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WALKING DINNER

F R O M  2 5  T O  1 5 0  P E O P L E  M A X I M U M 
 T O  B E  O R D E R E D  A T  L E A S T  3  D A Y S  B E F O R E  T H E  W A L K I N G  D I N N E R * 

L U N C H  A N D  D I N N E R

W1

DESSERTS 

 1. Belgian chocolate mousse

2. House profiterole with ice cream

MAIN COURSES 

 1. One mini cheese croquette

2. One mini chicken croquette

3. One mini shrimp croquette

4. Stuffed mushrooms with goat’s cheese and honey

5. House fish rillettes, sauce aigrelette

6. Endive cream soup

7. Mini vol-au-vent

8. Mini carbonnade

9. �Crudités with cocktail sauce  
(cauliflower, carrot, cucumber, radish)

Enjoy our ALL DRINKS
INCLUDED formula*

Drinks freely available throughout your meal until dessert:
draft beers, soft drinks, water and our selection of wines:

Martet Red and Côtes de Remich White.

*25€/P.
«ALL IN»

12€ for 3

"PRESTIGE" 

SUPPLEMENT 

3 appetisers 
recommended by the Chef

ALL OUR BANQUETING MENUS 
MUST BE COMBINED WITH  
A DRINK PACKAGE (P. 10)

CLASSIC SET MENU 45,45€

* Any change in the menu content will lead to a price increase. 
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1 Glass of cava or Kir (white wine and cassis)

1 pilsner beer or 1 glass of house wine (white, red or rosé) or 1 soft drink

Flûte of « Aux Armes de Bruxelles » champagne

F1

F2

F3

F4

6,95€

4,25€

11,80€

Draft beers, house wine (red, white or rosé), soft drinks served freely during the meal
F7

25,00€

Flûte of « Aux Armes de Bruxelles » champagne & 3 appetizers 15,25€

LAYOUT OF THE 
1ST FLOOR

DRINKS & 
EXTRAS

A N Y D R I N K  O R D E R E D  O U T S I D E  T H E  PAC K AG E  I S  S O L D / I N VO I C E D  AT  STA N DA R D  M E N U  R AT E . 

COFFEE &  
DIGESTIVES

1 coffee or espresso  
+ 1 digestive of your choice

SELECTION 
OF CHEESES

Selection of Belgian cheeses

COFFEE OR TEA

1 coffee or 1 tea of your choice

DESSERTS

Coupe Colonel

FD

FF

FC

FE

10,15€

11,25€

3,75€

8,00€

We work with high-quality wine suppliers. Despite our endeavours, it may sometimes happen that a particular wine is not available.  
In such cases, you may rest assured that you will be offered a wine of similar quality at the same price.

1/2 L still or sparkling water + 1/2 of a bottle of white or red wine

White: Vallée de la Loire, Muscadet Sèvre
Red: Bordeaux, Comtesse de Malet Roquefort

1/2 L still or sparkling water + 1/2 of a bottle of white or red wine

White: Bourgogne, Saint-Véran, Joseph Drouhin
Red: Bordeaux, Château Villa Bel Air, Grave

F8

F9

29,50€

34,80€

1/2 L still or sparkling water + 1/3 of a bottle of white or red wine

White : Bordeaux, M de Martet
Red: Bordeaux, Marquis de Beylot, Bordeaux Supérieur

1/2 L still or sparkling water + 1/2 of a bottle of white or red wine

White: Bordeaux, M de Martet
Red: Côtes du Rhône, « Parallèle 45 », Paul Jaboulet Ainé

F5

F6

15,50€

20,50€
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LAYOUT OF THE 
1ST FLOOR

150 PEOPLE MAXIMUM

L e s  A r m e s  d e  B r u xe l l e s  h a s  s e ve ra l  f u n c t i o n  ro o m s  T h e  l a yo u t  o p t i o n s  a re  n u m e ro u s  a n d  v a r i e d  O u r  M a î t re  d ’ H ô t e l 
w i l l  s e a t  yo u r  e ve n t  a c c o rd i n g  t o  t h e  f i n a l  n u m b e r  o f  g u e s t s  a n d  t h e  o t h e r  e ve n t s  b e i n g  o rg a n i s e d  o n  t h a t  d a y  w i t h  n o 
a d d i t i o n a l  ro o m  re n t a l  f e e .

= FOLDING DOORS 
(Banquet rooms  can be 
individually privatized OR 
totally open)

= ELECTRICAL OUTLET

SALON ILOT SACRÉ
64 PERS. / 74.5 M2

SAINT-MICHEL
32 PERS. / 35 M2

GRAND PLACE - ANNEXE
48 PERS. / 62 M2

KITCHEN

LADIES
W.C.

MEN
W.C.

CLOAKROOM

MICRO

DISPLAY

ACOUSTIC BAFFLE

OTHER ACCESSORIES 
ON DEMAND

PRIVÉ
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Telephone/Mobile. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .
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VAT n° .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Date .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Time . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Your reference .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Number of covers .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Menu. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Menu price . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Language spoken by guests  .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Guest’s nationality .. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Notes.. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

. . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . .

Price confidential:	 Yes     /    No 
Payment:	 Cash     /    Credit card      /    Invoice     /    Voucher     /    Pre-payment 

The client fully accepts the general terms and conditions   	

Signature :

Prices include VAT and service. 
Our general sales conditions can be consulted at 

auxarmesdebruxelles.com/cgv.pdf

Tips for a successful banquet

• The final number of banquet guests must be given 2 working days before the day of the banquet, this will be deemed definitive and will be invoiced as such.
• Any change of dish during the meal will be invoiced extra at standard menu rate, on the day.

• Please provide details of any food allergies and/or ask for further information from your head waiter.
• Tables are kept for 15 minutes beyond the time set. After this time, the group will be seated depending on availability.

• In the event of any likely late arrival or a significant change in the number of guests, please notify the maître d’hôtel on +32 (0)2 511 55 50

Booking form

T O  B E  R E T U R N E D  C O M P L E T E D  A N D  S I G N E D

welcome@adb1921.com
Tel. :  +32 (0) 2 511 55 50
www.auxarmesdebruxelles.com

SPRL Les Armes de Léon 1921
13, rue des Bouchers 

1000 Brussels

�

#auxarmesdebruxelles

�

#auxarmesdebruxelles
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Realised with the support of hub.brussels
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