
 Picnics & Barbecues in the Heart of the Sonian Forest

Dolce’s immersive outdoor experiences



T h e  a r t  o f  i n s p i r a t i o n

From May to September, enjoy the exceptional setting of
Dolce La Hulpe Brussels to organize a picnic or barbecue in
the great outdoors.

In the heart of  the Sonian Forest, offer your guests a warm
and refreshing experience where gastronomy meets nature.
Our various packages, from rustic picnics to globally
inspired grilled dishes, transform every event into an elegant
and memorable moment.

Our barbecues can be tailored for events ranging from 40 to
400 guests. And because the weather can be unpredictable,
our private indoor spaces provide a comfortable backup
solution, without compromising the experience.

Dolce culinary experiences are meant to be savored as much
as they are shared.
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 O u r  o u t d o o r  s p a c e s
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F O R  Y O U R  B A R B E C U E S  &  P I C N I C S



O u t d o o r  s p a c e s

*€15 additional fee per person for equipment installation 

E-COFFEE GARDEN *  (MAX.120 PERS. ) SUMMER GARDEN

FOREST ROOM TERRACE RUST AND TILES TERRACE  



  D O L C E  S I G N A T U R E

Barbecues  des igned as  t rue cul inary  exper iences .

From market - f resh inspi rat ions  to  f lavors  f rom around the wor ld,
each package celebrates  f i re , shar ing, and generos i ty  wi th  the

s ignature  e legance of  Dolce.

b a r b e c u e s  

*Depending on the season and the availability of ingredients.
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Barbecue on fire

A generous and authentic barbecue inspired by market
stalls. Fresh products, convivial recipes, and flavorful
grilled dishes for a simple, delicious, and unifying
moment

starting from 40 persons

INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

NOT INCLUDED:
Audio Visual
Alcoholic drinks
DJ

*cost of the user from the station
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Niçoise salad with tuna and anchovies 
Caesar salad with chicken fillets, soft-boiled egg, Parmesan, croutons 
Potato salad with wholegrain mustard 
Pasta salad with grilled vegetables 
Burratina with tomatoes and pesto 
Green bean salad with red onion 
Frisée salad with poached eggs, apples, goat cheese, and walnuts 

SALAD BAR

Mesclun of young greens, grated carrots, tomatoes, corn 
cucumbers, sliced onions, hard-boiled eggs, pickles 

COMPOSED SALADS 

FROM THE GRILL

Marinated beef skewers 
Marinated poultry skewers 
Cheese sausages 
Lamb merguez sausages 
Grilled fish of the day 
Grilled quinoa patties (vegetarian) 
Chipolata sausages (vegetarian option) 

SIDES

Roasted baby potatoes 
Assorted grilled vegetables 
Ratatouille 
BBQ sauce 

DESSERTS

Chocolate brownies 
Assorted macarons 
Seasonal tart 
Crème brûlée 
Fruit salad 

PRICE: €55 PER PERSON

 FOOD OPTIONS
Scampi skewer €5/person 
Ice cream cart: €5/person 

Barbecue on fire

DRINK OPTIONS
€25 / PERSON

Beer: 
Cristal

Wines :
 Richebaron, Vin de France white
 Richebaron, Vin de France red
 Richebaron, Vin de France rosé

Beverage package 

Flavored Sparkling Water – “White Pear”:
       Pear purée, lemon juice, sugar syrup,  
 s    vanilla syrup,  sparkling water 

Flavoured Sparkling Water - “Ginger Lemon”:
       Ginger syrup, lemon juice, sugar syup, 
 f     spakling water, fresh mint

Flavoured still water-Blackberry vanilla
       Blackberry purée, vanilla syrup, still water 

Soft drinks
Hot drinks

 INCLUDED DRINKS
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Oriental glows 

An immersion in the aromas of the Orient, blending
spices, grilled specialties, and generosity. A rich and
fragrant cuisine that invites travel and sharing.

starting from 40 persons
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INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

*cost of the user from the station

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ



Mesclun of young greens, grated carrots, tomatoes, corn 
cucumbers, sliced onions, hard-boiled eggs, pickles 

COMPOSED SALADS 

Herb tabbouleh 
Potato salad with Greek yogurt 
Stuffed vine leaves 
Roasted cauliflower with tzatziki sauce 
Roasted carrots with cumin and mint 
Assortment of hummus with pita bread 
Orzo salad with shrimp 
Smoked chicken salad 

FROM THE GRILL

Beef kefta skewers 
Marinated lamb leg slices 
Marinated poultry skewers 
Poultry sausages marinated with yogurt, lemon, and
coriander 
Lamb merguez sausages 
Grilled catch of the day with chermoula 
Grilled halloumi (vegetarian) 
Vegetarian merguez 

SIDES

Grilled potatoes 
Rice pilaf 
Eggplant and bell peppers with tahini sauce 
Stewed vegetables 
Mint yogurt sauce 
Harissa 
Chermoula sauce 
Tahini 

DESSERTS

Pineapple skewers 
Chebakia, makrout, baklava 
Fig shortbread cookies 
Almond semolina cake 
Mint tea 

PRICE: €70 PER PERSON

FOOD OPTIONS

Lamb chops instead of lamb leg +€5/person 
Ice cream cart +€5/person 

Oriental glows 

Beer : 
Cristal

Wines:
Molino a Vento Chardonnay Sicilia DOC, white
Domini Del Leone Veneto, red
Château Gris Blanc, rosé

 INCLUDED DRINKS

DRINKS PAIRING SUGGESTIONS
€35 / PERSON
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Beer : 
Cristal

Wines :
 Richebaron, Vin de France white 
 Richebaron, Vin de France red
 Richebaron, Vin de France rosé

Flavored Sparkling Water – “Don Tarragon ”:
       Fresh tarragon, homemade syrup 

Flavoured Sparkling Water - “Fig Breeze”:
       Fig purée, lemon juice, agave syrup, sparkling water 

Flavoured still water -”Lychee–Blackberry”:
       Lychee purée, blackberry purée, still water 

Soft drinks
Hot drinks

 DRINK OPTIONS
€25 / PERSON

Beverage package 

SALAD BAR



American Smokehouse

The full American-style barbecue experience in all its generosity.
Smoked meats, bold grilled flavors, and a warm, convivial
atmosphere for an intense and indulgent moment.

starting from 40 persons

INCLUDED:
Big parking 
32 charging stations*
Mobiliar
Staff

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ

*cost of the user from the station
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Potato salad with onions and aioli 
Coleslaw 
Broccoli salad with bacon, apple, and pecan nuts 
Rice salad with dried fruits 
Caesar salad with chicken fillets, soft-boiled egg, Parmesan,
croutons 
Pasta salad with avocado and mango 
Corn and red bean salad 
Guacamole 

Beef burgers 
Tex-Mex marinated chicken drumsticks 
Marinated pork ribs 
Marinated beef ribs 
Cheese sausages 
Marinated scampi skewers 
Vegetable burger (vegetarian) 

Grilled sweet potatoes 
Roasted baby potatoes 
Corn on the cob with maple syrup 
Grilled portobello mushrooms 
Grilled watermelon 
Broccoli 
BBQ sauce 
Chimichurri sauce 

DESSERTS

Cheesecake 
Chocolate brownies 
Grilled pineapple skewers 
Passion fruit pavlova 

FOOD OPTIONS

Flavored Sparkling Water – “Cherry-Amaretto”:
       Cherry syrup, lemon juice, almond syrup, sparkling water 

Flavored Sparkling Water – “Strawberry Basil
Lemonade”:

       Strawberry purée, basil syrup, sugar syrup, lemon juice,
p     sparkling water 

Flavored Still Water – “Pear–Lychee”:
      Pear purée, lychee purée, still water 

Soft drinks
Hot drinks

American Smokehouse

Beer : 
Cristal

Wines :
Château Beaubois ELEGANCE, white
Château Beaubois ELEGANCE, red
Château Gris Blanc, rosé

INCLUDED DRINKS
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Mesclun of young greens, grated carrots, tomatoes, corn 
cucumbers, sliced onions, hard-boiled eggs, pickles 

SALAD BAR

COMPOSED SALADS 

FROM THE GRILL

SIDES

Beverage package 

DRINK OPTIONS
€25/ PERSON

Beer: 
Cristal

Wines :
 Richebaron, Vin de France white
 Richebaron, Vin de France red
 Richebaron, Vin de France rosé

PRICE: €80 PER PERSON

Beef tomahawk instead of pork ribs +€8/person 
Ice cream cart +€5/person DRINKS PAIRING SUGGESTIONS

€45 / PERSON



The Prestige Grill

A premium barbecue experience where fire enhances
exceptional products. Live carving, prime cuts, and
refined touches for an unforgettable experience.

starting from 40 persons
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INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

*cost of the user from the station

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ



Mesclun mixed greens, grated carrots, tomatoes, corn 
Cucumbers, sliced onions, hard-boiled eggs, pickles 
Composed Salads:
Niçoise salad with tuna and anchovies 
Pasta salad with avocado and shrimp 
Potato salad with olives and sun-dried tomatoes 
Burrata with cherry tomatoes and pesto 
Lentil salad with vegetables 
Roasted cauliflower with herb yogurt 
Caesar salad with breaded chicken fillets, soft-boiled egg,
Parmesan, croutons 
Greek salad 

Grilled tomahawk steak, carved live 
Grilled marinated lamb chops 
Italian fennel sausages 
Poultry skewers, Provençal style 
Pork ribs 
Whole grilled king prawns 
Grilled bluefin tuna steak 

Grilled potatoes 
Grilled sweet potatoes 
Vegetable skewers 
Corn on the cob 
Portobello mushrooms 
Watermelon 
BBQ sauce 
Béarnaise sauce 
Pepper sauce 
Chimichurri 

DESSERTS

Pineapple skewers 
Strawberries Roman style 
Chocolate brownies 
Exotic pavlova 
Assortment of ice creams and
sorbets 

PRICE : €90 PER PERSON

Flavored Sparkling Water – “White Pear”:
 Pear purée, lemon juice, sugar syrup, vanilla syrup, s
sparkling water 

Flavoured Sparkling Water - “Ginger Lemon”:
 Ginger syrup, lemon juice, sugar syup, spakling water,
fresh mint

Flavoured still water-Blackberry vanilla
 Blackberry purée, vanilla syrup, still water 

Softs drinks
Hot drinks

The Prestige Grill

Beer : 
Cristal

Wines :
Pabiot Pouilly Fume Les Cerisottes, white
La Grande Sieste Rouge de Rêve, Languedoc, red
La Grande Sieste, rosé

Beverage package 

INCLUDED DRINKS
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Mesclun of young greens, grated carrots, tomatoes, corn 
cucumbers, sliced onions, hard-boiled eggs, pickles 

SALAD BAR

COMPOSED SALADS 

FROM THE GRILL

SIDES

DRINK OPTIONS
€25 / PERSON

Beer: 
Cristal

Wines :
 Richebaron, Vin de France white
 Richebaron, Vin de France red
 Richebaron, Vin de France rosé

DRINKS PAIRING SUGGESTIONS
€50 / PERSON



Offer  your  guests  a  del ight fu l  outdoor  inter lude wi th  our
s ignature  p icn ics .

B lending rev is i ted t radi t ions  wi th  inspi rat ions  f rom around the
wor ld, each package is  des igned as  a  t rue shared exper ience,

combining f reshness , generos i ty, and ref inement .

p i c n i c s
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*Depending on the season and the availability of ingredients .

  D O L C E  S I G N A T U R E



The Gourmet Garden

The simple pleasure of a chic and generous picnic.
Reimagined traditional recipes, seasonal ingredients,
and a touch of creativity come together for a convivial
moment in the heart of nature.

starting from 20 persons
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INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

*cost of the user from the station

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ



SANDWICH SELECTION:

Tomatoes, shrimp, mesclun salad 
Gaumais sausage, mustard, onions, pickles 
Maredsous cheese, Liège syrup, walnuts, mesclun
salad 

HOT

Classic croque-monsieur 
Vegetable croque 
Salmon and spinach quiche 

COLD SOUP

Cauliflower vichyssoise 

SALADS

Potato and green bean salad 
Pasta salad with tomatoes and Parmesan 
Raw vegetable skewers with cocktail sauce 
Goat cheese salad with apples, walnuts,
and honey 

DESSERTS
Mini chocolate éclairs 
Crème brûlée 
Strawberry salad (April–
August) 

PRICE : 55 € PER PERSON

FOOD OPTIONS
Ice cream cart: €5/person  

Beverage package 

The Gourmet Garden

INCLUDED DRINKS
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Flavored Sparkling Water – “White Pear”:
      Pear purée, lemon juice, sugar syrup, vanilla syrup,
 s   sparkling water 

Flavoured Sparkling Water - “Ginger Lemon”:
       Ginger syrup, lemon juice, sugar syup, spakling water,
fr    fresh mint

Flavoured still water-Blackberry vanilla
       Blackberry purée, vanilla syrup, still water 

Soft drinks
Hot drinks



La Dolce Vita

An Italian-inspired escape, filled with sunshine and
warmth. Antipasti, focaccia, live pizza stations… a
gourmet journey where every bite captures the essence
of la dolce vita.

starting from 40 persons
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INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

*cost of the user from the station

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ



Focaccia: smoked ham, basil ricotta, arugula 
Wrap: grilled antipasti 
Ciabatta: smoked salmon, pesto, radicchio, sun-dried
tomatoes 

HOT DISHES

Panini with tomato and mozzarella 
Panini with ham and mozzarella 

COLD SOUP:

Tomato and bell pepper gazpacho 

SALADS

Fusilli salad with pesto and zucchini 
Tomato and mozzarella skewers 
Fennel and Ebly wheat salad with vegetables 
Grilled vegetable salad 

DESSERTS

Tiramisu 
Fruit salad 
Pistachio cream puffs 

PRICE : €65 PER PERSON

FOOD OPTIONS

Ice cream cart: €5/person 

La Dolce Vita

Beverage package 
 

LIVE

Margherita pizza 
Ham pizza 
Scampi pizza 

INCLUDED DRINKS
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SANDWICH SELECTION:

Flavored Sparkling Water – “Cherry-Amaretto”:
     Cherry syrup, lemon juice, almond syrup, sparkling water 

Flavored Sparkling Water – “Strawberry Basil
Lemonade”:

       Strawberry purée, basil syrup, sugar syrup, lemon juice,
        sparkling water 

Flavored Still Water – “Pear–Lychee”:
      Pear purée, lychee purée, still water 

Soft drinks
Hot drinks



Flavours from
Bosphore

A journey between the Orient and the Mediterranean. Fragrant
grilled dishes, generous mezze, and spiced notes create a rich,
warm, and truly exotic experience.

starting from 40 persons

1 9

INCLUDED:
Big parking  
32 charging stations*
Mobiliar
Staff

*cost of the user from the station

NOT INCLUDED :
Audio Visual
Alcoholic drinks
DJ



SANDWICH SELECTION

Wrap: Hummus, grilled zucchini 
Focaccia: Tuna, olives, arugula 
Black baguette: Turkey fillet, grilled peppers, mesclun salad 

SALADS

Tabbouleh with fresh herbs 
Greek pasta salad 
Greek salad 
Tzatziki, tarama, and grissini 

DESSERTS

Chocolate babka 
Fig shortbread cookies 
Raspberry and rose Eton mess 

PRICE : €75  PER PERSON

FOOD OPTIONS
Ice cream cart: €5/person

Flavours from Bosphore

 Beverage package

LIVE BARBECUE

Chicken shawarma 
Mini lamb skewers 
Mini poultry skewers 
Chickpea and lentil skewers 
Marinated scampi skewers 

INCLUDED DRINKS
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Flavored Sparkling Water – “Don Tarragon ”:
       Fresh tarragon, homemade syrup 

Flavoured Sparkling Water - “Fig Breeze”:
        Fig purée, lemon juice, agave syrup, sparkling water 

Flavoured still water -”Lychee–Blackberry”:
        Lychee purée, blackberry purée, still water 

Soft drinks
Hot drinks



→ Mocktail : €9/ person
→ Cocktail : €13/ person
→ Glass of wine: €7/ person
→ Glass of Cava : €8/ person
→ Glass of Champagne: €15/ person

APERTIZER: DJ  (21H-2H)  AND  SONO INSTALLATION
 1755€

O t h e r  s e r v i c e s  
 I N  E X T R A
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Book your immersive summer experience in the forest.
Contact us at rfp@dolcelahulpe.com. 

135, CHAUSSÉE DE BRUXELLES | LA HULPE B-1310 | BELGIUM
DOLCELAHULPE.COM
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