
 

 
 
 
 
 

BUFFET MENU  
 

ASSORTED COLD  

Fresh Salad Bar (VE)  

Beetroot & Dill Cured Salmon Blinis (G)(F) 

Selection of Cured Meats  

Artisan Bread Station and Condiments(G) 

 

HOT STARTERS  

Goats Cheese & Fig Rosti Bites (D) 

Malakoff(G)(D) 

 

SOUP  

French Onion Soup, Gruyère Crouton (G)(D) 

 

LIVE STATION  

Raclette served with Traditional Condiments and potatoes  

Zürcher Geschnetzeltes (Zurich Style Veal) with Rösti (G)(D)  

Grilled Sausages (G)(D) 

 

MAIN COURSES  

Herb Crusted Salmon Fillet(G)(F) 

Chicken Riz Casimir(D)(G) 

Veal Schnitzel Sliders(D)(G) 

Spargelrisotto(D) 

Wurst Eintopf (VE) 

Älplermagronen (G)(D) 

Tartiflette(D) 

 Vegetable Lasagna(G)(D) 

Penne pasta with tomato sauce (VE) 

 

DESSERTS  

Tiramisu Profiteroles (D)(G) 

Raspberry Swiss Meringue(D) 

Strawberry Cheesecake(D)(G) 

Chocolate Praline Tart(D)(G) 

Vanilla Crème Brulée(D) 

Cream caramel (VE) 

Swiss Chocolate Fountain 

Fresh Fruit Platter 

 Ice Cream(D) 

 

BEVERAGES 

All above menus are inclusive of Soft Drinks, Chilled Juices and Water 

 

 

 


