
Standard  
lunch buffet ◆
20 per person

One drink per person,  
choice of:
Orange juice / milk / 
flavoured water

Chef’s soup
Fresh fruit

Assorted sandwiches with: 
Carpaccio
Salmon
Avocado v

Lunch 
packages

High cocktail ◆ 36 per person

Plan your
event at Waag

Sandwiches ◆
12.5 per person

Assorted focaccia 
sandwiches with: 
Salmon
Marinated chicken
Carpaccio
Avocado  v

2 cocktails of choice

Flatbread with dips v
Sticky chicken
Asian beef
Hoisin duck spring rolls
Honey kimchi ribs

Are you looking for the perfect location for a group 
dinner, business event or unforgettable celebration? 
We are happy to help you out at our historic location 
with a unique ambience in the heart of Leiden. 

Read all about the various packages we offer in this 
brochure. 

We also gladly help you organise a business meeting. 
In our exclusive ‘Boven Waag’ on the second floor 
with modern facilities, we make any meeting, 
workshop or presentation a memorable one.

Do you have any questions or special request? Or 
would you like more information on renting ‘Boven 
Waag’ or our entire location?  

Contact us by phone or email: 
T. +31 (0)85-0430281
E. events@rce.eu

Put together your own selection of appetisers

Snacks ◆
3 per piece

Cheese & sausage cubes
Crostino with avocado v
Crostino with tataki
Crostino with salmon

The following options let you put together the perfect 
appetiser platter.

Snacks ◆
5.5 per portion of 5 pieces

Bitterballen
Mixed savoury snacks 
platter
Chicken bites
Hoisin duck spring rolls
Crispy cauliflower v

Drinks package

Corkage fee ◆ 15 per bottle
Cutlery fee ◆ 2.7 per person

Duration

2 hours

2½ hours

3 hours

4 hours

5 hours

Price  
per person

19

23.75

28.5

38

47.5

Domestic package
Coffee / tea
Soft drinks

House wine
Pilsner

Appetiser platters

Snack platter ◆
13 per person

Bitterballen
Chicken bites
Beer battered onion rings v
Hoisin duck springrolls

Our generous appetiser platters make any get-together 
one to remember.

Ultimate platter ◆
15.5 per person

Flatbread with dips v
Sticky chicken
Asian beef
Hoisin duck spring rolls
Honey kimchi ribs

Appetiser 
packages

Drink
packages
Add one of our drink packages to your appetiser  
or dinner package.

Select one of our appetiser packages or put together your 
own selection of appetisers together with a drink package.

High tea ◆ 25 per person

Unlimited tea

Assorted focaccia sandwiches with:
Burrata v
Sticky chicken
Scones with clotted cream and orange marmalade
Macarons
Pastel de nata
Eton mess

Deluxe with a glass of Prosecco ◆ 30 per person



Dinner packages
Your group can choose a standard or royal menu with two 
or three courses. 
All main dishes are served with fresh fries and 
mayonnaise and coleslaw.

Walking dinner  
packages

Standard ◆
36 per person

Flatbread with dips v
Crispy cauliflower v
Sticky chicken
Hoisin duck spring rolls

Served in several courses
Grilled aubergine with 
harissa v
Asian beef salad
Satay BBQ chicken

Fresh fries with 
mayonnaise

Cheesecake

Enjoy our dishes in an informal setting served in several 
courses and enjoyed while mingling.

Deluxe ◆
46 per person

Flatbread with dips v

Served in several courses
Sticky chicken
Beef tataki
Marinated salmon
Grilled aubergine with 
harissa v

Steak 
Satay BBQ chicken
BBQ celeriac steak v

Fresh fries with 
mayonnaise

Eton mess

Dinner
packages

Flatbread with dips v  
Focaccia, labneh, hummus, muhammara, 
pistachio and pomegranate seeds

starter

Steak 
BBQ pointed cabbage, muhammara, 
aubergine tomato salsa and black pepper sauce
Skin fried salmon 
Celeriac cream, pea and dill tapenade, 
roasted fennel, beurre blanc and crispy noodles
Vegetable curry  
Roasted cauliflower, tomato salad, roasted fennel,  
onion chutney, chickpeas and flatbread

main courses
choice of:

Two-course ◆ 27.5 p.p.

Breaded short ribs
Coleslaw and bourbon BBQ sauce 
Marinated salmon 
Fennel, horseradish, pickled cucumber, green herb oil  
and wei sauce
Grilled aubergine v
Pistachio, pomegranate seeds, feta yoghurt, harissa and zhug

Steak 
BBQ pointed cabbage, muhammara, aubergine tomato 
salsa and black pepper sauce
BBQ jumbo shrimp 
Roasted vennel, BBQ pointed cabbage and harissa oil
BBQ hamburger 
Bacon, mature cheese, tomato relish, lettuce, onion rings 
and piccalilli mayonnaise
Red carrot burger  
Carrot beet burger, pickled yellow beet, lettuce, onion 
chutney, pomegranate ketchup and vegan mayonnaise

Two-course royal ◆ 31.5 p.p.

starters
choice of:

main courses
choice of:

Beef tataki 
Marinated nameko mushrooms, ginger, sesame, red 
pepper and soy sauce 
Marinated salmon 
Fennel, horseradish, pickled cucumber,  
green herb oil and wei sauce
Grilled aubergine v
Pistachio, pomegranate seeds, 
feta yoghurt, harissa and zhug

Three-course ◆ 37.75 p.p.

starters
choice of:

main courses
choice of:

desserts
choice of:

Cheesecake 
Seasonal flavours served with ice cream
Salted caramel popcorn 
Vanilla ice cream and chocolate sauce

Steak 
BBQ pointed cabbage, muhammara, aubergine tomato 
salsa and black pepper sauce
Skin fried salmon 
Celeriac cream, pea and dill tapenade, roasted fennel, 
beurre blanc and crispy noodles
Vegetable curry  
Roasted cauliflower, tomato salad, roasted fennel, onion 
chutney, chickpeas and flatbread

Beef tataki 
Marinated nameko mushrooms, ginger, 
sesame, red pepper and soy sauce 
Marinated salmon 
Fennel, horseradish, pickled cucumber, green herb oil and 
wei sauce
Burrata v 
Tomato salad, sourdough crostini, basil 
and balsamic syrup 

Steak 
BBQ pointed cabbage, muhammara, aubergine tomato 
salsa and black pepper sauce
BBQ jumbo shrimp 
Roasted vennel, BBQ pointed cabbage and harissa oil
BBQ hamburger 
Bacon, mature cheese, tomato relish, lettuce, onion rings 
and piccalilli mayonnaise
Red carrot burger  
Carrot beet burger, pickled yellow beet, lettuce, onion 
chutney, pomegranate ketchup and vegan mayonnaise

Eton mess
Hibiscus rosewater mascarpone, pistachio, 
meringue and honey
Cheesecake
Seasonal flavours served with ice cream

Three-course royal ◆ 43.75 p.p.

desserts
choice of:

starters
choice of:

main courses
choice of:


