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Treat your participants with a delicious apéro. Our head 

chef has put together a selection of tasty appetizer snacks 

for you. 

 

COOL STARTERS 

Crisps & salted nuts  CHF 2.00 / port. 

Mixed olives  CHF 3.00 / port. 

Wraps with avocado and rocket salad  CHF 3.50 / piece 

Cheese mousse in a cornet V CHF 3.50 / piece 

Tomato and mozzarella skewers V CHF 3.50 / piece 

Smoked salmon tatar served in a glass CHF 3.50 / piece 

 

WARM DELICACIES   

White wine soup with croutons  CHF 3.00 / port. 

Cheese tarte V CHF 3.50 / piece 

Ham croissants CHF 3.50 / piece 

Chicken skewers with red curry sauce CHF 4.00 / piece 

Mini beef hamburger with cheese CHF 4.50 / piece 

Minced beef with pasta CHF 4.00 /  port
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DESSERTS 

Panna Cotta with seasonal fruits V CHF 3.50 /  port. 

Lemon muffin V  CHF 3.50 / piece 

Chocolate mousse V CHF 3.00 / port. 

 

MATCHING DRINKS  

You will find a selection of matching beverages in our drink menu or 

in the seasonal apéro inspiration menu. 

 

NICE TO KNOW  

V = Vegetarian dish 

= Vegan dish 

All prices include VAT. 

Billing: Catering according to order/drinks according to consumption 

 

Origin/declaration:  

Chicken, beef and pork from Switzerland  

Smoked salmon (breeding) from Norway 

 

White tablecloth: CHF 12.00/tablecloth 

From an apéro price of CHF 29.00/person, the white tablecloth is in-

cluded. 

Surcharge from 8pm: catering staff CHF 60.00 per hour 

Would you like an individual and personalized apéro offer? We are 

here for you and will be happy to assist you in a personal conversa-

tion.  

October 2023 


