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SEMINAR PACKAGES

ALL PACKAGES INCLUDE

• Meeting room hire* with free Wi-Fi, LCD projector, flipchart and screen
• Video Conference system
• Paper, pens, mineral water, mint sweets
• Two coffee breaks – morning and afternoon – with coffee, tea, juice, fresh fruits, pastries of the day
• Lunch served in one of our rooms, including water, soft drinks and coffee (choose below)

* For small groups a meeting room fee may be added

COMFORT PACKAGE

€98

Healthy lunch buffet
Salads, sandwiches, soup   

warm dish, dessert
+

2 coffee breaks
+

Meeting room

BUSINESS PACKAGE

€108

Chef’s
2 course lunch

+
2 coffee breaks 

+
Meeting room

EXECUTIVE PACKAGE

€115

Seasonal hot & cold lunch 
buffet with Belgian and 

European specialties
+

2 coffee breaks
+

Meeting room
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À LA CARTE SEMINAR

BREAKS AND BREAKFAST

Welcome coffee break
coffee, tea, orange juice, pastries of the day, € 12.00
fruit basket and yoghurt

Coffee break 
coffee, tea, fruit juice or healthy energy drinks, fruit € 12.00
and sweets of the day 1/2h 

Breakfast
Luxurious breakfast buffet in our restaurant € 25.00

Soft drinks in your meeting room  
healthy energy drinks, cold drinks, fruit juice € 8.00

LUNCHES

Seasonal buffet (min. 20 people) 
Seasonal hot & cold lunch buffet with € 60.00
Belgian and European specialties

Healthy Lunch buffet 
Buffet with salads, € 45.00
warm side dish, soup, sandwiches and dessert

Two-course lunch of the day 
@ Restaurant Curatio A la carte price

Three-course lunch of the day
@ Restaurant Curatio A la carte price 

ROOM HIRE: RATE DEPENDING ON THE ROOM REQUIRED
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COCKTAILS & CANAPÉS

COCKTAIL

Bubbles 
1 glass of cava € 8.00

Champagne 
1 glass of Mumm Grand Cordon champagne € 13.50

Bubble time 
Cava 1/2h € 16.00

1h € 23.00

Champagne time 
Mumm Grand Cordon champagne 1/2h € 28.00

1h € 36.00

Beer time 
Selection of Martin’s Beers 1/2h € 17.00

1h € 23.00

CANAPÉS

Cold snacks
Salami, cheese, tomatoes/mozzarella, etc. € 12.00

Deluxe snacks 
Seasonal canapés 
created by our chef each item € 6.50
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MENUS

Menu:
Cheese croquettes with Waterloo beer

Or
Caesar Salad

***
Ravioli | scampi | green curry

Or
Flemish beef stew with fries

***
Apple pie | vanilla ice cream

Or
Dame Blanche

Incl. wines, water, softs, coffee & tea

Cuvéé Bouchard Aîne | pays d’Oc
 Grenache & Colombard
Aromas of red fruit, citrus, and a hint of floral notes.

 Grenache & Syrah 

Aromas of red fruit, spices, and a hint of pepper, with a round and smooth finish

€ 83,00

I 7 I 

3-Course “Classic” 

Ask about our private dining rooms!

3-Course “Deluxe”

Menu:
Duck carpaccio

Or
Smoked salmon | chive cream | lemon jelly

***
Tuna tataki | Thai style | fried rice

Or
Malines cuckoo chicken fillet | slow-cooked | mashed potatoes

***
Mont Blanc

Chestnut purée | whipped cream | meringue
Or

Floating Island| vanilla cream | caramelized almonds

Incl. glass of cava, wines, water, softs, coffee & tea

Chateau de la Jaubertie | Bergerac
 Sauvignon Blanc & Sémillon. 

Aromas of citrus and tropical fruit with a subtle note of honey 

Merlot & Malbec

Soft tannins and round, fruity aromas. Balanced wine with plenty of character.

€ 98,00
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MENUS

Cold buffet:
Refined fish and meat delicacies, seasonal salads, and a rich salad bar.

Hot buffet:
Choice of a tender meat dish, a refined fish dish, and a creative vegetarian alternative.

Side dishes:
Warm seasonal vegetables, rice/pasta, and rich potato dishes (such as gratin or mash).

Dessert buffet:
A festive conclusion with various desserts and fresh fruit salad.

Incl. wines, water, softs, coffee & tea

Cuvéé Bouchard Aîne | pays d’Oc
 Grenache & Colombard
Aromas of red fruit, citrus, and a hint of floral notes.

 Grenache & Syrah 

Aromas of red fruit, spices, and a hint of pepper, with a round and smooth finish

€ 91,00

I 7 I 

Hot & Cold Buffet

Ask about our private dining rooms!

OFYR Barbecue

Live cooking:
High-quality meat and fish dishes grilled on the spot by the chef

Vegetarian specials:
Grilled seasonal vegetables, baked potatoes, and artisanal cheeses from the barbecue.

Cold side dishes:
A buffet with fresh salads, homemade sauces, and artisanal bread with dips.

Dessert buffet:
A festive conclusion with various desserts and fresh fruit salad.

Incl. wines, selection of beers, water, softs, coffee & tea

Cuvéé Bouchard Aîne | pays d’Oc
 Grenache & Colombard 
Aromas of red fruit, citrus, and a hint of floral notes.

 Grenache & Syrah 

Aromas of red fruit, spices, and a hint of pepper, with a round and smooth finish

€ 118,00
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MENUS

Menu:
Vegan croquette

*
Tuna Tataki with Thai Sauce

**
Risotto of Green Vegetables

***
Marinated Chicken on Truffled Purée

****
Garden Vegetable Medley

*****
Cod with Beetroot

******
Speculoos Tiramisu

********
Panna cotta with red fruit

Incl. glass of cava, wines, water, softs, coffee & tea

Cuvéé Bouchard Aîne | pays d’Oc
 Grenache & Colombard
Aromas of red fruit, citrus, and a hint of floral notes.

 Grenache & Syrah 

Aromas of red fruit, spices, and a hint of pepper, with a round and smooth finish

€ 115,00
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Walking Dinner

Ask about our private dining rooms!
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ROOM CAPACITIES AND FLOORPLAN
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VARIOUS AND CONTACT US

SET UP YOUR EVENT
A quick, easy, practical, user-friendly, smart 
tool for displaying your request 
and asking us for a quotation.
www.meetings-and-more.com

TEAM-BUILDING & MOTIVATION 
SEMINARS
Indoors or out, team-building experiences only 
have real value 
if the atmosphere encourages cohesion 
and motivation.
www.meetings-and-more.com

CANCELATION INSURANCE
Martin’s Hotels offers you the chance to take 
out 
cancellation insurance to cover you 
if your event is cancelled 
for reasons beyond your control.
www.meetings-and-more.com

CHOOSE ECO-EFFICIENCY
Zero carbon, green vouchers and an 
environmental management system: three 
added values for your event and your 
business’s image.
www.tomorrow-needs-today.com 

FIND OUT WHAT WE CAN OFFER
14 hotels, 10 towns, 71 meeting and event rooms:
browse our range of meeting options in detail online
www.martinshotels.com
www.meetings-and-more.com

YOUR CONTACTS

Robin Jaubin

Groups & Events Manager
+32 (0)16 21 31 49
robin.jaubin@martinshotels.com

Erika Rodrigues de Sousa
Groups & Events Coordinator
+32 (0)16 21 31 61
erika.rodriguesdesousa@martinshotels.com

Julie Delfosse
Groups & Events Coordinator
+32 (0)16 21 31 54
julie.delfosse@martinshotels.com

http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.tomorrow-needs-today.com/
http://www.tomorrow-needs-today.com/
http://www.tomorrow-needs-today.com/
http://www.tomorrow-needs-today.com/
http://www.tomorrow-needs-today.com/
http://www.martinshotels.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
http://www.meetings-and-more.com/
mailto:robin.jaubin@martinshotels.com
mailto:erika.rodriguesdesousa@martinshotels.com
mailto:julie.delfosse@martinshotels.com

	Slide 0
	Slide 1
	Slide 2
	Slide 3
	Slide 4
	Slide 5
	Slide 6
	Slide 7
	Slide 8
	Slide 9
	Slide 10
	Slide 11

