


We are Chloë Szpyt and Dax Geyskens — a chef and a

butcher, a sommelier and a meat man, a couple from

Anderlecht who decided to bring fine dining out of the

restaurant and into your home.

Every booking is cooked and served by us, never sub-

contracted. We design the menu around your evening,

source the ingredients ourselves, cook in your kitchen,

plate at your table, and leave it exactly as we found it.

From eight people. Anywhere in the world.

You're not hiring a catering company. You're hosting the

chefs.



We bring the restaurant to your table. A custom multi-

course menu, full service, wine pairings on request,

and an immaculate kitchen at the end of the evening.

From food truck to fine dining, communions to

receptions. Built around your story, your guests, your

venue — anywhere in Belgium and beyond.

Brand activations, content shoots, and corporate

dinners. Restaurant-grade food, presentation built for

camera, discreet service throughout.

Cocktail-making, fresh pasta, butchery, wine and spirit

pairings. Turn an evening into an experience — for

teams, families, or close friends.



Pricing per item on request — typical reception is 6–10 small plates pp · We always adapt for allergies, vegetarian and vegan options.

Trio of oysters

Oyster 

Sea bass ceviche

Scallop ceviche 

Scallop tartare 

Salmon tartare 

Tuna tartare 

House-made salmon gravlax

Burratina 

Burratina 

Burratina 

Burratina 

Burratina 

Crispy carrots 

Arancini 

Shrimp croquette 

Cheese croquette

Parma ham & parmigiano croquette

Thai red curry croquette 

Confit duck samosa

Vegetarian curry samosa

Mi-cuit of tuna 

Pan-seared scallop 

Pulled-lamb flatbread 

Grilled langoustine 

Vongole veraci 

Vongole veraci 

Mini steak tartare 

Lamb arrosticini 

Bruschetta 

Langoustine ravioli

Truffle ravioli 

Crab ravioli 

Pluma Iberico 

Premium steak 

House-made Vietnamese spring rolls

Grilled octopus 

Thai mussels 

Mini poké bowl 

Pan-seared yellowtail 

Thai chicken satay 

Ginger meatballs 

Veggie taco 

Taco al Pastor 

Korean gyoza 

Smoked eel 

Vietnamese bun 

Peking duck summer roll

Bun Cha 

Grilled pork belly 



Each menu is custom-built around your taste, venue and

season. Choose freely from the small-plates list or build on

a set menu.

Set menus from €52/pp · Walking dinners €62–€95 ·

Buffets from €38/pp · Kids menu €24/pp.

Min. 20 guests · Min. €3.300 revenue · Drinks, equipment

& staff costed separately · VAT excl.

Raw oysters —

Scallop tartare —

Mi-cuit of tuna —

Burratina —

Grilled langoustine —

Pluma Iberico —

Artisanal dessert buffet—

Scallop tartare —

Shrimp croquette —

Burratina —

Korean gyoza —

Crab ravioli —

Pluma Iberico —

Optional —

Scallop tartare —

Burratina —

Mi-cuit of tuna —

Pork belly & rice cake —

Pluma Iberico / premium ribeye —

Kids menu —





Every booking is cooked and served by

Chloë and Dax themselves — never sub-

contracted. You're not hiring a catering

company. You're hosting the chefs.

Italian, French, Mediterranean,

Peruvian, Thai, Middle Eastern,

Hawaiian, Sicilian, Cameroonian. Your

evening, your menu — bespoke, never a

catalogue.

A trained chef and sommelier and a

butcher. Wine pairings and premium

meat are part of the package, not an

upsell. Chloë won VTM My Pop-Up

Restaurant.



dax.geyskens@gmail.com Dutch · French · English 1070 Anderlecht · Brussels · BE


