
 



BRASSERIE HARRY’S
Harry’s is available for full restaurant buyouts for special occasions. 

The grand design with high ceilings and impressive chandeliers make it the perfect 

location for larger groups and events. The bar area is ideal for aperitif and as a 

reception room. The restaurant -excluding the bar area- can accommodate 

up to 80 guests for seated events

LUNCH AND DINNER

 UP TO 80 PEOPLE 



OYSTERS, 
CHARCUTERIE & 

CANAPES

Normandy oysters 

50.00 per dozen

Gillardeau oysters 

70.00 per dozen

Charcuterie selection

22.00 per portion 

Selection of 3 canapés 

4.00 per canapé

SPARKLING APERITIF 

per bottle 

Crémant d’Alsace ‘

Sparkling by Harry’s 

46.50 

Crémant d’Alsace 

‘Sparkling by Harry’s 1,5L 

90.00 

Champagne Beaumont 

des Crayères, 

Brut Grande Réserve 

70.00 

Champagne Beaumont 

des Crayères,

Brut Grande Réserve 1.5L 

130.00

APERITIF IN THE 
BAR AREA  



MENU
per person, table water included

3 dishes
58.00 

4 dishes
72.00 

5 dishes
84.00 

Dessert
12.00 

Cheese selection
16.00



WINE 
PAIRINGS

per person

4 courses 

38.50

Prestige 4 courses 
58.50

5 courses 

47.50

Prestige 5 courses 
72.50

6 courses 

56.50

Prestige 6 courses 
86.50

Wines per bottle can be found on our winelist

https://www.harrysmaastricht.com/menu-pdfs?c=wine


ADDITIONAL OPTIONS 
& PRICING 

FLOWERS  per vase

Additional table flowers

by florist Jan de Ridder.12.50

GIFTS per person

Several gift options for

your guests to take home as

a memory of the event.

CHOCOLATE BONBONS

from chocolatier Friandises

200 or 400 gram

 14.50 / 22.50

EAU DE BEAUMONT 

Home Fragrance 125 ml 28.00

BOTTLE HARRY’S 

CRÉMANT D’ALSACE 

46.50

COMPLIMENTARY

AMBIENCE

For all events we decorate the space

and the tables with ambient lights

for a warm atmosphere. 

MENU CARDS

On request we can make up

personalized menu cards with the

names of your guests and a

text or image of your preference.



All our prices are in Euros and include VAT.
Prices and availability are subject to change.

The minimum spend may vary based on 
demand.

MINIMUM 
SPEND

A minimum spend of 15.000,- applies to a 

restaurant buyout. If the invoice is lower 

than the minimum spend we will charge the 

difference as room rental.


