Formulas restaurant week
	
	Price per person

	
	with wine
	without wine
	welcome coffee

	Breakfast
	Coffee, tea, orange juice, croissants, yoghurt, fruit, cheese, ham and cereals
	
	15 €
	
	

	Walking lunch

	Coffee break in the morning, sandwiches, vegetables, dessert, coffee, tea and soft drinks, coffee break in the afternoon
	28 €
	25 €
	29 €
	26 €

	Walking Conference

(> 25 guests)
	Coffee break in the morning, walking lunch (see example below), white and red wine, water, coffee and coffee break in the afternoon
	35 €
	
	36 €

	Conference
	Coffee break in the morning, lunch menu of the day (see example below) or cold dish, white and red wine, water, coffee and coffee break in the afternoon
	38 €
	
	39 €

	Business
	Coffee break in the morning, lunch (suggestion menu from the chef to be discussed), white and red wine, water, coffee and coffee break in the afternoon
	65 €
	
	66 €



Eating room (a custom service is included in the price) :
	Petite salle
	Max. 18 persons
	100 €

	Salle Hoover
	Max. 30 persons
	=<15 persons : 120 € - >15 persons : 200 €

	Félicien Cattier
	Max. 100 persons (seated down)
	200 €

	Marnix
	Max. 140 persons (standing)
	175 €

	Lounge
	Max. 140 persons (seated down)
	300 €



Examples Walking Conference :

	Entrance
	Tomato with shrimps – Ham with vegetables – Fish-dish – …

	Main course
	Waterzooi of fish – Stew of fallow-deer – Mutton stew with turnips – ...

	Dessert
	Fresh fruit salad – Chocolate mousse – Pastries – …



Examples Conference :

	Entrance
	Tabbouleh of grey shrimps – Salad of smoked chicken – Mousse of salmon or entrance of the day

	Main course
	Waterzooi of fish – Guinea fowl with tarragon – Roasted turkey with an orange sauce or main dish of the day

	Dessert
	Chocolate mousse – Pastry of the House – Bavarois of fruit or dessert of the day



Each supplement will be separately invoiced.

All our prices are VAT included.
