THE WILD GEESE

GROUP FORMULAS
WILD GEESE 5Ny FOR GROUPS FROM 10 GUESTs. WILD GEES
ALL FORMULAS MUST BE PREORDERED AND FULLY
PREPAID MINUMUM 48 HOURS IN ADVANCE.

GUEST NUMBERS ARE FINAL & NON REFUNDABLE.

FORMULA1
SITTING, STANDING BUFFET STYLE.

FORMULA 2
SITTING, STANDING BUFFET STYLE.

1.

TABLE RESERVATION.

1 TABLERESERVATION, G fickets only valld on day of cvent
2. 2 DRINK TICKETS PER GUEST. 3 COLD EINGEREOOD.
( Any Small Beer, Any Bottle Beer, FUET SALAMI. GOUDA CHEESE
Glletss VI, A7 SRUIE TS, A0 OLIVES, HUMMUS,PITTA BREAD
Hot Drink ) 4. HOT FINGERFOOD.
Tickets only vaild on day of event. JALAPENO POPPERS STUEFED
3. COLD FINGERFOOD. WITH CREAM CHEESE, FRIED
FUET SALAMI, GOUDA CHEESE PRAWN ROLLS. CHEESE
OLIVES, HUMMUS, CROQUETTES, CAJUN CHICKEN
TOASTED PITTA BREAD GOUIJONS, FAT CHIPS, SWEET
4. PEANUTS POTATO CHIPS, SAUCES.
POTATO CHIPS 5. PEANUTS, POTATO CHIPS,
SALTED POPCORN SALTED POPCORN.
LR S lELU PR PO COST. €24.90 PER PERSON.
FORMULA 3 SEATED THREE COURSE MENU.
SITTING, STANDING BUFFET STYLE. 1. SOUP OF THE DAY (VEGETARIAN)
1 3 DRINK TICKETS PER GUEST. WITH BROWN BREAD & BUTTER
2. COLD FINGERFOOD.
FUET SALAMI, GOUDA CHEESE 2. BEER BATTERED MARKET FRESH
OLIVES, HUMMUS,PITTA BREAD FISH & CHIPS WITH MINTED PEAS.
3. HOT FINGERFOOD. OR
JALAPENO POPPERS STUFFED THE WILD GEESE BURGER WITH
WITH CREAM CHEESE, FRIED TRIPLE COOKED FAT CHIPS.
PRAWN ROLLS, CHEESE OR
CROQUETTES, CAJUN CHICKEN QUINOA & BEETROOT SALAD.
GOUIJONS, FAT CHIPS, SWEET
POTATO CHIPS, SAUCES. 3. ORANGE & CINNAMON PANNA
&, MOZZARELLA PIZZA.PULLED COTTA, SHORT BREAD BISCUIT.
PORK PIZZA, BBQ CHICKEN PIZZA OR
5. PEANUTS, POTATO CHIPS, BELGIAN CHOCOLATE MOUSSE.

SALTED POPCORN.

COST. €29.90 PER PERSON.

COST €28.90 PER PERSON.



THE

WILD GEESE

PUB RESTAURANT BRUSSELS

Seated Three Course Lunch, Dinner Menu.

STARTER

Soup Of The Day (Vegetarian)
Served with Brown Bread & Fresh Butter

MAIN COURSE

Quinoa & Beetroot Salad
With Lentils, Chickpeas, Fine Herbs, Pomegranate, Radish, Cherry
Tomatoes & Apple
or
The Wild Geese Burger
28 Day Dry Aged Irish Beef Topped With Smoked Streaky Bacon and
Melted Cheddar, Tomato, Lettuce & House Relish Served With Hand Cut
Fat Chips
or
Beer Battered Market Fresh Pollock & Chips,
Smashed Minted Peas , Tartar Sauce & Lemon

DESSERT

Orange & Cinnamon Panna Cotta
Spiced Orange Syrup & Short Bread Biscuit
or
Belgian Chocolate Mousse
Poached Cherries & Chocolate Sauce

28.90€ per Guest.
All dishes must be pre-ordered and prepaid 48 hours in advance.

(n) contains nuts, (p) contains pork, (v) vegetarian
As we cook all our food to order, please be understanding if there is a small delay during very busy periods
Follow us on to be informed on specials, sunday roasts and more: [j {
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Soup Of The Day (Vegetarian)
 Served with Brown Bread & Fresh Butter



MAIN COURSE

Quinoa & Beetroot Salad
With Lentils, Chickpeas, Fine Herbs, Pomegranate, Radish, Cherry Tomatoes & Apple
or 
The Wild Geese Burger
28 Day Dry Aged Irish Beef Topped With Smoked Streaky Bacon and Melted Cheddar, Tomato, Lettuce & House Relish Served With Hand Cut Fat Chips 
 or
Beer Battered Market Fresh Pollock & Chips,
Smashed Minted Peas , Tartar Sauce & Lemon



DESSERT

Orange & Cinnamon Panna Cotta 
Spiced Orange Syrup & Short Bread Biscuit
or
Belgian Chocolate Mousse
Poached Cherries & Chocolate Sauce


28.90€ per Guest. 
All dishes must be pre-ordered  and prepaid 48 hours in advance.




