HOTELS




Start of the Handelsbeurs
current location.

~ The wealthy Antwerp Du Bois familly owned the ~ Between 1746 and 1750, conversion of this patrician
building called “De Grooten Robijn.” ' residence in rococo style into a hotel

1900.

Banque d'Anvers establishes its headquarters Reconstruction and extension of the west wing to the
in “De Grooten Robijn.” corner of Lange Nieuwstraat and Borzestraat.

| &) ¢ 222

The east wing came about along with the monu- After several presuppositions, the Sapphire House
mental corner tower. Antwerp luxury hotel opens its doors.
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Emerald King/Emerald Twin

Ruby Superior
(27-49m?)

ex

Sapphire Deluxe
5-54m?2)
Incl. separate toilet, bathtub

Diamond Junior Suite

incl livi

Brilliant Diamond Suite

oOom area




All our 139 unique guest rooms are exactly like Antwerp,

welcoming, warm-hearted and authentic. They all offer:

® \Walk-in rain sh

e King-size bec

e [nteractive 44’ inch television

ss mobile check-in

e USB-plug ins

N C uﬁ@ e

* Biod able Tea Collection by Cafe Couture

® [ron & iron board

* Mini Fridge

* [n-Room Hotel Safe

e | uxury Dyptique bathroom amenities

e Shoehorn/clothe brush

e [uxury bathrobe and slippers

e Complimentary filled minibar
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PLANT-BASED

INE—
DINING

On the culinary level, the hotel offers
two restaurants in the prestigious
Autograph Collection Hotel by
Marriott: WILDn and PLANTN, led by
two-star chef Bart De Pooter. What is
unique is that the entire culinary hotel

experience will be plant-based.

WILDn Plant-Based Cuisine by Bart de Pooter.

WILDn, located in the oldest room of the hotel,
refers to the wild herbs and flowers to be used in the
kitchen. Still, it is also a nod to the old 15th century
Antwerp city arms that hangs above the entrance,
with an image of the wild man and wild woman, the

original inhabitants of this area.

A\
WILDN
ot ol i

BY BART DE POOTER

WILDn is a plant-based gastronomic temple.
It involves fermented vegetables, homemade flavor
enhancers, and even cookies made from vegetable
waste. Taste this new culinary chapter that will

redefine the rich landscape of Antwerp.

PLANTn Plant-Based Bistro by Bart de Pooter.

PLANTn, the informal sister of WILDn, provides hotel
guests with all their needs from breakfast to dinner.
PLANTR, or rather round-the-clock plant-based
dining at Sapphire House Antwerp, is a feat of

culinary enjoyment and a sustainable and quirky

concept. Innovative, progressive, and unseen in the

hotel sector. PLANT BASED BISTRO

Top Belgian terroir: all herbs, vegetables, wild
pickings, and flowers come from responsible arable

farming.






https://handelsbeursantwerpen.be/eventlocatie
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CENTRAL STATION
1KM

ANTWERP AIRPORT
5,2KM

BRUSSELS AIRPORT
44 KM

BRUSSELS
56 KM

GHENT
55 KM

BRUGES
89 KM
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Belgium

2000 Antwerp

Sapphire House Antwerp
Lange Nieuwstraat 20 - 24

www.sapphirehouseantwerp.com
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