MORNING EVENT

Minimum eople

WELCOME

30 min

COFFEE BREAK

Classic

okies, coffee, tea, and water

Options

sket | 20 people

BREAKFAST

Classic

Options

al fruit salad

* Additional Chef — minimum 4 hours at €42/hour




LUNCH
Minimum
COUNTER

SANDWICH COUNTER
Selection of seasonal fillings chosen by the chef (4

HEALTHY COUNTER

mini sa

SEASONAL COUNTER
1 soup + 2 mix

+1 hot «
DESSERT COUNTER

Mini tarts - mini

Fruit salad

Mini verrines

OPTION
Cluten-free,

SEATED LUNCH
Minimum 10




DRINKS
Minimum 30 people

Basic Drinks

Mineral water, soft drinks, fruit juices, coffee

& tea

«Origine» Wines & Drinks
White wine & red wine

drinks, juice

Water, soft

«Epicure» Wines & Drinks

White wine & red wine

Water, soft drinks, juices, coffee, tea
Bubbles & «Origine» Wines + Drinks
Sparkling wine, white wine & red wine

Water, soft drinks, jul offec

Champagne & «Epicure» Wines + Drinks

Champ e, white wine & red wi

Water, soft drinks, juices, coffee, tea

60 min

90 min

60 min
90 min
120 min

60 min

90 min

60 min

90 min

60 min

90 min

120 min

COCKTAIL

Minimum 30 people

Appetizers

Options

10,6
, 1e platter | 16 people
l2be «Healthy» amuse-bouche platter | 15 people
12 €
14 €

16€ COCKTAIL DINNER,
1€ SEATED DINNER AND
WALKING DINNER

16 € On request

18€ Ring
20€ Mail
Surf
Visit

\quantenaire 11 | Jube
ssels, Belgium

Staff included during the brewery’s opening hours.

% stalf to be arranged bas

Service

(minimum b hours at €42/hour per 1 chef)

All our prices are excluding VAT and per person.

30 €
U ©




