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BBQ GREEK STYLE
. Salad bar

- Red & green summer shots (gazpacho) - Mixed bread basket and dips
. Calamares lemon aioli . Giant chicken gyros pita bread on the side

AFTER WORK SPANISH STYLE

- Assortiment of Spanish tapas

. Ibérico croquette - Grilled eggplant with halloumi

LIVE COOKING PAELLA + Marinated pork

. Octopus with lemon

. Lamb chops
. Dessert buffet

BBQ AMERICAN STYLE

Salad bar

Mixed bread basket and dips BBQ LUXURY STYLE
Rotisserie chicken . Salad bar

Marinated spare ribs - Mixed bread basket and dips

Corn on the cob . Secreto lbérico

Make your own burger ( garnish at the buffet) . Grilled giant garlic gambas

Scampi skewer . Grilled baby vegetables
Jacket potatoes
Grilled steak

Dessert buffet

- Black angus rib-eye steak
- Whole grilled seabass
- Dessert buffet deluxe

WALKING DINNER**

Oriental raw tuna | charred enoki | wasabi | frisée

Grilled green asparagus | 64 °c chicken egg | capa negra
Pomodoro soup basil cappuccino
Spinach-lemongrass risotto | smoked halibut | Cresson
Pork belly | lentils | coconut-curry cream

Z Chocolate flowerpot | with chocolate earth
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BEVERAGE PACKAGE

SPARKLING WELCOME Siy)  LUXURY WELCOME €35,50
P-P- A8 . 1 (virgin) Toucan Cocktail, P-P- A8
Garden Cocktail or Pornstar Martini

1 (virgin) mojito or Garden Cocktail

unlimited serving of Stella, Corona, Liefmans,

soialinfks B wiine unlimited serving of Stella, Corona, Liefmans,

softdrinks & wine

+ € 8 p.p. / extra hour LR T e

VAN DER VALK

BRUSSELS AIRPORT

*A MINIMUM OF 30 PEOPLE REQUESTED
**A MINIMUM OF 50 PEOPLE REQUESTED: A MINIMUM OF 72H PRE-ORDERING
CONTACT OUR BANQUETING TEAM AT BANQUETING@BRUSSELS.VALK.COM OR +32 2 277 20 21



