ALIMENTATION - Rue du Page 58, 1050 Ixelles - 02 538 21 80

LUNCH MENU - SANDWICH AND SALAD 13.40€ per person
Per person : 150 g of seasonal salad, 2 mini sandwiches and 1 dessert per person
Some of our salads :
- Quinoa, avocado and pomegranate with mint
- Grilled greek pasta, roasted vegetables, feta cheese and pine nuts with basil
- Red beets, yogurt and cumin with dill
Some of our sandwiches :
- Bahn-mi with chicken meatloaf, pickles, spicy sauce and fresh herbs
- Vegetarian with roasted vegetables, hummus, arugula and goat cheese
- Braised ham, mustard mayo, comté cheese and pickles
- Tuna salad, arugula, pickles and tarragon
- Avocado with fried onion, pickles, spicy sauce and fresh herbs
1 dessert, for example :
- Lemon panna cotta with seasonal jam
- Chocolate mousse with cocoa and buckwheat crumble
- Fruit salad with mint and lemon zest

Apple juice and water 1.00€/person
Disposable plates, napkins, glasses, cutlery, etc. 1.00€/person
15.00€ delivery service fee for orders under 150.00€
You can submit your orders up to 48h before the event

ALIMENTATION - Rue du Page 58, 1050 Ixelles - 02 538 21 80

LUNCH MENU - SALAD MEAL - 15.40€ per
person
Per person : 1 individual salad, 1 dessert and 1 piece of “pistolet” bread
1 salad per person, you can choose :
- Niçoise salad with green beans, potatoes, olives, gravlax salmon, boiled egg and mustard
vinaigrette
- Cesar salad with lettuce, fried chicken, pickled onions, radish, Cesar dressing and parmesan
cheese
- Smoked potato salad with crispy bacon, caramelized goat cheese, walnuts and avocado
1 dessert, for example :
- Lemon panna cotta with seasonal jam
- Chocolate mousse with cocoa and buckwheat crumble
- Fruit salad with mint and lemon zest

Apple juice and water 1.00€/person
Disposable plates, napkins, glasses, cutlery, etc. 1.00€/person
15.00€ delivery service fee for orders under 150.00€
You can submit your orders up to 48h before the event

ALIMENTATION - Rue du Page 58, 1050 Ixelles - 02 538 21 80

LUNCH MENU - COLD BUFFET - 19.40 € per
person
150 g of seasonal salad, 1 meat dish (100 g) and 1 fish dish (100 g), 2 side dishes (150
g), 1 piece of “pistolet” bread and 1 dessert per person
2 to 3 salads, for example :
- Quinoa, avocado and pomegranate with mint
- Grilled greek pasta, roasted vegetables, feta cheese and pine nuts with basil
- Red beets, yogurt and cumin with dill
1 meat dish, for example :
- Veal meatloaf with raisins and apple chutney
- Spiced beef cakes, yogurt and coriander sauce
1 fish dish, for example :
- Fish cakes thai style, spicy mayonnaise
- Miso roasted salmon with coriander and sesame
2 side dishes, for example :
- Sumac roasted sweet potatoes with sunflower seeds and coriander
- Chickpea flour pancakes with roasted vegetables and basil
1 dessert, for example :
- Lemon panna cotta with seasonal jam
- Chocolate mousse with cocoa and buckwheat crumble
- Fruit salad with mint and lemon zest

Apple juice and water 1.00€/person
Disposable plates, napkins, glasses, cutlery, etc. 1.00€/person
15.00€ delivery service fee for orders under 150.00€
You can submit your orders up to 48h before the event

