« The Exceptional Party >»
An entirely unigue evening party concept!

Be daring enough to organise
‘The Exceptional Party’!
Everything is set up to encourage a warm
- - and relaxed atmosphere, giving pride of place to
e mgas . 1 i merrymaking: original buffets, Live cooking, Cocktail
. i ; "E = 1 m e 3 bar, Live Music, Lounge Decoration, etc.

Gourmet Menu
62,-€ excl. VAT (75,-€ incl. VAT)
Buffet & Live cooking
Sparkling white wine, white wine, red wine
Beer, soft drinks and juices
Mocha and petits fours

served over 2 hours
<<

Classic menu :
78,-€ excl. VAT (94,-€ incl. VAT)
Buffet & Live cooking
Sparkling white wine, white wine, red wine
Beer, soft drinks and juices
Mocha and petits fours

served over 2 hours
<<

Sound system for the room and stage, ‘Light show’,
‘Lounge Decoration’ & ‘Live cooking’ furniture
3500,-€ excl. VAT (4235,-€ incl. VAT)

See the details below

ARGENTINE

THE VEMUE FOR GREAT OCCASIDNE




Gourmet Menu
62,-€ excl. VAT (75,-€ incl. VAT)
served over 2 hours

On buffet
Gazpacho
Melon balls and Italian ham, Smoked salmon and creamy avocado
wrap, Beef carpaccio, Parmesan shavings, Chicken spring rolls sweet
and sour sauce, Dill marinated salmon tartare
Oriental-style taboulé, Tomato, basil and mozzarella salad
Caesar salad

Create your own hamburger
‘Live cooking’
Stir-fried Asiatic noodles with vegetables and Black Tiger prawns
Wild mushroom tortellini, Caramelised chicken satay

Selection of cheeses and desserts

Mocha and petits fours
Sparkling white wine, White wine, red wine, Beer,
soft drinks and juices
supplement for champagne, 12,50 € excl. VAT (15,-€ incl. VAT)

Classic Menu
78,-€ excl. VAT (94,-€ incl. VAT)
served over 2 hours

On buffet

King Crab in a broccoli bouillon, Jumbo shrimp tower with red peppers and
mango, Melon balls and Italian ham, Smoked salmon and creamy avocado

wrap, Beef carpaccio, Parmesan shavings

Chicken spring rolls sweet and sour sauce

Dill marinated salmon tartare, Selection of sushi and sashimi
Oriental-style taboulé, Tomato, basil and mozzarella salad
Caesar salad

Create your own hamburger
‘Live cooking’
Stir-fried Asiatic noodles with vegetables and Black Tiger prawns
Lobster ravioli with tartufata, Lamb satay grilled a la Provencale
Wild mushroom risotto

Selection of cheeses and desserts

Mocha and petits fours
Sparkling white wine, white wine, red wine, beer,
Soft drinks and juices
supplement for champagne, 12.50 € excl. VAT (15,-€ incl. VAT)

Technical Specifications

SOUND & ‘LIGHT SHOW’:
4 subwoofers, 4 loudspeakers, 4 amplifiers, 2 cordless microphones, 1 x 24 point console
square ceiling-suspended frame, 12 x 300 watt ‘Mac' * projectors. On stage : 3 gantries carrying 4 LED blenders,

4 ‘led blenders’, 1 console ‘light’, 1 ‘smoke machine’
* remote controlled rotating spotlights

‘LOUNGE DECORATION’ & MOBILIER ‘LIVE COOKING:
4 white sofas, 32 white pouffes, 12 low white tables, 8 light spots
Presentation and service conveyor, Integrated LED lighting, LED panel

OPTIONS:
DJ: € 500.00 excl. VAT (€ 605.00 incl. VAT), ‘Live band’ : prince on request
‘Diamond’ buffet in plexiglass : € 210.00 excl. VAT (€ 254.10 incl. VAT) per metre
(Black podium, buffet entirely in plexiglass with integrated LED lightings, base curtains and white leather strips)

Floral decoration :

price on request

Buffet meals from € 9.00 excl. VAT (€ 10.89 incl. VAT), Cast iron chandelier : price on request



