
F O R  R E S E R V A T I O N S :  0 3 0 1 - 8 6 8 0 - 3 0 9

presents

DIRECT
from

I S L A M A B A D  M A R R I OT T  H OT E L

E M B A S SY  O F  T H E  K I N G D O M  O F  B E LG I U M
IN COLLABORATION WITH

only for
PKR 15,000
P LU S  TA X  |  P E R  P E R S O N

18 - 20 November, 2023, at 7 pm at Jason’s

menu
Amuses Bouches

Pana cotta d’asperges à la Flamande

Croquettes de fromage sauce estragon
F l e m i s h  p a n n a  c o t t a ,  a s p a ra g u s

C h e e s e  ro l l s ,  t a r ra g o n  m a y o n n a i s e

Crevettes de la mer du nord et sa mousse de pomme de terre
Ze e b r u g g e  s h r i m p ,  p o t a t o  e s p u m a ,  s h r i m p  o i l  

Filet de bœuf au couteau avec pommes de terre allumettes et saumure de légumes
B e e f  t a r t a re ,  s t ra w  p o t a t o e s ,  g e l  p i c k l e s ,  p i c k l e d  v e g e t a b l e s  

Waterzooi de moules accompagné de chicons braisés
M u s s e l s  s t e w,  e n d i v e ,  ro u i l l e  

Entrées

Filet de veau à la moutarde de Torhout et ses légumes d’hiver
Ve a l  l o i n ,  B e l g i a n  m u s t a rd ,  w i n t e r  v e g e t a b l e s ,  p o m m e s  d a u p h i n e s  

Incontournable gaufre de Bruxelles poire chocolat
B e l g i a n  w a � e s ,  c h o c o l a t e ,  c o n fe re n c e  p e a r,  ra s b e r r y  c o u l i s ,  c re m e  p r i s é

Fameuses douceurs de Belgique
B e l g i a n  p ra l i n e s  

Plat Principal 
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5 COURSE GASTRONOMIC DINING EXPERIENCE

5 COURSE GASTRONOMIC DINING EXPERIENCE

Belgian cuisine is a symphony of flavors, a tapestry of textures, and a feast for the senses. It is a cuisine that is 
both elegant and rustic, refined and comforting. Belgian dishes are often characterized by their use of fresh, 
seasonal ingredients, their intricate preparation, and their rich flavors. Belgian chefs are masters of the art of 
combining seemingly disparate ingredients to create dishes that are both harmonious and complex. On the 
occasion of Belgian Week, you too can now discover Belgian cuisine right here in Islamabad.

Chefs Kurt Yke and Xano Guns from the prestigious Ter Groene Poorte culinary school in Bruges, Belgium, 
have been invited by the Belgian Embassy and the Marriott Islamabad to showcase the best of Belgian haute 
cuisine. This three-day limited space event will feature a sit down 5 courses at 7pm on Saturday Nov 18, 
Sunday Nov 19, and Monday Sep 20 at the intimate Jason’s restaurant in the Marriott.

Reservations are required. The fixed no-substitution menu price is Rs15,000+tax per person. Limited seats 
are available each day. To secure your spot or your table, please contact 0301-8680309.
 


