
7:00 PM

1 complementary Atomium cocktail as aperitif  on the terrace with slide show on big 
screen with all classics from Belgium : singers, painters, architect, monuments, sports, 

Belgian in Cambodia and business.....

Philippe Javelle on saxophone

7:45 PM

Welcome guests for dinner inside

Philippe Javelle on acoustic piano and vocals

Belgian music later to end the dinner

$ 55 per guest
not including drinks 

Programme



Belgian starters trilogy
 North Sea shrimps

white asparagus
avocado

Preserved beef paleron
 carbonnade sauce, 

braised witloof, leek and 
carrot stoemps

Belgian cheeses 

Melon du Quercy sherbet
 Strawberry sherbet

roasted almonds 
dacquoise almonds 

pistachios

Trilogie d’entrées belges
Crevettes grises de la Mer du 

Nord/ asperges blanches/ 
avocat 

Paleron de boeuf confit
 réduction d’une sauce 

carbonnade 
chicon braisé, stoemps 

carottes et poireaux 

Fromages Belges 
Chimay rouge affiné à la 

bière, Père Joseph 

Sorbet Melon du Quercy 
sorbet fraise

amandes grillées
dacquoise amandes pistaches

Trilogie van Belgische 
Voorgerechten

Grijze Noordzee Garnalen  / 
witte asperges / avocado

Gekonfijte rundvlees 
sucadelappen

karbonnade saus reductie 
gestoofde witloof, stoemps 

met wortelen and prei

 Belgische kazen
Rode Chimay gerijpt met 

bier. Père Joseph 

Sorbet Meloen du Quercy
 aardbeien sorbet

 geroosterde amandelen
dacquoise amandelen 

pistachenoten

Atomium Cocktail


