





OBERGE DU LAC

I GENVAL - BELGIUM I

DESCRIPTION OF MEETING & BANQUET ROOMS

Rooms Area U-shape Classroom Theatre Banquet Cocktail Floor
BAR 60 m2 = = = = 70 0
VERANDA 45 m2 25 40 70 50 60 0
SEMINAIRE 45 m2 25 45 80 60 70 0
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I GENVAL « BELGIUM I

DESCRIPTION OF MEETING & BANQUET ROOMS

Rooms Area U-shape Classroom Theatre Banquet Cocktail Floor
SALONS 55 m2 20 24 50 50 120 0
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MARTIN-PECHEUR

I RIXENSART « BELGIUM IS

DESCRIPTION OF MEETING & BANQUET ROOMS

Rooms Area U-shape Classroom Theatre Banquet Cocktail Floor
SALON PRINCIPAL 80 m2 27 36 (0] 60 120 (0]
SALON HERON 33 m2 15 18 25 20 32 1
Boupor 8 m2 = = 6 6 8 (0]

Romantic, original, exclusive: the ideal venue to spoil family or colleagues.

The Martin-Pécheur is a true romantic country retreat which nestles in green surroundings overlooking its own secluded private lake.

Its intimate and exclusive atmosphere is, at the same time, contemporary and welcoming. The Martin-Pécheur will happily play host to
cocktail parties, finger buffets (up to 100 people), formal dinners (up to 80 people) and even garden parties in fine weather.

Your host will go to any lengths to afford you an attentive and highly personal welcome that will bring a special glow to your event.
Additional features are the fact that the Martin-Pécheur is not overlooked by neighbours and has ample parking.

Please do not hesitate to contact us for a personalised quote, which will take care of the smallest details, to ensure that your guests will feel
pampered and enjoy a dazzling and unforgettable party.
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"Exclusive locations for holding your
meetings, seminars and team
building in green surroundings"

WWW.LIDO-BELGIUM. COM

Prices valid until 31 December 2008, 21% VAT and service included
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OUR SEMINAR PACKAGE ... MADE TO MEASURE

Seminar price for € 62 per person

>

\ %

Plenary room with natural daylight, arranged according to the number of participants
at your event.
Equipment: 1 flipchart, 1 projection screen, back projector, paper, ballpoint pens,
mints, Genval water. Other equipment available on request.
Two classic coffee breaks during the day (details p. 5).
The 2-course 'Market Menu'
0 Served in our restaurants.
o Consisting of either a starter and a main course, or a main course and a
dessert.
0 Accompanied by a selection of drinks, based on 2 glasses (white or red house
wine, beer, soft drinks or water) and coffee at the end of the meal.
o Menus for special dietary requirements on request.

Package options

>

A 3-course 'Market Menu' accompanied by a selection of drinks, based €6
on 2 glasses per person (white or red house wine, beer, soft drinks or
water) and coffee at the end of the meal.

‘Hot and cold' buffet: for a minimum of 25 people and accompanied by €12
a selection of drinks, based on 2 glasses per person (white or red

house wine, beer, soft drinks or water) and coffee at the end of the

meal.

A 2-course meal served in the enchanting and exclusive atmosphere of €10
the Martin Pécheur restaurant (maximum 15 people)

A 3-course meal served in the enchanting and exclusive atmosphere of €16
the Martin Pécheur restaurant (maximum 15 people)

A selection of sandwiches: an assortment of sandwiches accompanied Included
by different salads and the dessert of the day.

Prices valid until 31 December 2008, 21% VAT and service included



O BERGE DU LAC

Al a0 Ty

MARTIN’S LIDO

* * *
RIXENSART * B EL G I UM

VILLA DU LAC

N G EHGALHELGIL K

OUR MEETING ROOMS
ALL WITH NATURAL DAYLIGHT — WIFI

MARTIN’S LIDO

There are 5 meeting rooms available for your meetings :
- Les Colverts, les Cygnes: up to 10 people
- Les Echassiers: 8 to 15 people
- Les Sarcelles: 15 to 40 people
- Les Ramiers: 20 to 130 people

Our seminar package is available for groups of over 10 people.

If you have fewer than 10 people, or if you would like a more spacious room than the one
suggested, we will work on an a la carte basis: room hire (including audiovisual and teaching
materials), dinner and coffee break.

L'O BERGE DU LAC PRICE FOR EXCLUSIVE USE: € 590 PER DAY
This meeting room is situated on the banks of the Genval lake, the entire space
is for exclusive use.

Our seminar package is available for groups of over 20 people and is in addition to the price for
exclusive use. For fewer than 20 people, we will work on an a la carte basis: exclusive use price,
room setup (audiovisual and teaching material), meal and coffee break.

LA VILLA DU LAC PRICE FOR EXCLUSIVE USE: € 430 PER DAY

This meeting room in a stunning private mansion with unsurpassed views
over extensive gardens and the Genval lake, also offers a magnificent
terrace and a heated swimming pool between April and October.

Our seminar package is available for groups of over 15 people and is in addition to the price for

exclusive use of the premises. For fewer than 15 people we will work on an a la carte basis:
exclusive use price, room setup (audiovisual and teaching material), meal and coffee break.

" TOTAL EXCLUSIVITY...
AN ESSENTIAL FOR SETTING YOUR EVENT APART!"

Prices valid until 31 December 2009, 21% VAT and service included
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SUPPLEMENTARY EQUIPMENT:

LCD Projector

Television with VHS video or DVD player
Supplementary flipchart

Supplementary back projector

Radio microphone

Sound system (8 points) with 2 amplified loudspeakers
Photocopier, fax, computer, printer

YVVVVYVYVYYY

VILLA DU LAC

N G EHGALHELGIL K

€ 250

€65

€35

€ 40

€75

€150

(on request)

If you take the room for several days, you will enjoy reduced rates on a sliding scale:

2 days
3 days
4 days
5 days

YV VY

WIFI CONNECTIONS:
» Lido (per connection per day)
> O Berge du Lac
» Villa du Lac

LUNCHES AND DINNERS

X 15
x 2.0
X 2.5
x 3.0

€ 16
Included
Included

Our 'market’ lunches and dinners are prepared using fresh seasonal produce selected

by our chef.

Please let us know about special dietary requirements such as vegetarian, gluten-free,
etc., and we will take these into account when composing the menus.

Prices valid until 31 December 2009, 21% VAT and service included
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TIME FOR A COFFEE BREAK

SCRUPULOUS ATTENTION TO DETAIL TO DELIGHT YOUR PARTICIPANTS...
YOUR GUESTS WILL PARTICULARLY APPRECIATE THE (& ()& BREAKS.

"QUICKY" BREAK
“CLASSIC"” BREAK
€ 5 PER PERSON

“TOTAL"” WELCOME COFFEE
€ 6 PER PERSON

“BUFFET"” BREAKFAST
€ 14 PER PERSON

“ADDED VITALI TY" BREAK
88
€ 10 PER PERSON

“BELGIAN” BREAK 28
€ 10 PER PERSON

“USA"” BREAK
€ 10 PER PERSON

“HAPPY ENDING"” DRINK
€ 10 PER PERSON

Coffe, selection of teas and herbal drinks, fruit juice
Coffee, selection of teas and herbal drinks, fruit juice, fruit
basket, selection of sweet snacks

To complement the classic break, we suggest: mini croissants
and a selection of natural and fruit yoghurts.

Full access to our hotel breakfast buffet
(only by reservation)

To complement the classic break, we suggest: fresh fruit juice
(orange, strawberry, kiwi, lemon, etc.), fresh fruit salad and a
selection of special vitamin and fruit yoghurts.

To complement the classic break, we suggest: a Belgian
chocolate fountain with fruit, marshmallows and mini-cakes.

To complement the classic break, we suggest a selection of
cookies, chocolate brownies and ice-creams (summer only).

To end the seminar, we offer closing drinks comprising 2
glasses of red or white wine, beer, soft drinks or water, and a
selection of cooked meats and cheese.

YOU MAY DEDUCT € 5 PER BREAK PER PERSON IF YOU INCLUDE THEM IN OUR
SEMINAR PACKAGE (EXCEPT THE HAPPY ENDING DRINK).

Prices valid until 31 December 2009, 21% VAT and service included
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YOUR 3-COURSES MEAL FOR € 42 PER PERSON,

ALL-IN PACKAGE FOR € 58 PER PERSON
(APERITIF, MENU, WINES, WATER AND COFFEE)

CHOOSE FROM THE FOLLOWING, BUT PLEASE SELECT THE SAME MENU FOR ALL
OF YOUR GUESTS.

Unlimited aperitifs served for ¥2 hour with a selection of Kir, sparkling white wine or

fruit juice, all accompanied by crisps, olives and peanuts
Poached crayfish tails, sautéed leeks and Parmesan shavings
Goose foie gras, four seasons onion marmalade, brioche bread
Fresh Scottish salmon tartare, Gravlax and lemon cream duo

Tender chicken breast with oyster mushrooms and chives

Fillets of sole and fresh Scottish salmon, vegetable spaghetti, shellfish coulis
Finely sliced Mulard duck breast in Acacia honey and red berries, fondant potatoes with
fresh herbs
Succulent chocolate melt with an orange coulis
Dainty apple and caramel tartlet with maple syrup
Baked Alaska, red berry coulis

Coffee and miniature biscuits

Selection of wines from the Pays d’Aude (Terra Deus) and Genval water
1/2 bottle of wine (white/red), water, coffee or tea.

OTHER MENU PACKAGES ARE ALSO AVAILABLE:

- A 3-COURSES ‘MARKET MENU' FROM € 35 PER PERSON

- A 4-COURSES OR 5-COURSES MENU OR A GASTRONOMIC MENU.
- DINE AT MARTIN-PECHEUR OR GENVAL-LES-BAINS

Prices valid until 31 December 2009, 21% VAT and service included
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YOUR BARBECUE BUFFET FOR € 50 PER PERSON,
ALL-IN PACKAGE FOR € 65 PER PERSON
( APERITIF, BARBECUE, WINES, WATER AND COFFEE)

BUFFET PACKAGE FOR 20 PEOPLE OR MORE

Unlimited aperitifs served for ¥2 hour with a selection of Kir, sparkling white wine or
fruit juice, all accompanied by crisps, olives and peanuts
American- style caramelised pork spare ribs
Farmer’s sausage with herbs and Spicy lamb Merguez sausage with paprika
Irish beef contre-filet, Marinated chicken breast
Scottish salmon brochette
Selection of hot and cold sauces:
Green pepper, Béarnaise, Mayonnaise, creamy white cheese sauce with herbs, parsley

butter, vinaigrette and aioli

Durum wheat and red onion salad, Sweet and sour cabbage and carrot salad
Gratin dauphinois potatoes and vegetable gratin, Jacket potatoes
Selection of crudités: Tomatoes, mixed green salad leaves, cucumber
Mini pastries
Coffee and miniature biscuits
Selection of wines from the Pays d’Aude (Terra Deus) and Genval water
1/2 bottle of wine (white/red), water, coffee or tea.

OTHER THEME BUFFET AND COCKTAIL PARTY PACKAGES ARE AVAILABLE ON REQUEST

Prices valid until 31 December 2009, 21% VAT and service included
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| NCENTIVES AND TEAM BUILDING

How can you give your event an exceptional atmosphere?
How can you generate or bolster group dynamics?

Look no further, put your trust in the professionalism and
creativity of Martin's Hotels' exclusive activities.

> Indoor

CSI: in the cellars of the Villa du Lac in Genval, become 'sleuths’ solving a murder
and combining everybody's powers of deduction based on the information given.
Dolce Vita: don the apron we offer you and become a master of Italian cuisine and
wine. Salute!

Vini-Veqgas: the biggest wine casino ever: gamble on your wine expertise and while
away an enjoyable time without any risk in the gaming world...

Enjoying Belgian Beers: delicious Belgian beers and old-time café games to give
your seminars a convivial and relaxed atmosphere.

And of course there are more...

» Outdoor

Villers Mystery: who can penetrate the Mystery of the Secret Inscription? Only the
most unified team...Thrills, excitement and a guaranteed atmosphere of mystery in
the ruins of Villers-la-Ville.

Genval Waterworld: transposed onto the water and surroundings of the Genval
lake, the crazy adventure of the film 'Waterworld' in a real 'Mad Max' atmosphere.
Watch out, you could get soaked!

Golf Challenge: in this series of playful tests, the players who help one another
best earn the most points.

Team Challenge: do you want to boost collaboration and interaction amongst your
teams at work? For a few hours they'll swap tie and mobile phone for a T-shirt and
harness.

Quad, VTT trail, Kart-cross, Ultralight, and may other activities are also available.

Surf to www.martinshotels.com for more information.

Prices valid until 31 December 2009, 21% VAT and service included
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CANCELLATION CONDITIONS
MARTIN’S LIDO - O BERGE DU LAC - VILLA DU LAC

» ACCOMMODATION

1. Up to 30 days before the date of arrival, 20% of the total number of rooms booked may be cancelled
without charge.

2. Between 29 and 7 days before the date of arrival, 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 arrival and the scheduled departure date, any cancelled reservation 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. If the client arrives at Martin's Lido more than one hour later than the agreed time 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 participants may be reduced by
20% without charge.

1.2 Between 29 and 7 days before the date of the event, the total number of participants 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 reduction in the number of participants will be recognised and the event
will be invoiced in its entirety.

1.5 Any cancellations 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.

Prices valid until 31 December 2009, 21% VAT and service included
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"THREE CHARMING LOCATIONS, PERSONALISED
WELCOME AND EFFICIENT ORGANISATION: A MUST
FOR YOUR WEDDING, YOUR RECEPTIONS AND
DINNERS"

WWW.LIDO-BELGIUM.COM

For any request of information, appointment or personalized offer :
E-mail : lelido@martinshotels.com - Tel : 02 634 34 34 - Fax : 02 634 34 44
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YOUR EVENT AT MARTIN'S LIDO, AT L' O BERGE DU LAC

OR AT THE VILLA DU LAC...
TO MEET ALL YOUR WISHES AND DESIRES, ALL MADE-TO-MEASURE!

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.

LET'S WORK TOGETHER TO MAKE YOUR EVENT A SUCCESS!

Rates valid until 315 December 2009, VAT 21 % and service included.
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APERITIF PACKAGES

DEPENDING ON THE WEATHER: IN THE GARDEN OR IN ONE OF OUR "COSY CORNERS".
HIGH COCKTAIL TABLES, ATMOSPHERIC CANDLES AND UNOBTRUSIVE SERVICE.

‘CLASSIC' PACKAGE

Kir Royal (sparkling white wine and créme de cassis), sparkling white 01h00 €12
wine, beer, red and white wine, fruit juice and water
01h30 €15
02h00 €17
‘WVIP' PACKAGE WITH PIPER HEIDSIECK CHAMPAGNE
Kir Royal (champagne and créme de cassis), champagne, 01h00 €24
beer, red and white wine, fruit juice and water
01h30 €29
02h00 €33
'‘BREUGHEL" COCKTAIL
Kriek, Gueuze, Trappiste, Hoegaarden beers 01h00 €14
beer, fruit juice, non-alcoholic drinks and water
Cubes of Belgian cheese, selection of mini-sausages and paté. 01h30 €19
02h00 €23
SELECTION OF CANAPES (ALL HOME-MADE)
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

ALL OUR COCKTAIL PACKAGES ARE SERVED WITH SALTED BISCUITS AND OLIVES.

Rates valid until 315 December 2009, VAT 21 % and service included.



>
O BERGE DU LAC MART I*l\l *S LiDO VILLA DU LAC

Al a0 Ty I AL HELGIL R

RIXENSART * B EL G I UM

‘O BERGE DU LAC" MENU
3 COURSES FOR € 42 PER PERSON

CHOOSE FROM THE FOLLOWING, BUT PLEASE SELECT THE SAME MENU FOR ALL OF YOUR
GUESTS.

Poached crayfish tails, sautéed leeks and Parmesan shavings
Or

Goose foie gras, four seasons onion marmalade, brioche bread
Or

Fresh Scottish salmon tartare, Gravlax and lemon cream duo

_———

Tender chicken breast with oyster mushrooms and chives
Or
Fillets of sole and fresh Scottish salmon, vegetable spaghetti, shellfish coulis
Or
Finely sliced Mulard duck breast in Acacia honey and red berries, fondant potatoes with
fresh herbs

———

Succulent chocolate melt with an orange coulis
Or
Dainty apple and caramel tartlet with maple syrup
Or
Baked Alaska, red berry coulis

_———

Coffee and miniature biscuits

ALTERNATIVE: THE ALL-IN PACKAGE FOR € 57 PER PERSON
1/2 HOUR CLASSIC APERITIF PACKAGE, MENU, HOUSE WINES, WATER AND COFFEE

Rates valid until 315 December 2009, VAT 21 % and service included.
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MENU ‘FONTAINE DU LAC’
3 COURSES FOR € 52 PER PERSON

CHOOSE FROM THE FOLLOWING, BUT PLEASE SELECT THE SAME MENU FOR ALL OF YOUR
GUESTS.

Rosette of smoked salmon and green asparagus tips, basil ricotta mousse
Or
Pan-fried escalope of foie gras and figs, aged Port syrup with cocoa bean infusion
Or
Pastry wrapped fresh langoustine tails, roasted in truffle oil

———

Roast gilthead bream in back olives, basil and Modena vinegar glaze, tomato conserve
Or
Roast lamb fillet in lemon thyme, stuffed vegetables and roast potatoes with oyster
mushrooms
Or
Beef Wellington, tartuffata mushroom gravy and Dauphine potatoes

———

Cinnamon biscuit ice-cream, coffee coulis
Or
Almond brittle with a raspberry and passion fruit mousse
Or
Gourmet dessert

———

Coffee and miniature biscuits

TURN THIS MENU INTO A GASTRONOMIC DELIGHT BY ADDING A SECOND STARTER,
DESSERT AND/ OR CHEESE PLATTER!

Rates valid until 315 December 2009, VAT 21 % and service included.
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‘PRESTIGE"' MENU
5 COURSES FOR € 62 PER PERSON

CHOOSE FROM THE FOLLOWING, BUT PLEASE SELECT THE SAME MENU FOR ALL OF YOUR
GUESTS.

Chef’s appetisers

_———

Foie gras carpaccio and smoked duck in truffle oil and rocket
Or
Warm Saint-Jacques scallop soufflé with green asparagus tips, Sancerre-infused chervil
butter
Or
Poached shellfish with vegetable spaghetti, creamy Pinot Blanc butter sauce

Or

Smoked Scottish salmon and asparagus millefeuille, rosemary sabayon
Or

Fresh langoustine carpaccio, vegetable mosaic in Argan oil

Or

Medley of scampi and fresh tomatoes, olives and aromatic herb cream
Or

Parcel of fresh marinated salmon, artichoke mousse and Madras curry
Or

Roast langoustine tails in truffle oil, fresh herb salad
Or
Pan-fried duck foie gras with fresh figs, rosemary infused Port sauce

———

Sorbet between courses (+ € 3)

_———

Veal fillet noisettes and morel mushrooms, darphin potato pancakes,
vegetables in tarragon butter (+ € 3)
Or
Sole fillets and crayfish tails, creamy herb sauce and dainty vegetables

Rates valid until 315 December 2009, VAT 21 % and service included.
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Or
Pan-fried lamb fillet noisettes, Parmesan wafers, vegetable flan and rosemary gravy

Scottish salmon tournedos in citrus butter, saffron polenta
Or
Mediterranean red mullet fillets in olive oil, spicy wholewheat semolina and Provencal vegetables
Or
Dainty goujons of gilthead bream fillet with green Nigoise asparagus tips, Sauce Vierge, puréed
‘Ratte’ potatoes with crispy celery

Or
Finely sliced Mulard duck breast, honey and green pepper sauce, darphin potato pancakes
Or
Breton cod fillet, ‘rough’ tapenade purée and fragrant oil (+ € 3)
Or

Pan-fried beef fillet ‘BBB’ in three peppers, shallot conserve and its own herb gravy

White chocolate millefeuille laced with crunchy dark chocolate, raspberry coulis

Fresh roast pineapple in Aca8; honey, cinnamon ice-cream
Warm chocolate melt in a coating of?)roured dark chocolate, double cream
Shortbread galette homg-rmade perfumed sorbets
Soup of red berries with a h(i)r:t of fresh mint, citrus sorbet
Pastry wrapped goat’s cheese, wgrrwt salad, Liége syrup vinaigrette
Authentic Catalan créme?)l;ﬂlée and bourbon vanilla
Flambéed pancakes in orangier butter and vanilla ice-cream
Or

Tarte Tatin and vanilla ice-cream

Coffee and miniature biscuits

Rates valid until 315 December 2009, VAT 21 % and service included.



>
O BERGE DU LAC MART I*l\l *S LiDO VILLA DU LAC

Al a0 Ty I AL HELGIL R

RIXENSART * B EL G I UM

BARBECUE BUFFET FOR € 50 PER PERSON

BUFFET PACKAGE FOR 20 PEOPLE OR MORE

American- style caramelised pork spare ribs
Farmer’s sausage with herbs
Spicy lamb Merguez sausage with paprika
Irish beef contre-filet
Marinated chicken breast
Scottish salmon brochette

———

Selection of hot and cold sauces:
Green pepper, Béarnaise, Mayonnaise, creamy white cheese sauce with herbs, parsley
butter, vinaigrette and aioli

———

Selection of mixed salads:
Durum wheat and red onion salad
Sweet and sour cabbage and carrot salad
Gratin dauphinois potatoes and vegetable gratin
Jacket potatoes

———

Selection of crudités:
Tomatoes, mixed green salad leaves, cucumber

———

Mini pastries

———

Coffee and miniature biscuits

ALTERNATIVE: THE ALL-IN PACKAGE FOR € 65 PER PERSON

Rates valid until 315 December 2009, VAT 21 % and service included.
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1/2 HOUR CLASSIC APERITIF PACKAGE, MENU, HOUSE WINES, WATER AND COFFEE
CLASSIC BUFFET FOR € 53 PER PERSON

BUFFET PACKAGE FOR 30 PEOPLE OR MORE

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 ‘Waterzooi’ 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

Rates valid until 315 December 2009, VAT 21 % and service included.
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ALTERNATIVE: THE ALL-IN PACKAGE FOR € 68 PER PERSON
1/2 HOUR CLASSIC APERITIF PACKAGE, MENU, HOUSE WINES, WATER AND COFFEE

O BERGE DU LAC BUEFET FOR € 63 PER PERSON

BUFFET PACKAGE FOR 30 PEOPLE OR MORE

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 ‘Waterzooi’ 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

Rates valid until 315 December 2009, VAT 21 % and service included.



>
O BERGE DU LAC MART I*l\l *S LiDO VILLA DU LAC

Al a0 Ty I AL HELGIL R

RIXENSART * B EL G I UM

EXCLUSIVE BUFFET FOR € 68 PER PERSON

BUFFET PACKAGE FOR 30 PEOPLE OR MORE

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 ‘Waterzooi’ 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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Rates valid until 315 December 2009, VAT 21 % and service included.
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W ORLD STALL BUFFET FOR € 75 PER PERSON

BUFFET PACKAGE FOR 50 PEOPLE OR MORE

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 ricotta 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 raita 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

12

Rates valid until 315 December 2009, VAT 21 % and service included.
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Fresh fruit salad

Rates valid until 315 December 2009, VAT 21 % and service included.
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W INE PACKAGES...
FROM € 12 PER PERSON
WINES HARMONIQUSLY MATCHED TO EACH DISH
UNDER THE WATCHFUL EYE OF THE MAITRE D'.
‘Le Lido’ €12 ‘The other side of the world” €24
Terra Deus, vin de Pays d’Aude, white Deakin Estate - Chardonnay - Australia
Terra Deus, vin de Pays d'Aude, red Carmen - Merlot - Rappel Valley - Chile
Genval water, natural and sparkling Genval water, natural and sparkling
‘Discovery’ €19,5 ‘Powerful and delicate’ € 38
Vin de Fleur - Vin du Pays du Comté Tolosan Chateau de la Grave Caractére ‘Grains Fins’
Chateau Valoussiéeres - Coteaux du Languedoc Chéateau Carignan - Premieres Co6tes de Bordeaux
Genval water, natural and sparkling Genval water, natural and sparkling

THESE WINES WILL BE SERVED DURING THE MEAL TO A MAXIMUM OF:
- 1/4 BOTTLE WHITE WINE PER PERSON
- 1/3 BOTTLE RED WINE PER PERSON
- 1/2 BOTTLE WATER PER PERSON

THE WINE LIST AND OTHER PACKAGES ARE AVAILABLE ON REQUEST.

Rates valid until 315 December 2009, VAT 21 % and service included.
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"LIDO'L DES JEUNES" FOR € 25 PER CHILD

MEALS AND DRINKS FOR CHILDREN UNDER 5 ARE FREE.
FOR CHILDREN AGED 5 TO 12, WE OFFER THE FOLLOWING PACKAGE:

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

GAMES & ENTERTAINMENT

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.
15

Rates valid until 315 December 2009, VAT 21 % and service included.
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DANCING EVENINGS
BASED ON EXCLUSIVE OCCUPANCY OF THE RESTAURANT

MELODY PACKAGE FOR € 16,5

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.

MUSICAL ENTERTAINMENT

Professional disc jockey: € 650 per performance.

“Live” group, orchestra, show: from € 600 per performance.
The evening should finish quietly at around 3 a.m.

APPETISERS

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
Prestige ‘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

AFTER 17H FOR LUNCHTIME MEALS (WITHOUT DANCING EVENINGS) OR AFTER MIDNIGHT FOR
EVENING MEALS, SERVICE WILL BE INVOICED AT € 30 PER HOUR AND PER WAITER

Rates valid until 315 December 2009, VAT 21 % and service included.
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Worth knowing ...
SOME USEFUL IDEAS AND INFORMATION

EXCLUSIVE BANQUET PACAKAGES:
You can have exclusive use of 1’0 Berge du Lac and Martin’s Lido for parties of over 50
paying adults. Below this number, please contact us for a personalised quote.

TABLES:

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

CORKAGE:
You are permitted to bring your own wines for your event.
In this case, you will be charged “corkage” of € 8 per bottle served (wine or champagne).

ACCOMMODATION:

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.

SERVICE:

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.

Rates valid until 315 December 2009, VAT 21 % and service included.
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CANCELLATION CONDITIONS
MARTIN’S LIDO - O BERGE DU LAC - VILLA DU LAC

» ACCOMMODATION

1. Up to 30 days before the date of arrival, 20% of the total number of rooms booked may be cancelled
without charge.

2. Between 29 and 7 days before the date of arrival, 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 arrival and the scheduled departure date, any cancelled reservation 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. If the client arrives at Martin's Lido more than one hour later than the agreed time 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 participants may be reduced by
20% without charge.

1.2 Between 29 and 7 days before the date of the event, the total number of participants 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 reduction in the number of participants will be recognised and the event
will be invoiced in its entirety.

1.5 Any cancellations 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.

Rates valid until 315 December 2009, VAT 21 % and service included.





