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OUR SPACES
Garden Kitchen Restaurant 

150m²
Seating capacity: 120 guests 

3 areas 

Urban Picnic Restaurant 
300m²

Standing capacity: 200 guests
4 areas

Bar Area - 25 pax Lower Part - 40 pax

Upper Part - 55 pax

Bar Area - 35 pax Urban Picnic 1 - 25 pax 

Urban Picnic 2 - 30 pax Urban Picnic 3 - 40 pax 
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DRINKS FORMULA

© Hotel Indigo® 2025

Formula A - 4 euros 
Water & soft drinks

Formula B - 8 euros 
Beer 33cL (Stella, Leffe, Duvel 666) 

or  wine (white, red, rosé) 

Formula C - 9 euros 
Sparkling Wine 

Formula D - 12 euros 
Champagne or Aperol Spritz 

 or Gin Tonic 

Package 1 -  6 euros
Water on table, tea and coffee 

Package 2 - 12 euros 
Water on table, tea and coffee
1 soft drink 

Package 3 -  19 euros 
Water on table, tea and coffee 
2 glasses of wine / beer / soft 

Package 4 - 29 euros 
Water on table, tea and coffee,
 2 glasses of premium wine / beer /
soft

COCKTAIL &
APERITIF TOKENS

LUNCH & 
DINNER PACKAGES

Price per token / glass Price per person
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OPEN BAR PACKAGES
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Soft 
Beer (Stella, Leffe, Duvel 666) 
Wine (red, white, rosé) 

FORMULA PRICES

Soft 
Beer (Stella, Leffe, Duvel 666) 
Wine (red, white, rosé) 
Sparkling wine 
1 cocktail/mocktail (Barman Choice)

Welcome drink: Champagne 
Soft 
Beer (Stella, Leffe, Duvel 666) 
Wine (red, white, rosé) 
Sparkling wine
1 cocktail/mocktail (Barman Choice)

1 hour 1.5 hour 2 hours 2.5 hours 3 hours

Herbal 20€ 28€ 35€ 40€ 48€

Tropical 26€ 30€ 38€ 45€ 53€

Floral 33€ 45€ 55€ 60€ 68€

Price per person

Formula HerbalFormula Herbal

Formula TropicalFormula Tropical

Formula FloralFormula Floral
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HOT AND COLD CANAPÉS
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2 hot + 2 cold 

12€ per person

Canapés are chef’s choice
 

3 hot + 3 cold

18€ per person

4 hot + 4 cold

24€ per person

Cold Canapés
Houmous & sarde bread 
Olive & maredsous cheese madeleine
Pesto madeleine
Tomato and mozzarella skewer

Hot canapés
Mini veggie hamburger 

Scampi torpedo 

Japanese karaage chicken 

Cheese croquette

Arancini

Falafel & tzatziki

Sweet canapés
Verrine of mascarpone & speculoos

Liège waffles & chocolate cream

FORMULA EXAMPLES OF CANAPÉS
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Business Lunch

A unique menu elaborated every 2 days by our Chef, using

seasonal products.

EXAMPLES OF OUR BUSINESS LUNCH

Starter: Roasted leek, Gribiche and Yuzu sauce

Main: Braised pumpkin with Feta cheese, Morels, Hazelnut & Oeuf Parfait

Side: Low temperature duck breast, Sauce Hoisin & Topinambour

Starter: Miso zucchini, sweet potato & yuzu coconut

Main course: Braised pointed cabbage, tahini and lacquered seeds

Side: Chicken ballotine,  Griotte cherry and pepper

© Hotel Indigo® 2025

34€ per person  ;  2-course menu

*  lunchtime service only
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G r o u p  M e n u

A unique menu prepared by our Chef using seasonal

products. 1 menu choice per group, individual choice of

protein. 

© Hotel Indigo® 2025

47€ per person ;  3-course menu

MENU 1 MENU 2 

Starter : Assorted bread with butter 
Vieux Bruges cheese croquette with
celery, truffle and lime

Main : Ricotta, spinach, pesto &
marinated tomatoes ravioli

Side : Semi-cooked salmon, beurre
blanc and celery oil  
OR      Falafels and tzatziki 

Dessert : Strawberry Vacherin, red
fruit coulis

  

  

  

  

Starter : Assorted bread with butter 
Vegetarian gyozas (3 pieces), tomato
chutney, lime & sushisu mayo 

Main : Creamy asparagus and green pea
risotto (vegan & gluten free) 

Side : Lamb kefta with herbs, labne &
zaatar spices
OR      Falafels and tzatziki 

Dessert : Gluten-free chocolate mi-cuit
& vanilla ice cream 

  

  

  

  

8*  Indicative example - the menu changes based on seasonal products     



Buffet  Diner

Selection of cold starters 

Selection of hot mains 

Selection of sweet desserts

EXAMPLES OF OUR BUFFET 

Houmous & Sarde bread

Cucumber & Tahini

Caesar salad & Truffle

Mixed salad

Lacquered eggplant

Chicken supreme & mushrooms

© Hotel Indigo® 2025

50€ per person

*  Indicative example - the menu changes based on seasonal products
   Buffet selection is chef’s choice

      

Potato gratin

Salmon with lime

Fruit salad

Iced chocolate parfait

Tiramisu
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Walking Diner

2 cold savoury bowls

3 hot savoury bowls

2 sweet bowls

EXAMPLES OF WALKING DINER DISH
Vegetarian gyozas - tomato chutney - lime - sushisu mayo (3p)

65° egg - celery truffle - Comté cheese

Croquette of Vieux Bruges, celery, truffle and lime

Mini burger, veggie meat, carrot & thyme pickles

Creamy green asparagus and pea risotto

Peking cep, truffle potato cream, bordelaise sauce

Ricotta ravioli, spinach, pesto & marinated tomatoes

Strawberry vacherin, red fruit coulis

Gluten-free chocolate mi-cuit, scoop of vanilla ice cream
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50€ per person

*  Indicative example - the menu is based on seasonal products
   Group of more than 60 guests will be served in buffet style 
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OUR MEETING ROOMS
Fern Meeting room

44m²
U-shape setup: 14 people maximum
Theater-style: 30 people maximum

Sundew Meeting room 
78m² 

U-shape setup: 26 people maximum
Theater-style: 60 people maximum
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ROOM EQUIPMENT 

Local institutions, old standby’s, and neighborhood essentials, this menu spotlights the ingredients and places people are flocking to right now.  
Enriched with our neighborhood story,  some of these  food & drink collaborations are exclusive to our hotel and are our special local  insider gift to you.

LUNCH - IN SERRA GARDEN KITCHEN 
Room rental 

Free & unlimited WI-FI Internet access

TV Screen and connection to laptop (via HDMI

cable or wireless)

1 Flipchart 

2-course Business Lunch, including : 

Vegetarian and seasonal starter

Vegetarian and seasonal main 

Protein side of the day 

Water on table 

Tea & Coffee 

© Hotel Indigo® 2025

Available upon request: camera, microphone

MEETING PACKAGE : GARDEN KITCHEN
95€ Per Person *

minimum 10 pax

12*price is subject to availability and season / period

BEVERAGES

Welcome Coffee Break, including : 

Mini-pastries (croissant & pain au chocolat)

Beverages (see below) 

Morning Coffee Break, including : 

Sweet pastries (gluten-free option available) 

Yoghurt (vegan option available) 

Granola 

Beverages (see below) 

Afternoon Coffee Break, including : 

sweet and savoury snacks 

Dried fruits 

Beverages (see below) 

COFFEE BREAK

Nespresso coffee & selection of tea

Fruit juice & homemade flavored water 

Fresh whole fruits 



MEETING PACKAGE : URBAN PICNIC

ROOM EQUIPMENT 

85€ Per Person *

LUNCH - IN SERRA URBAN PICNIC
Room rental 

Free & unlimited WI-FI Internet access

TV Screen and connection to laptop ( via HDMI

cable or wireless)

1 Flipchart 

Buffet sandwich   OR   Bowl concept 

Water on table 

Tea and coffee 

                                                See next page for more details ⟶ 

© Hotel Indigo® 2025

Available upon request: camera, microphone

Local institutions, old standby’s, and neighborhood essentials, this menu spotlights the ingredients and places people are flocking to right now.  
Enriched with our neighborhood story,  some of these  food & drink collaborations are exclusive to our hotel and are our special local  insider gift to you.

*price is subject to availability and season / period

minimum 10 pax
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BEVERAGES

Welcome Coffee Break, including : 

Mini-pastries (croissant & pain au chocolat)

Beverages (see below) 

Morning Coffee Break, including : 

Sweet pastries (gluten-free option available) 

Yoghurt (vegan option available) 

Granola 

Beverages (see below) 

Afternoon Coffee Break, including : 

sweet and savoury snacks 

Dried fruits 

Beverages (see below) 

COFFEE BREAK

Nespresso coffee & selection of tea

Fruit juice & homemade flavored water 

Fresh whole fruits 
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SANDWICH BUFFET
A selection of Salads - chef choice, example below

Green salad
Potato salad
Lentils & Feta salad 

A selection of Fresh Sandwiches (chef’s choice)

A selection of Desserts - chef’s choice, example below 
Chocolate mousse 
Fruit salad
Tiramisu 

Water on table 

Tea & Coffee 

BOWL CONCEPT 
2 choices of cold & healthy bowls - for example 

Green salad
Potato salad

2 choices of hot toppings, including for example : 
Lemon and garlic scampi 
Chicken

A selection of Desserts - chef choice, example below 
Chocolate mousse 
Fruit salad
Tiramisu 

Water on table 

Tea & Coffee 

maximum 15 pax
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MEETING ITEMS ‘À LA CARTE’

ROOM & EQUIPMENT LUNCH - IN GARDEN KITCHEN 

BEVERAGES

Room rental 

Water (sparkling & still)

Free & unlimited WI-FI Internet access

TV Screen and connection to laptop ( via HDMI

cable or wireless)

1 Flipchart 

2-course Business Lunch, including : 

Vegetarian and seasonal entry 

Vegetarian and seasonal main 

Protein side (animal or vegetal option) 

Water on table 

tea and coffee 

Welcome Coffee Break, including : 

Mini-pastries (croissant & pain au chocolat)

Beverages (see below) 

Morning Coffee Break, including : 

Sweet pastries (gluten-free option available) 

Yoghurt (vegan option available) 

Granola 

Beverages (see below) 

Afternoon Coffee Break, including : 

sweet and savoury snacks 

Dried fruits 

Beverages (see below) 

© Hotel Indigo® 2025

COFFEE BREAK

Nespresso coffee and selection of tea

Fruit juice & homemade flavored water 

Fresh whole fruits 

Available items for additional fees : camera, microphone. 

UPON REQUEST

Local institutions, old standby’s, and neighborhood essentials, this menu spotlights the ingredients and places people are flocking to right now.  
Enriched with our neighborhood story,  some of these  food & drink collaborations are exclusive to our hotel and are our special local insider gift to you.

10€ per person 40€ per person

LUNCH - IN URBAN PICNIC
Meal package, between : 

Sandwich & Salad Buffet

Bowl concept 

Selection of dessert  

Water on table 

tea and coffee 

35€ Per Person
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Meeting & Events Team 
groups@indigo.brussels

CONTACT US ! 
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