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PRICE LIST 
MEETINGS & EVENTS 2026
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SEMINAR PACKAGES

ALL THE PACKAGES INCLUDE
• Hire of the meeting room with WiFi, LCD projector, one flipchart and a screen
• Paper, pencil, still water and sparkling water
• NEW: Videoconference system Bose Videobar in some meeting rooms
• https://pro.bose.com/en_us/products/conferencing/videobars/bose-videobar-vb1.html
• Permanent coffee break, with coffee, teas, orange juice, fresh fruit, pastries of the day
• A lunch served in one of our event rooms, water, soft drinks and coffee included. (make your choice below)
• Packages are available from 8 participants

HEALTHY BUFFET LUNCH 
PACKAGES

€ 79

Sandwich standing buffet 

2 or 3-COURSE PACKAGE  

€ 84 or € 89

2- or 3-course lunch 
According to the Chef’s 

inspiration

BUFFET PACKAGE

€ 89

Fresh market buffet lunch
(min. 40 persons / seated 

or standing)

WELLNESS OFFERS
15 MIN

+ €150 /group

- Dynamic relaxation 
- Self-massage (max. 16 

persons)
- Seated postural massage 

(max. 10 persons)

Other options on request  
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A LA CARTE SEMINARS

BREAKS & BREAKFAST

Welcome coffee
Coffee, teas, orange juice, Danish rolls € 7.00

“Breakfast to meet” 
Coffee, teas, fruit juices, croissants, chocolate bread, 
yoghurt, fruit, cereal bars and smoothies  € 11.00

Half-day coffee break € 11.00

Permanent coffee break € 17.00

Soft drinks and flavoured water in your meeting room  € 5.00

LUNCHES

Fresh market buffet (min. 40 persons) € 42.50

The Healthy Lunch buffet
Soup of the day, selection of sandwiches, 
salads, quiches and dessert of the day € 32.50

3-course lunch of the day € 45.00 

Soft drinks, water and coffee during the lunch € 9.50

Wine supplement € 6.50

ROOM HIRE: PRICE ACCORDING TO THE ROOM REQUIRED – UPON 
REQUEST
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COCKTAILS & CANAPES

COCKTAIL

Bubbles 
1 glass of Cava € 7.00
1 glass of Belgian sparkling wine € 9.00

Champagne
1 glass of Champagne € 10.50

Bubble time 
Cava, mix of peanuts 1/2h € 13.00 

1h € 18.00

Belgian Bubble time 
Belgian sparkling wine
mix of peanuts 1/2h € 16.00

1h € 21.00

Champagne time 
Champagne
mix of peanuts 1/2h € 18.50

1h € 27.00

Wine time 
Glass of white wine or red wine € 6.00
White wine, red wine 
mix of peanuts 1/2h € 9.50

1h € 12.00

CANAPES

Spoons and verrines 3 pieces € 8.00
5 pieces €13.00

Assortment of sandwiches 
50 assorted mini-sandwiches  € 120.00

Healthy vegetable assortment 
Fresh vegetables and seasonal soup € 7.50 

Slate of Belgian cured meats € 7.50 

Slate of Belgian cheeses € 7.50 

Mixed slate of Belgian cheeses and cured meats € 7.50 

COCKTAILS & CANAPES
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HOT & COLD BUFFET (SEATED OR STANDING)

DISHES

Organic vegetable soup
Vichyssoise of white asparagus, shrimps and focaccia
Fusilli salad, courgettes, broccoli and pine nuts
Tabbouleh of quinoa, seasonal vegetables and pesto
Lentil salad, spicy beetroot espuma and fresh goat’s cheese
Tiramisu of foie gras with gingerbread, red onion chutney
Courgette, pancetta and Belgian feta cheese flan
Ceviche of swordfish, citrus, ginger and coriander
Tomato tartare, shrimps and tofu
Fresh goat’s cheese mousse, strawberry tartare with balsamic
Risotto of millet, carrots, courgettes and Vieux Brugge cheese
Pan-fried courgettes and mushrooms, feta and spelt
Bruschetta of farm bread, fresh goat’s cheese and coppa
Beef stir fried with tamari, broccoli, carrots and honey
Veal saltimbocca, Belgian tomme cheese and Ardennes ham
Skewer of free-range poultry
"B’Comme” mini burgers
Pan-fried wild red prawns, Tequila and lime
Diced salmon with pesto, confit "Belle de Fontenay" potatoes and fleur de sel
Chips of poached cod with farmhouse milk, cream of mussels with saffron
Waterzooï of baby sole with Tartufata

DESSERTS

Cheesecake with citrus fruits and speculoos
Panna cotta with passion fruit and "Oreo" crumble
Chocolate mousse, popcorn espuma
Chocolate cream
Seasonal fruit salad
Rice pudding, strawberry tartare and shortbread crumble with fleur de sel
"B’Comme" trifle (stewed spicy seasonal fruit, beetroot pastry and hazelnut 
sponge finger)
Tiramisu with speculoos
Assortment of mini crème brûlées
Assortment of Smoothies

“Cocktail Buffets”: from 40 guests

A CHOICE OF: 
5 dishes, 2 desserts, soft drinks, wines and beers € 70.00
Per additional dish + € 2.50

I 7 I



Prices per person VAT excluded and service included valid through December 2026
Martin’s Agora City Resort • +32 (0)10 77 20 20 • lln@martinshotels.com • martinshotels.com
Martin’s Louvain-La-Neuve & Martin’s All Suites • Rue de l’Hocaille 1-3 – B-1348 Louvain-La-Neuve

A LA CARTE

STARTERS

DISHES

DESSERTS

3 courses € 45.00
4 courses € 55.00
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Duo of shrimps and melted cheese croquettes 
Tuna fish tartare (sustainable fishery), rose grapefruit, coriander and guacamole
Veal carpaccio « vitello tonnato »
Terrine of duck « maison», mesclun of young sprouts
Salmon carpaccio «Thai» style
Beef tartare Italian style, grilled focaccia, Parmesan cheese and rocket salad
Fusilli salad, zucchini, panisse and pine nuts
Martin’s salad « Earth» (poultry, Pancetta and roasted green asparagus, Parmesan 
cheese and balsamic vinegar)
Martin’s salad «Sea» (Prawn, scallop, brown shrimp and a vinegar of sweet pepper 
and honey)

Fusilli of zucchini, pesto, cherry tomatoes and Parmesan cheese 
Fried noodles «Thai» style
Sea perch, bisque of shellfish, mashed potatoes with olive oil and vegetables of 
the season  
Roasted sea bass fillet, Risotto pearl barley, eggplant and Taggiasca olives
Roasted cod fillet «Royal», Stoemp of seasonable vegetables and emulsion of fines 
herbs
Grilled salmon steak, purée of sundried tomato, zucchini sauté, basil cream
Coucou de Malines, oyster mushroom, potato gratin of Tartufata and grilled 
seasonal vegetables 

Duck breast with black cherries, Polenta Gratin with Parmesan cheese 
Roasted veal noisettes, chicory cream with spice bread and mousse of celery
Grilled sirloin steak, vegetables sauté, French fries and Choron sauce 

Seasonable fruits salad
Panna Cotta with fresh seasonable fruits and crumble of Sablé
Chocolate mousse, popcorn espuma   
Crumble of apple and almond, vanilla ice cream 
Raspberry chocolate layer cake 
Tiramisu with speculoos
Cheesecake with red fruits 
Bréslien (Dacquoise with almond, hazelnut, meringue and buttercream toped 
of with chocolate glace)
Selection of Belgian cheeses, walnut bread 



Prices per person VAT excluded and service included valid through December 2026
Martin’s Agora City Resort • +32 (0)10 77 20 20 • lln@martinshotels.com • martinshotels.com
Martin’s Louvain-La-Neuve & Martin’s All Suites • Rue de l’Hocaille 1-3 – B-1348 Louvain-La-Neuve

WINES AND OPEN BAR PACKAGES

OPEN BAR PACKAGE 
1

€ 13.00

€ 18.00

€ 21.50

€ 25.00

€ 28.00

OPEN BAR 
PACKAGE 2

HOURS

1H

2H

3H

4H

5H

€ 18.00

€ 23.00

€ 26.50

€ 29.00

€ 32.00

S o f t  d r i n k s  -
S t i l l  w a t e r ,  

s p a r k l i n g  w a t e r  
a n d  f l a v o u r e d  
w a t e r  – F r u i t  

j u i c e s - B e e r s  -
W h i t e  w i n e  a n d  

r e d  w i n e

S o f t  d r i n k s  -
S t i l l  w a t e r ,  

s p a r k l i n g  w a t e r  
a n d  f l a v o u r e d  
w a t e r  – F r u i t  

j u i c e s - B e e r s  -
W h i t e  w i n e  a n d  

r e d  w i n e  
W h i s k y  –

V o d k a  – G i n  -
R h u m

‘House’ selection € 16.00
+ € 3,00 (4-course)

‘Premium wine’ selection  € 20.00
+ € 4,00 (4-course)

‘Deluxe wine’ selection € 25.00
+ € 5,00 (4-course)

The wine selection includes:
½  bottle of wine, 
½ litre of water 
1 coffee/tea per person.
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STAFF COSTS

STAFF COSTS PER HOUR* 

Maître d’hôtel € 45.50

Cloakroom service [price for 1 person minimum 4h] € 25.00

Valet parking service [price for 1 person minimum 4h] € 25.00

Hostess service [price for 1 person minimum 4h] € 37.00

Staff costs per waiter [after 1 a.m.] € 33.00

* The establishment reserves the right to invoice the hourly overruns as well as any other change in general which requires additional hours to be 
worked by the staff compared to the services initially planned.
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CAPACITIES AND ROOM PLANS
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MISCELLANEOUS AND CONTACT US

CONFIGURE YOUR EVENT 
An easy, practical, user-friendly, intelligent 
and instant tool to view your request 
and ask us for a quote.
www.meetings-and-more.com

GO FOR ECO-EFFICIENCY 
Carbon Zero, Eco-Voucher and Environmental 
Management System: 3 added values for your 
event and the image 
of your company.
www.tomorrow-needs-today.com

TEAM BUILDING & MOTIVATION 
SEMINARS
Outside or inside, team building experiences 
are only worth while  
if the climate and the setting foster cohesion 
and motivation.
www.meetings-and-more.com

DISCOVER OUR OFFER
12 hotels, 9 towns in Belgium, 63 meeting & event rooms:
Browse through the detailed range of our meeting offers online
www.martinshotels.com
www.meetings-and-more.com

i

YOUR CONTACTS

Jonathan Pire
Meeting & Event Manager
+32 10 77 48 13 / +32 474 74 56 01
jp@martinshotels.com

Morgane Leclercq
Meeting & Event Coordinator
+32 10 77 48 14 / +32 477 73 34 96
morgane.leclercq@martinshotels.com

Nathan Stommen
Meeting & Event Coordinator
+32 10 77 48 41 / +32 489 19 43 46
nathan.stommen@martinshotels.com
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