
ARRANGEMENTS 2026  SPRING/SUMMER

Welcome to Café-Restaurant Luden, located in a beautiful historic

building in the vibrant heart of The Hague, on the Plein, just across

from the Binnenhof. It’s the place to enjoy delicious cocktails with

friends on a Friday night, savour a tasty lunch with family on our sunny

terrace on a Sunday afternoon, or meet business contacts over a

well‑crafted coffee prepared by our skilled baristas. Luden welcomes

you seven days a week for breakfast, lunch, drinks and dinner, both

private and business. And as the finishing touch, we offer a range of

special packages, such as a high wine or a high tea.

On the ground floor, you’ll find our warm and inviting restaurant, run

by a team of welcoming professionals. On the first floor, we offer a

private space with its own facilities and bar.

We warmly invite you to visit our spaces or discuss the possibilities in

a personal meeting. Our office is available by phone every day from

9:00 to 17:00 at 070-3601733. You can also email us at

info@ludendenhaag.nl.

KIND REGARDS,

Ki r s t e n  &  Z o e y
L U D E N  D E N  H A A G

P l e i n  6 - 7
2 5 1 1  C R  D e n  H a a g

0 7 0 - 3 6 0 1 7 3 3

w w w . l u d e n d e n h a a g . n l
i n f o @ l u d e n d e n h a a g . n l

https://www.google.nl/maps/place/Caf%C3%A9-Restaurant+Luden/@52.0793151,4.3140979,17z/data=!3m2!4b1!5s0x47c5b72322a4700b:0x37b40bdf5924030e!4m5!3m4!1s0x47c5b7233e7df6b9:0xc8ac260c2d848855!8m2!3d52.0793118!4d4.3162866
https://www.google.nl/maps/place/Caf%C3%A9-Restaurant+Luden/@52.0793151,4.3140979,17z/data=!3m2!4b1!5s0x47c5b72322a4700b:0x37b40bdf5924030e!4m5!3m4!1s0x47c5b7233e7df6b9:0xc8ac260c2d848855!8m2!3d52.0793118!4d4.3162866
tel:070-3601733
mailto:info@ludendenhaag.nl
mailto:info@ludendenhaag.nl


BREAKFAST BUFFET 19 pp

From 25 people

Planning a breakfast with a large group at Luden? From 25 people

onward, we can arrange a breakfast buffet.

Get in touch to make a reservation. We’re happy to prepare a

custom quote based on your wishes.

Country-style brown bread | Assorted mini rolls | Crackers |

Chicken slices | Hummus | Ham | Cheese | Brie | Egg salad |

Assorted sweet spreads | Sautéed mushrooms |

Scrambled eggs | Yogurt with fresh fruit and granola | Croissant

Supplements

American pancakes | Maple syrup + 4.5 pp

Smoked salmon + 3.5 pp

Pickled fennel | Dill | Lemon

GOOD START 14.5 pp

Country-style bread | Ham | Cheese | Strawberry jam |

Fried egg | Yogurt with fruit | Croissant | Coffee or tea

Want something else for breakfast?

Reach out and we’ll look at the options together.

CAKES

ROTATING SELECTION OF FRESH CAKES FROM 5.5

WHIPPED CREAM 0.9

BREAKFAST
From 9 am till 11.30 am



L U D E N  S H A R E D  L U N C H  2 4 . 5  p p

2  c o u r s e s

M e d i t e r r a n e a n  t o m a t o  s o u p

E v e r y o n e  g e t s  t h e i r  o w n  b o w l  |

G r i l l e d  p e p p e r  |  G a r l i c  |  P i m e n t ó n  |  A l m o n d

A f t e r  t h i s ,  w e  s e r v e  t h e  f o l l o w i n g  d i s h e s  i n

t h e  m i d d l e  o f  t h e  t a b l e  t o  s h a r e .

W e  s e r v e  e a c h  d i s h  o n c e  p e r  4  p e o p l e .

C a r p a c c i o

V e g  o p t i o n :  C e l e r i a c  c a r p a c c i o

P i n c h o  a g e d  c h e e s e  c r o q u e t t e s

G y o z a  c h i c k e n

V e g  o p t i o n :  G y o z a  A s i a n  g r e e n s

B r u s c h e t t a  s m o k e d  s a l m o n

V e g  o p t i o n :  B r u s c h e t t a  t o m a t o

T u r k i s h  e g g s

F l a t b r e a d  |  F r i e d  e g g s  |  T u r k i s h  y o g h u r t  |

C h i l i  o i l  |  F r e s h  h e r b s

C a e s a r  s a l a d

R o m a i n e  l e t t u c e  |  C h e r r y  t o m a t o  |  

P a r m e s a n  c h e e s e  |  C r o u t o n s

L U D E N  L U N C H  1 9 . 5  P P

M e d i t e r r a n e a n  t o m a t o  s o u p

S a n d w i c h e s  v e g g i e / c h i c k e n / f i s h

S o f t  b u n  w i t h  b e e f  o r  v e g e t a b l e  c r o q u e t t e

G l a s s  o f  o r a n g e  j u i c e

I t ’ s  a l s o  p o s s i b l e  t o  o r g a n i s e  a  L u d e n  L u n c h  b u f f e t ,

a v a i l a b l e  f r o m  2 5  p e o p l e .

F I N I S H  W I T H  A  C A N N O L I  W I T H  Y O U R  C O F F E E ?  +  4 . -

L U N C H  B U F F E T  2 3 . 5  P P
F r o m  2 5  p e o p l e

M e d i t e r r a n e a n  t o m a t o  s o u p

B r o w n  c o u n t r y  b r e a d  |  S o f t  r o l l s  |
M i x e d  c r u s t y  r o l l s

S c r a m b l e d  e g g s  |  F r i e d  m u s h r o o m s

E g g  s a l a d  |  H u m m u s  |
C h i c k e n  b r e a s t  |  A g e d  c h e e s e  |  B r i e

M i x e d  r a w  v e g e t a b l e  s a l a d

V e g e t a r i a n  c r i s p y  p o t a t o  s a l a d

B e e f  a n d / o r  v e g e t a b l e  c r o q u e t t e s

F r u i t  s a l a d

G R O E P S L U N C H  

V a n a f  1 1 . 3 0 u

S U P P L E M E N T  L U D E N  L U N C H

M i x e d  s a l a d  +  2 . -  p p

F r e s h  f r u i t  +  2 . 5  p p

O n l y  a v a i l a b l e  f o r  t h e  e n t i r e  g r o u p

P l e a s e  s h a r e  a n y  v e g e t a r i a n  o r  o t h e r  d i e t a r y

w i s h e s  a t  l e a s t  t w o  d a y s  i n  a d v a n c e .  I f  w e  d o

n o t  r e c e i v e  a n y  r e q u e s t s ,  w e  w i l l  s e r v e  a  b e e f

c r o q u e t t e  f o r  e v e r y o n e .  A n y  c r o q u e t t e s  o r d e r e d

a t  t h e  l a s t  m o m e n t  w i l l  b e  c h a r g e d  a t  4 , -  e a c h .

S U P P L E M E N T  L U D E N  B U F F E T

C a r p a c c i o  |  O l d  A m s t e r d a m  p e s t o  |  S u n - d r i e d

t o m a t o  |  P a r m e s a n  c r i s p  |  A g e d  c h e e s e  f l a k e s

|  S e e d  m i x  |  R o c k e t   +  4 . 5  p p

C a p r e s e  s a l a d   T o m a t o e s  |  S t r a c c i a t e l l a

c h e e s e  |  B a l s a m i c  |  B a s i l   +  4 . 5  p p

S m o k e d  s a l m o n  |  P i c k l e d  f e n n e l  |

D i l l  |  L e m o n   +  3 . 5  p p

O n l y  a v a i l a b l e  f o r  t h e  e n t i r e  g r o u p



2 or  3  COURSE LUNCH

From 11 :30

Al l  main  courses  are  served with  f r ies

2 courses  29 .5  pp

MEDITERRANEAN TOMATO SOUP Gr i l led  bel l  pepper  |  Gar l ic  |  P imentón |  A lmond

GRILLED CHICKEN THIGH Peanut  sauce |  At ja r  |  Cassava |  Serundeng

SEA BREAM FILLET Caponata  sauce |  Eggplant  |  P ine  nuts  |  Capers  |  Vegetable  garn ish

GRILLED POINTED CABBAGE Romesco sauce |  A lmond |  Ol ive  o i l  |  Vegan feta

F in ish  wi th  a  cannol i  w i th  your  cof fee?  +  4

3 courses  38 .5  pp

MEDITERRANEAN TOMATO SOUP Gr i l led  bel l  pepper  |  Gar l ic  |  P imentón |  A lmond

CARPACCIO Truf f le  mayo |  Sundr ied tomato |  Parmesan |  Seed mix  |  Rocket

EBI  KATSU Cr ispy  shr imp cakes  |  Wakame |  Sesame mayo |  Miso  curry  |  Spr ing on ion

GRILLED CHICKEN THIGH Peanut  sauce |  At ja r  |  Cassava |  Serundeng

SEA BREAM FILLET Caponata  sauce |  Eggplant  |  P ine  nuts  |  Capers  |  Vegetable  garn ish

GRILLED POINTED CABBAGE Romesco sauce |  A lmond |  Ol ive  o i l  |  Vegan feta

LONGEUR Red f ru i t  |  Mascarpone mousse |  B iscu i t  c rumble

CHEESE +  4 .5  |  4  cheeses  |  Jam |  Fru i t  bread |  Truf f le  honey



D R I N K  A R R A N G E M E N T S

ARRANGEMENT 1

Beer | Regular tap | Blond | Brown | 0% beer

Wine | Standard white, red, rosé

Soft drinks | From the standard selection

Hot drinks | Coffee, cappuccino, espresso,

tea

2 hours | 21.5 pp

3 hours | 29.5 pp

Want to enjoy all special beers?

For just 3.50 per extra hour, you can book

arrangement 2!

ARRANGEMENT 2

All drinks from Arrangement 1 +
Beer | All specialty beers

Spirits | Standard domestic and
international

2 hours | 28.5 pp
3 hours | 39 pp

BITES & DRINKS

Mixed nuts
Cubes of aged cheese

2 rounds of mixed snacks
+ 3.5 pp

Yakitori skewers
Bruschetta

+ 5 pp

Only in combination with a drinks arrangement

From 15 persons

I t ’s also possible to settle the drinks
afterwards. We then charge the exact

cost of the drinks ordered.



B I T E S
P r i c e  p e r  p i e c e  |  M i n i m u m  1 5  p i e c e s

CARPACCIO ROSETTES  4.5
PARMESAN CHEESE |  TRUFFLE

SALMON ROSETTES  4.5
ROCKET

PINCHO OLD CHEESE CROQUETTE  3.5
MINI CROISSANT |  HONEY MUSTARD SAUCE

PINCHO CHORIZO  3.5
CHORIZO CROQUETTE |  FRESH CHORIZO |
PEPPADEW | AIOLI

YAKITORI SKEWER  3
UNAGI SAUCE |  LIME SRIRACHA

BRUSCHETTA  2.75
TOMATO | ONION

BRUSCHETTA SALMON  3.75
SMOKED SALMON | OLIVE PEPPER SALSA |
FRIED CAPERS |  SOURDOUGH BREAD

CHICKEN SATAY STICK  6
PEANUT SAUCE |  BREAD | CRISPY ONIONS |  SPRING ONION

GYOZA CHICKEN OR ASIAN GREENS  3
TRUFFLE TERIYAKI

T O  S H A R E
P r i c e  p e r  p o r t i o n  

BREAD & AIOLI  8.5
FLATBREAD WITH GARLIC CHEESE |  LIME AIOLI

MIXED NUTS 4.75

MANCHEGO  9.9
SPANISH SHEEP CHEESE |  FIG SPREAD

FRIES 4.95
MAYONNAISE

TRUFFLE FRIES 6.95
PARSLEY |  TRUFFLE MAYO | PARMESAN CHEESE

SWEET POTATO TRUFFLE FRIES 6.95
PARSLEY |  TRUFFLE MAYO | PARMESAN CHEESE

NACHOS LUDEN 15.75
CHEESE |  CRÈME FRAÎCHE |  ONION | GUACAMOLE |  SALSA

RISOTTINI 9.9
5 PIECES |  TOMATO | MOZZARELLA |  BASIL MAYO | 
PARMESAN CHEESE

CALAMARI 13
AIOLI |  LEMON | PARSLEY

EBI KATSU 11
5 PIECES |  CRISPY SHRIMP CAKES |  WAKAME | 
MISO CURRY |  SESAME MAYO



GROUP MENUS

Avai lable  dur ing both  lunch and d inner .

A l l  main  courses  are  served wi th  f r ies .

MENU A 3  courses  –  38 .5  pp

MEDITERRANEAN TOMATO SOUP   Gr i l led  pepper  |  Gar l ic  |  P imentón |  A lmond

CARPACCIO   Truf f le  mayo |  Sun-dr ied tomato |  Parmesan |  Seed mix  |  Arugula

EBI  KATSU   Cr ispy  prawn cakes  |  Wakame |  Sesame mayo |  Miso  curry  |  Spr ing on ion

GRILLED CHICKEN THIGH   Peanut  sauce |  At ja r  |  Cassava |  Serundeng

SEA BREAM FILLET   Caponata  sauce |  Eggplant  |  P ine  nuts  |  Capers  |  Vegetables

GRILLED POINTED CABBAGE   Romesco sauce |  A lmond |  Ol ive  o i l  |  Vegan feta

LONGEUR   Red f ru i t  |  Mascarpone mousse |  Bastogne crumble

CHEESE +  4 .5    4  cheeses  |  Jam |  Fru i tbread |  Truf f le  honey

MENU B 3  courses  –  43 .5  pp

MEDITERRANEAN TOMATO SOUP   Gr i l led  pepper  |  Gar l ic  |  P imentón |  A lmond

STEAK TARTARE   Mart in  sauce |  Egg yolk  gel  |  P ick le  |  Red on ion |  Anchovy |  Sourdough toast

CRISPY SALMON   Warm smoked sa lmon tar tare  |  Cr ispy  r ice  sheet  |  Kewpie  |  Yak in iku  |  Tobiko

BURRATA   Panko crumble  |  Mar inated tomato |  Ba lsamic  |  Sourdough toast

CHUCK EYE STEAK   S low cooked |  Vol-au-vent  sauce |  Beech mushrooms |  

Cr ispy  puf f  past ry  |  Vegetables

GRILLED CHICKEN THIGH   Peanut  sauce |  At ja r  |  Cassava |  Serundeng

RED SNAPPER   Yel low curry  |  L ime leaf  |  Lemongrass  |  Bean sprouts  |  Vegetables

CREAMY GREEN GNOCCHI    Pea pesto  |  S t racc iate l la  |  Pecor ino  |  Sun-dr ied tomato

LONGEUR   Red f ru i t  |  Mascarpone mousse |  Bastogne crumble

CHEESE +  4 .5    4  cheeses  |  Jam |  Fru i tbread |  Truf f le  honey

MENU C 5  courses  –  53 .5  pp

3 courses  f rom Menu B wi th  an  ext ra  s tar ter  and in termediate  d ish

STARTER   Medi ter ranean tomato soup

INTERMEDIATE   2  p ieces  |  Gyoza As ian  greens



SATÉ BUFFET          26 pp       180 g chicken pp

SATÉ BUFFET XL     28.5 pp     250 g chicken pp

Satay of gril led chicken thighs |  Peanut sauce |  Fries |  Rice |  Cassava

Selection of art isan bread |  Herb butter |  Hummus |

Crispy potato salad |  Mixed salad |  Atjar

BUFFETS
From 25 persons

CLASSIC BUFFET 43.5 pp

Selection of art isan bread |  Herb butter |  Aioli  |  Olives |  Gril led pepper

spread |  Crispy potato salad |  Caesar salad |  Beet hummus with goat

cheese |  Mediterranean tomato soup

Gratinated white f ish with white wine sauce |  Gril led chicken thighs with

peanut sauce and mushroom sauce |  Oyster mushrooms in gorgonzola

sauce with sage |  Roasted vegetables with romesco sauce |  Chimichurri  |

Fries |  Rice

Dessert buffet |  Selection of sweets

Chef’s dessert served individually instead of buffet? - 1 .- pp

BUFFET ADD-ONS

Carpaccio | Old Amsterdam pesto | Sun-dried tomato | Parmesan

crisp | Aged cheese flakes | Seed mix | Arugula + 4.5 pp

Caprese salad | Tomatoes | Stracciatella cheese | Balsamic | Basil +

4.5 pp

Dessert buffet | Selection of sweets + 10 pp

Prices are per person, but add-ons can only be chosen for the entire

group.

If you would like to expand the buffet with more main dishes, let us

know. We’re happy to think along based on availability.

A l l  b u f f e t s  c o m e  w i t h  u n l i m i t e d  b r e a d ,  f r i e s  a n d  r i c e .  

E a c h  d i s h  i n c l u d e s  o n e  s e r v i n g  p e r  p e r s o n .



• CARPACCIO  Yakiniku sauce |  Truffle oil  |  Parmesan flakes |  Crispy shallot |  Sesame | Spring onion •

V • CELERIAC CARPACCIO  Yakiniku sauce | Truffle oil |  Parmesan flakes |  Crispy shallot |  Sesame | Spring onion •

• CRISPY SALMON  Warm smoked salmon tartare |  Crispy rice sheet |  Wakame | Kewpie |  Sesame | Tobiko •

V • CRISPY BEETROOT  Crispy rice sheet |  Wakame | Kewpie |  Sesame | Furikake •

V • MEDITERRANEAN TOMATO SOUP  Grilled pepper |  Garlic |  Pimentón | Almond •

V • RISOTTINI  Risotto bites |  Mozzarella |  Balsamic |  Parmesan •

• GYOZA CHICKEN  Crispy chil i  peanut oil  |  Spring onion •

V • GYOZA ASIAN GREENS  Crispy chili  peanut oil |  Spring onion •

• CHUCK EYE STEAK  Slow-cooked | Vol-au-vent sauce |  Beech mushrooms | Crispy puff pastry •

V • BBQ LEEK  Romesco sauce | Almond | Olive oil |  Vegan feta •

• CHEF’S DESSERT •

From 30 guests onwards, we can provide a walking dinner at 55 per person. This arrangement includes 7 small courses

served over a period of 3 hours, together forming a complete dinner.  The dishes are small and can be enjoyed without a

table during a standing reception, if  desired. Each course is presented one by one with care and style.

You can optionally expand your walking dinner with a drink package or choose drinks based on consumption. Do you have

any special dietary requests? Please let us know in advance and we will  provide a suitable alternative.
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H I G H T E A

From 11:00 to 17:00

Enjoy sweet and savory treats prepared in true
tradition, with unlimited tea in various flavors.

That’s the High Tea at Luden.

Sweet

Mini Oreo croissant | Liège strawberry cheesecake
waffles | Mini muffins | Raspberry brownie |

Pastel de nata | Scones with jam and clotted cream

Savory

Tomato soup | Sourdough toast with aged cheese
and truffle mayo, egg salad and tuna salad |

Mini vegetable quiche

28.50 per person (min. 2 people)

Our High Tea cannot be prepared gluten‑free or
lactose‑free.

A vegetarian option is available.



H I G H W I N E
From 14:00 to 17:00

Minimum 2 people

54.5 pp

BBQ leek | Carpaccio roll | Gambas pil pil
Sorelle Zuliani Pinot Grigio

- Pinot Grigio Blush - Le Petit Maurice Merlot

Diamanthaas steak | Salmon fillet | Gnocchi
Monta Verdejo - Solval Rosé

- Finca Constancia Montado Tempranillo

Fererro Rocher Savoiardi | Marinated strawberries with white

chocolate | Cheesecake tartlet with dragonfruit sorbet and

passionfruit
Bonnezeaux Clos de Moulin



MEETINGS
Looking for a meeting venue in The Hague? At Restaurant Luden, our f irst floor offers a

perfect setting for your meeting. We're in a prime spot in the heart of The Hague, easy to

reach on foot, by public transport,  or by car.  Right in front of the restaurant, you'll  f ind the

Plein parking garage.

Meetings at Luden can be held until  16:30. For evening meetings, we can make an exception

if the room is available. Your meeting can also be combined with drinks or dinner afterwards.

Our meeting room has the following conditions:

- Minimum of 10 people

- Morning meeting from 08:00/09:00 to 12:00/13:00.  venue rental 300

- Afternoon meeting from 12:00 to 16:30.  venue rental 300

- Full-day meeting from 08:00/09:00 to 16:30.  venue rental 375

Venue rental includes water carafes on the bar and use of our projector.

A meeting is always combined with the purchase of breakfast and/or lunch.

PROJECTOR WITH SOUND AND SCREEN    included

WIRELESS MICROPHONE                        50   per item

WIFI                                                         free

FLIP CHART                                            15

CANNOLI                                                4   per item

POT OF COFFEE                                     22.5   per l iter

POT OF TEA                                            22.5   per l iter

SAN PELLEGRINO / AQUA PANNA        7.5   per 0.75 l iter



VENUE RENTAL
R e s t a u r a n t  L u d e n  s i t s  i n  a  t o p  l o c a t i o n  i n  t h e  c e n t r e

o f  T h e  H a g u e ,  w i t h  p a r k i n g  r i g h t  o u t s i d e  a n d  e a s y

a c c e s s  t o  p u b l i c  t r a n s p o r t  a n d  t h e  c e n t r a l  s t a t i o n .

I t s  p o s i t i o n  a n d  c h a r m i n g  h i s t o r i c  e n v i r o n m e n t  m a k e

i t  a n  i d e a l  v e n u e  f o r  p r i v a t e  e v e n t s .

I n  a d d i t i o n  t o  o u r  i n d o o r  a r e a s ,  w e  h a v e  a  s p a c i o u s

t e r r a c e  t h a t  s t a y s  h e a t e d  t h r o u g h o u t  t h e  y e a r .
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Speak soon?
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On the ground f loor ,  you wi l l  f ind our warm and welcoming restaurant ,  run by an exper ienced and fr iendly team.
On the f i rst  f loor ,  we offer  a pr ivate space equipped with i ts  own faci l i t ies and bar .  The room can be arranged and decorated to match any atmosphere
you have in mind,  f rom inspir ing and formal to fest ive and modern.
To reserve our f i rst  f loor dur ing the day,  we charge a room fee of  €225 per half  day.  For evening reservat ions from 16:00 onward,  we work with a
minimum spend;  feel  f ree to ask us for  more detai ls .
Whatever type of  space you are looking for ,  we have i t .  Luden The Hague is  also an off ic ial  wedding venue,  meaning both your ceremony and
celebrat ion can take place here.

DIETARY WISHES & ALLERGIES
If  you or  your guests have al lergies or  specif ic  dietary needs,  th is  is  general ly no problem at  Luden.
We do ask that  you inform us in advance so the k i tchen can prepare in t ime.  We’d also l ike to know i f  any vegetar ians wi l l  be present .

ACCESSIBILITY
Restaurant Luden is  located at  Plein in The Hague,  r ight  in  the ci ty center .  This  makes Luden easi ly  accessible by publ ic transport .  Bus,  t ram and tra in
stops are al l  within walking distance,  including The Hague Central  Stat ion.  Parking garage ‘Plein ’  is  located r ight  by our entrance.

AUDIO EQUIPMENT
If  you would l ike to use our equipment,  i t  must be reserved in advance.  We wil l  ensure everything is  prepared before your event begins .  I f  you plan to
use the projector ,  please br ing your own laptop with the correct  connector .

INVOICING
If  you would l ike to receive your invoice afterwards,  please inform us in wr i t ing in advance by email  and include your invoic ing detai ls .  Your request is
only processed once you have received wri t ten conf i rmat ion from us.  A fee of  €15 appl ies for  invoic ing.

PACKAGES
In addit ion to the standard packages in th is  f i le ,  we offer  a var iety of  seasonal  opt ions,  such as a tradit ional  Dutch stew buffet ,  a  summer barbecue,  a
Chr istmas recept ion or  a game dinner .  Want to stay updated?
Sign up for  our newsletter  at  www.ludendenhaag.nl

VENUE RENTAL / HOLIDAYS
Please note:  around the hol idays,  d i f ferent terms and rates apply for  venue rental .  Check our terms and condit ions at
https ://www.ludendenhaag.nl/algemene-voorwaarden/.


