
Hailing from The Netherlands, the self-proclaimed gastro junkies-The Buysse Brother has 
spent years crafting their skills in some of the hottest establishments in Europe. Big 
brother Hendrik spent years working up a fine reputation for himself in highly regarded 
kitchens such as Oud Sluis (3* Michelin), De Kromme Watergang, De Bokkedoorns (both 2* 
Michelin) in The Netherlands, as well as in Manresa (3* Michelin) in San Francisco and 
Thoumieux (2* Michelin) in Paris. The younger brother, Kamiel, is a force to be reckon with 
in the world of entertainment and mixology, known for more than creating and serving up 
delicious cocktails in the famed The Jane (2* Michelin) in Belgium and Pure C (1* Michelin) 
in The Netherlands, he was also responsible for running the club Café d’Anvers in 
Antwerp, Belgium (rated #38 best club of the world by DJ-mag).  

Determined that their expertise in cooking and mixology could be a mean to bring more 
culinary delights to people at different locations with varying needs, The Buysse Brother 
created Blend, and ever since then, joint forces to focus on all things taste& pleasure-
oriented, from organizing private parties to restaurants’ food and bar menu creation, from 
handling yacht parties to training kitchen staff.  
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