Opening hours oL ' s A =

De Pier has a 24-hour permlt and is open dally for V|5|tors

from 10:00 t0 22:00. = || & [} 1 |
Accessibility and parking

De Pier can be reached via the highways A4, A12, A13 and A44/
N44 towards The Higue and then towards Scheveningen-Strand
or Scheveningen-Haven. Various parking garages are available
within walking distance (In!erparklng Boulevard, APCOA Strand,
APCOA Zwarte Pad, APCOA Kurhaus or APCOA Nieuwe Park-
laan.)

Public transportation

De Pier can be reached within. 25 'minutes via the bus and tram
network from stations Den Haz—ig’.Cehtt"aa.l .Den Haag Hollands
Spoor, Den Haag Laan van NOI and Voorburg staﬂon

DE PIER HORECA BV
STRANDWEG 152
2586 JK DEN HAAG

E. ZAKELIJK@PIER.NL
T. 06 103 86 859
WWW.PIER.NL
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I&IEETINGS x TEAM DAYS x WORKSHOPS

PRESENTATIONS x DINNERS
BIRTHDAYS x COMPANY PARTIES
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WELCOME TO DE PIER

This icon at sea is the place for surprising gatherings and parties with
12,000 square meters of surface area and views of thé beach and sea.
The Pier in Scheveningen was built in 1959, thenclosed in 2013 and
reopened in 2015

At De Pier, you can enjoy culinary delightg’at the Food Boulevard, stay
overnight in the Suites, take on an exgxeme challenge with the Zipline
or the Bungy, have meetings in the 8ea View Offices, take a ride in the
Ferris Wheel or just enjoy a drink’on one of the many terraces that De
Pier has to offer.

In short, whether you arg’visiting with 2 or 3,0000 people, De Pier is an
ideal location for youf meeting, company outing, presentation, dinner,
business meeting,£ompany party or team building activity.
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SEA

If you want your meetings to be extraordinary and inspiring, De Pier
is the best option. Above the sea, De Pier has several rooms that can
a be customized and equipped to meet youﬂtimate for a small

group, impressive for a large group, in an setup. In addition,

there are several break-out rooms and terraces to take a break. Fur-

thermore, there are several facilities such as projectors and flip charts
Q available to be reserved for the meeting. & e and

L]
SEA VIEW e
Sea View Office 1 can accommodate 70 people in a theater setup. This
room is located above the beach and sea and has an internal glass
L break-out room (Aquarium 1) that can accommodate up to 15 people.
The Aquarium is equipped with a flatscreen with HDMI connection.

190 m?
70 pers. Theater setup

30 m?
15 pers. Carré Area

SEA VIEW

Sea View Office 2 is next to Sea View Office 1, also above the sea, and
cap accommodate up to 160 people in a theater setup. This room has
its own bar and offers a beautiful view of the beach and sea. This room
also has an internal glass break-out room (Aquarium 2) that can accom-
modate up to 8 people and is equipped with a flatscreen with HDMI
connection.

For meetings that require break-outs, a combination of Sea View Office
1 and 2 can be made. This way, there are at least 5 break-outs that can
be facilitated.

INFEE) sooos00s000sosaaoosoaidiua I TTCI TR LI 500 m?

Maximum capacity ......................... 160 pers. Theater setup
AGC I R, 16 m?

Maximum capacity ......................... 8 pers. Carré Area
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FOOD [ F U EVENTS

MEETING ARRANGEMENT

Located one floor above the Sea View Offices is ZILT. This multi-
functional room has a panoramic view of the sea and beach due to
its shape and large windows, making the room light and spacious.

In addition to a plenary meeting, the breaks can also be facilitated
in ZILT. There is also a large terrace that can be used during the
breaks. For meetings with parallel sessions or workshops, Sea View
Office l'and/or Sea View Office 2 can be added.

250 pers. Theater setup ' '
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MEETING
ARRANGEME

4-HOUR MEETING ARRAN MENTS
9.00 - 13.00 0r 13.00 - 17.00 HRS. €425° PP.
» Reception Platters with vatious sweets upon arrival
* Morning break Fresh fpdit smoothie during the morning break
» Afternoon break Savory snack
* During the meetjnig Unlimited coffee and various teas

Water with lepfon and mint / 1x soft drink in the afternoon

4-HOUR MEETING ARRANGEMENTS WITH LUNCH
9.00-13.00 0r 13.00 - 17.00 HRS. €59P"
* Reception Platters with various sweets upon arrival
Morning break Fresh fruit smoothie during the morning break
» Business lunch (optional) Platters with various luxury
sandwiches / Daily changing soup
Carafes of fruit water, orange juice, water
x During the meeting Unlimited coffee and various teas
Water with lemon and mint / 1x soft drink in the afternoon

8-HOUR MEETING ARRANGEMENTS

9.00 - 17.00 HRS. €745°P*

x Reception Platters with various sweets upon arrival

* Morning break Fresh fruit smoothie during the morning break -
» Business lunch Platters with various luxurious sandwiches -.‘.,‘II

Daily changing soup / Carafes of fruit water, orange juice, water ;I} ,]:.‘_.II
If your group is less than 20 people | f | Ihfl';i
we will serve a twelve o’clock with a luxurious sandwich, I3 .;:

n'

daily fresh soup, and a croquette sandwich.

x Afternoon break Savory snack

x During the meeting Unlimited coffee and various types of tea,
Water with lemon and mint / 1 soft drink in the afternoon




ZILT TASTING
Burgers
Beef burger, tomato
and homemade
burger sauce. Vegetarian
option also available
Spare-ribs
Freshly marinated
sticky spare-ribs
Bavette
Local beef with
various sauces.
Sliced from the buffet
Fries
Homemade fries with
various sauces
Falafel
Fresh falafel on a pita bread
with homemade garlic sauce,
couscous, and salad
Salad bar
Create your own salad from
the well-stocked salad bar
Ice cream Cart
cart 1 scoop of ice cream,
choice of various
homemade flavors

€3990 P.P.

ZILT
IASIRINIG

The following ZILT Tasting menu is also
available in the form of a walking dinner.
The various dishes are each served from their own,
nicely dressed market stall.

ZILT TASTING DELUXE
Sushi
Three pieces of California roll
sushi per person.
Choice of fish and vegetarian
Taco
Two tacos with smoked
beef brisket or vegan
with pickled onions
Burgers
Wagyu beef burger
or vegan with slow-cooked
onions, tomato, and
homemade burger sauce
Ibirico Ribs
Glazed boneless Ibirico ribs
Falafel
Fresh falafel on a pita bread
with homemade garlic sauce,
couscous, and salad

ddily changing soup, and a deluxe sandwich.

DINNER MENU WAVES

APPETIZERS

Steak Tartare | Classic presentation | Crostini | Crispy quail egg

Smoked salmon | Beet & dill ricotta Roasted beet | Affilla cress
Burrata | Pesto | Peas | Edamame Pecorino

Lemon oil | Affilla cress

MAIN COURSES
Bavette | Pico de Gallo Crispy & spiced chickpeas | Lime aioli

Sea Bass | Tomatoes | Asparagus | Lime butter | Capers
Risotto | Pea & asparagus risotto | Pecorino | Spring herbs .

Bread crumb | Lemon

Salad bar DESSERTS
Create your own salad from J Chocolate Lava Cake

. -
the Wf” stocked sald bar | Cake Salted caramel | Sesame tuile | Mascarpone

zzr?;zm x ; - Summertime Pavlova
O
s chzice of E Candied blueberries | Chantily cream | Mint

various hememade flavors f ;€3450 P.P.

€4990 P.P. L Ty [
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DINNER MENU SUNSET

APPETIZERS
Crispy chicken leg beignets

Il 1 with ginger, pepper & coriander Sriracha & lemon aioli
-Jf. Apple & parsley salad
o Crispy prawns in a spicy jacket
_ Lemon lime & Sriracha mayonnaise
a 1 Bruschetta Bite Seasonal bruschetta
'

MAIN COURSES
Milanese chicken with tartufo
Layered baked chicken fillet with prosciutto
Truffle cream Fontal cheese | Egg baked in truffle
Watercress Parmesan | Lemon zest
Whole roasted seasonal fish
filled with seasonal vegetables and herbs
served on peperonata salad
Risotto Primavera Arborio rice cooked in spinach-cream
Seasonal pesto | Peas & bean mix Shaved asparagus
Pecorino | Pangrattato
% Lobster Thermidor extra +€5.50
Half roasted lobster garnished with cheesy béchamel
_‘ and spicy breadcrumbs | Slowly braised tomato ragout
with basil and a hint of mascarpone

DESSERTS
Panna Cotta
Panna cotta with salted caramel
served with gingerbread and nutty tuile
Chocolate Lava
Chocolate cake with melted lava | Tuile of sesame
and poppy seeds | Salted caramel and mascarpone

;€4450 P.P.

A

DINNER MENU EXCELLENCE

APPETIZERS
Steak Tartare of Rib-eye Parsley | Capers Shallots
Crispy quail egg | Homemade steak sauce | Ciabatta Crostini
Fried lavash bread Feta cream Grilled & marinated zucchini
Peas & beans Mint | Lemon zest | Parsley | Basil | Oregano
Artisanal smoked salmon Beet & herb ricotta mix
Balsamic & thyme | Roasted purple beets | Radish | Affilla cress

MAIN COURSES
Rib eye Garlic, rosemary & bay leaf marinated rib eye
Onion glazed in red wine | Grilled portobello
Watercress | Salsa verde | Turnip puree
Pan-roasted cod Moist broccoli | Turnip puree
Brown shrimp butter sauce | Capers | Flambéed lemon
Pumpkin risotto Arborio rice cooked with pumpkin sauce
Caramelized Hokkaido pumpkin | Pecorino
Dukkah mix Fermented chili oil | Crispy sage

Optional to add for the table +€ 35°P"
- Crispy potatoes fried in rosemary and garlic
- Roasted root vegetables with winter herbs
- Radicchio, arugula, vincotto & pecorino salad

B

e

DESSERTS
Lava cake melted lava cake Sesame & sunflower seed
tuile | Salted caramel | Mascarpone .
Frangipane Baked almond tart with stone fruits \ ~
and whipped cream ]
Sorbet Seasonal fruit sorbet with fresh fruit
& baked honey phyllo

;€495O a2
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. GET THE'.

PARTY

FOOD BOULEVARD OF THE PIER, IT IS VERY DIFFICULT
TO CHOOSE WHERE TO START.

s

The chefs of the Food Boulevard prepare their ‘signature-bites’
for your guests, but in a small version. So there is something
to taste everywhere. With a Pier ticket strip, every guest goes
to the food stands for example for a delicious portion of fries,
a delight of cod, a mini burger, and freshly made ltalian ice cream.

SIARFED!

15‘
For a cozy drink, you can also go to Event Location ZILT
or De Pier Party Location.

It is also possible to offer a varied entertainment program.
Music.can be played at three locations by either a band or a DJ.
Prefer a silent disco? That’s also an option.

With the sparkling lights on the boulevard as a bagKkdrop,

we welcome guests with a welcome dri
Then we provide the guests with snacks grid drinks
all evening and there are extensive options for a party
so that the feet can be taken off the floor.
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' ACTION & ADVENTURE
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E PIER HAS SOMETHING UNIQUE:

h i -
PE’S Ii?g‘?y&grg WHEEL ABOVE THE SEA!
#r b e ’
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J., * amic view of the sea, : t;h, a the skyline of The Hague
"'DUTI g, for 'example a par’fﬁ vening, 1'l-ﬂe-l!entlre wheel can be rented —

il x for a certain number of guests or during a certain time. u
B ZHPLHN =
| | ' In addition toa ‘for fun’/ride, it is: of course also possible to use 11
I’ | the wheel as a break-out space. For example, a speed date with I —_— T Wlth“‘aaq:&tanc‘e-c)f over 350 meters and a speed of 60- 80
- new employees can take place, a post-it session in which all walls e you can’?m, dd'wn from the 55-meter high Bungy Tower over

are covered with ideas or a brainstorm in groups. It is also possible - _jz':;:f';_ the sea and ‘beach towards the boulevard of Schevenmgen z
- to offer a varied entertainment program. Music can be played at :_:-r-‘__'_"_ = The spectacular zipline is suitable for real daredevrrs_o_f‘all A0ES—I~

three locations by either a band or a DJ. Prefer a silent disco? .

That’s also an option. 3 S g
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Sleeping at the Pier is ul
under your room, you fee he sul
and you enjoy the part
But that!s no t

make ui at yo '
KINGSIZE BED & NESPRESSO x RAIN SHOWER & BATH
M INCLUDED x STARRY SKY x TERRACE
& NUMBER OF SUITES N
MORE INFORMATION WWW.PIERSUITES.NL
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IN ADDITION TO THE FACILITIES MENTIONED EARLIER,
THERE ARE ALSO VARIOUS HOSPITALITY BUSINESSES,
COMPANIES, AND SHOPS LOCATED ON THE PIER!
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EVENTS

BUSINESS OUTINGS
& TEAM BUILDING

We like to work with selected partners to provide
your team building or company outing in combination
with a meeting, drink, dinner, or party at De Pier.
Here is a selection of activities that can be facilitated:

SKYVIEW DE PIER

FERRIS WHEEL

BUNGY- & ZIP HOLLAND

ZIPLINE & BUNGYJUMP

SURF’S COOL!

WAVE SURFING & RAFTING

BELEVING AAN ZEE

POWERKITEN, SALSADANCING,
EXPEDITION ROBINSON & PUBQUIZ

BE EVENTS GROUP

ESGADPE DESERER, KITFELLYING,
BEACHVOLLEYBALL & SAND SCULPTURES

FLITZ EVENTS

BUBBLE SOCCER, PADDLEBOARDING,
POWERBOAT & BEACH GOLF




|3

GENERAL TERMS
AND CONDITIONS
DE PIER HORECA BV

General
These general terms and conditions are part of all
tations and order confirmations ente-
red into by De Pier Horeca B.V. These general terms and
conditions apply to verbal, written and any other form of
instructions given, whether or not confirmed in writing
by De Pier Horeca BV. The lient’s own genefal terms
and conditions, if any, are not valid. These general terms
and conditions cannot be deviated from. The Uniform
Hospitality Conditions apply to all‘our transactions. For
this, we refer to www.horecaiorg. De Pier Horeca B.
reserves the right to change and/or supplement these
general terms and conditions as circumstances require.
The version that.was valid at the time of signing the
agreement is{eading.

Quotations and acceptance of orders

Quotations are non-binding. The agreement is concluded
when the client confirms the quotation in writing or di-
gitally by signing the quotation and the General Terms
and Conditions. All prices mentioned in quotations are
exclusive of 9% and 21% VAT and/or other taxes, levies,
and duties, unless otherwise stated in the quotation.

Invoicing and payment terms

The lient, who is not a private individual, must pay an
advance payment of 30% of the total amount quoted
excluding VAT. This only applies if the quoted amount
excluding VAT is €20,000 or higher. This advance pay-
ment must be paid within 5 working days after the
conclusion of the agreement to the bank account of De
Pier Horeca B.V- with the date of the event and company
name stated. If the client cannot make this advance pay-
ment without an invoice, a down payment invoice can
be requested upon-request. The client must have paid
the final invoice within 8 days of the invoice date. At De
Pier Horeca B\V., payments.can also-be made by debit
card, credit card (Mastercard or Visa) and/or cash. Private
individuals do not receive-an.invoice and must pay the
total amount including VAT in advance of-the party,
unless otherwise agreed. If it has been agreed that no
advance payment is required, the client must pay the
total'amount immediately-after the event.

Guest list

No later than 10" working days before the meeting, we
will receive by email the number of guests that will be
present during the meeting for invoicing purposes. The
financial risk, that there are less guests present on the
day of the event, is bore by the client. The final invoice
will be drawn up on the basis of the final number of

persons specified. The number of guests present de-
termined by the location is decisive. If there are more
guests present on the day of the event than specified,
these costs will be included in the final invoice on the
basis of a subsequent calculation.

(ancellation and modification
I the client wishes to cancel the agreement, the client
must notify De Pier Horeca B.V. in writing. De Pier Horeca
BY. follows.the uniform hospitality conditions regarding
the cancellation of a group reservation and charges the
following.cancellation costs:
* more than 6 months before therreserved time

0% ofthetotal quoted amount;
+ more than 3 months before the reserved time

10% of the total quoted amount;
+ more than 2 months before the reserved time

15% of the total quoted amount;
+ more than T month before the reserved time

35% of the total quoted amount;
+ more than 14 days before the reserved time

60% of the tofal quoted amount;
+ more than 7 days before the.reserved time

85% of the total quoted amount;
+ less than 7 days before the reserved time

100% of the total quoted amount.
The date of cancellation is the date on which the written
cancellation by De Pier Horeca BJ. is received and con-
firmed. In case the customer wishes to make changes to
the program of the quotation before or during the event,
provided that such‘changes are possible, the customer
is liable for all-resulting costs. The client is entitled to
reschedulethe Event once. The costs that the Client owes
toDe Pier for this are half of the cancellation costs menti-
oned in article 5.2. If the Event is subsequently cancelled,
regardless of the deadline for the Event and in addition
to what is stated in this article, the Client is liable for 85%
cancellation costs. Rescheduling an Event is only possible
once. De Pier Horeca BV is at all times entitled to ter-
minate the Agreement for reasons that move it without
being obliged to-pay any compensation or refund.

Responsibility and liability:

De Pier Horeca BV. cannot be held liable for any dama-
ges of any kind, loss of property, injuries or death caused
or suffered by a guest under the influence of alcohol or
other drugs. De Pier Horeca BV. cannot be held liable for
any damages of any kind, loss of property, injuries or de-
ath caused or suffered by a guest who did not follow the
instructions and safety guidelines given by (employees
of) De Pier and/or suppliers. The client will indemnify

Horeca De Pier BV. against claims from third parties
regarding damage to companies or persons caused by
a guest to the event and/or the Pier. In contrast to the
joint and several liability as mentioned in Article 131 of
the Uniform Hospitality Conditions, the client shall reim-
burse De Pier Horeca B forall costs incurred in connec-
tion with damage caused by a.guest. De Pier Horeca BV.
reserves the right to stop events if there is:
+ Destruction;
+ Non-compliance with instructions from

Pier staff and/or management.
« Failure to comply with contractually

agreed arrangements.
# Excessive drinking;
* Druguse;
+ ‘Aggression: The client has no right to a refund in this
case. The dlient shall be liable for any damage suffered
and shalleimburse any extra costs. The client and their
quests are not allowed to use rice, confetti, streamers,
fiower petals and/or similar products at the location.
If this occurs, the location will charge a minimum of
€250.00 in additional cleaning costs on the final invoice.
The client and their guests are not allowed to use fire-
works, smoke machines or similar products.

Circumstances beyond control

De Pier Horeca B. s not liable in the event that an event
or part of an event cannot take place due to circumstan-
ces beyond its control, such as illness of the majority of
the staff, national strikes or extreme weather conditions.
De Pier Horeca B.. retains its right to compensation (in-
dluding but not limited to costs for third parties hired by
itand the down payment). In the event that an event or
part of an event cannot be carried out, De Pier Horeca
B.V. will doits utmost to find a suitable alternative for the
client. If such an alternative entails additional costs, De
Pier Horeca B.V. will first consult with the client and only
proceed after the client has given written approval. In
the event that an event or part of an event organized by
De Pier Horeca B.V. cannot take place due to circumstan-
ces beyond its control, De Pier Horeca B.V. reserves the
right to postpone or cancel without any legal or financial
liability to the client, guests and/or a third party, unless
legally determined. In that case, the agreed financial
and/or legal liability rests with the client.

Other provisions

In all cases not covered by these General Terms and
Conditions, the management of De Pier Horeca B.. shall
decide. Dutch law applies to all agreements between the
customer and Pier Horeca B.V.
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