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OBJECTH j g H

POSITION: 68, Y, 84
ANGLE:3S, 23, 18
DATA:ACTIVE
STATUS:LOCKED

TARGET:ENEMY
DISTANCE:3644
ALTITUDE:28.2

-G

POSITION:23, 488, 11
ANGLE:SS, 63, 11
DATA:ACTIVE
STATUS:UNLOCKED
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- Coffee EXPRESS 5 )
5.25€* : TR
@ Coffee and tea i sty ? il
® Water . APERITIVES
! L | mal ¥,
@ Biscuits
(2 glasses per person)
Coffee CLASSIC =
e 8.80 €* ANTARES formula
: g 15,90€*
@ Fruit juice (seasonal)
SC oot ey @ Cava, blackcurrant cream i
® \Water @ Orange juice
® Fruits ® Water (still/sparkling)
© Apple cake * 2 seasonal appetizers per person
Coffee BREAKFAST VEGA formula
' 11,10€* 19.50€* ' A
® JFIuit juice (seagonal) @ Jupiler beer, Capsule, Oster Vienna
. @ Coffe and tea
® Water @ Cava, blackcurrant cream
@ Fruits ® Qrange juice
"= AsSortment of mini pastries (chocolate ® : -
_bread, croissant, Swiss rolls) ' et aspaTking)
* 2 seasonal appetizers per person
&
Coffee CONTINENTAI SIRIUS formula
14,30€* ! R4S BECE
(®) COffeg BREAKFAST formU|a?\:;?:ﬁ. o) Champagne’ b|ackcurrant cream
SBSEH?SSS @ Scrambled eggs / grilled bacon ® =
3"'8—'39\;5-:;_?:-%‘_3_\__‘ sausage / pancake /. r6§ti- ' s | Sl
SSGSBHS‘IHEQ-a-:_\.j___ g ®  Water (still/sparkling)
- * 2 seasonal appetizers per person
By
S
| 2
-_—
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* FORRINE e BT é |
SANDWICH LUNCH . : =T
DRINKS INCLUDED: o*
1/4 hQus'e‘wine (white and red wine)
Water and soft drinks . .
T :
SPAT AL / Coffee.afterthe meal ;
T .. O 13 |
: - ARTEMIS . ~ * |
___________ e " ¢ 16,90€% R N ..
: £ . . '.(SandWIch and drmks)
R 5 GARNITURES . v
CHEDDAR CHICKEN. . ' _
% . . L kel ayonnalibasn tomatoes (minimum 30 people)
Ry o SKYWALKER
s " B i 1890€*' ¥ :
b L S -._ . g
: . N (Sandw:qh and drmks)
. 5 GARNITURES .
5 ROYAL p 40 K
X s, A Emperor bread with roast beef i
. S Pure amerlca ! : Yl vl
Te . onions - RUSTIC L S
B & 3 . X CREVE1TES?RO$S | — Solene bread brie, honey, and walnuts
i PR : ~ Pink shrimp cocktail, fine frisée : .
e ' ’ to o -w RECHTIS i 'TA"'AN R : -
S _ . % : %, Bruschetta with toma oes, Serrano ham,
e : - — S . ~arugula X
. . .ty : . "ar 2
8 B P SCANDINAVIAN
A 20389246.953 ' s
: ¥ Ui B53481304.346. . Wrap with smpk_ed salmon, cream
o ©396038461.426 ! N
o JERCT o/’\‘%) )
o PR AN . "¢
S : . ¢ All prices are exclusive of VAT
bl PR A SECTOR C Y. :
. - : ... g 4 “ ” ; - ‘2
k 7-- s - . . A -—




== WALKING DINER - EXPLORER
26530 €

(service of 6 delights and mini bites)

(minimum 30 people)
» 3 COLD BITES

Solene bread, roast beef, and truffle mayonnaise
Toast with. eggs and grilled bacon
Emperor bread, roast pork, and marinated vegetables

<3 HOT BITES

Croque with-Orval cheese and smoked ham
Meat puff pastry with tomato and candied pepper
Crunchy fish and poultry bites

» DRINKS INCLUDED:

1/4 house wine (white"and red wine)
Water and soft drinks
Coffee after the meal

LUNCH, STARTER, MAIN COURSE AND DESSERT

(UNIQUE CHOICE FOR THE GROUP)

MENU MISSION

43,45 €* (3-course menu) : :
34,85 €* (2-course menu - starter/main course or main course/dessert)

STARTERS

Grey shrimp croquettes, herb salad, and lemon

or

Beef carpaccio, mushroom and arugula salad, parmesan.shavings

or

Marinated artichoke salad with fresh goat cheese, pumpkin mousseline, fresh herbs

MAIN COURSES
Chicken Basquaise, parmesan risotto

or
Beef tagliata, chard and edamame, béarnaise sauce,.and gratin dauphinois

or
Vegetable curry, mushroom, and soy finger

DESSERTS

Chocolate cake with custard

or
Speculoos bavarois and tiramisu cream

' DRINKS INCLUDED:

1/4 house wine (white and red wine)
Water and soft drinks
Coffee after the meal

*All prices are exclusive of VAT




SELF-SERVICE

PRICE PER PERSON, DRINKS INCLUDED

CONVIVIAL AND QUICK FORMULA

+ MENU VOYAGER COLD
19,50€*

1 self-service cold dish
1 self-service dessert

+ MENU VOYAGER HOT
23,60€*
1 self-service hot dish

1 self-service dessert

+ MENU VOYAGER MIXED GRILL
25,20€*

1 self-service grilled dish
1 self-service dessert

“ DRINKS INCLUDED:

Glass of house wine
or

beer

or

soft.drinks /water

DEVELORING

-

A

Il BLOCK-A [37]
Sim SR ==

*All prices are exclusive of VAT




UFFET

. COSMIQUE

CLASSIC "LES ARDENNES" BUFFET

" 43.30 €*

(minimum 50 people)

@ COI,rb j

* Duck terrine with onion confit -

Slate of Ardenne charcuterie

Roast suckling pig with mustard

Country terrine, gourmet canapé

Paté en crolte
Roast beef with herbs
Smoked ham and candied tomatoes

Frisée with lardons and eggs

Caesar poutltry and sucrine salad

Black and white pudding

Stuffed eggs mimosa

Tomato and goat'cheese bavarois with honey
Potato salad _ ;
Frisée salad with-bacons

Carrot salad with orange

i s

Quinoasalad ~ "+ ..
Celery remoulade o s L

Tomatoes with red onions

Mayonnaise, cocktail sauce, tartar sauce and dressing

Assortment of breads

« DESSERTS :

£

Mini dessert buffet (chocolate mousse, tiramisu,fruit bavarois, mini-pastries, fruit

salad...)

* DRINKS INCLUDED:

1/4 house wine (Whit'e and red .wine)
Water and soft drinks
Coffee after the meal

a -_".

Mt . - *All prices are ex_clu:siv_e'.of%’;q‘.-_ Sarg
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BUFFET LAND & SEA

51.20 €*

(Minimurm 50 people) ' oy

~ COLD STARTERS

¢ Slate of.‘Ar_'de'nne charcuterie

« Smoked salmon mousse in glass
Pressed duck and pistachio terrine
Paté en crodte

Beef cérpaccio with truffle and arugula
Smoked ham and candied tomatoes
Fish and shellfish terrine

Caesar poultry and frisée salad
Salmon Belle Vue

~ Carrot salad with orange s
* Quinoa salad x /

* Celery remoulade ~ ol gt o P

» Tomatoes with red onions _ bl
Marinated cucumber LA |
. Mayohnaise, cocktail sauce, tartar sauce and dressing -

e Assortment of breads i

- HOT MEALS

* Braised poulard\é' with vegetable cream, dauphinois gratin

pastries, fruit salad...)

* © * DRINKS INCLUDED:

“* " 1/4 house wine (white-and red wine)
Water and soft drinks™

C’ot;féé after the meal

Stuffed eggs mimosa /
-+ Cucumber stuffed with ham salad = &

. SIDEDICHES =~ = . /

ini dessert _buffet' (chocolate mousse, tiramisu, fruit bavarois, mini

=

o

-
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GASTRONAUT BUFFET

66.90 €*
(Minimum 50 peopl_ei

+ COLD STARTERS
e Crab and prawn marriage
Salmon mousse with avocado mayonnaise
Pressed duck and foie gras
Roma tomato with grey shrimp
Beef carpaccio with truffle and arugula
Cooked ham with herbs, pickled vegetables
Fish and shellfish terrine
* Caesar poultry and frisée salad
» Salmon Belle Vue
 Stuffed eggs mimosa
e Shrimp cocktail

-
[ ] [ ] [ ] [ ] °

* Carrot salad with orange Vs
* Quinoa salad

» Celery remoulade "
* Tomatoes-with red onions

Marinated cucumber
* Mayonnaise, cocktail sauce, tartar sauce and dressing
* Assortment of brea?s

*HOT MEALS / |
*» Piece of'beef Wipﬁ béarnaise sauce, dauphinois gratiri
* Hen steak W|thftarragon and tomato, Darphin potatoes

- DESSERTS / e i » _
Mini desser‘t,/buffet (chocolate mousse, tiramisu, fruit bavarois;-mini
pastries, frbﬁ salad...) :

+ SIDE DISHES SR

* Sea bass fllleth|th mousselme sauce, sauteed vegetables and rlce- '

ASTROGRILL BUFFET
47,40 €* DRINKS INCLUDED
45,15 €* WITHOUT PRAWNS, DRINKS INCLUDED

(Minimum 50 peoplé)

* HOT MEALS RS T RS
» Sliced ham with honey and mustard :#* ' _ '
» Cheese and tomato sausage I A
. _ . Texas-style marinated prawns . L0
£ * Chicken tendron with herbs

- SIDE DISHES

* Pasta salad, with confit tomato, olives, grilled peppers and feta cheese

DO

b : » Shredded carrots with orange
L * Dill and mint cucumber
' * Celery remoulade
* Coleslaw
_ . * Quinoa'salad :
=* "« Oriental tabbouleh . ' .
%6, e Tatziki j
ke o " Mixed salad mesclun

- DESSERTS
~ Mini dessert: buffet (chocolate mousse, tiramisu, fruit bavarois, mini
©  pastries, fruit salad...)

e Tl T el . . .
AL W, LEVEL 0
Yoy b ST " ; 4 i CLEARANCE AUTHORIZATION

LOGIN:O23954
PASSWORD:% % % % % % %k %

v

vy .
.'.\"\7 £ ... .4'

DRINKS INCLUDED. AR
114 house wine (whrte and red wine)
Water and soft drinks 149,

*All prices are exclusive of VAT
Coffee after the meal :

S ~ e« Cooked cauliflower : s e




SPACES

RMET
~. GOURM

«» SPACE GALILEO GALILEI
(ITALIAN)

* Tomato, buratta and Sérano crispy
» Southern flavor beef carpaccio

* Vitello Tonato

* Penne 4 cheeses

* Spinach ricotta cannelloni

- SPACE JEAN DOMINIQUE CASSINI
(FRENCH)

* Pink shrimp, guacamole and parmesan verrine

* Verrine of smoked salmon mousse and crab salad
* Ham, eggs and h-érb mayonnaise

* Cockerelin Wir)é, grandma's garnish

. OId—fashioneq/"'\/eaI blanquette

{
]

GOURMET SPACES

52.60 €* DRINKS INCLUDED

(Minimum 30 people)

Combination of several stalls possible (1 stall/30 people)

DRINKS INCLUDED:

1/4 house wine (white and red wine)
Water and soft drinks
Coffee after the meal

DD

- SPACE TRINH XUAN
(ASIAN)

yﬂssorted sushi (tuna, salmon, shrimp)
//- Noodle salad and spring rolls
~ & Chicken, bamboo and ginger soup
» Pork skewer with peanut sauce
- '+ Vegetable and chicken nem -

- - SPACE CHRISTIAN HUYGENS

(GREEK)

* Stuffed vine leaf, tzatziki sauce _
* Feta, tuna and grilled pepper verrine
* Greek rice salad

~ » (Gyros and eggplant gratin
* Chicken souvlaki, creamy orzo

* SWEETY SPACE

(minimum 60 people)

.» White and black chocolate delights
peculoos tiramisu

 Red fruit mousse and vanilla panna cotta
* Mini gourmet pastry

» Macarons from Paris

+ SPACE NICOLAS COPERNIC
(BELGIAN)

» Assorted ham and Ardennes charcuterie
* Duck terrine and vegetable pickles with herbs
* Pork with spices and rosemary potatoes
 Poultry a la Rochefort, dauphinois gratin

-+ VEGETABLE SPACE

* Artichoke, guacamole and aragula

 Candied pepper, tofu

* Chickpea croquette with turmeric

* Rice noodle, bok choy cabbage and spring onion

*All prices are exclusive of VAT
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CONTACT

¢ . &% lucie’Thomas

; -Iu_cié.thomés@eurospacecenter..be
i +32 (0496455 56 56
¢ +32(0) 616501 33

WWW.eurospacecenter.be
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