
An unique location 
 
Hotel 
The hotel has 24 guestrooms: all tastefully decorated and luxurious. The 15 Comfort rooms have all facilities 
needed, like wireless internet. The bathrooms have a shower, hairdryer and delightful beauty products. 
The 7 Deluxe rooms are more spacious with a separate seating area and the bathrooms has a bath as well  
as a shower. The 2 Suites (55m2) are luxurious with several extra’s, like a 2-person whirlpool. 
 
Marriage 
I do… want to get married at Hoog Holten. Pink carpet, fresh flowers and your own pictures during the  
ceremony at two big flat screens. With beautiful weather outside at the indoor terrace, otherwise in the new 
Garden Room. You can make pictures in the garden, the wedding cake will be cut and the Champagne will 
sparkle. The Garden Room and Wine Bar are also very suitable for your reception and party. And the wedding 
night off course in a luxurious Suite! 
 
Party 
A celebration with family, friends or colleagues? Birthday, Reception or huge party: everything is possible.  
Extensive dining, a luxurious buffet or a informal ‘walking’ dinner. Dance at the Music in the Garden Room  
or have a drink at the Wine Bar. We gladly make you a suitable offer. 
 
Meeting 
Located in the centre of Holland a good to reach by both car and public transport, Hoog Holten is the  
perfect location for meetings. Up to 10 persons in the classic Library, with a maximum of 25 persons in the 
Green Room or Forest Room en up to 70 persons in the Garden Room. 
The three larger meeting rooms are air conditioned and in the whole hotel there is wireless internet access. 
At Sundays the overnight stay is free of charge. You only pay for breakfast and city tax. 
 



À la carte 
 

STARTERS 

Starter of the day              12,50  

 

Slowly cooked goose breast            13,00 

Laurel - beetroot - orange - hazelnut - pumpkin 

 

Salted sirloin steak              14,50 

Goose liver - celeriac - truffle - cognac - carrot 

 

Barbecued tuna               14,00 

Lime - aceto balsamico - horseradish - shallot - olive oil 

 

MAIN COURSES 

Main course of the day             24,00 

 

Braised beef short rib             27,50 

Chanterelles - goose liver - red cabbage - sweet potato - chicory 

 

Grilled halibut fillet              29,00 

Dutch shrimps - sour cream - potato - celery - green asparagus 

 

Sautéed deer back              29,00 

Salsify - beetroot - celeriac - mushrooms - onion 

 

DESSERTS  

Dessert of the day                7,50 

 

Blueberry pie                8,50  

Pineapple - brownie - yoghurt - chocolate - Tia maria 

 

Exotic crème brûlée                9,00 

Mango - coconut - banana - red pepper - citrus 

 

European cheeses (5 pieces)            13,00 

Fig tapenade - apple syrup - grapes - walnuts - raisin fig bread   



Bib Gourmand menu 37,00 
Since 2011 we received a Bib Gourmand from Michelin, which is given to restaurants  

that serve an good 3-course menu for a reasonable price.  

Every season our chef puts together a delicious 3-course Bib Gourmand menu. 

 
 

Marinated salmon 

Kimchi - sea weed - Don papa rum - mango - yuzu 

Or 

Pumpkin Velouté 

Scallop - saffron - vanilla - chanterelles - herbs 

*** 

Baked pike fillet 

Cauliflower - carrot - pumpkin - shiitake - scallop 

Or 

Sautéed pheasant 

Pork belly - sauerkraut - onions - porcini mushrooms - puffed garlic 

*** 

Chocolate fudge cake 

Bergamot - dark chocolate - orange - kumquats - caramel 

Or 

European cheeses (3 pieces) 

Fig tapenade - apple syrup - grapes - walnuts - raisin-fig bread 
 

Surprise menu 
Besides our menu’s you can also choose to let our chef surprise you! 

You can indicate your preferences and let the rest to our teams creativity. 
 

3-course surprise menu  39,50 

4-course surprise menu  47,50 

5-course surprise menu  55,00 

 

Accompanying Wines (1 glass per course) 
To complete the culinary dinner, we happily select accompanying wines for you. 

You will be served a different glass of wine with every course. 

3-course 22,50   4-course 30,00   5-course 37,50 

 

Vegetarian diner 
If you prefer a vegetarian diner, please let us know. 

The chef happily prepares a special diner for you! 




