
 

 

 

PRESS RELEASE 
Brussels, 25 September 2023 

Eat Festival is just around the corner 

Eat Festival 2023 is fast approaching. From 28 September to 1 October 2023, foodies will be able to 
sample the products and creations of no fewer than 60 chefs, pastry chefs, cheesemakers and 
craftspeople in the heart of the Gare Maritime at Tour & Taxis. It's a wonderful opportunity to discover 
Brussels' rich culinary offering, in all its creativity and diversity. Not to mention the farmers' market 
and all its delicious local treasures.  
 

Eat Festival has been THE Brussels event for food lovers. Journey through the flavours of signature dishes 
concocted by chefs who embody the capital's diversity and discover products from local artisans. All this in 
the exceptional setting of the Gare Maritime at Tour & Taxis.  
 
New features include an unprecedented collaboration with BXLBeerFest, which will take place the same 
weekend, also on the Tour & Taxis site. To mark the occasion, a BXLBeerFest Bar will be integrated into 
Eat Festival and Eat ticket holders will be able to enjoy discounted admission (€5 off) to this not-to-be-
missed brewing festival. BXLBeerFest ticket holders will also benefit from reduced admission (€5 off) to Eat 
Festival. 
 
The icing on the cake will undoubtedly be the competition to find the best shrimp croquette in Brussels, 
which will take place in public on Sunday 1 October on the festival site.  
 
Here's an overview of the programme:  
 
Thursday 28 September 
Chefs: Achille (Tara Perraudin), Albert (Filip Fransen), Beiruti (Nehme Darwiche), Bouillon Bruxelles 

(Alexandre Masson), Cantina Valentina (Alex Joseph), CiPiaCe (Stefano Rella), Fernand Obb Delicatessen 

(Cédric Mosbeux), Frank x Francine (Mathias Smet), Gioia (Fabio Maurizi), IKI (Tan Le), Ivresse (Benjamin 

Rauwel & Quentin Szuwarski), KLOK (Florent Ladeyn), Ma Jolie (Charles de Magnanville), Mission Masala 

– Bombay BBQ (Pavan Bajwa), Racines (Ugo Federico), SERRA (Etienne Mahieu), Titulus (Lyla Bangels) 

Pastry chefs: Ginkgo (Olivier Kasiers), Vincent Denis Dessert Bar (Vincent Denis) 

Cheesemakers: Julien Hazard Affineur (Julien Hazard) 
Producers: Boissonnerie Belge, Coduco – Lambic-based jams, CoHop, Cuarenta – Craft Soda, Drive Me 

Nuts, Finzi, Gimber, Misao – Rare peppers and fine spices, Obaa, Les Pots de l’Ilot, Matunda SNC, Rich, 

Rob The Gourmets’ Market, Wild Drinkz. 

 

 

 

 

https://www.visit.brussels/en/visitors/agenda/eat-festival/programme/extras/best-shrimp-croquette-in-brussels-competition
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&day=1eat-festival%3Aday%2F20220929


 

 

Friday 29 September 

Chefs: Achille (Tara Perraudin), Albert (Filip Fransen), Beiruti (Nehme Darwiche), Bouillon Bruxelles 

(Alexandre Masson), Tope (Alex Joseph), Entropy Restaurant (Elliott Van de Velde), Fernand Obb 

Delicatessen (Cédric Mosbeux), Gus (Pierre Baeyens & Jonathan Delhière), Ivresse (Benjamin Rauwel & 

Quentin Szuwarski), Kamoun (Georges Baghdi Sar),  Kitchen 151 (Simona El-Harar), KLOK (Florent 

Ladeyn), Ma Jolie (Charles de Magnanville), Mission Masala – Bombay BBQ (Pavan Bajwa), Refresh 

Brussels (César Desy), The 1040 (Gabriele Petrucci & Jean-Philippe Watteyne), Titulus (Lyla Bangels) 

Pastry chefs: Cokoa (Anaïs Gaudemer), Ginkgo (Olivier Kasiers) 

Fromagers: Sœurs (Lara & Hélène Milan) 

Producers: Boissonnerie Belge, Brussels Distillery, Coduco – Lambic-based jams, Cuarenta – Craft Soda, 

Drive Me Nuts, Eugène Chocolatier, Refresh Brussels, Fermenthings, Finzi, Gimber, Misao - Rare peppers 

and fine spices, Obaa, Les Pots de l’Ilot, Matunda SNC, Swet Brussels, Rish, Rob The Gourmets’ Market, 

Wild Drinkz, Yuma. 
 

 

Saturday 30 September 

Chefs: Fernand Obb Delicatessen (Cédric Mosbeux), Frank x Francine (Mathias Smet), Gioia (Fabio 

Maurizi), Gus (Pierre Baeyens & Jonathan Delhière), IKI (Tan Le), Kamoun (Georges Baghdi Sar), Ivresse 

(Benjamin Rauwel & Quentin Szuwarski), Kitchen 151 (Simona El-Harar), La Bonne Chère (Alexandru 

Spaco), Les Caves d’Alex (Alexandre Cardoso), Miss Rose (Giovanni Bruno), Old Boy (Yannick Carr), 

Refresh Brussels (César Desy), Restaurant Le Tournant (Denis Delcampe), Riccio Capriccio (Michele 

Nughes), Smala (Arth Alvarez) 

Pastry chefs: Vincent Denis Dessert Bar (Vincent Denis), Pâtisserie - Chocolaterie Yasushi Sasaki 

(Yasushi Sasaki) 

Fromagers: Jacques le fromager (Jacques Defrenne), La Fruitière (Véronique Socié & Léo Begin) 
Producers: Andronikos – Extra virgin olive oil, Boissonnerie Belge, Chocolat Bomma Flora, Brussels 

Distillery, Wonder Bru, Coduco – Lambic-based jams, Cuarenta – Craft Soda, Drive Me Nuts, Refresh 

Brussels, Fermenthings, Finzi, Gimber, Hierba Buena Tisanes, Misao - Rare peppers and fine spices, 

Obaa, Oye Yaar, Eugène Chocolatier, Matunda SNC, Patatas Vodka, Rish, Rob The Gourmets’ Market, 

Swet Brussels, Swookies, Wild Drinkz, Yuma. 

 

Sunday 1 October 

Chefs: 65 degrés (Antoine Ysaye), Anju (Victor des Roseaux), Barge (Grégoire Gillard), Chez Luma (Luka 

Greiner), CiPiaCe (Stefano Rella), Fernand Obb Delicatessen (Cédric Mosbeux), Frank x Francine 

(Mathias Smet), La Bonne Chère (Alexandru Spaco), La Canne en Ville (Kevin Lejeune), Le Rossini 

(Bogdan Streinu), Old Boy (Yannick Carr), San Sablon (Baptiste Villanneau), SERRA (Etienne Mahieu), 

Smala (Arth Alvarez), Tatar (Benjamin Homsy), VerTige (Kevin Perlot) et Yoka Tomo (Tomo Ohara) 
Pastry chefs: Brian Joyeux (Brian Joyeux), Hermine Pâtisserie (Anna Le Saux) 
Fromager: From Comptoir (Etienne Boissy & Bénédicte Dartois) 

Producers:  Andronikos – Extra virgin olive oil, Boissonnerie Belge, Chocolat Bomma Flora, Wonder Bru, 

Coduco – Lambic-based jams, Cuarenta – Craft Soda, Eugène Chocolatier, Finzi, Gimber, Hierba Buena 

Tisanes, Misao - Rare peppers and fine spices, Obaa, Oye Yaar, Matunda SNC, Patatas, Vodka, Rish, Rob 

The Gourmets’ Market, Swet Brussels, Swookies, Wild Drinkz, Yuma. 

https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&day=2eat-festival%3Aday%2F20220930
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&day=3eat-festival%3Aday%2F20221001
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&day=4eat-festival%3Aday%2F20221002


 

 

Best Shrimp Croquette in Brussels competition: 20 candidates are ready to take up the challenge to try 

and win the coveted title. All under the watchful eye of the public. Some people will even have the chance 

to take part by judging one of the croquettes on offer.  

From Thursday 28 September to Sunday 1 October  
 

 

BXLBeerFest Bar 
Beer lovers will discover some of the gems of Brussels' craft beer scene at the BXLBeerFest Bar, 

integrated in Eat Festival.  
 

Breweries represented: Brasserie de la Mule (Joel Galy), Brasserie de la Senne (Marta Resmini), Brasserie 

1B2T (Gilles Bastin), Brussels Beer Project (Olivier de Brauwere and Sébastien Morvan), Cantillon (Jean 

Van Roy), En Stoemelings (Denys Van Elewyck & Samuel Languy), La Source Beer Co (Nina Carleer & 

Mathieu Huygens), Brasserie Surréaliste (Edouard Grison), Brasserie La Jungle (Christophe Bravin & Félix 

Damien). 
 

 

Les Vins de Bordeaux 

Les Vins de Bordeaux, partners of the festival, will be joining us once again on this gastronomic journey. The 
festival is an opportunity to embark on a journey into the world of Bordeaux' vineyards. Visit the Bordeaux 
Wine Bar to discover the diversity of Bordeaux wines (red, dry and sweet white, as well as rosé and crémant) 
(your ticket entitles you to a free tasting). Throughout the festival, visitors can take part in fun workshops 
organised by the Bordeaux Wine School, including a quiz to test their knowledge, a chocolate and wine 
workshop and a pairings workshop. There's something for everyone (booking recommended here). For a 
moement of escapism, head to the "Bordeaux Wine Trip", a relaxation area brimming with travel ideas and 
inspiring original experiences for your next trip to the vineyards and Bordeaux. 
 

 

Ticketing and magnetic cards 
So that visitors can get the most out of the festival, Eat Festival will make use of a cashless payment system. 

Visitors can buy their tickets in advance online or on site at the box office, receive their magnetic card pre-

loaded with one dish and some partner tastings, load it with additional credits and use it as they wish 

throughout the festival.  

To pay for drinks, simply use your magnetic card on the cashless terminals and the credits will be deducted 

automatically. The chosen formula is simple. One credit is worth 1 euro. One dish costs 10 credits.  
 

Admission to the festival is by individual ticket only, which can be purchased online or at the ticket 
office on the day (€20). 

Your ticket to Eat Festival includes:  
• Access to the festival for all four days, 
• An Eat souvenir glass, 
• One tasting of the Bordeaux wine of your choice,  
• Your choice of activity at the Bordeaux Wine School,  
• One Masalto coffee, 
• Unlimited water from Aqualex,  
• One Wild Drinkz cocktail of your choice,  
• One Gimber tasting session, 
• One dish. 

https://www.visit.brussels/en/visitors/agenda/eat-festival/programme/extras/best-shrimp-croquette-in-brussels-competition
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&day=1eat-festival%3Aday%2F20220929&day=2eat-festival%3Aday%2F20220930&day=3eat-festival%3Aday%2F20221001&day=4eat-festival%3Aday%2F20221002
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&categories=4eat-festival%3Acategories%2Fbrasseurs
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=programme&categories=5eat-festival%3Acategories%2Fvins-de-bordeaux
https://www.eventbrite.fr/o/ecole-du-vin-de-bordeaux-33669279631
https://www.visit.brussels/en/visitors/agenda/eat-festival?Eat+Brussels=booking
https://www.bordeaux.com/gb
https://www.eventbrite.fr/o/ecole-du-vin-de-bordeaux-33669279631
https://masalto.be/
https://www.aqualex.eu/en/
https://www.wild-drinkz.com/
https://gimber.com/en-be
https://www.visit.brussels/fr/visiteurs/agenda/eat-festival?Eat+Brussels=programme&categories=1eat-festival%3Acategories%2Fchefs&categories=2eat-festival%3Acategories%2Fpatissiers&categories=3eat-festival%3Acategories%2Ffromagers


 

 

 
 
The ticket office is open, offering attractive "early bird" rates.  

Tickets: https://tinyurl.com/getyoureatfestivalticket   
Further information on the chefs, the menus and the daily programme of events can be found at 
https://www.eatfestival.brussels/     

 
Press contact: Noémie Wibail – n.wibail@visit.brussels – +32 490 49 43 84  
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