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Welcome  
to the Engelsburg

The „Engelsburg“ welcomes you to a house 

with over 300 years of history.

Let yourself be surprised and fascinated by 

the warm atmosphere of the former manor 

house. A warm and professional team  

welcomes you.



Frank  
Wellhausen

Event Manager

02361-201-123 

bankett@parkhotel-engelsburg.de



David  
and his Crew

Kitchen management

02361-201-125 

engels@parkhotel-engelsburg.de



Unforgettable  
moments make  
life beautiful

The moments shared with family, friends or 

even business partners and colleagues can 

enrich a life so much and are so important 

for our memories.

To ensure that every celebration, no matter 

what the occasion, is unforgettable for you 

and an enrichment for your treasure trove of 

memories, we do everything we can to stage 

these special moments for you individually 

and perfectly - that‘s what we stand for!



Fireplace room  
90m2 

The showpiece of the event area 
is our noble fireside room.

for up to  
50 people

Room Gabriel 
55 m² 

Our Gabriel room is wonderfully 
tranquil and bright, as central 

as it is quiet.

for up to  
36 people

Room Raphael
54 m² 

Our Raphael room is very  
spacious and inviting.

for up to  
36 people

Engels in der Burg 
150 m²

Timeless elegance meets  
modern ambience. Our  

restaurant is the ideal location.

for up to  
90 people

Premises

to celebrate



Engels 
in der Burg
150m² / 90 persons

Receptions, menus or buffets - weddings, 

birthdays and other celebrations for up to  

90 people are professionally organised for 

you from A to Z here.



Fireplace room
90m² / 50 persons

The showpiece for the event area is our  

noble fireplace room. Here you will find an 

extraordinary ambience in a room of 90 sqm 

with stucco decoration, chandeliers, parquet 

flooring and an open fireplace, which creates 

an elegant setting for your event. The terrace 

is accessible through large old doors. From 

a working lunch to a product presentation - 

this room suits every event.



Room Raphael
55m² / 36 persons

Our Raphael room is very spacious and invi-

ting, with its high ceiling and large windows 

providing a lot of space and openness. A new 

lighting concept and new carpeting add a 

touch of cosiness.



Raum Gabriel
55m² / 36 persons

Our Gabriel room is wonderfully tranquil and 

bright, as central as it is quiet, and quickly 

conveys a „feel-good“ character to its guests 

with a good portion of charm. With its direct 

exit to the terrace and the beautiful view of 

the garden, it is also very popular with our 

guests on many occasions.



Terrace
200m² / 100 persons

Are you dreaming of an unforgettable  

celebration - in a historical ambience?! Then 

the Engelsburg is exactly the right address for 

you. In addition to our fantastic event rooms, 

our terrace also offers a unique ambience. 

Let your gaze wander from the Engelsburg, 

over the historic city wall, into our beautiful  

Garden roam - heavenly!



Fingerfood 
Crostini | Cucumber | Salmon    

 2 pieces - 5,00 €

Black pudding praline | apple chutney  

 2 pieces - 6,00 €

Baked shrimp in potato coat 2    

2 pieces - 7,00 €

Pink roast beef with fresh farmhouse  

bread and caper cream    

2 pieces - 8,00 €

Beef tartar         

2 pieces - 8,00 €

Gorgonzola | Walnut baguette | Pear chutney   

2 pieces - 7,00 €

Veal curry sausage        

jar - 5,50 €

Mini soup of your choice 

glass - 5,50 €

To the reception 
Engelsburg sparkling wine - house brand       

0,75 l  -  32,50 €

Bouvet-Ladubay, Bouvet Crémant de Loire,  

Brut Rosé         

0,75 l  -  54,50 €

Veuve Clicquot Ponsardin Brut      

0,75l   -  70,00 €

Möller orange juice / Möller rhubarb juice  

1 l  -   11,50 €



Buffet and menu  
suggestions

All offers are only excerpts from our  

repertoire. We will be happy to work out a 

buffet or menu/buffet combination indivi- 

dually tailored to your wishes.

We offer our menus from 15 people and  

buffets from 30 people.



Buffet I 
Salad bar with baby leaf lettuce, tomatoes and 

cucumbers, mango and balsamic vinaigrette

Mediterranean lentil salad 

House-pickled salmon | avocado cream Beef 

carpaccio 

Baguette | Olive bread | Butter

* * *

Westphalian Onion Roast Roasted Salmon 

Fillet | Crustacean Bisque 

Gnocchis

Potato gratin 

Colourful vegetables 

Roasted pointed 

cabbage

* * *

Cappuccino mousse

Vanilla Panna Cotta | Blueberries

46,00 € per person

Buffet II 
Salad bar with baby leaf lettuce, tomatoes and 

cucumbers, mango and balsamic vinaigrette

Marinated boiled beef | fried prawns |  

tomatoes | herbs

Cous Cous Salad 

 Fennel | Pomegranate

Buffalo mozzarella | Tomatoes | Pesto

Baguette | Olive bread | Butter

* * *

Veal cutlets | mushroom cream

Pike perch | Dashi beurre blanc

spaetzle

Boiled potatoes 

Mediterranean grilled vegetables 

Mixed vegetables

* * *

Passion fruit crème brûlée

Tonka bean mousse in a glass

59,00 €  per person

Buffet III 
Potato soup

Salad bar with baby leaf lettuce, tomatoes and 

cucumbers, mango and balsamic vinaigrette

Vitello Tonnato

Mediterranean Pasta Salad | Dried Tomatoes |  

Pine Nuts

Bulgur salad | Mint | Sesame 

Baguette | Olive bread | Butter

* * *

Dorade

Roast beef roasted in one piece,  

carved at the buffet

Kikok Corn Chicken Fregolarisotto

Truffled mashed potatoes 

Leaf spinach

Colourful vegetables

* * *

Lemon mascarpone cream 

Valrhona chocolate mousse

69,00 €  per person



Menu I 
Oxtail Essence | Leek | Mushrooms

* * *

Braised veal cheeks | polenta | green  

asparagus

or

Char fillet | Mussel mousse | Pointed cabbage | 

 Sweet potato puree

* * *

 Passion fruit crème brûlée 

50,00 € per person



Menu II 
Wild Herbs | Fried Gambas | Parmesan | Lime 

Vinaigrette

***

Salmon fillet | Fregola | Cauliflower |  

Beurre Blanc 

or

Fillet of beef | truffled mashed potatoes |

Grilled herb mushrooms

***

Banana Mousse | Valrhona Chocolate

55,00 € per person



Menu III 
Potato Soup | Porcini Pesto | Chives

* * *

Grilled scallop | roasted onion broth | grilled 

cauliflower | coffee salt

* * *

Monkfish | white tomato foam | herb risotto | 

spring onions

or

Veal loin | Bernais foam | Risolee potatoes | 

Caramelised sugar snap peas

* * *

Almond cake | Tonka bean ice cream |

Raspberry gel

65,00 € per person



Engels  
Pleasure Journey 

GGreetings from the kitchen

* * *

Ora King Salmon | Caviar | Carrot |  

Dashi Vinaigrette

* * *

Tea from the tomato

* * *

Quail | Potato | Bacon | Onion

* * *

Halibut | creamed pointed cabbage |  

champagne foam

* * *

Small refreshment: Mango | Basil

* * *

Veal cheeks | Variation of celery | Leek | Jus

* * *

Pear Helene „2.0.“

99,99 € per person



Midnight snack

Cheese selection with bread basket  

€12.00 per person

Curry sausage in a glass with bread (served)  

€ 5.50 per person

Midnight soup of your choice | with bread  

basket from 5,50 € per person



Beverage packages

Valid from 30 persons, for eight hours  

(excluding champagne reception)

Drinks served after eight hours and/or not  

included in the above packages will be  

charged according to consumption.

Flat rate I 
Coca Cola, Coca Cola light, Fanta, Sprite, 

mineral water, apple & orange juice

König Pilsener on tap, Benediktiner wheat 

beer, non-alcoholic pilsner and wheat beer

One type of red and one type of white wine 

(e.g. Grauer Burgunder/Herrenberg  

Germany and Merlot/Primitivo/Italy)

Flat rate II 
Coca Cola, Coca Cola light, Fanta, Sprite, 

mineral water, apple & orange juice

König Pilsener on tap, Benediktiner wheat 

beer, non-alcoholic pilsner and wheat beer

One type of red and one type of white wine 

(e.g. Grauer Burgunder/Herrenberg  

Germany and Merlot/Primitivo/Italy)

„Engelsburg sparkling wine“ 

house brand Coffee specialities

49,00 € per person 58,00 € per person



Children

Children under 6 years: 

Food and drinks are not charged

Children between 6 and 12 years: 

Food and drinks are charged at 50%

Children from the age of 12: 

Food and drinks are charged in full



Things to know

Room preparation costs:

Fireplace room / 90 m²  300,00 €

Room Raphael / 54 m² 200,00 €

Room Gabriel / 55 m² 200,00 €

Restaurant Engels / 150 m² 400,00 € 

Chair coversper piece   12,00  €  

Menu cardsper piece       3,00  €  

Table plan (A3) piece       3,00  €  

Candlestick (5 arms) piece   10,00  €  

 

Plate price/plate

money for brought along 

Cakes & piesper   person        4,00  €  

Corkage fee per bottle    20,00  €  

Projector   80,00  € 

Canvas   45,00  € 

Conditions:

All prices include the statutory value-added 

tax. Prices are subject to change without  

notice. Please also note our GTC‘s at 

www.engels-in-der-burg.de



Last but not least

•  For evening events, there is a dead line  

until 2:30 a.m., after which our lobby bar is 

at your disposal.

•  A minimum turnover of 7,000.00 euros 

must be guaranteed for your closed event 

in our restaurant. If the minimum turnover 

is not reached, we will charge the differen-

ce as room rent.

•  For invoices that are expected to exceed  

€ 1,000.00, we ask you to pay 50% of the 

expected invoice amount in advance. In 

this case, an advance invoice will be issued 

by the restaurant, which you are kindly  

requested to transfer up to 14 working 

days before the start of the event.

•  If we host your event or wedding celebration 

with at least 50 people, you may stay over-

night at our expense in a beautiful deluxe 

room in the beautiful Engelsburg and we 

invite you to breakfast the next day!



Engels in der Burg 
Augustinessenstraße 10 | 45657 Recklinghausen | Phone:: 02361-2010 | Fax: 02361-201-120

www.parkhotel-engelsburg.de | www.engels-in-der-burg.de


