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History of La Sucrerie 
On the 19th of January 1836, in Brussels the s.a. (joint- stock com pany) Nat ional Refinery of I ndigenous and Exot ic Sugar 

is created. Its founders belong to the banking heart of Brussels, and the Société Générale and the Meeûs family are found 

among its principal shareholders. The goal of the new joint-stock company, with a capital of 4 million Belgian franks, one of 

the highest in Belgium, is the refining of indigenous and exotic sugars and the culture of beetroot, used for manufacturing 

sugar. In 1836, the construction of the Sugar Refinery is started by 500 workmen. It will last only one year. Twenty-nine 

hectares of land are cleared in order to allow the planting of the beetroot. The com pany s failure is quick. The legend states 

that the establishment never did function. Actually, the sugar industry in Belgium is still at its beginnings (the continental 

blockage dates to 1806) and in addition, it became apparent that there was not enough later. 

Beginning in 1838, the financial difficulties force their way through and the building is mortgaged in 1840. 

In 1851, the Sugar Refinery is retaken by Mr. Capouillet (Burgomester of Waterloo from 1861 to 1873) and becomes the 

only sugar fabricator in the district. Mr. Capuoillet did not have any more luck than his predecessors. He must also undergo 

a failure: the geographic isolation prevents any progress that the company could make, and the doors will close in 1837. 

Unfortunate, as the Brussels-Waterloo railway will be inaugurated in 1874. 

From 1871 to 1907, the Sugar Refinery will become a condensed milk fabricator and will include up to 150 workers. 

In 1908, Mr de Meeûs acquires the property and divides it into two farms, which he will rent out.  

In 1929, the Sugar Refinery, with its majestic industrial construction, accommodates an astrakhan breeding house which 

Mr. Gobbe attempts to carry out. The Sugar Refinery has not yet finished hosting the most diverse companies. In 1948, it 

becomes the headquarters of a demolition company. In 1951, the s.p.r.l. Cinematographic Productions Charles Deleukeleire 

uses it as a cinema studio and for filming. In 1963, the R.T.B. chooses the Sugar Refinery to record various programs. In 

1970, after this artistic interlude, the Sugar Refinery is acquired by a contractor from Waterloo, Mr. Eugène Smits. The 

negotiations between the Commune and Mr. Smits begin in 1972. In 1978, the Ministry of the French Community makes a 

promise of subsidization for the purchase of the property by the Commune, with the goal of creating a cultural and leisure 

centre on the of the former Sugar Refinery. In 1979, the communal Council decides of the acquisition. On March 24th 1980, 

the property is acquired by the Commune. An office draft for the renovation, which is definitively approved by the 

communal and French Community agrees to subsidize the amount of 60%. In 1983, after the installation of the new 

majority, the project is put entirely in question. The reasons are essentially related to the budget. The conservation work of 

the buildings are nevertheless and carried- out . The opinion of the Municipal Magistate s College is that the Com m une of 

Waterloo cannot support the expenses of such an important investment by itself. From 1983 to 1989, properly restored, 

the Sugar Refinery hosts many various communal associations. In 1989, it is acquired by the holding company of the Louis 

De W aele group seduced by the site Sugar Refinery, rem ains of W allonia s industr ia l past , and by the harm ony of its 

spaces, Louis De Waele real estate came up with a new dynamism by creating a leisure and business centre.  

Since then, the Mart in s Grand Hôtel as well as its restaurant La Sucrerie have opened their doors, and belong to Mr. John 

Martins (also owner of the Château du Lac in Genval, and other hotels in the country). 
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SSEEMM II NN AARR  PPAACCKKAAGGEESS  
AIR CONDITIONED, FULL DAYLIGHT, WIRELESS LAN I NTERNET CONNECTION  

Package Meet & Lunch 2 -course  7 5 ,0 0 p.p. VAT incl. 
-  Use of a modular plenary room equipped with : 1 flipchart, 1 integrated projection 
screen, paper, pens, m ints, Genval s m ineral water.  
-  A welcome coffee and 2 coffee breaks with : Coffee, decaffeinated, selection of teas  
and infusions, fruit juices, fruit basket en pastries. 
-  A 2-course menu of the market served in our restaurant La Sucrerie in 1 hour, 
drinks and coffee included.    

Package Meet & Lunch Sandwiches  80,00 p.p. VAT incl. 
-  Use of a modular plenary room equipped with : 1 flipchart, 1 integrated projection 
screen, paper, pens, m ints, Genval s m ineral water.  
-  A welcome coffee and 2 coffee breaks with : Coffee, decaffeinated, selection of teas  
and infusions, fruit juices, fruit basket en pastries. 
-  A sandwich Lunch served in our restaurant La Sucrerie : assortm ent of w raps 
and sandwiches, soup, salad bar en dessert of the day, drinks and coffee included.  
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Package Meet & Taste   8 5 ,0 0 p.p. VAT incl. 
-  Use of a modular plenary room equipped with : 1 flipchart, 1 integrated projection 
screen, paper, pens, m ints, Genval s m ineral water.  
-  A welcome coffee and 2 coffee breaks with : Coffee, decaffeinated, selection of teas 
and infusions, fruit juices, fruit basket en pastries. 
-  A 3 course m enu of the m arket

 
served in our restaurant La Sucrerie , 

drinks and coffee included.   

Package Meet & Savour   1 0 0 ,0 0 p.p. VAT incl. 
(max. 15 pers) 
-  Use of a modular plenary room equipped with : 1 flipchart, 1 integrated projection 
screen, paper, pens, m ints, Genval s m ineral water.  
-  A welcome coffee and 2 coffee breaks with : Coffee, decaffeinated, selection of teas 
and infusions, fruit juices, fruit basket en pastries. 
-  A 3 course menu A la carte

 

served in our restaurant La Sucrerie , aperit if , 
selection of wines, water and coffee incl. We will send you the menu on request. 

Our seminar packages are valid for groups of minimum 8 persons. 
For groups with less than 8 persons, an additional amount of  150,00 VAT incl 
will be charged as room rental.  
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TTHH EE  PPLLUUSS-- PPOOII NN TTSS

    
55 ,,00 00  PP..PP..  VV AATT  II NN CCLL..  

AA  TTHHOOUUGGHHTTFFUULL  AATTTTEENNTTII OONN  TTHHAATT  WWII LLLL  DDEELLII GGHHTT  PPAARRTTII CCII PPAANNTTSS    

VI TAMI NS coffee break    
In addition to the coffee break we propose : 
fresh fruit juices (orange , st rawberry, kiwis, ) , fresh fruit brochet tes, 
choice of whole milk and fruits yoghurts  

BRUXELLOI SE coffee break   
In addition to the coffee break we propose : 
assortment of cuberdons, speculoos ,mini pastries, biscuits and Belgian chocolates  

SOFT- DRI NKS coffee break   
In addition to the coffee break we propose : 
an assortment of soft drinks as Coca-cola, Sprite,  Orangina, Schweppes Tonic, . 
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YYOOUURR  33 -- CCOOUURRSSEE  DD II NN NN EERR  

  
55 55 ,,00 00  PP..PP..  VVAATT  II NN CCLL..  

MMAAKKEE  YYOOUURR  CCHHOOII CCEE  WWII TTHHII NN  TTHHEE  FFOOLLLLOOWWII NNGG  DDII SSHHEESS  (( TTHHEE  SSAAMMEE  MMEENNUU  FFOORR  EEVVEERRYYBBOODDYY))    

1 glass of kir (white wine, crème de cassis) or fruit juice, Crisps and olives 
*** 

Sautéed scampi in lightly curried coconut milk on a bed of shredded Chinese cabbage 
Saint-Marcellin cheese pancake with lavender honey and balsamic vinegar 

Andalouse gazpacho with a cream y green asparagus espum a

 

Grilled duck breast salad with young shoots. Crispy olive bread 
Spiced tuna carpaccio with marinated tomatoes 

Saint-Jacques scallop brochette with chorizo and a sorrel vinaigrette (suppl. 2 ) 
*** 

Grilled fillet of bream on a bed of tomatoes and black olives, rocket and aromatic herb salad 
Fillet of fresh cod, creamy parsnip mousse, pine nut infused virgin olive oil 
Swordish steak wrapped in Ganda ham, creamy leeks with a hint of lime 

Malines coucou chicken breast in a sauce of oyster m ushroom s in sweet wine, 
- m ashed rat te potatoes and chicory conserve 

Roast rack of suckling pig in Brive violet mustard, potato wafers 
Roast lamb fillet in a spicy Tandoori crust, thick cut marrow French fries (suppl.3 ) 

*** 

Arabica crèm e brûlée 
Peanut Dacquoise with a thick milky caramel sauce 

Melon soup with a hint of red wine 
Chocolate mousse duet 

Caramelised pear feuilleté, lightly cream ed confect ioner s custard with a hint of Poire William 
Marbled mint chocolate Marquise 

*** 

A ½ bottle of wine white/red per person, mineral water, coffee and tea.  
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TTHH EE  MM EEEETTII NN GG  RROOOOMM SS   
AAUUDDII OO-- VVII SSUUAALL  EEQQUUII PPMMEENNTT,,  MMAATTEERRII AALL  &&  MMII SSCCEELLLLAANNEEOOUUSS  SSEERRVVII CCEESS   

OOUURR  MMEEEETTII NNGG  RROOOOMMSS  AARREE  EEQQUUII PPPPEEDD  WWII TTHH  TTHHEE  FFOOLLLLOOWWII NNGG  MMAATTEERRII AALL  ::    
1 screen -  1 flipchart and felt- tip pen  desk pads and pens  mints and mineral water.  
Air-conditioned  full daylight  digital & analog lines.    

EEQQUUII PPMMEENNTT  TTOO  RREENNTT  AATT  TTHHEE  HHOOTTEELL  ::      
LCD projector :  180,00 VAT incl. for the day 
Flipchart :  30,00 VAT incl. for the day 
Overhead projector (slides) : free of charge upon availability 
WiFi :  15,00 VAT incl. for a 24hrs connect ion. 
Fax machine, DVD player, copy machine,  on request  

The prices are multiplied by the following coefficient in case of several days : 
2 days X 1,5  -   3 days X 2  -   4 days X 2,5  -   5 days X 3.   

CCOONNFFEERREENNCCEE  DDEESSKK

  

SSEERRVVII CCEE  
Copies :  0,15 VAT incl. / page 
Slides :  0,75 VAT incl. / page 
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CCAANN CCEELLLLAATTII OONN  CCOONN DD II TTII OONN SS     

 ACCOMMODATION 
- Unt il 15 days before the date of arr ival, 20% of the total number of rooms booked can be cancelled 
without any cost. 
- Between 15 days and 7 days before the date of arr ival, 10% of the total number of rooms booked can be 
cancelled without any cost 
- Between 6 days and 2 days before the date of arr ival, 5% of the total number of rooms booked can be 
cancelled without any cost. 
- Between the day before arr ival and the expected departure date, any cancelled booking will be charged in 
full. 
-  Cancellations which exceed the percentages stipulated in points 1.1 to 1.4 will be invoiced in full.   

 CONFERENCES AND BANQUETS 
- Between 60 days and 30 days before the date of the event , the total number of participants may be reduced 
by 20%  without any cost 
- Between 29 days and 7 days before the date of the event , the total number of part icipants may be reduced 
by 10% without any cost 
- Between 6 days and 3 days before the date of the event , the total number of part icipants may be reduced 
by 5% without any cost 
- Two days or less before the event , no reduct ion in the number of part icipants may be taken into account 
and the event shall be invoiced in its entirety.  
- Any cancellat ion which exceeds the percentages set out under points 2.1.1. to 2.1.3. cannot be taken into 
account and will be invoiced in full.   

 

IN CASE OF FULL CANCELLATION 
- Between 60 days and 30 days before the date of the event , the Mart in s Grand Hotel will invoice 25% of the 
cost of the event.  
- Between 30 and 15 days before the date of the event , the Mart in s Grand Hotel will invoice 50% of the cost 

of the event.  
- Between 14 days and 3 days before the date of the event , the Mart in s Grand Hotel will invoice 75% of the 

cost of the event.  
- Two days or less before the event , the Mart in s Grand Hotel will invoice the event in full.   

Rates include VAT, taxes and services and are valid from 1st January until 31st December 2009 
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Waterloo : 2 hôtels -  1 adresse  
Chaussée de Tervuren 198   B-1410 Waterloo (Brussels)  Belg iu m

 

Tel. +32- (0)2-352 18 15  Fax + 3 2 - (0)2-352 18 88  w w w .m ar t in sh o t e ls.com

 


