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Food for work / life balance

Midori offers a special selection of healthy 
balanced meals. Our cuisine focuses on 
fresh vegetables with yummy flavours to 
create a real experience with organic and 
vegetarian ethics.

Our Chefs use fresh Belgian products 
delivered daily from around the country to 
prepare the dishes, which change according 
to the season. 

Enjoy a wide range of fresh food for your 
next meetings/events delivered directly to 
your office.

Catering for your 
business moment

Besides our restaurants 
and our in-house catering/event service, 
Midori also focuses on 
convenient take-out & delivery 
for external gatherings & events.

Breakfast meetings

Team lunches

Afterwork meet-ups

Press days & seminars

We fit pure food and convenience 
right into your daily work/life 
schedule and make sure you keep going.

w
w

w
.m

id
or

i.e
u 

| @
m

id
or

i.e
u



S
H
A
R
IN

G‘Shared’ Lunch

Bread Mix 	 € 14,5 pp

a selection of breads (veg & non-veg) / MOQ 4 pax

— sample menu — 

½ wrap w. falafel, za’atar hummus, baby spinach & chickpea tomato salad
½ wrap tandoori chicken w. mango & zesty cabbage
½ focaccia w. parmaham, sundried tomato pesto & rucola

Bread & Salad Mix 	 € 18,5 pp

a selection of wraps (veg & chicken) & 2 colorful side salads / MOQ 4 pax

— sample menu — 

½ wrap thai minced tofu, spicy peanut sauce & marinated cabbage
½ wrap sriracha chicken, coleslaw, sweetcorn, sesame & lettuce
mediterranean chickpea tomato tabbouleh w. kalamata, cucumber & bell 
pepper
orzo salad w. harissa roasted carrots & parsley

Sharing Lunch 	 € 22,5 pp

2 mains (veg & chicken), 4 colorful side salads & 1 dip / MOQ 6 pax

— sample menu — 

baked feta w. honey & spices*
thai minced chicken*
rice noodle salad w. crunchy cabbage, peanut sauce & lime
orzo salad w. roasted garlic cherry tomatoes & zucchini
radish salad w. beans & vegan zero waste pesto
raw marinated broccoli salad w. mustard dressing, raisins, feta & seeds
harissa hummus

+ Soup of the day 	 € 3,8 / € 5,5 pp

+ Cake & Cookie Mix 	 € 3,8 pp

+ Iced Tea / Juice Boost 	 € 4,0 pp

please note that the above menus are samples, and our menus are weekly 
changing, always keeping in mind a good mix of veg & non-veg options
for mains* can be served hot or cold



After Work/ Dinner

Chef’s Mezze 	 € 18,5 pp

2 dips / 4 bites / MOQ 10 pax

— sample menu — 

hummus w. raw vegetables
sun-dried tomato dip w. nacho crisps
homemade falafels
tartellette w. peas, feta & thyme
crispy chicken w. harissa mayo
homemade meatballs

– Chef’s Mezze Light 	 € 13,5 pp
2 dips / 2 bites / MOQ 10 pax

– Chef’s Mezze Extra Light 	 € 11,5 pp
1 dip / 2 bites / MOQ 10 pax

Sharing dinner	 € 32,5 pp

3 mains (fish, meat & veg) / 1 curry / 4 colorful side salads / MOQ 10 pax

— sample menu — 

salmon mi-cuit w. lime*
beef tagliata w. tomato, parmesan & basil pesto
ginger lemongrass curry w. seasonal roasted vegetables*

bulgur w. zucchini, carrot, pickles, baked red onion, capers & dill
orzo w. eggplant, vegan pesto & fresh herbs
cucumber salad w. radish, edamame, fennel & pickled ginger
steamed green beans w. almond gremolata
 

please note that the above menus are samples, and our menus are weekly 
changing, always keeping in mind a good mix of veg & non-veg options all 
prices mentioned are ex. VAT. Delivery charges may apply
* reheating instructions are given



S
H
A
R
IN

G



www.midori.eu | @midori.eu

Restaurants

Media

Mediaplein 1, 2018 Antwerp  
Mon – Fri : 11am– 3pm 

Deli

Mechelsesteenweg 271, 2018 Antwerp 
Mon – Fri : 11am– 3pm

Boitsfort

Chaussée de la Hulpe 185, 1170 Brussels 
Mon – Fri : 8:30am – 3:30pm

Arts56

Avenue des Arts 56, 1000 Brussels 
Mon – Fri : 8:30am – 3:30pm

(Private) Restaurants

TBWA

Excelsiorlaan 77, 1930 Zaventem 

Roularta

Raketstraat 50, 1130 Brussels


