
FORMULA 1
House wines, draft beers

Juices, mineral waters and softdrinks (Cola - Cola Zero - Fanta)

1 hour €17.00

1.5 hours €22.00

2 hours €27.00

RE CEP T I ON  FORMULA S

FORMULA 2
Prosecco

House wines, draft beers
Juices, mineral waters and softdrinks (Cola - Cola Zero - Fanta)

1 hour €20.00

1.5 hours €25.00

2 hours €30.00

3 appetizers 1 toast - 1 hotappetizer - 1 cold appetizer €10.00

5 appetizers 1 toast - 1 soup - 2 cold appetizer - 1 hot appetizer €16.00

6 appetizers 1 toast - 1 soup - 2 cold appetizer - 2 hot appetizer €19.00

7 appetizers 2 toast - 1 soup - 2 cold appetizer - 2 hot appetizer €23.00

DR IN K S

FO O D

You can choose the appetizers on the lists on the next pages.

Any allergies? Let us know.



You can choose the appetizers on the lists on the next pages.

WALK ING D I N NE R  F OR MU L A S

Selection 1
1 toast

1 cold appetizer
1 hot appetizer

1 cold plate
2 hot plates

1 dessert

€70.00 per person

Selection 2
 1 toast

1 cold appetizer
1 soup

 1 warm appetizer
2 cold plates

 1 dessert

€75.00 per person

Selection 3
 1 toast

1 cold appetizer
1 soup

2 hot appetizer

2 cold plates
3 hot plates
2 desserts

€85.00 per person

In these formulas beverages are included during a period of 3 hours.
We provide a glass of prosecco upon arrival, after this house wines, draft beers, mineral waters and

softdrinks are included.

Any allergies? Let us know.



Game pâté - fig chutney
Macaron with goose foie gras - compote of oignon

Tapenade of black olives - stracciatella - San Daniele snippets
Smoked salmon - avocado - pomegranate

Muhamarra - eggplant- za’atar
Gorgonzola - truffel - crumble of coppa

Toast

Italian style Carpaccio ‘Holsteiner’ - pesto
Tartare of crayfish - avocado - dill
Salmon Tandoori - Edamame - Soy

Tataki of tuna - soy
Pearl couscous - minced lamb - mint

Tartare of tomato - black olive - capres

Cold appetizers

Lobster bisque - Armagnac - sour cream
Thai soup - coconut - chicken brunoise

Mini soups

Cheese croquette
Shrimp croquette

Chicken spring roll
Shrimp spring roll

Beef saté - harissadip
Tartlet - eggplant - tomato - pesto

New potato - mousseline - grey shrimp
Spicy meatball - sweet & sour

Seared scallop - endive - Pata Negra
Tuna mi-cuit - tartare of tomato

Hot appetizers

Any allergies? Let us know.



Italian style Carpaccio ‘Holsteiner’ - pesto
Gravad lax - dill - za’atar

Coeur de boeuf tomato - feta - cress
Parma - green asparragus - cauliflower

Smoked eel - red beet - lime

Cold plates

Ravioli of truffel - morel sauce
Scampi diabolique - bacon - mixed rice - tarragon

Brandade of North Sea Fish - grey shrimp
Seared scallop - endive - Pata Negra

Tagliata of beef ‘Blauw-Wit’
Slow cooked bacon - carrot cream - pickles
Mini hamburger - homemade andalouse

Vol-au-vent

Hot plates

Chocolate mousse
Mini-éclair
Fruit salad

Mini Dame Blanche

Desserts

(WALKING DINNER ONLY)

Any allergies? Let us know.


