Welcome at

Monastery Nieuwkerk
Goirle
Monastery Nieuwkerk Goirle was a Dutch monastery that
is located in the area ‘Nieuwkerk’. This estate is located
on the Dutch-Belgian border between the towns of
Goirle (NL) and Poppel (BE).
The area used to have an important role during the
80-year war. In 1639 a frontier church was built. The
citizens of Tilburg then also built a church near the border
in 1652. The area that until then was called Steenvoirt was
now given the name Nieuwkerk.
In 1799 the border church was demolished and the
chapel Sint-Jans-Gool was built on the same spot. This
chapel still stands today and was restored in the 1980s.
An estate was created. Baron ‘De Meester de
Betzenbroek’s used to own this estate. He had a
monastery built, which was consecrated on June 1st, 1913.
Priests in training were educated there.
At the end of the 1950s, the monastery came into the
hands of the Trappists (Koningshoeve) and later
Franciscans turned it into a rest home for returning
sisters.

Subsequently, the monastery was home to the
Priestly Brotherhood of Saint Pius X and a congregation
from Maastricht. The Belgian baron Eric de Jamblinne de
Meux, who bought the complex from the Franciscans in
1986, is the current owner of the monastery, chapel and
underground.
In 1997, the religious destination came to an end and a
private individual settled in and converted the monastery
into a residence and horse breeding facility.
In 2006 the same owners opened a center for reflection.
Unfortunately, that formula turned out to be unviable.
Subsequently, the couple Naalden converted it into a
conference center hotel.
Jochem de Jong is the current owner of
monastery Nieuwkerk. “This is a welcoming location in a
beautiful rural setting, where you can have lunch, drink,
get married, meet and celebrate.” You are welcome for
various occasions. Enjoy!

Coffee
Coffee ……………………………….. 2.75
Latte ………………………………….. 2.80
Cappuccino ………………………. 3.00
Latte Macchiato ……………….. 3.50
Caramel Syrup + 0.60

Espresso ……………………………. 2.50
Double espresso ……………….. 4.50
Everything is available
caffeine-free
Coffee tip! Monastery bonbon

1.00

Something Special
ALCOHOLIC COFFEE
Irish, Spanish, Italian, French coffee ………………………………………………. 8.25
Irisch whiskey, Licor 43, Amaretto of Cointreau

Hasselt Kaffee ………………………………………………………………………………….. 4.50

PASTRY

Something Sweet

Apple Pie …………………………………………………………………………………………..
Apple Pie with a Layer of Caramel ………………………………………………….
Homemade Carrot cake ………………………………………………………………….
Gluten-free Apple Pie ……………………………………………………………………..
Apple Strudel ……………………………………………………………………………………

4.25
4.00
4.00
4.00
5.50

Plate with sweets …………………………………………………………………………….. 12.50
Different sweets

with whipped cream +0.60

LOCAL SNACK
‘Brabants worstenbroodje’ ……………………………………………………………… 3.50
Sausage roll (also vegetarian available)

Tea

Tea …………………………………………………………………………………………………….. 2.75
Various flavors

Fresh Mint Tea …………………………………………………………………………………. 3.50
With honey

Fresh Ginger Tea ……………………………………………………………………………… 3.50
With honey

Chai Latte
Turmeric / Kurkuma …………………………………………………………………………. 4.00
Superfood kurkuma, cinnamon and a touch of ginger

Beetroot …………………………………………………………………………………………… 4.00
Beetroot, coconut blossom and ginger

Ginger‘n Spice …………………………………………………………………………………. 4.00
Black tea, ginger and clove

Hot Chocolate
CHOCOLATE
Hot Chocolate …………………………………………………………………………………. 3.40
With whipped cream +0.60

Hot Chocolate with Schrobbelèr or Stroh Rum …………………………….. 5.50
With whipped cream +0.60

Soft Drinks and Water
Coca-Cola ………………………… 2.80

Lipton Ice-Tea ………………….. 2.80

Normal, light, zero

Lemon, green tea

Chaudfontaine 0.25 L. …….. 2.60

Finley ………………………………… 2.80

Still, sparkling

Tonic, bitter lemon, ginger ale

Chaudfontaine 0.75 L. …….. 4.95

Rivella ……………………………….. 2.80

Still, sparkling

Light sparkling

Fanta …………………………………. 2.80

Crodino …………………………….. 2.80

Orange, cassis

Bittersweet with a ﬁrm bite

Sprite ………………………………… 2.80
Light sparkling

Fruit Juices
JUICES
Fresh Orange Juice ………………………………………………………………………….. 3.50
Freshly squeezed everyday

Minute Maid Fruit Juice ………………………………………………………………….. 2.80
Apple Juice
Tomato Juice

Fristi ………………………………………………………………………………………………….. 2.80
Chocomel …………………………………………………………………………………………. 2.80
Milk …………………………………………………………………………………………………… 2.50

House Wines
White Dry …………………………………………………………………………………………. 4.00
Blye Mense, Chenin Blanc, South-Africa - bottle 18.50

Red …………………………………………………………………………………………………… 4.00
Blye Mense, Cabernet sauvignon/Merlot, South-Africa - bottle 18.50

Rosé …………………………………………………………………………………………………. 4.00
Blye Mense, Cape Rose, South-Africa - bottle - 18.50

White Wines
Sauvignon Blanc ……………………………………………………………………………… 4.50
Croix d’Or, France - bottle 20,50

EXTRA BOTTLE
Chardonnay ………………………………………………………………………………………
OF WATER
4.50
Treat yourself with a

Sweet White Wine …………………………………………………………………………..
4.00
nice, cold bottle of
Sonnengarten kellerei, Germany - bottle 18,50

Chaudfontaine 0.75 L.
4.95

Non-Alcohol Wine …………………………………………………………………………… 4.00
Natureco, Muscat - bottle 18,50

Red Wines
Cabernet Sauvignon ……………………………………………………………………….. 4.50
Croix d’Or, France - bottle 20,50

Merlot ………………………………………………………………………………………………. 4.50
Croix d’Or, France - bottle 20,50

Bubbles

Prosecco …………………………………………………………………………………………..
Kir ………………………………………………………………………………………………………
Kir Royal ……………………………………………………………………………………………
Cava …………………………………………………………………………………………………..

Port, Sherry and Vermouth

4.75
5.50
6.25
5.50

Offley Port ……………………………………………………………………………………….. 4.50
Tawny, Ruby, White

Martini ……………………………………………………………………………………………… 4.50
White, Red

Sherry ……………………………………………………………………………………………….. 4.50
Medium, Dry

Draft Beers

Hertog Jan 0.25 L. …………………………………………………………………………… 2.80
Hertog Jan 0.5L. ……………………………………………………………………………… 5.00
Jupiler 0.25L. …………………………………………………………………………………… 2.60
Jupiler 0.5L. ……………………………………………………………………………………… 5.00

SPECIALTY BEERS
La Trappe Dubbel …………………………………………………………………………….. 4.75
Classic dark trappist beer with a full taste - 7%
with grenadine +0.50

Seasonal Draft Beer ………………………………………………………………………….
Ask our employees

5.00

Bottled Beers
LA TRAPPE

NON-ALCOHOL BEER

Pure - 4.5% ………………………….. 3.50

Normal - Bavaria 0.0% ………….. 3.00

White Trappist - 5.5% …………. 4.00

White - Bavaria 0.0% …………….. 3.50

Blond - 6.5% ………………………… 4.75
Bock beer - 7.0% …………………. 4.75

Radler Lemon - Bavaria 0.0% .. 3.50
Leffe Blond - 0.0% ………………. 4.50

Isid’or - 7.5% ………………………… 4.75

REMAINDERS

Tripel - 8.0% ………………………… 4.75

Bolder beer local beer - 8.0% … 5.00

Quadruppel - 10.0% ……………. 5.50

Duvel - 8.5% ………………………… 5.50

URTHEL

Zundert - 8.0% …………………….. 4.75

Saisonnière - 6.0% ………………. 5.00

Radler Lemon - 2.0% ………….. 3.50

Hop-It - 9.5% ………………………. 5.00

Old Brown - 3.0% ……………….. 3.50

Samaranth - 11.5% ……………….. 5.00

Omer - 8.0% ………………………… 4.75

LE FORT

Palm - 5.2% ………………………….. 4.00

Dubbel - 9.0% ……………………… 5.00
Tripel - 8.8% …………………………. 5.00

Tripel Karmeliet - 8.4% ……….. 5.50

MAX

Blĳe Bakkes Goirle - 6.8% …….. 4.75

Goose IPA - 5.9% ………………… 4.75

Rosé beer - 4.5% …………………. 4.00

Grisette Blond Bio - 6.8% …… 4.00

Kriek - 3.5% …………………………. 4.00

DOG BEER
for our dog friends

Liqueurs
PREFER SOMETHING STRONGER?
We also have an extensive range of rum, gin, whiskey,
and much more on the next page!

4.00

Whiskey, Vodka and Rum
BLENDED SCOTCH

BOURBON

Johnnie Walker Black label …. 5.60

Jack Daniels ………………………. 5.50

Johnnie Walker Red label …… 5.50

RUM

Ardbeg ………………………………. 9.00

Bacardi White, Lemon, Raz ……. 5.00

IRISH

Bacardi Oakheart …………………. 5.00

Jameson …………………………… 5.00

Liqueurs
Eggnog ……………………………… 4.00

Licor 43 ……………………………… 4.50

Amaretto Di Saronno ……….. 5.00

Limoncello …………………………. 3.00

Bailey’s ………………………………. 5.00

Pernod Ricard Pastis ………….. 4.00

Citroen Brandewĳn ………….. 3.50
Jenever Berries, Jonge, Oud ….. 3.50

Rémy Martin VSOP ………….. 6.00

Cointreau ………………………….. 5.00

Tia Maria ……………………………. 4.50

Grand Marnier ………………….. 5.00

Vieux Dujardin ……………………… 3.00

Schrobbelèr ………………………. 3.00

Jägermeister …………………….. 3.50

Gin Tonics

Hendrick’s ………………………………………………………………………………………… 9.50
With tonic

Monkey 47 Gin …………………………………………………………………………………. 9.50
With tonic

Gordon’s Pink Gin ……………………………………………………………………………. 7.50
With tonic

Soups

Lunchmenu 10.30h until 16.00h

Tomato Soup ……………………………………………………………………………………. 5.75
Soup of tomatoes, whipped cream, spring onions and croutons

Wild Mushrooms Soup ……………………………………………………………………. 6.50
Soup of wild mushrooms, spring onions, and a touch of truffle

Soup of the Season ………………………………………………………………………….. 6.50
Ask our employees
Like some bread? That’s ﬁne! +3.00 with dip of choice

Grilled

Sandwiches

Grilled Sandwich Jozef ……………………………………………………………………. 7.00
With ham/cheese or just cheese

Grilled Sandwich Judas …………………………………………………………………… 7.50
Grilled cheese sandwich with slowly cooked chicken, pesto, bacon

Grilled Sandwich Maria …………………………………………………………………… 7.50
Grilled sandwich with goat cheese, sun-dried tomatoes, mix of seeds, red onion
and apple syrup dressing

Grilled Sandwich Andreas ………………………………………………………………. 8.00
Grilled Sandwich with cheddar cheese, pulled chicken, jalapeños, guacamole
and tortilla chips

Salads

Shellﬁsh ……………………………………………………………………………………………. 19.50
Scallops, king prawns, langoustine, red onion, samphire, croutons
and chili-cream dressing

Betinne Blanc ………………………………………………………………………………….. 16.50
Goat cheese on toast from brioche, honey, sun-dried tomatoes, mixed nuts,
blue grapes and apple syrup dressing

Tenderloin furikake …………………………………………………………………………. 18.50
Oriental vegetables, bacon, sesame seeds, shiitake, wasabi prawn crackers and
yakitori

Quinoa ……………………………………………………………………………………………… 17.50
Jackfruit, ratatouille, red onion, olives, sun-dried tomatoes,
seed mix, vegetable chips and garden herb-garlic oil
Salads are served with a Klooster bread and butter*

Lunchmenu 10.30h tot 16.00h

Monastery Sandwiches

Beef Carpaccio ………………………………………………………………………………… 12.50
Bacon, seed mix, sun-dried tomatoes, salad, cheese crisp, Parmesan cheese
and truffle mayonnaise

Smoked Salmon ……………………………………………………………………………….. 13.50
Chive cream cheese, sun-dried tomatoes, seed mix, red onion, apple capers,
vegetable chips, salad and mustard-dill dressing

Betinne Blanc …………………………………………………………………………………… 12.50
Goat cheese, honey, sun-dried tomatoes, mixed nuts, blue grapes, salad and
apple syrup dressing

Burgundian Beef Croquettes ………………………………………………………….. 10.50
Two Burgundian beef croquettes with mustard

Dutch Shrimp Croquettes ……………………………………………………………….. 14.50
Shrimp croquettes with mustard-dill sauce

Pulled Chicken …………………………………………………………………………………. 11.50
With BBQ hickory sauce and coleslaw

Homemade Chicken Ragout ………………………………………………………….. 12.50
With various types of mushrooms

Lunchmenu 10.30h tot 16.00h

Monastery Specials

Bouncer Nieuwkerk …………………………………………………………………………. 10.50
Two slices of monastic bread, three fried eggs, ham, cheese, bacon and a salad.
Would you like to add a croquette? +2.50

Omelet Father Frans ………………………………………………………………………. 11.00
Baked tomato, mushrooms and spring onion with the bread

Flammkuchen ………………………………………………………………………………….. 10.50
Crème frache, bacon, leek, red onion and grated cheese (vegetarian available)

Club sandwich Monastery Nieuwkerk Meat …………………………………. 13.50
Toast of sourdough bread, smoked chicken breast, bacon, salad, tomato,
cucumber, vegetable chips and homemade club sauce

Club sandwich Monastery Nieuwkerk Fish ……………………………………. 15.00
Toast of sourdough bread, smoked salmon, salad, tomato, cucumber,
vegetable chips and homemade club sauce

Club sandwich Monastery Nieuwkerk Vegan ……………………………….. 13.50
Toast with sourdough bread, vegetable cheese, beetroot bacon, salad,
tomato, cucumber, vegetable chips and homemade club sauce

‘Twelve a Clock Break’ Meat …………………………………………………………… 12.50
Monastery bread with fried egg, farmer’s ham, Burgundian beef croquette and
beef carpaccio salad

‘Twelve a Clock Break’ Fish …………………………………………………………….. 14.50
Monastery bread with fried egg, cheese, shrimp croquettes and
smoked salmon salad

‘Twelve a Clock Break’ Vegan ………………………………………………………….

13.50

Monastery bread with vegetable cheese, vegan croquette and quinoa salad

For the Little Ones
‘Brabants Worstenbroodje’/ Sausage Roll …………………………………….. 3.50
Children’s Sandwich ………………………………………………………………………… 3.00
Monastery sandwich with jam or sprinkles

Snacks 10.30h until …

Snacks

Oven-fresh Monastery sourdough bread ………………………………………. 7.50
With aioli, butter and truffle mayonnaise

Well-Stocked Plate of Goodies ………………………………………………………. 20.50
Various farmhouse cheeses, sausages, olives, sun-dried tomatoes,
onions from Amsterdam, cheese sticks, kletzen bread, red onion compote
and apple syrup

Plate with Cheese ……………………………………………………………………………. 16.00
A well-stocked tray with delicious cheeses from the region, cheese sticks,
onions from Amsterdam, kletzen bread, red onion compote and apple syrup

Plate with Pata Negra ……………………………………………………………………… 12.50
100 grams of exclusive Spanish Iberico ham

Crunchy chicken ………………………………………………………………………………. 9.00
Crunchy chicken with yakitori dip and chili sauce
Portion of 8 pieces
Portion of 12 pieces - 12.50

Bitterballs …………………………………………………………………………………………. 6.50
Bitterball from ‘Tra’ with mustard and mayonnaise
Portion of 8 pieces
Portion of 12 pieces - 9.00

Mixed Snacks …………………………………………………………………………………… 7.50
A mix of snacks from ‘Tra’ served with various sauces
Portion of 8 pieces
Portion of 12 pieces - 11.00

Mixed Vegan Snacks ………………………………………………………………………… 9.00
A mix of different vegan snacks
Portion of 8 pieces
Portion of 12 pieces - 12.50

Gyoza dumplings …………………………………………………………………………….. 9.50
With hoisin (vegan)
Portion of 6 pieces

Tortillachips Pollo out of the oven ………………………………………………….. 11.50
Nachos with tomato salsa, cheddar, red onion, pulled chicken, jalapeños,
sour cream, guacamole and chili sauce (vegetarian available for 8.50)

Diner 17.00h until 20.00h

Starters

Oven-Fresh Monastery sourdough bread …………………………………….. 7.50
With aioli, butter and truffle mayonnaise

Tomato Soup ……………………………………………………………………………………. 5.75
Soup of tomatoes, whipped cream, spring onion and croutons

Wild Mushrooms Soup ……………………………………………………………………. 6.50
Soup of wild mushrooms, spring onion and a touch of truffle

Soup of the Season ………………………………………………………………………….. 6.50
Ask our employees

Beef Tataki ……………………………………………………………………………………….. 12.50
Sesame seeds, fried onions, spring onions, shiitake, soy syrup and yakitori dip

Beetroot Parade ………………………………………………………………………………. 10.50
Red beet carpaccio, chioggia beet sweet and sour, yellow beet chutney and
balsamic syrup (vegan)

Papadum hummus …………………………………………………………………………… 9.50
Ratatouille, roasted tomatoes and vegetable chips (vegan)

Duo Scallap and Pata Negra …………………………………………………………… 13.50
With truffle mayonnaise and brioche toast

Prawns Pil Pil ……………………………………………………………………………………. 11.50
Shrimp, red peppers, parsley, garlic, olive oil, lemon and monastery bread

Salads

Shellﬁsh ……………………………………………………………………………………………. 19.50
Scallops, king prawns, langoustine, red onion, samphire, croutons
and chili-cream dressing

Betinne Blanc ………………………………………………………………………………….. 16.50
Goat cheese on toast from brioche, honey, sun-dried tomatoes, mixed nuts,
blue grapes and apple syrup dressing

Tenderloin furikake …………………………………………………………………………. 18.50
Oriental vegetables, bacon, sesame seeds, shiitake, wasabi prawn crackers and
yakitori

Quinoa ……………………………………………………………………………………………… 17.50
Jackfruit, ratatouille, red onion, olives, sun-dried tomatoes,
seed mix, vegetable chips and garden herb-garlic oil
Salads are served with a monastery bread and butter*

Main Dishes
“More Life Less Meat” Burger ………………………………………………………… 17.50
Falafel-quinoa burger, lettuce, red onion compote, pickles and grilled bell pepper spread (vegan)

Monastery Burger ……………………………………………………………………………. 17.50
200 gram beef burger from ‘t Zandeind with bacon, cheddar,
red onion compote, pickles, lettuce and burger sauce

Massala Curry ………………………………………………………………………………….. 18.00
Curry with Quorn, papadum, sweet potato, spring onion and lotus root and
naan bread (vegan)

Pan of Stew ………………………………………………………………………………………. 16.00
Beef stew with vegetables

Veal Sukade with Wine Gravy …………………………………………………………. 22.50
With hot lightning based on sweet potato

Schnitzel Monastery ……………………………………………………………………….. 18.50
With mushrooms, bacon, red onion, leek and a fried egg

Dutch Steak ……………………………………………………………………………………… 21.50
With natural gravy

Mediterranean Fish Stew ……………………………………………………………….. 22.50
Various types of ﬁsh, crustaceans and shellﬁsh in saffron sauce

Cod Fillet ………………………………………………………………………………………….. 23.50
Baked on the skin with garlic-sage gravy
All main courses are served with an appropriate garnish*

For the Little Ones
Kids Menu ………………………………………………………………………………………… 10.50
Choice of ‘frikandel’, chicken nuggets or chicken satay or pizza margarita,
a children’s ice cream and a surprise

Desserts 12.00h until 20.00h

Desserts

Stewed Pear Tartelette ……………………………………………………………………. 11.50
With crispy cinnamon ice cream and cream Swiss

Buckwheat Biscuit Stacker …………………………………………………………….. 10.50
With chocolate mousse and cranberry ice cream (vegan)

Raspberry Cheesecake ……………………………………………………………………. 9.50
With white chocolate crumble

Hanging Vanilla ………………………………………………………………………………… 7.50
With red fruit compote

Apple Strudel …………………………………………………………………………………… 11.50
With gingerbread ice cream and caramel cream

Plate with Sweets …………………………………………………………………………….. 12.50
Plate with ﬁve different sweets

Ice Cream

Magnum …………………………………………………………………………………………… 3.50
Cornetto …………………………………………………………………………………………… 2.50
Raketje ……………………………………………………………………………………………… 1.50
Calippo …………………………………………………………………………………………….. 2.00

Extras

Bread with Dip of Choice ………………………………………………………………… 2.50
Portion of Fries ………………………………………………………………………………… 3.00
Portion of Vegetables ……………………………………………………………………… 3.00
Portion of Mixed Salad ……………………………………………………………………. 3.00
Cup of Mayonnaise, ketchup, curry, aioli, truffle mayonnaise,
chili sauce , Yakitori dip or Mustard ………………………………………………… 1.00

Terrace & Walking
At Monastery Nieuwkerk Goirle
you can completely relax, enjoy
the delicious food, a nice drink
and of course the beautiful
surroundings. Get away from all
the hustle and bustle, a moment
for yourself, enjoying the warm
home feeling that we want our
guests to experience.
The estate is surrounded by beautiful forests and is within
walking distance of the
Regte Heide, the Halve Maan,
Landgoed Ooienvaarsnest and
Rielslaag.
Cool off under the trees in the
summer after a lovely walk in
nature. Ask for a walking route at
the bar.
Next to the monastery is a nature
garden where you can ﬁnd
beautiful flowers, vegetable
gardens, butterflies and
dragonflies (limited opening
hours).

Good to Know
• Keep an eye on our Facebook page for the best terrace concerts and events!
• Large groups are of course also welcome if you let us know when you are coming.
@kloosternieuwkerkgoirle
@Klooster Nieuwkerk Goirle

Breakfast
Did you know that you can also
have breakfast at Monastery
Nieuwkerk. Come by and enjoy
our delicious breakfast
buffet with a boiled egg and fresh
orange juice, good coffee, various
types of bread, croissants,
chocolate rolls, yogurt from the
region and fresh fruit.
Daily from 7:00 am to 10:00 am
and on weekends from 8:00 am
to 11:00 am for only €15.00 per
person.

Good to Know
• Would you like to sit at a well-laid table with your group? This is possible for €17.50 per
person.

Meetings
Meeting in an inspiring
environment?
Monastery Nieuwkerk is a place
that gives you energy, where you
can alternate productive
meetings with a relaxing walk in
the woods. Very pleasant for
holding a meeting, training,
coaching session, seminar,
workshop or several days.
You can also enjoy a delicious
meal after work at various
culinary levels, and you can also
stay overnight in our hotel.

Good to Know
• Our meeting rooms are equipped with a beamer and a flip chart and are prepared
according to your wishes.
• Possibly: team building activity in collaboration with Rocks ‘n Rivers.

Weddings & Parties
Getting married at Estate
Nieuwkerk is a party. Have your
wedding taken place in our
fairy tale chapel and celebrate it
in our forest hut or under the
apple trees? Everything is
possible. There are several
beautiful spaces, each with their
own atmosphere, ranging from
small and intimate to grand and
bustling.
You can celebrate your entire
wedding day or parts of it at
Monastery Nieuwkerk. The
wedding ceremony can also take
place with us. We arrange
everything down to the last detail
and take as much organization
out of your hands as possible, so
that you experience an
unforgettable and carefree day.
Do you have something else to
celebrate? Of course, you can!
Whether it’s an anniversary, a
birthday or just a nice drink with a
group of friends. It’s all possible at
Monastery Nieuwkerk.

Good to Know
• Monastery Nieuwkerk Goirle is an official wedding location.
• It is possible to stay overnight with your guests after the party is possible up to 42 people.
• You can be spoiled at every culinary level.

Hotel
Monastery Nieuwkerk has 21
rooms, including 10 with private
bathroom and television and 11
with shared sanitary facilities. The
rooms are all different in shape
and design with a nod to the
building’s origins. The beds and
facilities in all rooms are intended
to pamper and relax you.
For guests who like to do
something special, we have a
number of nice packages with
which you can enjoy both
Monastery Nieuwkerk and
various facilities in the area.
We also offer you 20% on the
green fee at
Estate Nieuwkerk golf club.
Monastery Nieuwkerk offers you
a 20% discount on presentation
of your receipt at the entrance,
including the rental of bathrobe
and towels at Thermen Goirle.

Good to Know
• Our rooms can be combined with weddings, parties and meetings.
• There is no elevator in the building.
• An overnight stay includes breakfast.

Funerals
Say goodbye to your loved one in
the Chapel, but also in the
Monastery. Take your time, rest
and space in this special place
in the woods. In the chapel, you
can enjoy an intimate farewell
ceremony for up to 190 people.
You can also light a candle in the
monastery garden at the Maria
altar. Finish with a cup of coffee or
tea, tasty sandwiches or a drink.
A condolence in the chapel can
be arranged ecclesiastically or
ceremonially. With a coffee table
afterwards to talk and reminisce
about beautiful memories.
Monastery Nieuwkerk offers you
the opportunity to say goodbye.

Good to Know
• Monastery Nieuwkerk works closely with Nemas funeral care.
• Monastery Nieuwkerk Goirle is located a stone’s throw from
the Hoevens Nature Cemetery.

Our Areas

Make use of our living room, an open
space with a ﬁreplace and beautiful patio
doors that can be opened when the
weather is nice.

For renting a meeting room, you can visit
our monastery room.

For large parties and dinners, you can
visit our large hall. These can also be split
into two intimate, cozy spaces.

The chapel is a beautiful space for
ceremonies. Here we still hold mass
every Sunday morning at 9:00 am.

During the summer we recommend that you have a magical dinner
under the apple trees or in bad weather in our forest hut.

Contact
Curious about the possibilities or do you have any questions?
Contact us via info@kloosternieuwkerkgoirle.nl or
call + 31 (0)13 530 25 10.
We are happy to help you make your choice.

WiFi: Klooster Beveiligd
Password: klooster2015

