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SALADS

- Potato salad with tuna and egg

- Mediterranean salad (tomato,
lettuce, feta and croutons)

CHEES & MEAT
BOARD

- Saucisson gaumais
- Pancetta

- Gouda jeune

BUFFET FROM 20:00 TO 21:30

- Brie

- Cheévr’ Ardennes

WELCOME DRINKS

. MAIN DISH
- Camparl1 Spritz

-1 Dose of Campari 5
- Prosecco *
- Sode Water - Belgian carbonade
-Ice
- Orange - Pumpkin soup

- Pink lady (for kids - non alcoholic)
- Grenadine

Ice HAPPY ENDING

-Soda

- Verrine mascarpone spéculoos
STARTERS

- Verrine passion meringue

- Appl le pi
- Sliced bread toasted to dip in pple crumble pie

olive oil + oregano

SALTY PARTY KIT

-12 Raisins
: - Assortments of canapes .
“ - Confetti’s
% - Mini veggie burger
- Champagne glass
- Vegetarian samosa
e - Feta and courgette mini quiche
.s;.;' "J; o 50€ (adults) and 35€ (kids >14) until 24/12
S i - Quiche veggie tain 65€ (adults) and 45€ (kids >14) after 24/12




