter                                         9.50          

Assortment of Dutch cheeses  

!

KIDS ARRANGEMENTS 

¥ Kids below 3 years of age                                    Gratis 

¥ Kids eat everything                                           50% o!  

¥ Kinds menu                                                             6.50!
Chicken tatsuta, fries, !

cucumber, applesauce   

¥ Kids beverage buy o!                                             9.50!



BEVERAGE ARRANGEMENT!
Buy o!  drinks- Domestic (alcoholic) drinks (Heineken, 
Wieckse White beer, sodas, jars with water and fresh 
fruit, house wines, jenever, all sorts of co! ee and tea) !
3 hrs       23.00    p.p.!
4 hrs       28.50    p.p.!
5 hrs       33.00    p.p. !
6 hrs       36.50    p.p.!
7 hrs      39.00    p.p.!
From 7 hrs every extra hour     2.00     p.p !
!
incl. Prosecco             2,- p.p.p.h. extra*!
incl. Special beer           2,- p.p.p.h. extra*!
incl. Wine arrangement             2,- p.p.p.g. extra*!
incl. Gin Tonic Bar          4.50 p.p.p.h extra* !
(3x Gin, 3x Tonic, 3x Topping)  

Buy o!  Beverage - Foreign (alcoholic) drinks (draft 
beer, special beers, sodas, jars with water and fresh 
fruit, house wines, jenever, wodka, gin, rum, whiskey, 
liqueurs, prosecco, all sorts of co! ee and tea)!
3 hrs     33.00     p.p.!
4 hrs     41.00      p.p.!
5 hrs     47.00     p.p. !
6 hrs     52.00     p.p.!
7 hrs    56.00     p.p.!
From 7 hrs every extra hour     3.50     p.p 

incl. Wine arrangement              2,- p.p.p.g. extra* !
incl. Gin Tonic Bar          4.50 p.p.p.h extra* !
(3x Gin, 3x Tonic, 3x Topping)  

* minimal buy o!  3 hours



BEVERAGE PRICES!
Beer (draft or bottled)  from 3.2,- / 4.50!
Sodas       from  2.90!
Wine per glass /bottle   from  4,- / 21.50!
Hard liquor   from  4.70!
Cocktails   from  7,-!
Prosecco per glass/bottle   af  5.50/ 27,-!
Champagne  vanaf   from 65,- 

WELCOME DRINKS!
Prosecco Special 6,-!
Prosecco with a drop of syrup, blackberries and thyme 

Hugo  6,-!
Prosecco with elderßower syrup, sparkling water, mint 
and lime 

Watermelon Mojito  7.50!
Rum, fresh watermelon, cane sugar, mint and lime 



MISCELLANEOUS!
DJ              150,- p.h.!
Saxophonist             150,- p.h. 
DJ-Booth/ light/ sound                   200!
Big TV                                         50 

TENT:   
Tent ( 10x10)                      800 
Tent ( 10x 15 )                                             1000 
Tent (10 x 20 )                   1200 

TIPS:  

Wianda Bongen Photography  
Are you looking for the best photographer to capture your 

wedding day at Naturel? Check Wianda Bongen, our favorite 

photographer!  

www.wiandabongen.com 

or contact her: + 316 24 66 88 81   |   info@wiandabongen.com  

De Wandelende Kunstenaars!(the walking artists) 
"De Wandelende Kunstenaars", artists Daan & Fleur capture 

your wedding through unique drawings and poetry. They bundle 

these Handmade pieces of art for you to make this unforgettable 

day tangible - Interested? 

Check: 

www.dewandelendekunstenaars.cargocollective.com  

or contact them via + 316 33 86 57 59 or  

dewandelendekunstenaars@gmail.com



SOMETHING BORROWED 
SOMETHING NEW 

Are you looking for speciÞc wedding must haves or 
do you have a special theme in mind to create your 
own dreamy wedding decor?  

Wendy from Something Borrowed Something 
New is our event-/wedding planner and stylist. She 
has a great network of suppliers and a great 
assortment to create your perfect wedding decor. 
Together with her experienced team she advises, 
takes care of and creates a unique experience and 
makes your dreams come true on your wedding 
day.  

Have you become curious? Check our styling 
brochure of SBSN!  

WEDDINGPLANNER!

STYLING!
RENTALS 

WWW.SB-SN.NL | WENDY@SB-SN.NL






