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FROM 25 TO 150 PEOPLE MAXIMUM

LUNCH AND DINNER

MAIN COURSES
One mini cheese croquette

- One mini chicken croquette
. One mini shrimp croquette

. Stuffed mushrooms with goat’s cheese and honey
. House fish rillettes, sauce aigrelette

Endive cream soup

Mini vol-au-vent

Mini carbonnade

Crudités with cocktail sauce
(cauliflower, carrot, cucumber, radish)

- W1 CLASSIC SET MENU

DESSERTS
I. Belgian chocolate mousse
2. House profiterole with ice cream

“PRESTICE"
SUPPLEMENT
J appetisers
recommended by the Chef

\
\

U;/f Enjoy our ALL DRINKS
INCLUDED formuta*

draft beers, soft drinks, water and our selection of wines:
Martet Red and Cotes de Remich White.

Drinks freely available throughout your meal until dessert:

4 \
/' ALL OUR BANQUETING MENUS
MUST BE COMBINED WITH
A DRINK PACKAGE (P. 10)

* Any change in the menu content will lead to a price increase.
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DRINKS &

m

ANY DRINK ORDERED OUTSIDE THE PACKAGE IS SOLD/INVOICED AT STANDARD MENU RATE.

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

M\M
N

~ 16lass of cava or Kir (white wine and cassis)

w

Flite of « Aux Armes de Bruxelles » champagne

llm \lm
>

Flite of « Aux Armes de Bruxelles » champagne & 3 appetizers

llm

“

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

-
o

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

White: Bordeaux, M de Martet
Red: Cotes du Rhdne, « Paralléle 45 », Paul Jaboulet Ainé

tlm
LN

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

IMI
Q@

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

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

llm

9

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, Chateau Villa Bel Air, Grave

D
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COFFEE &
DICESTIVES

1 coffee or espresso
+ 1 digestive of your choice

COFFEE OR TEA

1 coffee or 1 tea of your choice

llm
MIM

\\lﬁ
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DESSERTS

Coupe Colonel

 ELECTI
EC ESES

Selection of Belgian cheeses

ON
SE
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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.
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Les Armes de Bruxelles has several function rooms The layout options are numerous and varied Our Mafitre d'Hdtel

will seat your event according to the final number of guests and the other events being organised on that day with no
additional room rental fee.

®
® N
GRAND PLACE - ANNEXE LADIES
48 PERS. / 62 M2 ® W.C.
N ) KITCHEN
MEN
W.C.
|
g ®
\

SAINT-MICHEL
32 PERS. / 35 M2

SALON ILOT SACRE
64 PERS. 765 M2
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_‘ ®r CLOAKROOM
®® /AN = FOLDING DOORS

(Banquet rooms can be
individually privatized OR
totally open)

@ = ELECTRICAL OUTLET

4’

MICRO
DISPLAY
ACOUSTIC BAFFLE

OTHER ACCESSORIES
ON DEMAND

4
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TO BE RETURNED COMPLETED AND SIGNED

welcome@adb1921.com SPRL Les Armes de Léon 1921
Tel.: +32(0) 251155 50 13, rue des Bouchers
www.auxarmesdebruxelles.com 1000 Brussels

Prices include VAT and service.
Our general sales conditions can be consulted at
auxarmesdebruxelles.com/cgv.pdf

Price confidential: YesCO / No[d
Payment: Cashd / Creditcard L1 / Invoiced / Voucherd / Pre-payment[]

1.be - Web & Graphic Strategy (vers.18.07.22)

The client fully accepts the general terms and conditions []

Signature :

« 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 maitre d’hotel on +32 (0)2 511 55 50

( @ #auxarmesdebruxelles
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