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MENU WITH SERVICE AT THE TABLE (part 2)

‘Captain’s Menu’

Not possible on all boats

Tartar of Saint-Jacobs seafood with
an apple-curry sauce
or
little bag of salmon tartar and caviar
or
Quintessence of oysters from the Chef
Or
Carpaccio of marinated swordfish
with Thai-dressing

Or

Foie gras with caramelized pears and cinnamon
Or

Smoked duck fillet with foie gras, salad of young

shoots and rocket salad with balsamico
&
Angler with chutney of tomato with sage

Or

Saint-Jacobs sea food with seasonal vegetables
Or

Stick of prawns in a Thai way with
lemon thyme

or

Quail fillet with smoked duck fillet, rocket salad
and

caramelized balsamico
or
Baked foie gras and fresh caramelized figs
Or
Calf sweetbreads and baked vegetables in a crust

&

Cod baked on the skin, emulsion of grey
shrimps and chervil
Or
‘waterzooi’ of lobster and fish with light anise
cream
and vegetables
Or
Lamb fillet filled with escargots, muslin with
red wine
Or
Phantasy of duck with truffles, brittle of ravioli with
sweet potato or Argentine beef with morels,
provencale gratin
&
Moelleux of lemon- and praliné-mousse, nuts cake
Or
Muslin of pistachio and chocolate with raspberry
jam
and rice soufflé
Or
Croquantine of sorbets
Or
Moelleux of chocolate with fresh vanilla
Or
Fresh fuit salad with sabayon au gratin
Or
Vanilla ice cream with a sauce of pears, parfait
caramel
and pecan nuts

€ 46,00/ pp
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BARBECUES (part 1)

'‘BBQ Fingerfood’

(reception formula in combination with BBQ)
6 pieces pp chosen by the Chet

Lamb chops with *hofmeester’ butter - Prawns with
garlic - BBQ sausage - mini beefstick with a spicy
sauce - nutty chicken drum sticks - Tandoori with

chutney of pineapple - Mini-sausage with apple
mousse - stick of fish - ...
€700/ pp

‘Classic grill’

Chicken drums - Tandoori - Hamburger ‘Provencale’
- BBQ sausage - Marinated stick and Breydel bacon
or Breydel ham with a mustard sauce

Salad bar:

Tomato salad Nicoise- Big summersalad with
carrots, mushrooms, cherry tomatoes,...
cucumber salad with a touch of dille -
Celery-apple-curry salad - penne salad with
chicken and pomodoro seco

Sauces:
Mayonnaise, cocktail and tartar sauce

€ 24,00 / pp

‘Bootman’s grill’

Mergues sausages - Stick - sirloin - lamb chops
Salmon with prawns in papillote

Salad bar:
Potato saladh from the Chef, mixed salad
with green herbs - big summersalad
with carrots, mushrooms, cherry tomatoes, ... -
Tomato-mozarella salad with basil -
celery-apple-curry salad - Penne salad
with chicken and pomodoro seco

Sauces:
Mayonnaise, cocktail and tartar sauce, Provencale
sauce, mushroom cream sauce of béarnaise

€ 29,50/ pp

‘De Luxe Barbecues’

Lamb chops with rosemary - Sticks ‘Royale’ of big
prawns and pineapple - Marinated duck fillet with
orange juice - Rib of beef with garlic butter -
Sausages - Potatoes in their jackets - potatosalad
of the chef - Big carrot salad with mushrooms,
cherry tomatoes, fresh chervil and dressing
of pastis - Tomato-mozarella salad with basil -
Penne salad with Pomodoro Seco
and Parmigiani - Royal Tabouleh -

Thai noodles salad - Potatoes in their jackets
with spiced butter, bread, butter

€ 31,00/ pp
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BARBECUES (part 2)

‘“Your BBQ'

You compose your own BBQ (5 pieces pp, with a max of
2 pieces of fish). If you choose for Breydel ham,
one kind of fish and meat is provided (limited).

Fish
Grilled sardines - Prawn’s Alicante (suppl € 5,00) -
Half lobster with basil butter (suppl € 8,00) - Stick of
Saint-Jacobs fruit in a jacket of bacon (suppl € 4,00) -
Half lobster with basil butter (suppl € 8,00) -
Angler in a jacket of bacon

Meat
Stick of chicken of paprika - porc fillet with mustard
in a jacket of bacon (suppl € 4,00) - tournedos of
chicken with cayenne - spicy ribs with honey and thyme -
marinated calf oyster (suppl € 4,00) - blind finches -
leg of lamb with garlic and rosemary (suppl € 4,00) -
Mechelen cuckoo with ganda ham (suppl € 3,00) -
Blood Sausage with mango chutney - chicken
drum sticks - Tandoori - Hamburger - BBQ sausage -
Breydel bacon - Chippolatta sausage - Merguez
sausages - Sirloin in its entirety (suppl) with Béarnaise -
steak with warm sauce your choice - Breydel ham
with a mustard sauce
(only choice, not in combination - 650 gr)

Salad bar
Potato salad from the Chef - mixed salad with
green herbs - big summersalad with carrots, mushrooms,
sherry tomatoes, fresh chervil and pastis dressing -
Tomato-mozarella salad with basil - Penne salad with
pomodoro seco and Parmigiani - Tabouleh Royal - Thai
noodle salad - Waldorf salad - Provencale tomato Salad
with beans - Rice salad - Courgette-cucumber salad -
Mexican salad - ...

Standard
Selection of cold sauces, potato in its skin,
bread and butter

BBQ desserts
Baked pineapple with ice and cream of
Pommes d’ Amour of Péche Melba

€ 36,00/ pp

‘Walking barbecue’

3 fine snacks pp

Potatosalad from the chef - Big carrotsalad
with mushrooms, cherry tomatoes,
fresh chervil, and pastis dressing -

Tomato-mozarella salad with basil -
Penne salad with Pomodoro Seco and
Parmigiani - Royal Tabouleh -

Thai noodle salad - Potatoes in their jackets
with spiced butter, bread, butter - Gambas
a la Plancha (2 pieces pp) - Sticks of
Saint-Jacob’s fruit with smoked bacon &
rosemary - Anglerfish in tinfoil with white
wine and basil - soles - Rib of beef with
béarnaise sauce - Duck fillet with honey
& a hint of citrus - Lamb chops with garlic
and mushroom (cut the minute) -
Mayonaise, cocktail and tartare sauce -
‘Aceto Balsamico’ dressing - Provencale
sauce - Péche Melba

€41,00/ pp

"PAELLA’

On demand
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DESSERTS

‘Buffet of desserts nr 1°

Mini cakes, chocolate cakes, rice milk,
variety of pastries and cakes, bavarois and
fresh seasonal fruit, fresh pineapple with
strawberry and whipped cream, palette of
bavarois with exotic fuit, tiramisu, carrousel of
desserts, fresh fruit salad, rice milk with brown
sugar, ice cooled sabayon with Grand-Marnier,
ice cream (if possible)

€8,00/ pp

‘Buffet of desserts nr 2°

Buffet of dessert nr 1 expanded with a variety
of cheese with bread and butter

€10,00/ pp

‘Showcake’

Biscuit cake finished with fresh fruit, whipped
cream, fireworks and a personal inscription (for
birthday, wedding, baptism, etc)

€4,50/ pp ‘Cheese buffet’
Photo cake (edible photo of couple, logo, etc)

Supplement of € 1,00/pp Rang of French and Belgian cheeses,

fruit and nuts with a range of breads
and butter

€10,00/ pp
(complementing a buffet - 160 gr/ pp)
€ 16,00/ pp
(as a meal - 200 gr/ pp)

‘Barbecue-dessert’

(always in combination with a barbecue)
Péche Melba (peach with Cointreau-ice cream and
whipped cream, well-done on the barbecue)
Or Pommes d’Amour (Apple with butter and
sugarcandy well-done on the barbecue)

€ 3,50/ pp
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DESSERTS

‘Flavourcombinations
for ice-cakes’

Klassiek: Vanille-chocolade-Mokka-Aardbei
(max. 3)

Trufona: Krokante feuilletinebodem, vanille-
en pralinéroomijs, merengue en caramelcrémeux.

Split: Krokante bodem, chocoladeroomijs,
bananensorbet en krokante toets van
gebrande pecannoten.

Exotic: Biscuit-vanillebodem, vanilleroomijs
en exotische sorbet.

Miami: Biscuit-vanillebodem, roomijs met
witte chocolade en exotische vruchtensorbet
(mango-passie-ananas-limoen).
Pablo: Biscuit-vanillebodem, vanille-
en aardbeiroomijs met een aardbeiencoulis.
Flambé: Biscuit-vanillebodem, vanilleroomijs
en frambozensorbet, omgeven door goud-
gebrande merengue.
Chocolate fountfain Tea-time: Caramelroomijs in combinatie met

The desserts buffets can be expanded with a Earl Grey Tea-roomijs, opgefrist met citroensorbet.
chocolate fountain (with cut fruit, marshmellows, Mikado: Krokante bodem met vanille-
long finger puffed cakes,...) en chocoladeroomijs.

€4,00/ pp Kupe: Biscuit-vanillebodem, vanille-
en cuberdonroomijs.

Navigate. Discover. Enjoy.
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Order

Saillart NV

. The price of our buffets includes: tablecloths, napkins, flower ornaments, plates, cutlery,
Sa l ry service and VAT 12%. For all landing-stages between Antwerp, Temse and Brussels, no travel
N expenses are charged. Other landing-stages are possible provided supplement. In case of a
different arrival- and departure-stage, extra travel expenses can be charged. These extra
charges depend on the amount of extra kilometers and extra manhours that are performed.
Saillart NV Prices are valid from 30 persons. For less than 30 persons: + 10%. Cash payment on board.
Heistraat 300 Amutualguaranteeand commitmenttoaquickdisputeresolutionbyarbitrationarepartoftheconditions.
2610 Wilrijk Please sent your order as soon as possible back (by post of fax). The correct amount of persons
Phone: 03 829 14 55 . . . . . ;
Fax: 03 828 55 60 is communicated 10 days in advance. Desires and/or suggestions are always welcome. We like to
ben@saillart.com seek for the right formula for your party.
VAT BE 452.206.179
account nr. 068-2344098-23 Do not hesitate to contact us again. We always give you a warm welcome!
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Choice:

Choice of beverages:
O st beverages and check out by 1 person at the end
(3  every person pays for himself

Number of persons:

Means of payment:
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CONDITIONS

Advance of 50% at booking or 100% cash on the party

Payment and invoice conditions:

1. Our invoices can be paid cash in Wilrijk, without discount

2. Complaints or objections need to be communicated by writing, noted and motivated

within 8 days after delivery or receipt of the invoice.

. Fresh goods need to be controlled at delivery. Thereafter, no more complaints are accepted.

. For all invoices that are not settled within 8 days after the due date, an interest of 1,5%
a month is valued without default.

. When an invoice is not settled within 30 days after the due date of within 10 days after
default, the valued balance will be raised with 15%, with @ minimum of € 50,00, this
without the possible court costs and interests according to article 4.

. For invoices of a total amount less than € 50,00, € 6,20 costs for administration will be
charged.

. A mutual guarantee and commitment to a quick dispute resolution by arbitration are part
of the conditions.
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