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f o o d

D r i v e n  b y  s u s t a i n a b i l i t y  :  i n  W i t l o f ’ s 

k i t c h e n  y o u  c a n  e x p e c t  f r e s h ,  s e a s o n a l 

a n d  h i g h - q u a l i t y  p r o d u c e  m a d e  b y  c h e f 

F i l i p  F r a n s e n  a n d  h i s  t e a m . 

“ O u r  c a t e r i n g  i s  c r e a t i v e .  We  d o n ’ t  w o r k 

w i t h  f i x e d  m e n u s ,  b u t  p r i d e  o u r s e l v e s  o n 

s e a r c h i n g  n e w  c r e a t i o n s  t h a t  c a n  b e  b o t h 

p l a n t  f o r w a r d  a n d  g o u r m a n d .  We  l o v e  a 

m o d e r n  a n d  c o n t e m p o r a r y  c u i s i n e ,  b u t 

o n e  t h a t  s t i l l  l e a v e s  r o o m  f o r  c l a s s i c s . 

 

B e i n g  i n n o v a t i v e  m a ke s  i t  e a s y  f o r  u s  t o 

c a t e r  a l l  d i e t a r y  r e s t r i c t i o n s :  w e  a c c o m -

m o d a t e  a l l e r g i e s ,  i n t o l e r a n c e s  a n d  o f f e r 

f u l l - f l e d g e d  ve g g i e  a n d  ve g a n  a l t e r n a t i ve s . 

W h e t h e r  y o u  w o u l d  l i ke  s o m e t h i n g 

t r a d i t i o n a l ,  i n f o r m a l ,  o r  s o m e t h i n g  a 

l i t t l e  d i f f e r e n t ,  W i t l o f  w i l l  w o r k  w i t h  y o u 

t o  c r e a t e  y o u r  p e r f e c t  b e s p o ke  m e n u .”
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s a m p l e  m e n u

SA M P L E  M E N U  /  S E AT E D  DI N N E R SA M P L E  M E N U  /  WA L K I NG DI N N E R

‘winter’

chicory, zucchini pickle, 
roman chervil and saffron

skrei,  smoked potato, herb butter, 
turnips in orange vinaigrette

rhubarb bonbon, lavender honey parfait, 
hazelnut powder

‘late summer’

artichoke in a clear tomato consomme, 
argan oil ,  celery sorbet

lightly smoked holstein rib-eye, 
mousseline, fennel,  candied eggplant, 

labneh, rosemary oil

raspberry sorbet,  star anise chantilly, 
rose water biscuit

‘spring’

asparagus, strawberry, kaffir, 
spring onion and coriander

mackerel escabeche, dill , 
watercress coulis

pea clafoutis and 
savory toast

spring green gazpacho, sour cream

lamb chop, onion powder,
parsley mousseline

rose petal meringue, strawberry 
and lemon curd

3 courses incl drinks
€ 65/pp excl vat

6 courses incl drinks
€ 62/pp excl vat

SA M P L E  M E N U  /  DR I N K S

‘reception’

our standard formula lasts 2h and 
consists of table snacks and canapés that 
are being served. We offer bubbels and 

albert’s lemonade.

‘open bar’

calculation of a 4h formula. 
If you’re having a dancy party we will 

allways discuss end hour and matching 
forfait .  We offer beer, wines, waters 

and soft drinks.

€ 30/pp  excl vat

€ 35/pp  excl vat



c o n t a c t

O u r  s e r v i c e s  f o c u s  o n  p r i v a t e  a n d 

p r o f e s s i o n a l  c l i e n t s .  A r e  y o u  p l a n -

n i n g  a  w e d d i n g ,  l o o k i n g  f o r  a  h e a l t h y 

b u s i n e s s  l u n c h  o r  t h i n k i n g  a b o u t  a n 

e x c l u s i v e  g a l a  d i n n e r ?  E v e r y t h i n g  i s 

p o s s i b l e .  F r o m  f i n g e r  f o o d  t o  d e s s e r t , 

f r o m  v e g g i e  a n d  v e g a n  t o  b a r c e c u e , 

f r o m  b u f f e t  t o  a  b e s p o k e  m e n u .  W e 

h a v e  a  l o t  o f  e x p e r t i s e  i n  e v e n t  c a t e r -

i n g  a n d  w a n t  t o  c o n t i n u e  t o  s h a r e  i t 

w i t h  g u s t o  a n d  t a s t e .

W i t l o f  i s  t h e  m a i n  c a t e r e r  a t  t h r e e 

w o n d e r f u l  v e n u e s  a n d  c a n  a l s o  b e 

f o u n d  a t  q u i t e  a  f e w  p a r t n e r  v e n u e s . 

P r e f e r  y o u r  o w n  l o c a t i o n ,  m a y b e  e v e n 

i n  y o u r  o w n  g a r d e n ?  We  a r e  h a p p y  t o 

t h i n k  a l o n g  w i t h  y o u !
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a  p e r s o n a l i z e d  a p p r o a c h  f o r  y o u r  w e d d i n g
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m a k i n g  e v e r y  c o r p o r a t e  e v e n t  a  s u c c e s
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s h a r i n g  b e a u t i f u l  m o m e n t s  i n  a n  i n t i m a t e  s e t t i n g
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t e a m

W i t l o f  i s  a  s t o r y  o f  t o g e t h e r n e s s ,  a  c a r r i e d 

r e s p o n s i b i l i t y  f o r  y o u  a n d  y o u r  g u e s t s

M o t i v a t i n g ,  e n t h u s i n g  a n d  i n s p i r i n g  e a c h 

o t h e r  i s  m u c h  m o r e  t h a n  a  h o l l ow s l o g a n 

i n  t h i s  t e a m .  To g e t h e r  t h e y  h a v e  m o r e 

t h a n  1 2 5  y e a r s  o f  e x p e r i e n c e  o n  t h e 

c o u n t e r .  T h e y  p o o l  t h e i r  e x p e r i e n c e 

a n d  t h u s  c o m b i n e  e x p e r t i s e  w i t h  y o u t h -

f u l  e n t h u s i a s m ,  w h i c h  t r a n s l a t e s  i n t o 

a  h i p ,  c r e a t i v e  a n d  s i m p l y  s u p e r  t a s t y 

c u i s i n e .
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c o n t a c t

C h a l l e n g e  u s  a n d  w e ’ l l  m a k e  i t  h a p p e n !

c o n t a c t  u s  f o r 
a  d e t a i l l e d  o f f e r

M a h e r  B e n a i s a  ( F R )
E v e n t s  M a n a g e r
m a h e r @ w i t l o f . b r u s s e l s

I v a n  F e r n a n d e z  ( N L / E N G )
E v e n t s  M a n a g e r
i v a n @ w i t l o f . b r u s s e l s

r e s t a u r a n t  a l b e r t
o n s  c u l i n a i r  l a b o  o n  t h e  5 t h 
f l o o r  o f  t h e  K B R

K u n s t b e r g  /  M o n t  d e s  A r t s  2 8
1 0 0 0  B r u s s e l  /  B r u x e l l e s
w w w . w i t l o f . b r u s s e l s
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