


 
          

                                             

    

For any request of information, appointment or personalized offer : 
E-mail : lelido@martinshotels.com  -  Tel : 02 634 34 34  Fax : 02 634 34 44            

"" TTHHRREEEE  CCHHAARRMMII NNGG  LLOOCCAATTII OONNSS,,  PPEERRSSOONNAALLII SSEEDD  

WWEELLCCOOMMEE  AANNDD  EEFFFFII CCII EENNTT  OORRGGAANNII SSAATTII OONN::  AA  MMUUSSTT  

FFOORR  YYOOUURR  WWEEDDDDII NNGG,,  YYOOUURR  RREECCEEPPTTII OONNSS  AANNDD  

DDII NNNNEERRSS""    

WWWWWW..LLII DDOO-- BBEELLGGII UUMM..CCOOMM
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YYOOUURR  EEVVEENNTT  AATT  MMAARRTTII NN''SS  LLII DDOO,,  AATT  LL

  
ÔÔ  BBEERRGGEE  DDUU  LLAACC    

OORR  AATT  TTHHEE  VVII LLLLAA  DDUU  LLAACC

  
TTOO  MMEEEETT  AALLLL  YYOOUURR  WWII SSHHEESS  AANNDD  DDEESSII RREESS,,  AALLLL  MMAADDEE-- TTOO-- MMEEAASSUURREE!!    

Hosting an event with us means, first and foremost, a calm and quiet 

atmosphere, a unique location, modern and inventive cuisine, 

as well as professional and efficient staff.  

The team provides you with all its creativity and experience to plan your event 

down to the smallest details: co-ordinating the napery and crockery, choosing 

the floral decorations, printing the menus, arranging the seating plan, providing 

musical entertainment, organising a cultural or sporting team building activity.  

This is our calling and it is a point of honour for us that your event is a success 

beyond your wildest dreams. 

Here are several ways to guide you through the intricacies of event 

organisation.  

LLEETT''SS  WWOORRKK  TTOOGGEETTHHEERR  TTOO  MMAAKKEE  YYOOUURR  EEVVEENNTT  AA  SSUUCCCCEESSSS!!  
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AAPPEERRII TTII FF  PPAACCKKAAGGEESS    

DDEEPPEENNDDII NNGG  OONN  TTHHEE  WWEEAATTHHEERR::  II NN  TTHHEE  GGAARRDDEENN  OORR  II NN  OONNEE  OOFF  OOUURR  "" CCOOSSYY  CCOORRNNEERRSS"" ..    
HHII GGHH  CCOOCCKKTTAAII LL  TTAABBLLEESS,,  AATTMMOOSSPPHHEERRII CC  CCAANNDDLLEESS  AANNDD  UUNNOOBBTTRRUUSSII VVEE  SSEERRVVII CCEE..   

CCLLAASSSSII CC

  
PPAACCKKAAGGEE      

01h00  12  

01h30  15  

Kir Royal (sparkling white wine and crème de cassis), sparkling white 
wine, beer, red and white wine, fruit juice and water 

02h00  17  

VVII PP

  

PPAACCKKAAGGEE  WWII TTHH  PPII PPEERR  HHEEII DDSSII EECCKK  CCHHAAMMPPAAGGNNEE      

01h00  24 

01h30  29  

Kir Royal (champagne and crème de cassis), champagne, 
beer, red and white wine, fruit juice and water 

02h00  33  

BBRREEUUGGHHEELL

  

CCOOCCKKTTAAII LL      

01h00  14  

01h30  19  

Kriek, Gueuze, Trappiste, Hoegaarden beers 
beer, fruit juice, non-alcoholic drinks and water 
Cubes of Belgian cheese, selection of mini-sausages and pâté. 

02h00  23  

SSEELLEECCTTII OONN  OOFF  CCAANNAAPPÉÉSS  (( AALLLL  HHOOMMEE-- MMAADDEE))      

5 hot canapés   7  

5 cold canapés   8  

3 hot and 3 cold canapés   9  

Deluxe canapé served on a spoon (hot and cold)   2.50 

Selection of crudités and sauces (around 20 people)   50  

AALLLL  OOUURR  CCOOCCKKTTAAII LL  PPAACCKKAAGGEESS  AARREE  SSEERRVVEEDD  WWII TTHH  SSAALLTTEEDD  BBII SSCCUUII TTSS  AANNDD  OOLLII VVEESS..  
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11// 22  HHOOUURR  CCLLAASSSSII CC  AAPPEERRII TTII FF  PPAACCKKAAGGEE,,  MMEENNUU,,  HHOOUUSSEE  WWII NNEESS,,  WWAATTEERR  AANNDD  CCOOFFFFEEEE   

CCLLAASSSSII CC  BBUUFFFFEETT  FFOORR  

  
55 33  PPEERR  PPEERRSSOONN    

BBUUFFFFEETT  PPAACCKKAAGGEE  FFOORR  3300  PPEEOOPPLLEE  OORR  MMOORREE   

Pikeperch and saffron spinach in aspic 
Tuna and chive stuffed tomato 
Crab stuffed cucumber barrel 

Beef carpaccio and Parmesan shavings 
Roast loin of suckling pig in honey and pepper 

Roast turkey in aromatic herbs 
Roast sweet and sour chicken wings 

~~~ 
Selection of cold sauces: 

Vinaigrette, Mayonnaise, Cocktail, Sauce Vincent 

~~~ 
Selection of mixed salads and crudités: 

Herb and raisin taboulé 
Pasta salad with oregano and black olives 

Cucumber and fresh mint tsatsiki 
Grated carrots, celeriac, potato salad 

~~~  
Choice of hot dishes served from the buffet (select a maximum of 2 dishes): 

Chicken fricassée in raspberry vinegar and green pepper 
Sliced roast chicken in curry and mushrooms 

Creamy chicken Waterzooï stew with dainty vegetables 
Fresh salmon pastry turnover with chive cream 

Sea bass fillet in a tomato and basil coulis 

~~~ 
Selection of miniature pastries 

Fresh fruit salad  
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AALLTTEERRNNAATTII VVEE::  TTHHEE  AALLLL-- II NN  PPAACCKKAAGGEE  FFOORR  

  
6688  PPEERR  PPEERRSSOONN  

11// 22  HHOOUURR  CCLLAASSSSII CC  AAPPEERRII TTII FF  PPAACCKKAAGGEE,,  MMEENNUU,,  HHOOUUSSEE  WWII NNEESS,,  WWAATTEERR  AANNDD  CCOOFFFFEEEE   

ÔÔ  BBEERRGGEE  DD UU  LLAACC  BBUUFFFFEETT  FFOORR  

  
66 33  PPEERR  PPEERRSSOONN    

BBUUFFFFEETT  PPAACCKKAAGGEE  FFOORR  3300  PPEEOOPPLLEE  OORR  MMOORREE   

Fresh Norwegian salmon in Belle Vue beer 
Shrimp stuffed tomatoes 

Brittany rock oysters (2 per person) 
Pikeperch and vegetables in dill aspic 

Smoked salmon and aromatic herb mousse  
Roast turkey breast in pepper and mustard 
Marinated sea bass in Parmesan and basil 

Sweet and sour chicken wings 

~~~ 
Selection of cold sauces: 

Vinaigrette, Mayonnaise, Cocktail, Mustard, Sauce Vincent  

~~~ 
Selection of mixed salads and crudités: 

Pasta salad with oregano and fresh tomatoes 
Raisin and fresh mint taboulé 

Tomatoes, carrots, celeriac, cucumber, mixed green salad leaves 

~~~ 
Choice of hot dishes served from the buffet (select a maximum of 2 dishes): 

Chicken fricassée in raspberry vinegar and green pepper 
Sliced roast chicken in curry and mushrooms 

Creamy chicken Waterzooï stew with dainty vegetables 
Fresh salmon pastry turnover with chive cream 

Sea bass fillet in a tomato and basil coulis 

~~~ 
Selection of miniature pastries 

Fresh fruit salad 
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EEXXCCLLUUSSII VVEE  BBUUFFFFEETT  FFOORR  

  
66 88  PPEERR  PPEERRSSOONN    

BBUUFFFFEETT  PPAACCKKAAGGEE  FFOORR  3300  PPEEOOPPLLEE  OORR  MMOORREE   

Beribboned smoked salmon with ricotta and basil 
Cured Italian ham and melon 

Beef carpaccio and Parmesan shavings 
Marinated fresh Scottish salmon in sweet mustard 
Scrambled eggs with smoked salmon and chives 

Shrimp stuffed tomatoes 
Goose foie gras mousse  and brioche bread 

Saffron sea bass fillet in aspic 
Home-made young rabbit and pistachio terrine  

Extra mild Scottish smoked salmon 
Sweet and sour chicken wings 

~~~ 
Selection of cold sauces: 

Vinaigrette, Mayonnaise, Cocktail, Mustard, Sauce Vincent 

~~~ 
Selection of mixed salads and crudités: 

Pasta salad with oregano and fresh tomatoes 
Currant and fresh mint taboulé 

Tomatoes, carrots, celeriac, cucumber, mixed green salad leaves 

~~~ 
Choice of hot dishes served from the buffet (select a maximum of 2 dishes): 

Chicken fricassée in raspberry vinegar and green pepper 
Creamy chicken, oyster mushroom and chive stew with tagliatelle 

Creamy chicken Waterzooï stew with dainty vegetables 
Fresh salmon pastry turnover with chive cream 

Sea bass fillet in a tomato and basil coulis 

~~~ 
Selection of miniature pastries 

Fresh fruit salad 
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WW OORRLLDD  SSTTAALLLL  BBUUFFFFEETT  FFOORR  

  
77 55  PPEERR  PPEERRSSOONN    

BBUUFFFFEETT  PPAACCKKAAGGEE  FFOORR  5500  PPEEOOPPLLEE  OORR  MMOORREE   

Italian stall: 
Mini-kebab of grilled vegetables and conserved tomatoes,  

Beef carpaccio and Parmesan, Parma ham and melon, 
Mozzarella and basil panini, Farfale pasta salad with r icot ta and pine nuts. 

Hot : Penne al Pesto and fresh tomatoes 

~~~ 
Greek stall: 

Feta salad with oregano, Fresh vine leaves stuffed with raisins, 
Cucumber and garlic tsatsiki, Creamy taramasalata on Blinis. 

Hot: Pitta Gyros and its accompaniments 

~~~ 
Asiatic stall: 

Sesame caramelised chicken wings, Chinese beansprout and crab salad, 
Spring rolls with mint, Beef and coriander samosa. 

Cucumber and fresh mint raïta with mild curry. 
Hot: Chicken Saté Ayam and coconut cream 

~~~ 
Tex-Mex stall: 

Sweet and sour coleslaw, Artichoke hearts with avocado, 
Corn on the cob with salted butter, Cheese fajitas. 

Hot: Spare ribs in barbecue sauce  

~~~ 
French stall: 

Goose liver mousse and brioche bread,  Fresh salmon and dill tartare, 
Creamy fresh Saint-Jacques scallop mousse with aromatic herbs, Extra mild Scottish smoked salmon. 

Hot: Fish stockpot with dainty vegetables 

~~~ 
Selection of miniature pastries 
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Fresh fruit salad 
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WW II NN EE  PPAACCKKAAGGEESS

     
FFRROOMM  

  
11 22  PPEERR  PPEERRSSOONN   

WWII NNEESS  HHAARRMMOONNII OOUUSSLLYY  MMAATTCCHHEEDD  TTOO  EEAACCHH  DDII SSHH  
UUNNDDEERR  TTHHEE  WWAATTCCHHFFUULL  EEYYEE  OOFF  TTHHEE  MMAAII TTRREE  DD ..       

Le Lido

 

 1 2 The other side of the w orld

 

 2 4 
Terra Deus, vin de Pays d Aude, white 
Terra Deus, vin de Pays d Aude, red 
Genval water, natural and sparkling 

Deakin Estate -  Chardonnay -  Australia 
Carmen -  Merlot -  Rappel Valley -  Chile 
Genval water, natural and sparkling    

Discovery

 

 19,5 Pow erful and delicate

  

 3 8 
Vin de Fleur -  Vin du Pays du Comté Tolosan 
Château Valoussières -  Coteaux du Languedoc  
Genval water, natural and sparkling  

Château de la Grave Caractère Grains Fins  
Château Carignan -  Premières Côtes de Bordeaux  
Genval water, natural and sparkling     

TTHHEESSEE  WWII NNEESS  WWII LLLL  BBEE  SSEERRVVEEDD  DDUURRII NNGG  TTHHEE  MMEEAALL  TTOO  AA  MMAAXXII MMUUMM  OOFF::  
--  11 // 44  BBOOTTTTLLEE  WWHHII TTEE  WWII NNEE  PPEERR  PPEERRSSOONN  

--  11 // 33  BBOOTTTTLLEE  RREEDD  WWII NNEE  PPEERR  PPEERRSSOONN  

--  11 // 22  BBOOTTTTLLEE  WWAATTEERR  PPEERR  PPEERRSSOONN        

TTHHEE  WWII NNEE  LLII SSTT  AANNDD  OOTTHHEERR  PPAACCKKAAGGEESS  AARREE  AAVVAAII LLAABBLLEE  OONN  RREEQQUUEESSTT..   
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"" LLII DD OO LL  DD EESS  JJEEUUNN EESS""  FFOORR  

  
22 55  PPEERR  CCHHII LLDD    

MMEEAALLSS  AANNDD  DDRRII NNKKSS  FFOORR  CCHHII LLDDRREENN  UUNNDDEERR  55  AARREE  FFRREEEE..  
FFOORR  CCHHII LLDDRREENN  AAGGEEDD  55  TTOO  1122,,  WWEE  OOFFFFEERR  TTHHEE  FFOOLLLLOOWWII NNGG  PPAACCKKAAGGEE::   

Cheese croquette and crispy salad 
Or 

Tomato soup  

~~~  

Sliced chicken and apple Compote, Duchesse potatoes  
Or 

Small sliced beef steak, Béarnaise sauce, chips  

~~~  

Junior ice-cream sundae 
Or 

Chocolate mousse 
Or 

Tiered cake  

Unlimited drinks throughout the event   

GGAAMMEESS  &&  EENNTTEERRTTAAII NNMMEENNTT   

Two outdoor games are available in the garden to entertain the children. For their safety, the garden is 
fully fenced in so that they cannot approach the ponds and lake.  

Inside, a TV with DVD player can be set up for free: all you need to do is bring your favourite DVDs. 
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DD AANN CCII NN GG  EEVVEENN II NN GGSS  

BBAASSEEDD  OONN  EEXXCCLLUUSSII VVEE  OOCCCCUUPPAANNCCYY  OOFF  TTHHEE  RREESSTTAAUURRAANNTT   

MMEELLOODDYY  PPAACCKKAAGGEE  FFOORR  

  
1166,,55  

Unlimited drinks for 3 hours to accompany the dancing: 
White wine, red wine, draught beer, fizzy soft drinks, mineral water and fruit juice. 
Per additional hour:  4 per person.  

Spirits can also be served: invoiced at  5 per glass consumed.  

MMUUSSII CCAALL  EENNTTEERRTTAAII NNMMEENNTT  
Professional disc jockey:  650 per performance. 
Live group, orchest ra, show: from  600 per performance. 

The evening should finish quietly at around 3 a.m.  

AAPPPPEETTII SSEERRSS   

Onion soup   

 

4 
Quiche Buffet (minimum 15 people, price per person)   

 

10  
Mini filled sandwiches (4 portions, price per person) 

 

10 
Classic Pain Surprise (+ / -  50 portions, 10 people) 

 

60 
Prest ige Pain Surprise (+ / -  50 portions, 10 people) 

 

70 
Cheese platter (+/-  20 people served after a menu) 

 

120 
Cooked meat platter (+/-  20 people served after a menu) 

 

120 
Selection of crudités and sauces 

 

50 
Tiered cake (Iced or sponge, your choice of flavour and decoration, price per person) 

 

10 
Cheese buffet (minimum 10 people, price per person)  

 

15 
Dessert buffet (minimum 20 people, price per person)   

 

15 

    

AAFFTTEERR  1177HH  FFOORR  LLUUNNCCHHTTII MMEE  MMEEAALLSS  (( WWII TTHHOOUUTT  DDAANNCCII NNGG  EEVVEENNII NNGGSS))  OORR  AAFFTTEERR  MMII DDNNII GGHHTT  FFOORR  

EEVVEENNII NNGG  MMEEAALLSS,,  SSEERRVVII CCEE  WWII LLLL  BBEE  II NNVVOOII CCEEDD  AATT  

  

3300  PPEERR  HHOOUURR  AANNDD  PPEERR  WWAAII TTEERR  
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W orth know ing 

  
SSOOMMEE  UUSSEEFFUULL  II DDEEAASS  AANNDD  II NNFFOORRMMAATTII OONN   

EEXXCCLLUUSSII VVEE  BBAANNQQUUEETT  PPAACCAAKKAAGGEESS::  
You can have exclusive use of l Ô Berge du Lac and Mart in s Lido for parties of over 50 
paying adults. Below this number, please contact us for a personalised quote.  

TTAABBLLEESS::    
Our tables are covered in beige tablecloths, decorated with sparrows and artificial flowers. 
We can order any other decorations such as seat covers, coloured napery, table 
centrepieces, floral arrangements, etc. 
Menu printing is free, with the possibility of personalising them with a logo or message of 
your choice. 
We can provide personalised place cards:  1 each   

CCOORRKKAAGGEE::  
You are permitted to bring your own wines for your event. 
I n this case, you will be charged corkage of  8 per bottle served (wine or champagne).    

AACCCCOOMMMMOODDAATTII OONN:  
We recommend that your guests stay overnight after attending an event so that they can 
enjoy the evening fully and without taking any risks on their way home. We can therefore 
offer you a competitive room rate on request.   

SSEERRVVII CCEE::
After 17h for lunchtime meals (without dancing evenings) and after midnight, waiters will be 
invoiced at  30 per hour per waiter. 
If you have opted for a buffet for your meal, please note that the service at the buffet is not 
included in our prices. If you would like full service at the buffet, we charge  30 per hour per 
waiter.  
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CCAANN CCEELLLLAATTII OONN  CCOONN DD II TTII OONN SS  

MM AARRTTII NN SS  LLII DD OO  --  ÔÔ  BBEERRGGEE  DD UU  LLAACC  --  VV II LLLLAA  DD UU  LLAACC  

 ACCOMMODATION 
1. Up to 30 days before the date of arr ival, 20% of the total number of rooms booked may be cancelled 
without charge. 
2. Between 29 and 7 days before the date of arr ival, 10% of the total number of rooms booked may be 
cancelled without charge. 
3. Between 6 and 2 days before the date of arrival, 5% of the total number of rooms booked may be cancelled 
without charge. 
4. Between the eve of arr ival and the scheduled departure date, any cancelled reservat ion will be invoiced in 
its entirety. 
5. Any cancellations which exceed the percentages indicated in points 1 to 4 will be invoiced in their entirety. 
6. I f the client arr ives at Mart in's Lido more than one hour later than the agreed t ime without previous 
warning, the hotel reserves the right to terminate the contract without notice and claim compensation  

 CONFERENCES AND BANQUETS 
1. Reduction in the number of participants 
1.1 Between 60 and 30 days before the date of the event , the total number of part icipants may be reduced by 
20% without charge. 
1.2 Between 29 and 7 days before the date of the event , the total number of part icipants may be reduced by 
10% without charge. 
1.3 Between 6 and 3 days before the date of the event, the total number of participants may be reduced by 5% 
without charge. 
1.4 2 days or less before the event , no reduct ion in the number of part icipants will be recognised and the event 
will be invoiced in its entirety. 
1.5 Any cancellat ions which exceed the percentages indicated in points 1.1 to 1.3 cannot be acknowledged and 
will be invoiced in their entirety.  

2. Complete cancellation 
2.1 More than 90 days before the date of the event , 10% of the cost of the event will be invoiced to cover 
administrative costs. 
2.2 Between 90 and 60 days before the date of the event, 25% of the cost of the event will be invoiced. 
2.3 Between 59 and 30 days before the date of the event, 50% of the cost of the event will be invoiced. 
2.4 Between 29 days and 7 days before the date of the event, 75% of the cost of the event will be invoiced. 
2.5 Less than 7 days before the date of the event, the entire cost of the event will be invoiced.  
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