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CHEF SERVEERT
Catering is all about customer experience. So, as far as we are 

concerned, there is no need for company restaurants to be 

businesslike. On the contrary, guests should experience it as a 

pleasure! No matter whether they come for lunch, coffee with 

a client, or a packed meal for overtime. So we are proud to 

introduce our new concept: Chef serveert. A new approach to 

corporate catering.

Chef serveert means that the person behind the counter is 

‘your’ chef, with all food freshly prepared on the premises. 

However, this doesn’t mean guests have to settle for whatever 

is in the pot. They are presented with a choice of filled rolls, 

soups, salads and hot dishes, all made with fresh products. 

Besides being delicious, the items on our Chef serveert 

menu are often healthier. And healthy guests – in this case 

your employees – experience less illness and perform 

more effectively. 

Chef serveert is corporate catering delivered with culinary 

expertise. It goes without saying that the interior should 

contribute to the experience. Atmosphere and conviviality 

play an important part in making every lunch a pleasure. 

Would your company restaurant benefit from restyling? 

Then we will be happy to help you decide on the layout, 

interior and furnishing. 

We are also a thought partner when it comes to the financial 

side of things. We agree prices with you and your employees 

can use several methods of payment. And don't worry, you 

won't have to deal with split invoicing: everything is clearly 

listed on a single monthly invoice. 

Of course, ultimately it's all about the guests – your 

employees. They must want to come back. So we do our 

utmost to keep them happy. And we succeed. Our average 

rating is 8.3 out of 10, and as many as 98% of our guests say 

they would recommend us to others!

ABOUT BEIJK CATERING
We are Beijk Catering. A group of enthusiastic entrepreneurs 

who provide outstanding customer service. We are committed 

to delivering quality, superior customer experience and 

enjoyment. We take social responsibility seriously, treat 

our employees well and operate in partnership with local 

suppliers. We use organic and sustainably produced products 

and minimise waste. This is all part of our personal, flexible 

and solution-focused approach. What you see is what 

you get! 

What you see is what you get – quality – flexible – personal – sustainable – solution-focused – local – customer service – 

proud – communication – clear – atmosphere – no administrative hassle – socially responsible – delicious – healthy 
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We aim for satisfied guests . After all, we 

can only justify our existence if our guests 

return . Appeal, product range, pricing and 

the friendliness of our people all contribute 

to our primary goal – a satisfied guest .

CUSTOMER
SATISFACTION
To monitor customer satisfaction we use the following three measurement instruments:

KLANTENVERTELLEN.NL
Klantenvertellen.nl (the Dutch website name means ‘custo-

mers tell us’) is an independent organisation, to which we 

are affiliated, that measures customer satisfaction at our 

restaurants.

They do this as follows:

→ You as client provide a list of names and e-mail address of 

the guests who have a well-considered opinion about the 

restaurant.

→ Once a quarter these people are invited by e-mail to give 

their opinion about the various aspects of the restaurant.

→ If these responses result in a score less than six, the 

person concerned is contacted to find out what we can 

do better.

→ These results are discussed with you in our quarterly 

meeting.

+ Currently, 94% would recommend us .

+ Our current average score is 8 .

THUMBS UP THUMBS DOWN 
Thumbs up Thumbs down is an app we have developed 

ourselves. Twice a year we place this digital kiosk in the 

restaurant for a week. Our employees will ask the guests to 

give their opinion, in just a few moments. 

It works as follows:

→ The guest is asked to:

 • Press Thumbs up or Thumbs down.

 • Indicate the number of stars for three questions.

 • Enter their e-mail address.

 • Indicate whether they would like to participate in 

  klantenvertellen.nl.

→ These results are discussed with you in our quarterly 

meeting.

+ We get an average of about 45 responses during such a 

week .

+ Corrently, our Thumbs up percentage is 84% .

MANAGEMENT REPORTS 
Once a quarter we meet with you, our client, to discuss our 

collaboration. One of the topics that will always be on the 

agenda is your satisfaction.

We will ask you to given an assessment on the following two 

aspects:

→ How satisfied are you?

→ Would you recommend us?

+ Currently, 95% would recommend us .

+ Our current average client satisfaction score is 8 .5 .
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Hygiene is a requirement, and this is why we work 

according to standards that are stricter than the 

mandatory standards . However, to ensure that we achieve 

this, we have each of our locations inspected at least 

three times every two years . HYGIENE
We have our locations checked as follows:

INSPECTION BY HOUWERS HOLTACKERS
For this independent inspection, a Houwers Holtackers 

inspector visits one of our locations without giving prior 

notice. They assess whether the location operates accor-

ding to the directives of the catering hygiene code. Micro-

biological tests are also conducted. 

The location receives a report of the inspection and the tests 

in the form of a score and colour codes (green is excellent, 

orange is satisfactory but attention is needed for certain points, 

and red is unsatisfactory). These reports are stored digitally and 

are discussed with the client during the quarterly meeting.

Another advantage of the collaboration with Houwers 

Holtackers is that they are accepted by the Netherlands 

Food and Consumer Product Safety Authority (NVWA) as a 

recognised inspection company. This means that if Houwers 

Holtackers inspects the locations annually, these reports are 

also sent to the Netherlands Food and Consumer Product 

Safety Authority and where a positive inspection has been 

filed, the NVWA will log this as a safe location.

+ Our current average score is 8 .6 .

OWN INSPECTION
Our internal QME (Quality Management Evaluation) inspections 

also take place without prior notice being given and are 

performed by a few selected Beijk employees. They are well-

informed of the hygiene codes (for the hospitality and catering 

sectors) and of the working practices at each location.

The inspection consists of 110 questions that must all be 

answered. All questions are given a mark and if the mark is 

less than 6 a comment is included.

The report is discussed with the location manager 

immediately following the inspection. If necessary an action 

list is drawn up and the location must have these points 

resolved within two weeks.

The report and the signed and approved action list are stored 

digitally and reviewed with the client during the quarterly 

meeting.

It goes without saying that all reports are available to you as 

client at any time.

+ Our current average score is 8 .3 .

FOOD AND CONSUMER PRODUCT SAFETY AUTHORITY
Naturally, we are also subject to inspections from the Food 

and Consumer Product Safety Authority.  

+ During the past 10 years, no nonconformities have been

 established during these inspections .
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Hospitality and catering is more than the right range of products, the right ambiance 

and the right price . Hospitality and catering is about the experience . Understanding each 

other is probably just as important, but above all, we acknowledge that communicating 

is more than just talking, it is also listening .

COMMUNICATION

We want to communicate with:

OUR GUESTS
Every day our guests come to enjoy a delicious and honest 

lunch. During these visits, our people will be attentive and 

pick up the signals and where necessary will take action.

YOU AS CLIENT
In addition to our quarterly meetings you are welcome to drop 

by at any time. Our open culture makes the threshold very 

low. In addition, we visit our clients every week for the weekly 

round and occasionally we will knock on your door to ask if 

there is anything special to note.

OUR EMPLOYEES
During our weekly round we always make time for our 

toppers on the work floor! That might be just a cup of 

coffee (a fleeting visit) or working in the facility for a day to 

experience matters at first hand. Again, the communication 

lines are open here too, no topics are taboo. Our people are 

dear to us, they are not a number, they all have their own 

name, and we use these.

OUR SUPPLIERS
Just such as with our clients, we also uphold long-term 

relationships with our suppliers. All suppliers are located in 

the Northern Netherlands and we evaluate together at least 

once a year; this includes a report from all locations about the 

supplier concerned. This may be positive or negative. These 

reports are included in feedback and are discussed with the 

supplier. Suppliers can use these finding to make their service 

and quality even better.

What do we want to communicate about:

→ Health and nutrition awareness.

→ Planning.

→ Specials.

→ KPIs.

→ Trends.
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Our communication channels

DIGITAL INFORMATION SCREENS
Our information screens feature the latest catering trends, 

special offers (such as our rolls of the month), combi deals 

and monthly menus. They also include a ‘traffic light’ health 

rating system.

MONTHLY MENUS
Beijk Catering offers variety and creativity. We use fresh local 

products and include a choice of seasonal meals and dishes. 

We also ensure sufficient variety with: 

→ Combi Deals: such as a filled roll combined with one of 

our smoothies. Our monthly Combi Deal is advertised 

and competitively priced. We always make sure the 

Combi Deal is a healthy choice. 

→ A special filled roll of the month. 

→ A nutritious and ethical vegetarian roll of the month. 

→ A new menu every month.

→ Theme days: Mince on Wednesday and Fish on Friday.

→ Theme weeks: Beijk Catering frequently organises specials 

and events. 

WEEKLY VISITS
One of our managers visits our catering sites every week. 

These visits range from calling in for a quick chat over cup 

of coffee, to working on your premises for a morning or 

afternoon (to see how things are going). Needless to say, 

during these weekly visits employees can ask questions. Our 

manager will also inquire if there is anything in particular you 

want to discuss.

 

QUARTERLY MEETINGS
Four times a year you, as the client, attend a quarterly meeting 

with our Catering Manager to discuss the following:

→ The agreed KPIs

→ The management report

→ Any inspections that have been carried out 

→ Current matters

→ Trends

→ Agendas

→ Specials

All of these points are covered in the report and the minutes 

of the meeting are appended to the report.
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Freshly prepared on your premises daily . 

Good honest food that is sourced locally 

and clearly described with a choice of 

healthy options .ON THE MENU
The items on our menu are divided into the following groups:

(FILLED) ROLLS
Every day we prepare freshly filled rolls (oven finished on 

the premises) with delicious cold meats and cheeses, salads, 

sweet toppings and vegetarian fillings. Rather than having this 

done in a factory, we offer outstanding service by preparing 

the rolls on your premises. That way our filled rolls haven’t 

spent 20 hours on the road before being displayed on the 

counter. This substantially improves quality and ensures that 

the rolls are fresher for longer. Guests can choose to have 

their rolls filled with fresh produce and salads, many of which 

carry the ‘Vinkje’ logo, which indicates the healthiest food 

choice in a particular product group. All of our sweet toppings 

are Fair Trade. 

+ Outstanding: Rolls are oven finished and 

 filled on the premises . They are also 50% organic  

 (from a certified bakery)

(MAIN D�SH) SALADS
Guests can help themselves to salad from our salad bar. We 

also have a choice of freshly prepared main dish salads on 

the menu. At least 50% of the ingredients in our salad bar are 

organic and/or sustainably produced. We use as much local 

produce as possible. The same applies to all of our fruit and 

vegetable garnishes.  

 

+ Outstanding: at least 50% organic and/or  

 sustainably produced 

SOUPS 
We always offer a choice of two freshly prepared soups, one 

of which is vegetarian. We make all of our own soups from 

scratch according to our own recipe. We do not use soup 

mixes or ready-made products. Guests can season these 

soups to taste with a choice of soup toppings that changes 

daily and includes fresh herbs, homemade croutons, leek rings 

and diced peppers.  

 

+ Outstanding: freshly prepared daily  

 according to our own creative recipe

HOT DISHES
We are happy to advise our guests on healthy food choices, 

without compelling them to always settle for the healthy 

option. So our menus offer a balanced choice of healthy 

items, relatively nutritious foods and treats. We also offer 

delicious hot savoury items, such as toasted sandwiches, 

croquettes and grilled paninis. And every week we have 

theme days: Mince on Wednesday and Fish on Friday. We 

serve (healthy) hot lunch dishes such as stir-fries and hotpots 

prepared on the spot with ingredients of the guest's choice. 

+ Outstanding: menus that offer a balanced choice and 

 hot dishes prepared on the spot
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FRESH FRUIT, JUICES AND SMOOTHIES
Guests are presented with a choice of flavours (orange, 

pineapple, strawberry, lime, mint, etc.). We serve juices and 

smoothies that are freshly prepared daily based on seasonal 

availability. 

+ Outstanding: 50% organic

DAIRY AND COLD DRINKS
Our range of (canned and bottled) soft drinks includes 

mineral water, fruit juices, energy drinks and various types of 

iced tea. All dairy products, such as milk and buttermilk, are 

100% organic. We also offer yogurt and chocolate drinks. Ice 

creams, sorbets and other desserts are 100% organic. These 

include a range of yogurt desserts, sorbets and ice creams 

that we offer in spring, summer and autumn. 

+ Outstanding: organic products, complete basic 

range and seasonal products 

HOT DRINKS
We can take care of everything for you. And that includes the 

vending machines on your premises. All of the (freshly ground 

and instant) coffee we serve is Fair Trade. The same goes for 

all of our teas.

+ Outstanding: 100% Fair Trade

SWEETS AND BISCUITS
We offer a select range of sweets and biscuits (chocolate bars, 

peppermints, cookies and breakfast bars). Guests are also 

presented with a choice of delicious doughnuts, hot freshly 

baked waffles, chocolate brownies and chocolate cake. 

PRESENTATION
Our assortment is presented on crushed ice and/or on natural materials (such as wood and rattan) and we use professional hot 

plates. This ensures elegant presentation and optimal quality. 

+  Our average rating for atmosphere and presentation is 7 .6 out of 10
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The health of our guests is important to us . Healthy guests 

(your employees) experience less illness and perform more 

effectively . That’s a win-win situation!

Beijk offers a range of attractive 

banqueting options .

HEALTH

BANQUETING
Our banqueting options include:

→ Lunches (a choice of 8 lunches and a monthly special)

→ Receptions

→ (Overtime) meals

→ Meeting packages

→ Barbecues/buffets.

Our banqueting assortment is characterised by its:

→ Freshness (all items freshly prepared, no ready-made 

products)

→ Variety

→ Extensive choice

→ Flexibility (order up to 24 hours before - we never say no)

→ Easy (online or app) ordering

→ Single monthly invoice (more efficient for your finance 

department).

+ High customer satisfaction . Our average rating is 8 .3 out 

of 10 and 98% recommend us!

HEALTHY FOOD CHOICES THAT COST LESS
Beijk encourages healthy food choices by subsidising healthy 

options. By making 'unhealthy’ items slightly more expensive 

than healthier alternatives we create a situation that promotes 

healthy eating.

 

NETHERLANDS NUTRITION CENTRE STANDARDS 
Beijk adheres to the standards established by the Netherlands 

Nutrition Centre and the ‘Wheel of Five’ (75% healthy and 

relatively nutritious foods). 

+ In the latest inspection conducted by the Netherlands 

Nutrition Centre we achieved a health rating of 78% .

TRAFFIC LIGHT SYSTEM
A traffic light health rating system makes guests aware of 

healthy and less healthy food choices. Beijk’s colour coding 

system encourages guests to more frequently choose safe 

and healthy options that result in a varied and enjoyable diet.

FRESH PRODUCTS
Beijk Catering only uses fresh products and prepares 

everything on the premises. This approach enables us to 

provide outstanding service. That way our (filled) rolls haven’t 

spent 20 hours on the road before being displayed on the 

counter and our soup of the day is prepared from scratch 

according to our own recipe.

ALLERGEN AWARE 
We take food allergies seriously: We are aware of the allergens 

in all of the products we use and list them in our system. We 

cater for special requirements and guests with allergies on 

each site. Our assortment can be adjusted to accommodate 

allergies upon request. 
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IMPLEMENTATION

IMPLEMENTATION PLAN
Our implementation plan consists of a series of stages and 

spans a total of 8 weeks. These 8 weeks involve the following 

activities:

→ Preparation of the implementation plan  

(8 weeks prior to the launch)

→ Launch meeting (7 weeks prior to the launch)

→ General launch (6 weeks prior to the launch)

→ Operational launch (4 weeks prior to the launch)

→ Operational preparation (1 to 3 weeks prior to the launch)

→ 1st working day

LAUNCH PERIOD
The first working day marks the end of the implementation 

plan. However, this does not mean that we sit back and relax. 

We always keep our finger on the pulse:

→ Week 1: implementation and monitoring 

→ Weeks 2 to 4: supervision 

→ Evaluation after 3 months

→ Evaluation after 6 months

While carrying out the implementation plan and also during 

the launch period Beijk Catering frequently confers with the 

client. This requires that you allocate time for this purpose. 

After that we take care of everything in accordance with your 

instructions. During the launch period we issue a report in 

order to keep you fully informed.

The approach outlined above ensures that the preparations, 

the launch and the first few months run seamlessly. Needless 

to say, implementation doesn’t end after 6 months: it is an 

ongoing process that we are constantly monitoring.

+ 92% of our clients recommend us

The launch period is crucial in ensuring that the new restaurant gets off to a good start . 

Our method has been proven to work in practice . Our new sites are always completed 

within the agreed budget and schedule and to the full satisfaction of the client .
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Atmosphere and conviviality are important 

ingredients in enjoying a delicious healthy lunch in 

the company restaurant .INTERIOR

The atmosphere and decor in the company restaurant need 

to be good. If not, guests won't come back. It should be a real 

pleasure to pop in for some of our delicious freshly prepared 

soup, for example, on a daily basis.

Would your company restaurant benefit from restyling? Then 

we will be happy to help you decide on the layout, interior 

and furnishing. 

ACTUAL EXAMPLE
A client in Drachten had a company restaurant with a one-

line buffet. During the lunch break a 20-metre queue of 

employees stretched out into the corridor. As the employees 

grew fed up of waiting, there were more and more 

complaints. 

When we embarked on this project, the first thing we did was 

change the counter. Opposite the now open counter we set 

up a serving area with freshly prepared soups, filled rolls and 

dairy. 

This eliminated the queue and meant that guests were happy 

and could spend more time enjoying their break.

FINANCE

PRICE LEVEL AND MANAGEMENT FEE 
The price level is agreed with the client on the basis that 

guests should feel comfortable with the prices. For if prices 

are too high, there will be no guests and your employees will 

be unhappy. 

The price level is directly related to the management fee, 

since the higher the margin, the less the client needs to 

step in. A financial outline and an assortment list with 

recommended prices are included with this brochure.

METHODS OF PAYMENT
Our philosophy is that it should be possible to pay in several 

different ways. This does not involve any additional cost for 

the client. We accept the following methods of payment:

→ Cash

→ Contactless

→ PIN

→ On account

→ iDEAL

ADMINISTRATION 
Our guests come first. So our systems are set up to ensure that 

our employees spend no more than 15 minutes per day on 

administrative tasks. We also minimise administration for you by 

issuing a single monthly invoice, using the delivery method of 

your choice.
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Beijk Catering has developed 

two ordering systems: one for 

packed lunches and one for 

banqueting . ORDERING SYSTEM

WWW.UWBEDRIJF.123ETENBESTELD.NL
We have an online ordering system for guests who would 

like to have a take-away lunch: for example to enjoy their 

lunch break outside or because they're in a rush to their 

next appointment. We will create an ordering website and 

app specially for your company (with a name like www.

YourCompany.123etenbesteld.nl) where guests can order a 

delicious lunch every day.

Everything will be waiting for them at the agreed day and 

time. They can even pay online or on the spot when they 

collect their lunch.

WWW.DINNYORDER.NL 

Anyone who is authorised can place an order for banqueting at 

his/her location and/or department via the www.dinnyorder.nl 

website. The various options are explained on the site.

We manage these two order sites ourselves, so we can make 

everything to meet your requirements. We also add your 

company name and logo to the sites. You can decide on the 

range of items and any charges, departments and cost centres, 

who may order and which control moments you wish to 

include in the procedure.

The ordering systems make ordering convenient and increase 

customer satisfaction. Furthermore, the monthly invoice is 

clear and well-structured.
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CORPORATE
SOCIAL RESPONSIBILITY
Beijk Catering shows its commitment to society in the following areas:

THE CATERING STAFF, OUR TOPPERS!  

The key link when it comes to customer satisfaction. The restaurant may be very comfortable and convenient, but the people 

make it a great place to be. Let's be honest – your lunch tastes so much better if you get a generous smile with it for free!

→ We have 280 employees working within the Holding . 

These people all breathe our ‘culture’ – in other 

words, customer satisfaction, ambiance, a smile, being 

professional and having fun are second nature.

→ Very low employee turnover and absence due to illness . 

Partly because the commitment is so intense, we have an 

employee turnover rate of only 2.73% and an absence rate 

of less than 3% per year.

→ Employing and training those with a labour market 

disadvantage . 

We employ an average of eight people per day at one 

permanent location and at our own locations.

→ Employing those with a physical and/or mental disability . 

We employ ten people at two permanent locations.

100% COLLABORATION WITH REGIONAL SUPPLIERS 

We are a local organisation and we work actively to encourage 

local employment, the local economy and to retain knowledge 

in the region. 100% of our products come from suppliers in the 

region, of which 10% are specialists in fresh organic products, 

focused on the market in the Northern Netherlands.
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FROM ‘STANDARD’ TO ‘OUTSTANDING’  
For us to replace a standard food item with an organic, 

sustainable, local and/or Fair Trade alternative, it must meet 

the following criteria:

→ It must be available in sufficient supply, for when we 

replace a product we do it on all sites.

→ It must be affordable.

→ It must be delicious.

At the moment more than 30% of the items in our assortment 

are organic, sustainably produced and/or Fair Trade. 

And this applies to 50% of our fruit and vegetables and 100% 

of our dairy (milk and buttermilk) products. Beijk is leading 

the way in this respect. 50% of the bread we serve is organic. 

Our sweet toppings are 100% organic, sustainably produced 

and/or Fair Trade and we avoid using single-serve packs (to 

reduce packaging waste): we slice cheese and cold meats by 

hand (no waste) in front of our guests. All of the coffee and 

tea we serve is 100% Fair Trade and/or sustainably produced. 

The same goes for the accoutrements. 

LESS WASTE 

'A better environment starts with us!' This slogan defines our 

approach at Beijk Catering. It is meant to encourage not only 

our guests but also our employees. Our staff are expected to 

set a good example and advise guests accordingly.

→ Separation of waste 

We have been separating waste for years. This means that 

we separate out the following waste products:

 • Organic waste (which is composted if possible).

 • Paper

 • Glass

 • Fat (which is recycled into biodiesel)

 • Batteries

 • Chemical waste

 • Residual waste

→ Reduction of waste 

We reduce waste by not using single-serve packs. 

This halves our packaging waste! This applies to the 

following product groups:

 • Sugar and coffee creamer

 • Dairy (delivered fresh daily)

 • Cold meats and cheeses

 • Desserts

 • Sauces and dressings



CHEF SERVEERT
Beijk Catering currently manages all aspects of the 

operation of various catering sites that accommodate 

25,000 satisfied users daily.

We will be happy to discuss the possibilities within  

your company so we can offer you comprehensive  

 no-obligation advice.

CHEF SERVEERT

Potklei 8

9351 VS  Leek

ADDRESS +31 (0)594 55 43 21

info@chefserveert.nl

www.chefserveert.nl

TELEPHONE

EMAIL

WEBSITE
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