
NATUREL 
WEDDING BROCHURE 2021 / 2022 When the light falls 

Into nothing 

Where 

Everything appears 

Along the coastline  

I will find you 

And you  

For sure  

Will find 

Me  



NATUREL 
 
Beach house Naturel is the white pearl at the 
end of Scheveningen beach where you find an 
atmosphere of serene tranquillity, quiet beauty 
and subdued class. The remote location away 
from finery and busy crowds makes Naturel an 
oasis of ease and simplicity: the perfect canvas 
for an atmospheric marriage.   

All prices in this brochure are inclusive of value 
added tax (VAT) 



ON A DESERT ISLAND 

At Naturel you will find yourself surrounded by 
nothing but sand, sea and dunes. The remote and 
romantic wedding location that Naturel has to 
offer attracts only true beach lovers. Therefore, 
we will make sure that on your big day, you won’t 
have to worry about anything but keeping your 
feet in the sand and your head in the clouds. 

To ensure you that your day will be a magic and 
carefree experience, Naturel would love to take a 
part of the organization off your hands. Through 
years of experience, the event managers of 
Naturel have grown into true wedding planners. 

Curious what else we can offer? Read on 
because we have thought of every single detail!  



CEREMONY 

Naturel is an official wedding location, which 
means you can actually celebrate your entire 
wedding on the beach! Create your own wedding 
setup together with our event managers.  

Your ideas for the wedding setup will be perfectly 
carried out by our own specialized wedding team 
including the setup of a romantic wedding bench 
for the bridal couple, a table for the wedding 
officiant, a sound system including microphone 
and sufficient seating for the wedding guests. 
Anything is possible and we are more than ready 
to organize your ceremony into detail.   

The wedding ceremony fee is 475 euros.  



DECORATION 
Naturel is defined by its elegance and crystal-
clear atmosphere. Characteristic for Naturel is 
the perfect combination of having the outside 
surroundings on the inside and the crystal-clear 
light coming in. Add beautiful flowers, candles 
and the sound of crackling wood fire and you find 
yourself in an overwhelming romantic setting.  

Want to go all out? Looking for rentals? Or 
would you like to add your own personal style? 
You will find more information about rentals of 
our in-house stylist and wedding planner Wendy 
of ‘Something borrowed Something new’ in the 
back of the brochure.  
 
Helium balloons (100 pcs.)                                175 
Big campfire outside                                 75 
The Love Walk*                     175 

FLOWERS: 
Flower arrangement (up to 50pax.)                150  
Flower arrangement (up to 100pax.)             250 
Flower arrangement (up to 200pax.)            350 

* We will create a long path made with bamboo sticks and 
white flags that will guide you to Naturel starting at the 
beach entrance at the end of ‘het Zwarte Pad’  



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 for 
exclusivity (buy out). Naturel can be rent for the 
whole day or just for the evening. In case these 
requirements cannot be met, we will always make 
sure you have your own space on the terrace. 
When the evening falls you will have plenty of 
space for your own party, without unknown 
guests on the dance floor.  
 
 
Sales guarantee for full exclusivity*:  
April & May              10.000 
June, July, August, September          14.000 

Sales guarantee starting at 17:00*:  
 April & May                 8000 
June, July, Augustus, September           10.000 

* Requirements: 
- A different rate applies for weekdays 
- The sales guarantee is inclusive of all the items mentioned in 
this brochure except for the DJ and the tent if necessary.  



IN PROSPERITY AND ADVERSITY 

The most important thing for us, is that you, as a 
couple, enjoy your day to the fullest. This is why 
we would like to go through every detail and 
scenario together with you.  

For example, less mobile people will be picked up 
with our Jeep at the end of the parking lot. This 
way they won’t have to walk all the way to 
Naturel.  

The saying: “better be safe than sorry” wasn’t 
invented for nothing. Therefore, we always take 
‘least desired’ weather into consideration. At the 
beach we are excellent weather managers, we 
can easily adjust to different types of weather. 
We can arrange an open transparent tent full of 
light, to create more space, entirely styled by 
Naturel. Up until two days before your marriage 
you can decide whether you want to make use of 
the tent or not. We can adjust as easy as the 
weather does.  



NATUREL LUNCH 
18.50 p.p. 
Minimum 20 persons  

• Summer gazpacho with cream, watercress and 
basil oil 

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

• Sourdough sandwiches with:  
- Omelette and green herbs 
- Avo Mash with popped corn and za’atar herbs  
- Smoked salmon with yoghurt-verveine and dill 

• Sweet surprise 



SNACKS (to hand out) 

Snacks regular - 5 pcs. | 6.00 per set *  
Oma Bob’s bitterballen | Vegetarian springrolls | 
Cheesesticks | Vegetable croquettes | Butterfly 
Shrimps                                

Luxury Snacks - 5 pcs. | 7.75 per set * 
Oma Bob’s bitterballen  | Chicken Tatsuta | Old 
Amsterdam croquettes  | Peking duck springroll | 
Homemade fish cookies with lime mayonaise 

Snacks Scheveningen - 5 pcs.  | 9.75 per set **      
Mackerel bruschetta | Herring on toast | Squid tempura 
with lemon mayonaise | Shrimp croquettes | 
Homemade fish cookies with lime mayonaise  

Snacks Veggie - 5 pcs. | 8.75 per set **                     
Fried sprouts with Okonomiyaki sauce | Radish filled 
with horseradish cream | Mini wraps with avocado and 
grilled corn | Green asparagus with Parmesan Cheese | 
Crispy Colliflower  

Snacks Naturel Special - 5 pcs. | 12.50 per set **        
Oyster Ceviche | Okonomiyaki pancake with Bonito 
Flakes | Toast with Foie Gras and fig compote | 
Bruschetta with pulled Jack Fruit | Little gem filled with 
Thai Beef salad                                               

* Starting at  20 sets                                                                
** Starting at 30 sets 



EXTRA’S (on the table) 
Starting at 10 pieces per item  
 
Bread platter with various dips    6.50  
Olives with smoked almonds                   7.50                       
Crudités platter with 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 Bob’s Bitterballen (per piece)                   1.00 



BARBECUE 1  
24.50 p.p. 
minimum 25 persons  

• Black Angus Beef burgers with braised onions, 
tomato and chive mayonnaise  

• Stewed Chicken Thigh in Puttanesca sauce 
served with Bellota olives   

• On banana leaf roasted Seabass with salsaverde  
• Tabouleh with tomato, mint and parsley  
• Green salad with French Vinaigrette 
• Heirloom tomato salad with green herb oil and 

duqqah 
• Salad of cucumber, melon, mint and samphire  
• Fries with mayonnaise                                    

(+0,75 p.p for sweet potato fries)  
• Bread with various dips 

ADD Vegetarian dish:  2.50 p.p. * 
Roasted eggplant with miso, served with beetroot 
and sesame crisps.   
* Only to be ordered for the whole group, not per person.  



BARBECUE 2 
29.50 p.p. 
Minimum 25 persons  

• Black Angus Beef burgers with braised onions, 
tomato and chive mayonnaise  

• Grilled flanksteak with Chimichurri  
• A la minute smoked salmon with green herbs 

and lemon zest  
• Classic mussels from Zeeland, steamed in 

Hierbas, fennel, leek, onion and lemon  
• Tabouleh met tomato, mint and parsley 
• Heirloom tomato salad with green herb oil and 

duqqah 
• Salad with cucumber, melon, mint and samphire  
• Fries with mayonnaise                                   

(+0,75 p.p for sweet potato fries)  
• Bread served with various dips 

ADD Vegetarian dish:  2.50 p.p. * 
Roasted eggplant with miso, served with beetroot 
and sesame crisps.   
* Only to be ordered for the whole group, not per person.  



BARBECUE 3 
35.50 p.p. 
minimum 25 persons  

• Black Angus Beef burgers with braised onions, 
tomato and chive mayonnaise  

• Côte de boeuf with Hollandaise sauce  
• A la minute smoked salmon with green herbs 

and lemon zest 
• Classic mussels from Zeeland, steamed in 

Hierbas, fennel, leek, onion and lemon 
• Tuna Tataki with pickled ginger, wasabi and 

ponzu 
• Tabouleh with tomato, mint and parsley 
• Heirloom tomato salad with green herb oil and 

duqqah 
• Salad with cucumber, melon, mint and samphire 
• Baby potatoes in garlic oil  
• Fries with mayonnaise                                   

(+0,75 p.p for sweet potato fries)  
• Bread with various dips 

ADD Vegetarian dish:  2.50 p.p. * 
Roasted eggplant with miso, served with beetroot 
and sesame crisps.   
* Only to be ordered for the whole group, not per person.  



SHARED DINING NATUREL*  
34.50 p.p. 
minimum 25 persons 

Starters 
• Antipasti of a.o.: Coppa di Parma, Salchicha 

seca, Fried Smelt, Olives, Manchego Cheese 
and pickled vegetables such as; egg plant, 
mushrooms, cherry tomatoes and Padron 
peppers  

• Sourdough bread with various dips 
Mid-course 
Summer Gazpacho with cream, watercress and 
basil oil 
Main course 
• Steamed chicken thigh in Puttanesca sauce, 

served with Bellota olives 
• On banana leaf roasted seabass with salsaverde 
• Heirloom tomatosalad with green herb oil and 

duqqah  
• Baby potatoes in garlic oil                              

(+1.50 p.p for extra fries with mayonnaise) 
(+1.75 p.p for extra sweet potato fries) 

* All of the above mentioned dished will be served, so no 
choice has to be made between these dishes. 
 



SHARED DINING DELUXE* 
42.50 p.p. 
minimum 35 persons  

Starter  
Citrus Ceviche Shaker | Peruvian dish of in lemon juice 
cured Sea Bass with red peppers, green herbs and sweet 
potatoes  
Mid-course 

• Sesame cucumber salad with spinach, samphire and 
rice crackers  

• Tuna Tataki served with an Asian wakame salad  
• South Korean Beef Bulgogi marinated in lemon juice, 

served with snow peas, edamame and sugar snaps 
Main course 

• Peking Duck with roasted rainbow carrots and hoi-
sin sauce  

• On banana leaf roasted seabass with salsa Verde 
• Roasted eggplant with miso, served with beetroot 

and sesame crisps.   
• Furikake rice                                                           

(+1.50 p.p for extra fries with mayonnaise)     
(+1.75 p.p for extra sweet potato fries with 
mayonnaise)

* alle gerechten komen op tafel te staan; er hoeft geen keuze te 
worden gemaakt.  



SHARED DINING DELICIOUS VEGA  
37.50 p.p. 
Minimum 50 persons  

Starters 
• Vegetarian antipasti of a.o.: Manchego, 

marinated feta, Taleggio, grilled vegetables (such 
as eggplant, paprika, asparagus) olives, fried 
sprouts, pickled mushrooms and salted nuts. 

• Flatbread with various dips such as labneh and 
hummus  

Mid-Course 
Summer gazpacho with cream, watercress and 
basil oil 
Main course 
• Tlacoyo Maduro | Mexican Falafel made of crispy 

baked broad beans, beetroot, labneh and corn. 
• Roasted Colliflower with beurre noisette, capers 

and almond crumble 
• Heirloom tomato salad with green herb oil and 

duqqah 
• Baby potatoes in garlic oil   
• Sweet potato fries with mayonnaise 

* All of the above mentioned dished will be served, so no 
choice has to be made between these dishes. 



NATUREL WALKING DINNER  
42.50 p.p. 
Minimum 35 persons 

OYSTERS 
Passion fruit, Chili, Basil  

CEVICHE SHAKER  
Citrus Ceviche Shaker | Peruvian dish of in lemon 
juice cured Sea Bass with red peppers, green herbs 

and sweet potato 

HEIRLOOM TOMATO SALAD 
Heirloom tomato salad with green herb oil 

and duqqah 

MUSHROOM RISOTTO 
Risotto with a variety of mushrooms, truffle oil and 

Parmesan Cheese  

BEEF STEAK | CORN | BABY POTATOES 
Grilled entrecote with Chimichurri   

CHOCOLATE 
Surprise 

 



ALL THE LUXERY YOU NEED |            
LIVE COOKING 
75.00 p.p. | Minimum 100 persons 

OYESTERS 

CEVICHE  

COTE DE BOEUFF 

PEKING DUCK  

LOBSTER 

MUSSELS 

BEEF STEAK  

GREENS 

TURNIP 

SWEET POTATO 

CARAMEL  



DESSERTS 

BUFFET          
Cake buffet                             6.75  
Various cakes made by our own pastry chef  
Dessert buffet                                        7.50       
Can’t choose? We will provide you with the best dessert 
surprise one can wish for (variety of sweets and 
desserts)  

AT YOUR TABLE 
Mango Air             5.00 
Light mango-cream with frozen raspberry  
Naturel Sundae             7.50 

Marinated red fruit with creamy yoghurt, cherries, 
salted crumble and verveine 
 
Cheese platter (table or buffet)                      9.50 
Combination of French and Dutch cheeses, served with 
nut bread, figs and grapes.  
 
KIDS MENU 

• Kids menu                                                               6.50 
Chicken Tatsuta, fries,  
cucumber, apple sauce  

• Kids eat everything                                          50% off 
• Kids beverage buy out ( +4 years)                      9.50 
 



BEVERAGE BUY OUT 
Buy out drinks- Domestic (alcoholic) drinks (Heineken, 
Wieckse White beer, sodas, jars with water and fresh fruit, 
house wines, jenever, all sorts of coffee and tea)  
3 hrs    25,00    p.p.  
4 hrs                   30.50    p.p.  
5 hrs     35.00    p.p.  
6 hrs     40.50    p.p.  
7 hrs    44.50    p.p.  
7+ hrs every extra hour         3.50     p.p  
 
incl. Prosecco                                               2,- p.p.p.h. extra*  
incl. Speciaal beer                           3,- p.p.p.h. extra* 
incl. Wine arrangement                              3,- p.p.p.g. extra*  
incl. Gin Tonic Bar            4.50 p.p.p.h extra*  

Buy out drinks - 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 coffee and tea)  
3 hrs    36.00     p.p.  
4 hrs     44.00      p.p.  
5 hrs     50.00     p.p.  
6 hrs     55.00     p.p.  
7 hrs    59.00     p.p.  
7+ hrs every extra hour                   4.50     p.p  

incl. Wine arrangement                2.- p.p.p.g. extra*  
incl. Gin Tonic Bar            2.50 p.p.p.h extra*  
(3x Gin, 3x Tonic, 3x Topping)  

* minimal buy out 3 hours 

 



BEVERAGE PRICES 
Beer (draft or bottled) from  3.5 / 4.50 
Sodas    from  3,5 
Wine per glass /bottle    from  4,5- / 22.50 
Hard liquor   from  4.70 
Cocktails   from  7,- 
Prosecco per glass/bottle 5.50/ 27,- 
Champagne from  65,- 

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

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

Watermelon Fizz  7.50 
Gin, sparkling water, fresh water melon, cane sugar, 
mint and lime 



MISCELLANEOUS 
DJ                 150,- p.h.  
Saxofonist             150,- p.h. 
DJ-Booth/ light/sound                                250  
Big TV                                     75 

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

TIPS:  

Wianda Bongen Photography  

Are you looking fort he best photographer to capture your 
wedding day at Naturel? Check out Wianda Bongen. Our 
favorite photographer.  
www.wiandabongen.com 
or contact via + 316 24 66 88 81 and 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 to make your unforgettable day a 
tangible memory. Interested?  
Check: 
www.dewandelendekunstenaars.cargocollective.com  
or contact via + 316 33 86 57 59 or  
dewandelendekunstenaars@gmail.com 

http://www.wiandabongen.com
mailto:info@wiandabongen.com
http://www.dewandelendekunstenaars.cargocollective.com/
mailto:dewandelendekunstenaars@gmail.com
http://www.wiandabongen.com
mailto:info@wiandabongen.com
http://www.dewandelendekunstenaars.cargocollective.com/
mailto:dewandelendekunstenaars@gmail.com


Concept stylingEvent/wedding planning Rentals + Floraldesign Master of Ceremonies conceptBALLOON

Opzoek naar specifieke wedding 
must haves of willen jullie met een 
speciaal thema een unieke beleving 
neerzetten?

Wendy van Something Borrowed 
Something New is onze event-/
weddingplanner en stylist. Zij kan 
de perfecte verhuur items leveren 
en beschikt over een groot netwerk 
aan leveranciers om jullie droom-
dag compleet te maken. SBSN 
adviseert, ontzorgt en maakt samen 
met haar team jullie wensen werke-
lijkheid!

Ben je nieuwsgierig geworden? 
Check de nieuwe website: 
www.sb-sn.nl



Forever in love with the sea side of life


