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Organization of a group event                                     

(from 10 to 80 guests)  

 

 

1. Apperitive reception ς standing drink       2 

 

2. Seated meal ς classic menu "starter, main, dessert"    3-4-5 

 

3. Walking dinner          6-7 

 

4. Barbecue buffet          8-9 

 

Private spaces          11 
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1. Apperitive reception 

 
Le Jardin du Sommelier is a large venue able to accomodate standing receptions. When the weather 

is nice, receptions take place in the garden.  

Drinks 

Cava ς white, rosé and red wine ς any beer ς any soft :  

1h = 12 ϵ ǇǇ 

2h = 18 ϵ ǇǇ 

3h = 24 ϵ ǇǇ 

Champagne ς white, rosé and red wine ς any beer ς any soft :  

1h = 18 ϵ ǇǇ 

2h = 27 ϵ ǇǇ 

3h = 36 ϵ ǇǇ 

 

Food 

Canapés (small bites served on trays, mix of cold and warm ones, sea food and meat ones):  

п ǇƛŜŎŜǎΥ мн ϵ ǇǇ  

с ǇƛŜŎŜǎΥ му ϵ ǇǇ  

у ǇƛŜŎŜǎΥ нп ϵ ǇǇ  

мл ǇƛŜŎŜǎΥ ол ϵ ǇǇ  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 



Le Jardin du Sommelier ς Rue Stevin 206 à 1000 Bruxelles ς 02 734 64 38 ς info@jdss.be 
JDSS SRL ς TVA BE 0734 634 151 ς Belfius BE16 0689 3529 8174 

3 

2. Seated meal (from 10 to 80 guests) 

 

I. Single choice menu           

 

The same menu is chosen for all guests, selected from the offered options: one starter, one main, 

one dessert, the same for all.  

 

II. Two choices menus          

 

If you want to offer a choice to your guests, you may offer them to choose between two starters, two 

mains and two desserts. In this case, the order with the precise choices of each guest must be 

ŎƻƳƳǳƴƛŎŀǘŜŘ ōŜŦƻǊŜƘŀƴŘ ŀƴŘ ŀƴ ŜȄǘǊŀ ŎƘŀǊƎŜ ƻŦ р ϵ ǇǇ ƛǎ ŀǇǇƭƛŜŘ ǘƻ ǘƘŜ ƳŜƴǳΦ   

 

 

 

Allergies / intolerences 

If some guests have special food requirements (allergies or convictions), the menu can be adapted 

for them with no charge. Thank you for keeping us informed so that we can be prepared.  

 

Drink packages 

Drink packages are explained on page 10. 

 

Confirmation of the number 

Please let us know the final number of guests at least 24 hours before the event. This number will be 

ƪŜǇǘ ƻƴ ǘƘŜ Ŧƛƴŀƭ ƛƴǾƻƛŎŜΣ ŜǾŜƴ ƛŦ ǎƻƳŜ ƎǳŜǎǘǎ ŘƻƴΩǘ ŀǘǘŜƴŘ ǘƘŜ ŜǾŜƴǘΦ   

 

Options 

Dƭŀǎǎ ƻŦ ŎŀǾŀ ƻƴ ŀǊǊƛǾŀƭΥ с ϵ ǇǇ 

Dƭŀǎǎ ƻŦ ŎƘŀƳǇŀƎƴŜ ƻƴ ŀǊǊƛǾŀƭΥ мн ϵ ǇǇ 

CƻǳǊ ŀǇǇŜǘƛȊŜǊǎΣ ǎŜǊǾŜŘ ƻƴ ǘǊŀȅǎ ōŜŦƻǊŜ ǘƘŜ ƳŜŀƭΥ мн ϵ ǇǇ  

{ŜǊǾƛŎŜ ƻŦ ȅƻǳǊ ŎŀƪŜ όōƛǊǘƘŘŀȅ ƻǊ ǿŜŘŘƛƴƎύΣ ōǊƻǳƎƘǘ ōȅ ȅƻǳǊǎŜƭŦΥ о ϵ ǇǇ  

¢ŀōƭŜ ŎƭƻǘƘŜǎΥ п ϵ ǇǇ  
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Starters 

House made salmon croquettes               мп ϵ  

Mackerel fillet « flame colored »       мр ϵ 

House made oxtail croquettes               мп ϵ  

Beef tartare Italian way             мп ϵ  

Season vegetables soup (veggie)                ф ϵ  

Home made falafels, spice yogurt (veggie)            мп ϵ  

  

Mains 

Sea bream fillet, beurre blanc sauce              нс ϵ  

Salmon fillet, light wasabi sauce              нс ϵ  

Poultry breast, creamy vin jaune sauce             нр ϵ  

Duck breast, duck stock         ол ϵ 

Veal tender loin, sautéed mushrooms             ну ϵ  

Deer terderloin, seasonal vegetables        ол ϵ 

Our house made falafel, spice yogurt (veggie)           нн ϵ    

Quinoa wok with tofu (veggie)              нн ϵ  

  

Desserts  

The gourmand (three sweet things)                т ϵ  

Panna cotta with fruits                   т ϵ  

Chocolate mousse with hazelnut                т ϵ  

Light tiramisu with Belgian speculoos                у ϵ  

Warm apple pie, spéculoos ice cream                ф ϵ  

Chocolate lava cake, vanilla ice cream               ф ϵ  

Cheeses buffet (120g pp)                мн ϵ  
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3. Walking dinner 

In order to give a casual style to you event, and to facilitate crossed meetings, you can choose a 

walking dinner. Your guests drink and eat standing up, around high tables, so that they can move 

easily from a table to another.  

The food is served in bowls and small plates. Our waiters walk through the tables during the meal 

and offer the plates on trays. EVerything is easy to grab and easy to eat while standing at a high table 

or while walking. 

 

 

Bowl menu 50 ϵ 

 

Four bowls are served per person : two from the satrters section and two from the mains section. 

Each guest gets one of each.  

When savoury bowls have been served, we walk through the guests with small desserts, still served 

on trays. 

 

 

Starter bowls      Bols plats 

House made oxtail croquettes    Salmon fillet, light wasabi sauce 

House made salmon croquette     Sea bream fillet, beurre blanc sauce 

Mackerel fillet « flame colored », avruga toast  Quinoa wok with tofu (veggie)  

Beef tartare Italian way      Duck breast, duck stock  

Season vegetables soup (veggie)   Veal tender loin, sautéed mushrooms 

  Our house made falafel, spice yogurt (veggie)  Poultry breast, creamy vin jaune sauce  

    

       

 

Drink packages 

Drink packages are explained on page 10. 

 

Confirmation of the number 

Please let us know the final number of guests at least 24 hours before the event. This number will be 

ƪŜǇǘ ƻƴ ǘƘŜ Ŧƛƴŀƭ ƛƴǾƻƛŎŜΣ ŜǾŜƴ ƛŦ ǎƻƳŜ ƎǳŜǎǘǎ ŘƻƴΩǘ ŀǘǘŜƴŘ ǘƘŜ ŜǾŜƴǘΦ   

 

Options 

Dƭŀǎǎ ƻŦ ŎŀǾŀ ƻƴ ŀǊǊƛǾŀƭΥ с ϵ ǇǇ 

Dƭŀǎǎ ƻŦ ŎƘŀƳǇŀƎƴŜ ƻƴ ŀǊǊƛǾŀƭΥ мн ϵ ǇǇ 

CƻǳǊ ŀǇǇŜǘƛȊŜǊǎΣ ǎŜǊǾŜŘ ƻƴ ǘǊŀȅǎ ōŜŦƻǊŜ ǘƘŜ ƳŜŀƭΥ мн ϵ ǇǇ  
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