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Dear Guests,  

‘Success is no accident. It is hard work, perseverance, learning, studying, sacrifice and most of all, love of what 
you are doing.’ – Pelé 

More than 30 years of Domaine La Butte aux Bois and 2017 was perhaps our most successful year yet for a 
multitude of reasons. At the heart of our success is our dedicated Domaine La Butte aux Bois team who strive 
for perfection with a clear sense of love for their craft, and for whom we are forever grateful.  

With magnificent views of the surrounding Hoge Kempen National Park, our new extension sits amongst a 
natural sanctuary. The impressive building with a new entrance, 20 extra luxury rooms and the 1,350sqm Spa 
Retreat La Forêt – equipped with top notch wellness facilities, gym with personal training and Dr Yolande 
Bullens-Goessens’ new dermatology clinic, opened last spring. We also celebrated the birth of our new in-
house magazine Life in Style. 

Following a substantial transformation, 2017 was an indescribably outstanding year for Restaurant La Source 
thanks to the award of a second Michelin star for the culinary art of chef Ralf Berendsen and his team. This 
elevated Ralf into the elite circle of two-star chefs and placed our La Source among the best restaurants in the 
country! 

After a successful 2017, we had a popping start to 2018 – with Champagne of course! The 3rd edition of our 
swinging ‘Pennies from Heaven’ dinner – an initiative of La Butte aux Bois in collaboration with entrepreneur 
Jan Huijnen – resulted in a fantastic €70,115 raised for the Limburg Cancer Research Fund.

What else can you expect this year? Our new website is being fine-tuned – making it even easier to book your 
Lanaken break. We’re adding the finishing touches to a new business brochure, and we’re planning a number of 
special spa packages for relaxing breaks at Spa Retreat La Forêt. 

What remains the same? Incredible service, a professional approach and a personal touch – our aim is to provide 
you with the best possible time at Domaine La Butte aux Bois. 

On behalf of the Bullens family and the entire team, I look forward to welcoming you to Domaine La Butte aux 
Bois: the place for quality time!

AN INCREDIBLE YEAR

Marc Alofs
Director
marc.alofs@labutteauxbois.be

DOMAINE LA BUTTE AUX BOIS · Paalsteenlaan 90 · 3620 Lanaken · Belgium · Tel +32 89 73 97 70 · www.labutteauxbois.be
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EVENT

 SUNDAY 4 MARCH 2018 
We welcome you to La Butte aux Bois between 12 noon 
and 12.15pm with a sparkling aperitif. A selection of delicious 
treats is followed by an indulgent 4-course lunch featuring 
generous portions of lobster ‘as it should be’. For an 
unforgettable accompaniment, Pommery present five 
exquisite Champagnes and sommelier Loek Bastin and 
specialists from the Pommery caves will guide you through 
the afternoon. Our house pianist provides a stylish musical 
accompaniment.

Stay 
Sunday 

night: 50% 
reduction from 

€87.50 per 
room

LOBSTER & CHAMPAGNE
‘THE EPICENTRE FOR EPICUREANS’

Price (until 4pm): €179 pp includes aperitif, 
accompanying Pommery Champagnes, waters and 
Mocha coffee with sweet treats

Children under 15: €5 x child’s age including special 
4-course menu with children’s ‘Champagne’ and soft 
drinks 

MENU
Amuse-bouches

Champagne Pommery Brut Royal 
■

Lobster
Apple | celery | pork belly 

Champagne Pommery Brut Silver 
■

Lobster
Coconut | Thai curry | soya | bergamot  

Champagne Pommery Blanc de Blancs Brut 
■

Grilled lobster 
Asparagus | lemon | basil | lapsang souchong  

Champagne Pommery Cuvée Louise Brut 
2004 

■

Raspberry
Rose | verbena | yoghurt  

Champagne Pommery Rosé
■

Mocha coffee with sweet treats
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■  TEFAF partner hotel | member of Relais & 
Châteaux

■  Just 7km to the Maastricht Exhibition and 
Congress Centre (MECC), the TEFAF venue

■  59 luxurious rooms & suites

■  Charming hospitality at your service

■  Beautiful hotel grounds | 10,000sqm natural 
park

■  New Spa Retreat La Forêt | holistic wellbeing

■  Le Spa: indoor swimming pool, Jacuzzi & sauna 
facilities

■  Le Gym: TechnoGym ARTIS Line | fitness with 
personal coach

DOMAINE LA BUTTE AUX BOIS –
YOUR EXCLUSIVE HIDEAWAY DURING TEFAF 2018

Please contact our dedicated concierge
jessy.brepoels@labutteauxbois.be

to find out more about our special TEFAF offers.

■  Destination dining: 2-star Michelin Restaurant  
La Source | Le Bistrot | salons for meetings & 
celebrations

■  Cosy bar serving international beverages & 
cocktails

■  Spacious parking facilities with CCTV

■  Complimentary return BMW shuttles provided 
for exclusive use

 Rates from €139 pp/pn  including Champagne 
breakfast & 3-course dinner

Widely regarded as the world’s finest art, antiques and design fair, TEFAF 2018 takes place from 10 to 18 March 
at the MECC in Maastricht – just a short drive from Domaine La Butte aux Bois. As a TEFAF partner hotel, La 
Butte aux Bois offers a dedicated concierge service, ensuring that your TEFAF experience is entirely seamless.
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EVENT

 SUNDAY 1 APRIL 2018 
On Sunday 1 April our elegant 2-star Michelin Restaurant La Source is the venue for a stylish lunch or dinner. 
Chef Ralf Berendsen presents the best of the season and the region with a delightfully indulgent Easter treat.  
If we are fortunate enough to enjoy good weather on Easter Sunday, meals can be taken outdoors on our 
enchanting restaurant terrace with views over the park and grounds.

 SUNDAY 1 APRIL &  
 MONDAY 2 APRIL 2018 
We welcome you, your family and friends to our 
elegant salons between 12 noon and 12.30pm for a 
family brunch: a delicious prelude to a relaxed 
afternoon. VIKs (Very Important Kids) will enjoy 
their own special buffet, an ‘eggciting’ Easter egg 
hunt with the Easter bunny and a bouncy castle. Our 
supervised entertainment and childcare team will 
keep the little darlings safe and sound so parents 
can enjoy their brunch to the max! 

EASTER LUNCH & DINNER  
AT RESTAURANT LA SOURCE
A DELIGHTFULLY INDULGENT EASTER TREAT!

EASTER BRUNCH
A FESTIVE EASTER TREAT 
FOR THE ENTIRE FAMILY!

FESTIVE EASTER LUNCH
Sunday 1 April 2018, arrival between 11.45am  
and 12.15pm  
4-course ‘Signature’ menu | €95 pp  
(excluding drinks)

STYLISH EASTER DINNER
Sunday 1 April 2018, arrival from 7pm  
6-course ‘Signature’ menu* | €130 pp  
(excluding drinks)

Children under 11: special 4-course menu €40 pp

Price: 
Sunday 1 April €115 pp  
including a festive aperitif, selected 
wines, waters and Mocha coffee

Monday 2 April €110 pp 
including a festive aperitif, selected 
wines, waters and Mocha coffee

Children under 15: €4.50 x child’s 
age including children’s 
‘Champagne’ and soft drinks

‘SIGNATURE’ EASTER MENU
Fingerfood

■

Amuses 
■

Hamachi
Cucumber | avocado | jalapeño | seaberry  

■

Turbot 
Foie gras  | miso | smoked eel | purslane  

■

Gillardeau oyster*
Apple | horseradish | vin jaune | chives | caviar  

■

Anjou pigeon 
Salsify | red cabbage | mustard fruit | figs  

■

Warm foie gras*
Yuzu | ginger | hazelnut  

■

Chocolat ‘Jivara Lactee’ 
Raspberry | Cabernet Sauvignon – vinegar | 

kalamansi

Menu may be subject to change

■  Festive aperitif

■  Luxury selection of starters including lobster, 
oysters and velouté

■  Three refined main courses served from the 
buffet with potato and vegetable 
accompaniments: fillet of sirloin, turbot, or 
pasta with truffle

■  Belgian and French cheeses

■  Festive dessert buffet

For your VIKs: 
■  Special treats buffet

■  Visit from the Easter Bunny 

■  Easter egg hunt

■  Bouncy castle, entertainment and childcare

Stay the 
night on 

Easter Monday: 
50% reduction 

from €87.50 
per room
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‘Did you bring a photographer? Then I must put on 
my bow tie, otherwise I feel naked!’, says Piet 
Stockmans when we greet him. The 77-year young 
designer would rather go on foot to Compostela than 
to appear without his bow tie – he is quite conservative 
when it comes to standards of dress. But his design 
ideas are in a different league entirely. Together with 
daughter Widukind and son-in-law Frank, he still 
works on the creative side of his porcelain collection.

We meet at the C-mine, formerly Winterslag’s mine 
and now Ghenk’s cultural and creative hotspot for 
ten years. It would be difficult to find another 
successful transformation of industrial heritage on 
this scale anywhere else. And eight years ago, this 
is where Piet Stockmans established his artistic 
universe with a studio workshop, boutique and an 
indoor gallery. When visiting for the first time, you 
don’t know where to look first! When Stockmans 
moved here, he was approaching his seventieth 
birthday, but his succession was secured as in 1997 
his daughter and her husband joined the company. 
Since they are all designers, the range has been 
extended substantially over the years. The interest 
generated from the hotel, restaurant and catering 
business has played an important role in this 
evolution. Well-known chefs like Sergio Herman, 
Peter Goossens, Thierry Theys and Ralf Berendsen 
have chosen Studio Pieter Stockmans porcelain to 
display their creations for years. The Dew collection 
– for the fans: the white set with dots – was one 
particular success. A number of internationally 
acclaimed chefs including Simon Taxacher 
(Rosengarten, Kirchberg), Massimo Bottura 
(Osteria Francescana, Modena, number two in the 
world), Thomas Bühner (La Vie, Osnabrück) and 

PIET STOCKMANS’ PORCELAIN IS AN INSPIRATION FOR  
2-STAR CHEF RALF BERENDSEN
‘A PLATE BEAUTIFUL ENOUGH  
TO WRITE A POEM ON’

Hans van Wolde (Beluga, Maastricht) are all loyal 
customers.
Piet’s gastronomic success story began in 2005, 
when he received a call from Alain Ducasse. The 
French godfather of haute-cuisine, who has 30 
restaurants in France, Monaco, the United 
Kingdom, the USA, Japan, the Middle East and 
Hong Kong, wanted to order a dessert service for 
exquisite 3-star Michelin restaurant Le Louis XV in 
Monte Carlo. 
‘A few years before, Alain had purchased one of my 
pieces in New York and later on one of my books as 
well’, Piet Stockmans recalls. ‘It seemed that he was 
impressed by the tactile character of my pieces – 
and the blue accent colour, which reminded him of 
the Mediterranean. He called me several times to 
establish initial contact. Ultimately, the design 
came into existence in collaboration with Olivier 
Berger, his pastry maker.’
‘The creative starting point for the service was the 
Modus Vivendi collection that I designed in the 
Eighties. That was the beginning of a completely 
personalised service – including the Alain Ducasse 
stamp on the underside of each piece. We not only 
created cups and saucers, but also the bonbonnières, 
little pots for teas and so on. In total there were 60 
different designs, and we made 40 pieces of each 
model.’

In 2011 you were asked to make an order for 
the marriage of Albert II of Monaco and 
Charlene Wittstock.
‘That order came via Alain Ducasse, who was 
catering the wedding breakfast. He asked for 550 
deep plates for the main course – a bouillabaisse 
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with fish caught the very same morning! It was 
necessary for the waiters to serve the plates 
quickly, so we made an indentation on top which 
fitted the waiters’ thumbs. They thought it was a 
wonderful solution. And we were able to make a 
thousand pieces, so could sell 450 as a limited 
edition.’

What is the most important aspect for you 
when you are designing a plate?
‘A plate is a half-finished product – it is only 
complete when there is something on it. Since the 
attention has to be on the dish, it must not be too 
conspicuous. A plate is for a chef what a sheet of 
paper or a blank screen is for a poet. My task is to 
ensure the chef can write his culinary poem.’

You will no doubt agree with that, Ralf?
‘Did you think otherwise? (laughs) A plate must 
indeed allow space for creativity. That is very true 
for Piet’s plates. They radiate a certain tranquillity 
and – most importantly – they are very beautiful. 
During the experience of dining your eyes also 
play a role. You do not go to a Michelin-starred 
restaurant just to satisfy hunger. A dinner at this 
level costs a substantial amount of money, but the 
cuisine is just part of the experience: indulgence is 

another part. If you stay at La Butte aux Bois, you 
relax in a luxurious room, make use of the wellness 
facilities, go for a leisurely walk in the forest and 
then enjoy a wonderful dinner in the evening. If 
you allow all of your senses to be open you can 
appreciate it all. The first premise must be that you 
find pleasure in beauty.’

Last year, you were awarded a second star for 
La Source. Did you notice an increase in the 
number of reservations?
‘Yes, of course. Our guests have become more 
international. There are more and more people 
who make culinary trips and who specifically 
choose two-starred establishments. And curiosity 
also plays an important part in gastronomy. There 
are foodies who think: ‘Now let him show us what 
he can do.’ That means that the pressure for me 
and my team has increased considerably, but that 
is a pressure that challenges us. It gives us the 
drive, and that is what we do it for. I have also 
noticed that some guests think that we have 
become twice as expensive. That is certainly not 
the case!’

Speaking about pressure, Piet: many at your 
age only do a few household tasks, but you 
are still working every day?

‘There are plenty of people who simply give up life 
when they stop working. I don’t want to take that 
risk. (laughs) Stress arises when you don’t have 
anything to do. I still don’t feel like taking a coach 
tour to Lourdes with retired people – with which I 
mean no offence to people who go to Lourdes on 
coach trips. I just want to emphasise that I still 
enjoy my job enormously. Though from the 
moment Widukind came into the business, I didn’t 
have to look after the commercial and business 
side of the company any more – that made quite a 
difference.’

Did you choose porcelain as the canvas for 
your ideas from the outset?
‘No, certainly not. I was trained to be a designer 
and arrived by chance in 1963 as a trainee at the 
Maastricht porcelain factory, Mosa. I wanted to 
design, no matter in what field. In 1967 I designed a 
stackable cup for the restaurant business, I called it 
Sonja. It sold fifty million pieces and it was copied 
seventeen times. That unexpected success was 
creatively very stimulating.’
‘Even now, 75 percent of all Dutch people still 
drink from a Sonja cup. Those days, the porcelain 
industry in Maastricht was booming, but slowly 
the market was submerged by cheaper articles 
from China. I find it very gratifying that we 

recently received an order from one of the 
restaurants at the 5-star Shangri-La in Beijing. The 
Chinese are buying porcelain from Belgium, isn’t 
that a nice irony? In many sectors there is an 
emerging new market for craftmanship. For 
handbags, shoes and furniture, to name a few. Our 
catalogue is sent to Kaggevinne but also to New 
York – thanks to the internet the world has become 
a village.’

Widukind, was it an obvious choice for you to 
follow in your father’s footsteps?
‘After my marketing and graphic design studies, I 
worked for a Dutch interior design company for 
two years where I was responsible for the sales in 
Belgium and Luxembourg. That experience gave 
me insight that there were still quite a lot of 
possibilities in that sector. That is why I joined my 
father’s company 20 years ago.’
‘He was quite sceptical when I went to the Milan 
Fair for the first time, but that changed when I 
brought orders back from famous fashion labels 
such as B&B Italia and Donna Karan. My father, 
my husband and I are a good, complementary 
team. From time to time we ask an exterior 
designer to join us, Linde Hermans, for instance. 
That is how our collection remains varied and 
contemporary.’
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The 2018 edition of the Michelin Guide for 
Belgium and Luxembourg was presented at 
Flanders Expo in Ghent on Monday 20 
November 2017. The driving force behind our 
Restaurant La Source – chef Ralf Berendsen – 
received a second Michelin star from Michelin 
Director, Michael Ellis. 
Ralf: ‘I have worked for this for 25 years, 
therefore I am extremely proud and, of course, 
very grateful to have received this honour. It 
has motivated me enormously to keep 
surprising, amazing and spoiling our guests at 
La Source, and now on a two-star level!’
Moreover, Restaurant La Source was fully 
restyled less than a year ago. All tables now look 
at the surrounding park and the terraces were 
refurbished with a fresh new look. 
Ralf: ‘La Source remains accessible! 
Throughout 2018 we are serving a three-
course lunch menu from Tuesday to Friday 
that changes three times a month!’

In the evening chef Ralf Berendsen, maître Patrick 
Logister and sommelier Thijs van Sambeeck offer a 
luxurious dining experience. 
Ralf: ‘We serve our ‘Gourmand’ or ’Signature’ 
menu, from four to eight courses. Or we spoil our 
guests ‘à la Carte’. My most beautiful dishes that 
I have created over the years come back in the 
‘Signature’ menu!’ 
Stay the night at Domaine La Butte aux Bois after 
dinner at La Source and enjoy your evening to the 
full. We have created a special offer for foodies – 
this package also makes a wonderful gift!

SAMPLE MENU
Fingerfood

■

Amuse-bouche
■

Hamachi & foie gras
Apple | green curry | celery 

■

Haddock
Gillardeau oyster | passion fruit | chives

or
  Pyrenees lamb (supplement)

Couscous | lemon yoghurt | spices | oyster mushroom
■

Truffle 
Chocolate | truffle | milk | brown butter

info@restaurantlasource.be
+32 89 73 97 77Bookings

Ralf Berendsen: ‘La Source will surprise and delight!  
 My talented team and I look forward to welcoming you!’ 

DEAL FOR FOODIES
■  One night in one of our Domaine rooms
■  Luxurious breakfast with bubbles
■  6-course Gourmand dinner at Restaurant  

La Source **
■  Unlimited use of Le Spa and Le Gym
■  VIP voucher for Chic Outlet Shopping 

Maasmechelen Village
■  Complimentary extras

Price: from €212 pp

Ralf Berendsen

Price: €55 pp 
Price: €100 pp including Champagne aperitif, 
selected wines with starter and main course, 
waters and Mocha coffee with sweet treats
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FIRST COMMUNION
CHARM, CALM, CHARACTER, CUISINE, COURTESY

Exciting bouncy castle

Fairy tale ambiance in the salons

Enjoyment to the full

Carefully compiled menus

Warm family atmosphere

Little princesses & princes

Beautiful terraces with a view
Park garden

Special entertainment 

Festive attire HAPPY FACES

Gorgeous wines

A brilliant sun

D
ed

ic
at

ed
 

se
rv

ic
e

BESPOKE DÉCOR 

Treat yourself to Lanaken!
Our sales team (laura.martinelli@labutteauxbois.be and stefan.callaars@labutteauxbois.be)  

guide you to the most unforgettable memories!
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Served by Belgium’s top chefs.
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Domaine La Butte aux Bois offers gift cards appropriate for any occasion and for any amount desired:

■  Spa Retreat La Forêt | holistic wellbeing

■  La Forêt by Dr. Bullens | cosmetics

■  Restaurant La Source  or Le Bistrot | culinary delights

■  Le Gym | sports & group lessons

■  Le Spa | sauna & swimming: deep relaxation

■  Breakfast & weekly Sunday brunch 

■  Heavenly overnight getaways

Le Cadeau

          

          

              

Dit wordt u aangeboden door:

                  

Ter gelegenheid van:

                  

Voor akkoord,

 Marc Alofs, Directeur

• Wij verzoeken u te reserveren onder vermelding van bovenstaand nummer op deze cadeaubon

• Gelieve deze bon af te geven bij aankomst. 12 maanden geldig na datum ondertekeningDatum:               

Le Cadeau

Boutique Hotel | Restaurant La Source | Le Bistrot  
Spa Retreat La Forêt | Salons voor feeërieke bijeenkomsten

A DELIGHTFUL GIFT FOR PRECIOUS MEMORIES
GIFT CARDS

Le Bistrot is open today for lunch & dinner! 
You are welcome to enjoy your meal 
outside on one of our beautiful terraces or 
inside by the cosy open fire. Reservations 
recommended.
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EVENT

 SUNDAY 13 MAY 2018 
It’s Mother’s Day in Belgium! Celebrate with an indulgent brunch alongside family and friends. Today we say, 
‘thank you mum’ – for everything you do. We welcome families and friends between 12 noon and 12.30pm with 
a festive aperitif! There’s plenty of amusement for the little ones including a special treats buffet, bouncy castle, 
balloon-modelling clown, face painting and childcare. And of course a special gift of flowers for mum!

Stay 
Sunday 

night: 50% 
reduction from 

€87.50 per 
room

MOTHER’S DAY BRUNCH

Price: €100 pp including a festive 
aperitif, selected wines, waters and 
Mocha coffee

Children under 15: €4.50 x child’s 
age including soft drinks

■  Festive aperitif

■  Luxury selection of starters including 
lobster, oysters and velouté

■  Three refined main courses served 
from the buffet with potato and 
vegetable accompaniments: fillet of 
sirloin, turbot, or pasta with truffle

■  Belgian and French cheeses

■  Festive dessert buffet

For your VIKs: 
■  Special treats buffet

■  Bouncy castle, balloon-modelling 
clown, face-painting and childcare

For mum:  
■  Beautiful flowers



FACILITIES ON 1,350SQM

Ground floor

LE SPA
■ Indoor pool
■ Relaxation areas
■ Panoramic sauna
■ Hammam
■ Infrared duo seats
■ Iced water area
■ Sunbed

LE SPA TERRASSE
■ Covered terrace
■ Covered outdoor Jacuzzi
■ Spaces for meditation and Yoga
■ Relaxation area

First floor

LA FORÊT
■  Dr Yolande Bullens-Goessens’ clinic
■  Eight treatment booths
■  Gharieni PediSpa
■  Gharieni quartz sand spa table
■  Gharieni SpaWave
■  Dermalife SpaJet Hydrofusion
■  Skin rejuvenation and improvement by JetPeel 

and Tixel 

LA FORÊT LOUNGE & TERRASSE
Guests who have booked treatment appointments 
enjoy exclusive access to the La Forêt Lounge & 
Terrasse where light meals, healthy snacks and 
beauty foods – designed to support the processes 
of skin rejuvenation and improvement – are served.

LE GYM – PRIVATE FITNESS CLUB
■ ARTIS by TechnoGym
■ Personal coaching | Ingmar Harthoorn
■  Virtual personal coaching with TechnoGym’s  

MyWellness cloud app
■  Indoor activities: Yoga, Pilates, boxing, Tai Chi 

and much more
■  Outdoor activities: Start 2 Run, Nordic Walking, 

mountain biking, cycling, boot camps with 
personal coaching and much more

OPULENCE, NATURE AND WELLBEING
SPA RETREAT LA FORÊT

A year in the making, Spa Retreat La Forêt defines a new dimension of wellbeing. Spanning 1,350sqm, the 
distinctive contemporary architecture of the retreat is set in a terraced garden that blends into the surrounding 
Hoge Kempen National Park, blurring the boundaries between interior and exterior. The landscape has been 
skillfully drawn into the building, transforming every stay into a rich experience of nature and wellbeing.

Concept
Spa Retreat La Forêt’s revolutionary treatment concept focuses on the five principles of Reenergizing, 
Reharmonizing, Refreshing, Regeneration and Recovering and is tailored to guest’s individual requirements. Spa 
highlights include exclusively developed La Forêt signature treatments, and our extensive spa menu also 
features select Shiseido treatments using their Future Solution LX and Bio-Performance lines. Guests with 
booked treatments are invited to use our Spa Lounge where light meals, healthy snacks, smoothies, natural 
juices and beauty foods support the skin rejuvenation process.

Rachel: ‘You don’t have to be a guest here to 
visit our fabulous spa, see what’s on offer in our 
spa menu at www.labutteauxbois.be/spa-
retreat-la-foret'

SPA MANAGEMENT:
RACHEL BUDDEMEIJER

SOFIE SCHRIJVERS

LA FORÊT SPA RECEPTION: 
Tel +32 (0) 89 739772 | spa@labutteauxbois.be
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Sofie: ‘We’re starting 2018 with new packages – and 
there’s something for everyone! Whether you’re 
looking to detox, or simply want to indulge yourself, 
discover more on our website.'

Rachel: ‘Interested in medi-cosmetics or skin 
improvement? Dr Yolande Bullens-Goessens offers 
dermatological consultations – and our spa’s 
specialist equipment includes JetPeel and Tixel for 
the latest skin rejuvenating treatments.’ 

Rachel: ‘First-timer? Our day spa deal is €165 
and includes luxury breakfast and a €100 voucher 
towards your choice of treatments!’

Sofie: ‘Time for some quality time with mum, daughter or a friend? 
Our ‘Time for Two’ package is the perfect solution!’

Rachel: ‘Looking for a gift? Our La 
Forêt vouchers are the perfect choice 
for special occasions!’

Sofie: ‘If you love the ‘La Forêt by Dr. Bullens’ and 
Shiseido products we use here, the good news is that 
they’ll soon be available via our online shop!’

24 25



Rachel: 'Members of Le Gym can experience an ultra-modern workout with our 
TechnoGym ARTIS Line equipment: a harmonious integration of connectivity, durability, 
design and a sense of movement.' Discover TechnoGym on pages 50 and 51.

Sofie: ‘Mum to be? Our blissful pregnancy massage on 
the quartz sand spa table gently relaxes back muscles, 
takes the pressure off your feet and reduces fluid in the 
legs!’

Cosmetics and dermatology 
We are thrilled to offer specialist dermatological consultations and minor cosmetic procedures in conjunction 
with Dr Yolande Bullens-Goessens, one of Belgium’s leading authorities on anti-ageing and skin improvement. 
Working alongside a team of cosmetic experts, Dr Bullens has developed her own Doctors Brand range of 
medi-cosmetics exclusively for the Spa, La Forêt by Dr. Bullens, embracing four product lines: Anti-Ageing, 
Anti-Acne, For Men and Body Thalasso. These products are used in highly effective spa treatments, and are 
also sold for use at home. Dr Bullens-Goessens also performs minor cosmetic procedures such as Botox and 
Hyaluron injections.

Rachel: ‘Pedicures, manicures, hair styling, 
lash and brow shaping and tinting, laser hair 
removal and waxing – we do all those too!’

Sofie: ‘Our La Forêt 
Signature or 
Shiseido facials are 
pure indulgence… 
Discover more on 
our website.

Moisture activator, glow revealer.
Skincare enters a new era.

Shiseido creates ReNeura Technology
TM

, an innovation based 
on neuroscience to help skin interact with its environment and 
regenerate itself. Skin is more receptive to the active ingredients. 
As if recharged with energy, it is visibly moisturized (95%*)  
and luminous (92%*).
#Essential Energy. Powered by neuroscience. Made with soul.

NEW Essential Energy Moisturizing Cream

*Consumer test – 100 women – 4 weeks – Essential Energy Moisturizing Cream

ann. EE SS18 210x285 EN.indd   1 6/02/18   09:58



EVENT

 SUNDAY 3 JUNE 2018 
Limburg’s Maas Valley has a centuries-old tradition 
of viticulture with records showing wine production 
as far back as 750CE at the Aldeneik Heiligen 
Harlindis and Relindis Abbey. In the heart of this 
region, close to Lanaken, is the picturesque village 
of Aldeneik, home to Karel and Tine Henckens-
Linssen’s 10-hectare Wijndomein Aldeneyck.
The south-eastern banks of the river Maas are the 
location for Europe's most northern Pinot vineyards: 
soil here is mineral-rich and filled with pebbles and 
gravel – perfect for grape growing. Domaine 
Aldeneyck specialises in Pinot varieties, producing 
75,000 bottles per year including blanc, gris and noir 
wines, as well as a sparkling Pinot Brut.
Karel is also the driving force behind the creation of 
Europe’s first cross-border Protected Designation of 
Origin status. The appellation ‘Maasvallei Limburg’ 
covers both Belgian and Dutch sides of the river 
Maas, recognising the region’s wines, the unique 
terroir and climate.
Join Karel and our sommelier Loek Bastin as we 
showcase these fine wines produced right here in 
Limburg! Chefs Sander Roos and Jeroen Trimbos 
prepare a delicious 4-course lunch to perfectly 
match the wines. We offer you a warm welcome 
between 12 noon and 12.15pm for surprises, delight 
and plenty of passion!

TWO DOMAINES:
ALDENEYCK &  
LA BUTTE AUX BOIS 

Price (until 4pm): €99 pp including aperitif, 
selected wines, waters and Mocha coffee with 
sweet treats

Children under 15: €4.50 x child’s age including 
soft drinks

MENU
Amuse-bouches

Pinot Brut Méthode Traditionnelle
■

Tuna ceviche 
King crab | jalapeño | fennel | cucumber
Pinot Blanc 2016 | Pinot Gris 2016

■

Cod
Comté | truffle | parsley 

Chardonnay Heerenlaak 2016 |  
Pinot Gris  Barrique 2016 

■

Duo of grain-raised veal
Asparagus | cauliflower | shallot | polenta |  

mushroom foam 
Pinot Noir Barrique 2015

■

Valrhona Manjari 64%
Passion fruit | mango | ‘Dreum vaan Mestreech’

Pinot Gris Noble 2013
■

Mocha coffee with sweet treats

Stay 
Sunday 

night: 50% 
reduction from 

€87.50 per 
room
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He was born on Christmas Day in 1970. On a Friday, to 
be precise, but that doesn’t mean anything because 
he is a real Sunday child. Not in the sense that 
everything came his way. He is more the typical 
example of a case in psychology: someone who is 
positive in life and who makes other people around 
him happy. Frank Steijns belongs to Maastricht and is 
a true master in the art of living, as well as a multi-
talented and gifted musician. ‘I just love to move 
people with my music.’

Frank Steijns studied the violin, music theory and 
orchestral conducting at the Lemmens Institute in 
Leuven, where he obtained his final degree cum 
laude in 1994. He then started training to become a 
carillonneur at the famous Koninklijke 
Beiaardschool Jef Denyn in Mechelen. Three years 
later he finished his studies magna cum laude.
Today he is the town carillonneur in Maastricht, 
Heerlen and Weert. But he is also one of the 
violinists in André Rieu’s Johann Strauss Orchestra. 
Together with his world-famous fellow-townsman 
he has composed ten musical works that have all 
been released on CD. And to complete the picture: 
he also plays the piano for the Maastricht Salon 
Orchestra.
As a carillonneur and violinist he plays concerts in 
all the large cities in Europe, the USA, South 
America, Mexico, Australia, China and Japan. He is 
an avid globetrotter but his roots are firmly in 
Limburg with a Belgian-Dutch family tree. His 
mother comes from Hoelbeek, a bucolic village not 
far from Bilzen.
We meet him by the open fire in the lounge at La 
Butte aux Bois, together with his girlfriend 
Madieke. They met in André Rieu’s orchestra where 
she is a mezzo-soprano. ‘We have many couples in 
our orchestra’, says Frank. ‘It is an advantage 

FRANK STEIJNS, A MULTI-TALENTED MUSICIAN
‘AN OLD, BUT NOT AN OLD-FASHIONED 
INSTRUMENT’

because we can share all the beautiful moments of 
being on tour together. And after a concert tour we 
come home together. Don’t take that literally 
because while our house is warming up, we come 
here to La Butte and have a cosy lunch – just the 
two of us.’

How did you end up at André Rieu’s?
‘It was quite funny, I had been out of work for just 
one night! The day after I graduated I received a 
phone call. ‘André Rieu here. I heard that you had a 
good result in your exam. Can you join my 
orchestra?’ I didn’t have to think twice. I have been 
playing in his orchestra for 25 years and I’ve never 
looked back.’
‘I must add that I do other things as well. We are on 
the road 130 days a year for about 100 concerts. 
That means I have my hands free for another 200 
days. Of course, I could spend my time binge 
watching Netflix… but that is not my thing. That is 
why I am really grateful to have followed in my 
father’s footsteps as the town carillonneur in 
Maastricht since the beginning of the nineties. 
Then soon after for Weert and Heerlen as well. This 
means that on Saturdays I run from one place to 
another.’

Did your father gently nudge you in this 
direction?
‘No, not really. The interest came all by itself. In 
1955 the tower of the Sint Servaas church was lost 
by fire, and the carillon with it. The new carillon 
was baptised in 1976 by my father. I was allowed to 
join him in the tower and was dressed in the little 
sailor suit that my mother had bought for me for 
my first communion. But the suit got so dirty from 
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climbing the stairs that my mother had to buy 
another one (laughs). I couldn’t care less about the 
suit, I was just so impressed by the instrument. I 
told my father: ‘This is what I want.’ And in 2005 I 
climbed the same stairs for our orchestra’s concert 
on the Vrijthof.’
‘12,000 spectators saw how I used my bike to go 
from the scene to the church to play a piece on the 
carillon. Many people still remember that. A 
number of years ago during a tour we passed 
through the Rockies. At a gas station in the middle 
of nowhere someone addressed me in English: 
‘Hey, the boy that went to the bell tower in the 
middle of the André Rieu concert, wasn’t that you?’ 
I was speechless.’

Is a carillon an instrument that belongs in our 
time?
‘It is old, but it’s not a stuffy instrument. It is 
embedded in the cultural heritage of the Low 
Countries. What the bagpipe is for Scotland, the 
carillon is for Flanders and Holland. During the 
First World War, 13 Flemish carillons were destroyed 
by the German Army. The Allies spread that 
information extensively in their propaganda to 
emphasise the barbarousness of the enemy. At the 
moment there are about 600 instruments 
worldwide and half of them can be found in 

Flanders and Holland. The larger part of the other 
half consists of memorial carillons, instruments 
that were built to commemorate the First World 
War.’
‘Since very little music is written for the carillon 
and because many people think it is not a modern 
instrument, I have done a few cross-overs. One of 
these was a performance with Normaal, that was 
really awesome. They had told me that it was usual 
for people to start throwing beer during their 
concerts, so I was prepared for the worst but luckily 
it didn’t happen! The public have been very 
enthusiastic about the combination of guitar solos 
and the sound of the bells. I have played Love from 
London with BLØF in the bell tower at Weert. Fans 
at the base of the tower stood there with their 
mouths open. It was fantastic to wake a historic 
instrument in this way.’

Do you have your own carillon?
‘Yes, but that is another story. I once bought one 
with forty bells. Unfortunately, it was stolen by 
bronze thieves in 2009. I can tell you, I lost sleep 
over it for many, many nights. Ten years savings 
gone, just like that. I doubted if I should buy another 
one but in the end, I did. I have rented the instrument 
for half a year and have it on world tours twice. That 
compensated a little for the money lost.’

André Rieu will be seventy next year. Are you 
afraid that he will stop?
‘André says he will live to be 120 years old and that 
he will continue to his ninetieth birthday (laughs). 
At the moment there is no question about him 
stopping – he still has a lot of energy. He is very 
attentive to everything and everyone and really 
very close with his people. When we are on tour, I 
always ask myself where he gets his vitality from!

If you had to choose between the carillon and 
the violin?
‘I find that question quite impossible! You might as 
well ask me to choose between my father and my 
mother. I like the variation of the two instruments 
very much. When I am alone in my tower, it makes me 
happy to hear someone down there whistling the 
melody. On the other hand, I am proud to be able to 
preserve a part of our cultural heritage. And it allows 
you to display different emotions. At a funeral a 
carillon will of course sound very sad, at a wedding it 
will sound joyful and bright. Being a carillonneur, you 
are able to create the right atmosphere, wherever you 
are. I am often on the road, invited to play in all 
corners of the world, from Sydney to Los Angeles. 
Time and time again I notice the feelings that 
accompany the carillon tunes. When I am on André 

Rieu’s stage as a violinist, I’m just a little piece of the 
large whole, but you get a lot of adrenaline when you 
see how happy we make thousands of people.’

Don’t you forget your third instrument?
‘It is true, I play the piano for the Maastricht Salon 
Orchestra, which was founded by André Rieu and 
developed into the Johann Strauss Orchestra. A few 
years ago, it started again with five people from 
the large orchestra. It is really fun.’

Maybe it is a mere detail, but actor Anthony 
Hopkins wrote a waltz for André Rieu. Did 
you know that?
‘Yes of course. About five years ago we performed his 
And the waltz goes on, on the Vrijthof. Anthony 
Hopkins composed it in his youth for the piano. I was 
allowed to help with the musical notation of this waltz 
for the orchestra. It became quite a complex piece of 
music. Anthony was present at every performance 
and during this time he actually stayed at La Butte aux 
Bois. After the end of the concert series, he invited us 
to have lunch with him at La Source. It was at that 
lunch that André presented him with the sheet music 
of his waltz as a souvenir. It was a very special occasion. 
Every time I come here with Madieke after a long tour 
to have brunch, we reminisce about that event.’
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 VALID THROUGHOUT 2018 
The best way to round off the weekend in a relaxed setting with friends or family… Sunday brunch at Domaine 
La Butte aux Bois! Perfect for birthdays, anniversaries or celebrations with loved ones, our luxurious brunch is 
served at Restaurant La Source and its adjoining salons. We welcome you from 12 noon until 4.30pm for a 
delicious prelude to the week!

In the evening chef Ralf Berendsen, maître Patrick 
Logister and sommelier Thijs van Sambeeck offer a 
luxurious dining experience. 
Ralf: ‘We serve our ‘Gourmand’ or ’Signature’ 
menu, from four to eight courses. Or we spoil our 
guests ‘à la Carte’. My most beautiful dishes that I 
have created over the years come back in the 
‘Signature’ menu!’ 
Stay the night at Domaine La Butte aux Bois after 
an evening in La Source and enjoy your evening to 
the full. We have created a special offer for foodies 
– this package also makes a wonderful gift!

Price: (From 1 April 2018, excludes public holidays) 

€59 pp excluding drinks

€92.50 pp including sparkling aperitif, wines, 
waters, soft drinks and coffee à volonté (per 
table)

Children under 11: €3.50 x child’s age  
including soft drinks

Children under 15: €4.50 x child’s age 
including soft drinks

info@restaurantlasource.be
+32 89 73 97 77Bookings

*Restaurant La Source is open for lunch and dinner 
Tuesday – Friday and for dinner only on Saturday – for 
the latest information and for opening & seasonal 
closure times please see www.restaurantlasource.be

LUXURY SUNDAY BRUNCH

DEAL FOR FOODIES
■  One night in one of our Domaine rooms
■  Luxurious breakfast with bubbles
■  6-course Gourmand dinner at Restaurant  

La Source ** (2-star Michelin)
■  Unlimited use of Le Spa and Le Gym
■  VIP voucher for Chic Outlet Shopping 

Maasmechelen Village
■  Complimentary extras

Price: from €212 pp

■  Sparkling aperitif 
■  Luxury selection of starters including lobster, 

oysters and velouté
■  Three refined main courses served from the 

buffet with potato and vegetable 
accompaniments: fillet of sirloin, turbot, or 
pasta with truffle

■  Belgian and French cheeses
■  Festive dessert buffet

A separate salon is available for parties of 15-25 people booking a special occasion 
Sunday brunch. We can also offer the brunch menu on other days. Please contact us 
regarding terms and conditions. Tip
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Is there such a thing as coincidence? ‘There must be, 
otherwise there wouldn’t be a word for it’, said Jewish-
Greek philosopher Philo of Alexandria about 2000 
years ago. Jochen Leën and York Prinz zu Schaumburg-
Lippe will no doubt concur. Without a simple request 
for a lighter, the jewellery designer and the German 
nobleman would probably have never met, and the 
intense collaboration that they have now would 
never have been. Could it be also be a coincidence 
that both their birthdays are on 5 June?

A steel blue suit, a spotless white shirt, a double 
folded dress handkerchief: York Prinz zu 
Schaumburg-Lippe (57) looks very stylish, as you 
would expect from a man of noble birth. He drove 
all the way from Hamburg on his own for a meeting 
with Jochen Leën, who works from Domaine La 
Butte aux Bois. They greet each other warm-
heartedly. ‘We have become real friends’, they say 
at almost the same time. And all that thanks to an 
encounter just outside Düsseldorf about five years 
ago. ‘I was invited to an art varnishing day on an 
estate with lots of horses’, Jochen remembers. ‘I 
went outside to have a cigarette and suddenly a 
very distinguished man approached me. He asked 
me if I had a lighter, and that is how we got talking 
and ended up discussing each other’s occupations. 
He told me that he made watches with a link to 
family history. When he heard that I mostly work 
with rare, coloured gemstones, he was very 
interested, he started to ask questions and said 
that he wanted to design his own jewellery line.’
Before telling you more, I would first like to share a 
piece of history with you. From 1807 until the end 
of the First World War, Schaumburg-Lippe was a 
sovereign principality in the Northwest of 
Germany with its own constitutional law and with 

JOCHEN LEËN AND YORK PRINZ ZU SCHAUMBURG-
LIPPE: A SHARED PASSION 
‘PICTURES SPEAK LOUDER THAN WORDS’

Bückeburg as its capital, totally independent from 
the central authorities. On 16 November 1918 Prince 
Adolf II abdicated and Schaumburg-Lippe became 
a free state. First as a part of the Weimar Republic, 
and from 1933 onwards part of Nazi Germany. In 
1946 the enclave merged with the federal state of 
Lower Saxony.
The complex background of the principality is 
deeply embedded in the history of the Middle 
Ages. From 1110 to 1640 the county of Schaumburg 
was part of the Holy Roman Empire that covered 
the larger part of central Europe. After that, the 
position of the county Schaumburg-Lippe changed. 
As mentioned before, it became an autonomous 
principality at the beginning of the nineteenth 
century. And a remarkable fact is that the late 
Bernhard van Lippe-Biesterfeld – the Prince Consort 
of Queen Juliana of the Netherlands – belonged to 
another branch of the family.
‘I want to hold on to that rich history with my 
watches’, says York Prinz. ‘Of course, I could have 
written a book, but are the general public always 
interested in books? That is why the idea of telling 
the story of our dynasty through watches 
developed. Pictures speak louder than words. Every 
watch tells the story of a branch of my family. 
People often spontaneously start asking questions 
when they first see my watches.’

Do your ancestors play a role in Europe’s 
history?
‘Of course. Count Wilhelm zu Schaumburg-Lippe, 
for example, was a military strategist with
great reputation. He played an important role in 
safeguarding Portuguese independence in 1762 
when they had asked for his help to counter a 
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Spanish invasion. His army was only half the size 
of the Spanish army, but he still succeeded in 
winning the so-called Guerra Fantástica. The Fort 
de Lippe that he built in the Portuguese district of 
Portalegre is an impressive reminder of that 
period. In 2012 it became a UNESCO World Heritage 
Site.’
‘We also know that Juliane zu Schaumburg-Lippe 
was the driving force behind the building of the 
Bad Eilsen health resort at the end of the eighteenth 
century. Schloss Bückeburg, the family castle, was 
a centre of musical excellence because the royal 
chapel orchestra was led by Johann Sebastian 
Bach’s eldest son. There are many more examples 
to illustrate the societal relevance of the 
Schaumburg-Lippe dynasty. We have ties with the 
Romanovs, the Russian Tsar family and we also 
played a role in the construction of the railway to 
Berlin.’

You love ‘old-timers’. Is that a family tradition 
too?
‘Indeed. The chronograph from my collection is 
inspired by my great-uncle Maximilian Prinz zu 
Schaumburg-Lippe’s BMW 328. He won the 
Francorchamps 24 hours race in 1938 with that car. 
The same year he was second in the Italian Mille 
Miglia endurance race and in 1939 he came first in 

the Le Mans 24 hours race. They called him Max 
Sause. The second part of his nickname is a sound 
imitation that is associated with the speed of a fast 
race car driving by. I have also used the name for 
the first edition of the chronograph. Only 464 
pieces were made, the exact number of BMW 328s 
that were produced.’

Your watches must be very expensive.
‘The least expensive model costs €4,000. That is 
indeed a lot of money but then you have a personal 
item with a story behind it. Something that cannot 
be said of other well-known luxury brands. My 
most expensive model costs €95,000. There are 
people who like to spend that kind of money. One 
of my clients makes money printing machines, 
exclusively for the Chinese government. When I 
was in China with him, I was permitted to drive 
around with Mao’s car for a week.’

Where are the watches produced?
‘Ah, that is interesting. I have found a manufacturer 
within the frontiers of the former principality – it 
is hugely important for me to maintain ties with 
family history. That history is well preserved at 
Schloss Bückeburg, which is the family home. The 
movement of the watches is made in Switzerland.’

How does the collaboration with Jochen Leën 
work?

‘Jochen has much expertise in the field of exclusive 
gemstones and he knows exactly how they have 
to be set. That immediately appealed to me. On a 
personal level too, we just clicked. We have 
designed a number of rings together with the Y of 
York as a striking detail. I love to create something 
extraordinary. The creative process of making a 
design is particularly fascinating. In that sense, I 
do think that designing is a metaphor for life: the 
road is often more interesting than the 
destination.’

Jochen, what does the collaboration with 
York Prinz zu Schaumburg-Lippe mean to 
you on a personal level?
‘He is a man of the world and has an eye for beauty. 
He lives out of his suitcase, so to speak, and travels 
just as easily to New York or Hong Kong as to Bonn. 
His ideas inspire me to create new designs. His 
collection of watches and rings are remarkable. 
That is why there will soon be a special display at 
Domaine La Butte aux Bois showcasing a number 
of models.’

Are you often in contact with each other?

‘It is not always easy to find a space in his diary, 
but we call each other regularly and every time he 
wants some time off, he comes to La Butte aux Bois. 
Or I go to him. That is always a lot of fun. He has 
even invited me once to participate in a rally for 
pre-war Bentleys. That was the max. His passion 
for ‘old-timers’ is equal to the one he has for 
watches and rings.’

In 2015 you made a ring for American 
superstar Alicia Keys, commissioned by her 
husband producer-rapper Swizz Beatz. Have 
you had any news from her?
‘I had a meeting with Alicia’s husband in 
December in Miami. The ring that I made for her 
with the 32 carat, square-cut watermelon 
tourmaline has been seen around the world via 
social media. I have had a tremendous amount of 
reactions. Apparently, she is still very happy with 
her ring. In January this year when she handed a 
Grammy Award to Bruno Mars, she showed her 
ring prominently. The fact that she wore her ring 
demonstrates that it is a personal choice, because 
you know that stars are given clothes and 
jewellery in order to publicise them for the 
designers. And her choice was a design by a boy 
from Lanaken – that gives me the greatest 
pleasure.’
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Dreamy & elegant

A hidden fairy tale

Bridal suite & overnight accommodation

Divine surroundings

Preparation in detail, perfect execution

Stress-free & totally taken care of

Unforgettable memories

‘Belgium’s most beautiful restaurant terrace’, according to FoodTaster

Delight, amaze & pamper

Ultimate peace of mind

Exquisite & acclaimed gastronomy
Wedding planner

Tasteful entertainment

Professional, flexible, service-minded, experienced & multilingual team

Impeccable entourage

Refined flower decorations

Make-up & hairdresser on location

CHARMING 
ATMOSPHERE

Ceremony on location

YOUR DREAM WEDDING AT LA BUTTE AUX BOIS
‘ I  ALWAYS KNEW IT WAS YOU!’

Spacious parking facilities
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EVENT

 SUNDAY 19 
AUGUST 2018 
Fantastic food, stunning scenery, live 
music and great company: what more 
could you want on a sunny Sunday 
afternoon? 
We welcome you between 3pm and 
3.30pm with a special summer aperitif 
and delicious amuses in our stunning 
park. Enjoy our beautiful gardens and 
excellent live music while you tuck 
into a refreshing starter followed by 
specialities from the barbecue, paired 
perfectly with elegant wines. To top 
off your summer dining experience, 
indulge in the sweet treats from the 
dessert buffet. After an afternoon of 
live music and feasting, the day 
concludes with the ultimate pleasure: 
watching the sunset over stunning 
scenery.

MUSICAL 
DREAM  
BARBECUE

Price: €97.50 including aperitif, 
selected wines, waters and Mocha 
coffee

Children under 15: €4.50 x child’s 
age including soft drinks

Overnight 
stays: 50% 

reduction from 
€87.50 per 

room
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■  Summery aperitif

■  Amuse-bouches

■  Sophisticated starter 

■  Indulgent specialities from 
the barbecue

■  Accompanying wines 

■  Spectacular dessert buffet

■  Water and coffee



EVENT

 THURSDAY 23 AUGUST 2018 
Michelin-starred chefs Dick Middelweerd from De Treeswijkhoeve 
in Brabant and our very own Ralf Berendsen ‘cross spoons’ at a 
unique event this August at La Butte aux Bois in Lanaken.
A former farmhouse built in 1916 in Waalre (Brabant), De 
Treeswijkhoeve is now an elegant and contemporary 2-star Michelin 
restaurant owned by charming patrons Anne-Laura and Dick.
Enjoy a taste of 2-starred Michelin cuisine from two regions when 
Dick and Ralf present their three favourite signature dishes at our 
special event. 2018 ‘Sommelier of the Year’, Treeswijkhoeve’s 
sommelier Remon van de Kerkhof teams up with La Source 
sommelier Thijs van Sambeeck to select suitably fitting 
accompanying fine wines.
We look forward to welcoming you between 6.30pm and 6.45pm 
– weather permitting, this exceptional dinner will be served outdoors 
on our terrace where enchanting views can be enjoyed alongside 
exquisite food and drink!

Price €250 pp including aperitif, selected fine wines, 
waters and Mocha coffee with sweet treats

MENU
Summer amuse-bouches

Champagne ‘Krug’ 
■

Cold & warm Hamachi – Ralf 
Foie gras | celery | shiso

■

Norway lobster – Dick
Tomato | cheese | sherry | watermelon

■

Sole – Dick
Fregola | crab | cockles | plankton 

■

Venison – Ralf
Purple curry | coconut | mango

■

Strawberries – Ralf 
Verbena | goats’ yogurt | sorrel

■

Dessert – Dick 
Matcha tea | pandan rice | citrus | 

Nashi pear
■

Mocha coffee with summery 
sweet treats

TWO RESTAURANTS:  
DE TREESWIJKHOEVE 
& LA SOURCE
FOUR HANDS, FOUR STARS

Overnight 
stays: 50% 

reduction from 
€87.50 per 

room

Dick

Ralf
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‘Bad weather doesn’t exist, only bad clothing!’, says 
Igor Philtjens. The Chairman of Tourism Limburg and 
Province of Limburg Deputy for Tourism, Culture & 
Heritage is convinced that his province has so many 
tourism trump cards that rain and wind cannot hold 
you back from having an enjoyable time on the 
western side of the Maas. The 43-year-old from Alken 
has launched a number of initiatives over the last five 
years: biking through the trees, under the ground and 
through water, for instance.

Philtjens has a degree in economics, this becomes 
evident when he talks about the development of 
tourism in the Flemish eastern region. At the 
beginning of 2013 he became the Province of 
Limburg Deputy for Tourism, Culture & Heritage 
and Chairman of Tourism Limburg. From day one 
he has put emphasis on developing tourism to 
strengthen the Limburg economy, developing a 
two-track policy in order to realise this goal.
‘One of these tracks is the positioning of Limburg 
on the Flanders and Euregio Maas-Rijn tourism 
markets’, he says. ‘I also have tried to create a 
strong investment context for Limburg 
entrepreneurship and to create new jobs. In a 
period of five years we have covered quite a 
distance. The growth in employment in the 
tourism sector is the best indicator that we are on 
the way to achieving our ambition.’
‘For the moment one out of ten jobs in our province 
is generated by the leisure economy. Worldwide 
that statistic is one out of 11. And this is important: 
we are not talking jobs where the future depends 
on decision centres abroad. They are also often 
jobs for low-skilled workers and job-seekers who 
would often need to travel a distance to their place 
of work.’

Limburg received three uppercuts to the 
economy in the past thirty years: the closure 
of the mines, Philips Hasselt and Ford Genk. 

IGOR PHILTJENS, PROVINCE OF LIMBURG (BELGIUM) DEPUTY 
FOR TOURISM, CULTURE & HERITAGE, TOURISM LIMBURG 
CHAIRMAN
‘LIMBURG HAS A TRADITION IN TRANSITION’

How important a role does tourism play in the 
region’s restoration?

‘Allow me to say first that Limburg has a tradition 
in transition. Every misfortune has made us 
stronger and adverse wind has always made people 
from Limburg fly higher. Now I’ll come to your 
question… Especially after the Ford shut-down we 
started to realise that tourism could become an 
important leverage for economic recovery. The 
Flemish government immediately took action and 
established a restoration plan: SALK, the Strategic 
Action Plan for Limburg in Square.’
‘In the implementation plan, a group of 
independent experts under the guidance of 
Professor Herman Daems have retained the leisure 
economy as one of the eight business cases for 
which European, Flemish and provincial means 
were kept in reserve. For tourism the figure was 
about €25 million. Efforts have in fact paid off, 
which can be proved by quite a few numbers. The 
turnover in the tourism industry is now €1 billion 
per annum, the cycle track network that has been 
copied all over the world today has more than two 
billion users, the number of overnight stays 
amounts to four million and currently there are 
over 40,000 beds available for an overnight stay in 
the Limburg region.’

Could there be room for improvement?
‘Yes of course. The market shows potential for 
growth on the basis that we keep innovating and 
investing. A nice example is the atmospheric bike 
track Fietsen door het Water (biking through water) 
in Bokrijk at junction point 91. In one and a half 
years this has attracted more than 315,000 tourists. 
Biking tourism is a crucial pillar of the Limburg 
leisure economy, but we have so many other trump 
cards: nature and our stunning green environment, 
cultural heritage, easy access to exciting cities 
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including Maastricht and Aachen… and the quality 
of accommodation and lodgings has improved 
remarkably. A beautiful example is Domaine La 
Butte aux Bois: by investing €10 million into the 
expansion of the hotel and the wellness facilities, 
owner Eric Bullens has not only reinforced his 
market position, but created 20 more jobs.’

Do you see your role as Deputy for Tourism, 
Culture & Heritage shaping the development 
of this story?
‘Let me make this clear: it is the entrepreneurs who 
create wealth. Politicians merely create the 
framework in which certain goals can be realised. 
It would be incorrect to claim that the Deputy for 
Tourism is directly responsible for the creation of 
jobs.’

Last year you signed a common tourism five-
point plan with your Dutch colleague Eric 
Geurts. What is the purpose of this plan?
‘In order to grow numbers in the foreign markets, 
we want to attract more German tourists to both 
Limburg regions. We started with the publication 
of a joint brochure included as a supplement with 
the Aachener Zeitung and the Rheinische Post, 
reaching 450,000 readers.’

‘Another initiative is the international Maas biking 
route that was opened last year. The almost 1,000 
kilometres-long track through France, Belgium and 
Holland runs from the source to the river mouth of 
the Maas, providing great tourism value to the 
villages on both sides of the river. We are also 
planning to build up some of our transnational areas 
– for instance the Maas Valley River Park – to 
internationally famous landscaped parks. Combined 
experience, product development and knowledge 
sharing can only make us stronger.’

You just mentioned the growing popularity of 
local holidays. What makes Limburg a 
destination of excellence?
‘That is a difficult question because the answer is so 
complex – but let me sum up a few of our trump cards. 
‘Limburg hospitality’ was last year’s theme for 
Tourism Limburg. I’d like to illustrate this with a 
personal example. Some years back, I came to stay at 
La Butte aux Bois with my wife and daughter Amélie. 
We received a warm welcome; the room was top class. 
Everything seemed perfect, but when we unpacked 
our luggage we saw that we had forgotten her feeding 
bottle. A short while later during dinner, one of the 
staff came to inform us: ‘The problem has been solved, 
we went to the pharmacy to buy one.’ This attention 
to detail is how you create added value.’

‘Our theme for this year is ‘gastronomy’. That is how 
we connect with our Burgundian roots. Once again I 
would like to designate La Butte aux Bois as an 
example. Restaurant La Source received 17 out of 20 
points last year in the Gault&Millau culinary guide 
and a second Michelin star. Until a few years ago, 
gastronomy was a nice little extra, today it is a major 
attraction for our province. Since we have Michelin-
starred restaurants everywhere in Limburg, foodies 
can easily spend an entire weekend with us! Other 
highlights are well known: the castles, the 
Haspengouw blossoms, the mine sites, Chic Outlet 
Shopping Maasmechelen Village, shopping, culture, 
walks in the Voer region… and much more.’

Recently a delegation from Limburg went to 
Paris to have the Hoge Kempen National 
Park recognised as a UNESCO World 
Heritage Site. What a coincidence that La 
Butte aux Bois is situated right next to the 
National Park!
‘That recognition would of course be wonderful for 
the whole province. Bearing in mind our heritage and 
landscapes across the region, this status has been a 
goal for the province for years. Within a two-hour 
drive, we can reach 32 million tourists. The World 
Heritage status could create fantastic opportunities – 
but let us wait and see what happens.’

At the end of January, we heard the news that 
the Belgian Limburg Convention Bureau 
(BLCB) and Tourism Flanders will reinforce 
their collaboration. What could be the impact 
of this action?

‘The BLCB is an association between Tourism 
Limburg, Genk, Hasselt and Lommel and a few 
private entrepreneurs. It combines the powers of 
cities, tourism services and entrepreneurs active in 
the fields of business tourism or MICE, which 
stands for Meetings, Incentives, Conferences and 
Exhibitions. This synchronises with the ambition 
to allow Limburg to evolve from a ‘producing’ 
region to a ‘knowledge’ region.’
‘Innovative knowledge areas are known to attract 
MICE bookings – which in turn creates extra 
possibilities for the accommodation economy. We 
are very glad that Tourism Flanders also involves 
Limburg in the expansion of MICE bookings, we are 
particularly interested in the innovation, creative, 
energy, high-tech engineering and life-tech 
industries. Tourism Flanders aims to attract 100 
extra international MICE bookings by 2021, 
meaning that the region would have hosted more 
than 300. That would be quite an injection for the 
local economy.’ 
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■  ARTIS by TechnoGym
■  Personal coaching
■  Virtual personal coaching with TechnoGym’s 

MyWellness cloud app
■  Indoor activities: Yoga, Pilates, boxing, Tai Chi 

and much more
■  Outdoor activities: Start 2 Run, Nordic walking, 

mountain biking, cycling, boot camps with 
personal coaching and much more

Group lessons at Le Gym  
Run by former professional athlete and top coach, 
Ingmar Harthoorn, indoor and outdoor group 
lessons at Le Gym are always served up with 
inspiring views that will motivate and reinvigorate 
you as you work out. 
Ingmar Harthoorn: ‘Join us for an exciting programme 
of group lessons indoors at Le Gym or outdoors in 
the Hoge Kempen National Park. Our daily 
programme is organised by myself and available to 

LE GYM 
PRIVATE FITNESS CLUB

Want to find out more? Contact me at ingmar.harthoorn@labutteauxbois.be 

view on our website. Hotel guests and non-guests are 
all welcome to participate: members of Le Gym and 
regular hotel guests can enjoy reduced rates too!’

■  Indoor and outdoor group lessons
■  Activity programme available online 
■  Reduced rates for Le Gym members
■  Reduced rates for regular hotel guests 
■  Open to Le Gym members, hotel guests, and 

non-guests

La Butte aux Bois’ guests can enjoy unlimited access to Le Gym daily from 7am to 10pm
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Enjoy your wellness experience

Run Personal
Designed by Antonio Citterio

Step into the future, visit www.technogym.com/personal.

PERSONAL LINE heralds the day of a more personal and 
connected wellness experience thanks to the new tablet-like 
UNITY™ console. RUN PERSONAL, the new generation of running.

Receive expert information or plan a visit to our showrooms:
• +32 27 20 86 33 for Belgium and Luxemburg
• +31 10 422 3222 for the Netherlands
or visit our website technogym.com/personal for visual content



www.jochenleen.net


