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Drinks (soft drinks, wines, beers, tea/coffee)

Assortiment of desserts

Choose your extras: 

Choose your option

At the hostel, we love eating! 

And our chefs are here to serve you food that is…

How does it work?

Home-made Sustainable Belgian Welcoming Varied

Book now!

Snack  /  Buffet  /  Lunch pack  /  3-Course Menu/  Dish of the day/ Gourmet Menu

Vegetarian alternative or totally vegetarian

Taking your group members’ allergies into account

With free water

All our options include: 

on request

2,60 €

Our
group meals



Snack
This option is self-service and includes an average quantity per person.

Buffet

Lunch pack

Dish of the day

3 -course Menu

1 glass / 3,50 €

8,30 €

10,10 €

3 glasses / 7,50 €

3 glasses/ 5,50 €

<12 years old / 6,20 €

<12 years old/ 10,30 €

<12 years old / 7,50 €

1 glass / 2,50 €

7,40 €

13,40 €

9,10 €

Bubbles
Cava / fruit juices and salty biscuits

Mixte Bio
Organic wine (red and white) / Organic pilsner beer/
Organic orange juice

Classic

Sandwich 
Snack 
Water
Fruit

Salad and soup buffet
Dish of the day
Assortiment of desserts

Quiche

Options

Served only for lunch

Served only for lunch

(soup + bread, salad, charcuteries, cheese)

(home-made, market fresh)

(soup + salad and quiches)
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Chef's tip



Options
Gourmet Menu

Choose one starter, one dish and one dessert

16,90 €

Roast veal in mustard and honey, with mushroom sauce, Indian spiced rice

Dab meunière fillet, pepper and brown shrimp sauce, leek purée

Cod loin tagine with saffron and seasonal vegetables

Steak, mushroom and cream or pepper sauce, Belgian fries, salad buffet

Roast chicken breast, braised endive, green beans with bacon, piped mashed

potatoes

Dish

Fresh fruit salad

Crème caramel with salted butter

Warm Norman tart with vanilla ice cream

Belgian Rice Tart

House flan with lime

Dessert

Grilled stuffed pepper with goats cheese and pine kernels on a green pesto

sauce

Moroccan salad and prawn kebab

Puff pastry tart with aubergines, goats cheese and basil

Brown shrimp croquettes

Melon garnished with Parma ham (in season)

Starter

Compose 

your menu !
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