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Aperitif Variation
25 to 650 persons
Prices per person

Marinated olives, roasted nuts & chips

Marinated olives, parmesan cheese & chips

Aperitif La Cucina

Crostini with bresaola

Cherry tomato with mozzarella skewered
Grissini with salami calabrese

Marinated green and black olives
Parmesan cheese

Focaccia

Aperitif Mekong

Chicken and prawn satay

Phoenix prawns crusted with panko

Tokyo roll with tuna

Green roll with avocado and cucumber
Vietnamese peanut sauce, jalapeno-ponzu dip

Aperitif Thai Garden

Grilled chicken satay

Spring roll “Thai Garden”

Golden cake of chicken and sweet corn

Paper prawns

Peanut and cucumber sauce, sweet chilli sauce

CHF

CHF

CHF

CHF

CHF

15

27

33

33



Aperitif Riche

From 40 persons

Prices per person

Flash seared tuna with warm wasabi potato salad
Tokyo roll with tuna

Tuna and salmon new style sashimi with ponzu sauce
King prawns with panko and jalapeno-ponzu dip
Gazpacho Andaluz with seared scallop

Organic beef tatar

Seared foie gras with mash potatoes

Seared sea bass with saffron sauce

Entrecote with mash potatoes

Lamb filet with champagne risotto

Truffelbrie

Creme Brulée

Panna Cotta

Chocolate mousse

Fresh mango from Thailand

Fresh fruit salad

CHF

95



Amuse-Bouche a la carte
Choice of...

Meat

Crostini with bresaola
Grissini with salami calabrese
Canapé with smoked ham
Beef tatar on toast
Bruschetta with chicken curry
Bruschetta with Parma ham

Fish

Crostini with smoked salmon
Tokyo roll with tuna

Tuna and salmon sashimi
Shrimp cocktail

Tuna tatar served in spoons

Vegetarian

Crostini with buffalo mozzarella and tomato
Cherry tomato with mozzarella skewered
Marinated green and black olives
Parmesan cheese

Focaccia

Crudités with yogurt dip

Bruschetti with tomato, garlic and basil
Tokyo roll with avocado and cucumber

Warm

Puff-pastry croissant stuffed with ham

Cheese tart

Grilled chicken satay with peanut sauce

Spring roll “Thai Garden” with sweet chilli sauce

Golden cake of chicken and sweet corn with cucumber sauce
Paper prawns with sweet chilli sauce

Prawn satay with Viethamese peanut sauce

Entrecote thinly sliced on potato purée served in spoons

Assortment according to number of persons

Aperitif for 8 — 15 persons: Assortment of maximum 3 amuse-bouche
Aperitif for 16—30 persons: Assortment of maximum 5 amuse-bouche
Aperitif from 31 persons:  Assortment of maximum 8 amuse-bouche

CHF
CHF
CHF
CHF
CHF
CHF

CHF
CHF
CHF
CHF
CHF

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
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Aperitif Package

All packages are fixed and cannot be changed.
For groups of 10 up to 50 persons.

Package 1
Prices per person per hour, incl. chips, peanuts and olives

1a) White wine, beer, juice, mineral water
1b) Prosecco, white wine, beer, juice, mineral water
1c) Champagne Veuve Clicquot, white wine, beer, juice, mineral water

Package 2
A la carte amuse-bouche
Max. 60 minutes
Beverage: additional 30 minutes

White and red wine in 7dl-quality (Chardonnay / Cabernet Sauvignon)
Orange juice, mineral water, beer

3 Amuse-bouche served per person.
Choice of amuse-bouche from the a la carte menu.

Package 3
American Bar
Max. 60 minutes
Beverage: additional 30 minutes

Bloody Mary, Strawberry Margarita, Whisky Sour, Gin and Vodka Tonic,
White and red wine (Chardonnay / Cabernet Sauvignon),
Beer, orange juice, mineral water

These items are being served during maximum 1 hour:
- Mini-Hamburger

- King prawns crusted with panko, jalapeno-ponzu dip
- Vegetable dip with cocktail sauce

- Nachos with guacamole

Package 4
Swiss Aperitif
Max. 60 minutes
Beverage: additional 30 minutes

Dry white wine from Switzerland
Orange juice, mineral water

These items are being served during maximum 1 hour:
- Cheese tart and puff-pastry croissant stuffed with ham
- Mostbrdckli and crude ham

- Sprinz cheese

- Salted breadsticks

- Assortment of bread

CHF
CHF
CHF

CHF

CHF

CHF
CHF

CHF
CHF

29
32
48

37

15

59
30

42
20



Banquet Buffet

Italian Buffet CHF 110
From 50 up to 200 persons
Served in one of our banquet rooms

Starters
Tomato and mozzarella salad
Seasonal salad
Grilled vegetables marinated in olive oil and balsamico
Vitello tonnato
Bruschetta with Parma ham
Crostini with tomato, fine diced shallots and basil
Shrimp cocktail
Seafood salad
Crude ham with melon
Mushroom carpaccio with olive oil and parmesan shavings

Soup
Minestrone

Pasta
Ravioli with sage butter and fresh tomato
Penne ,alla Vodka“, with vodka and tomato cream sauce

Main Course
Veal schnitzel in lemon sauce
Grilled poussin with herbs and peperoncini
Rosemary potatoes
Oven roasted vegetables

Fish
Sea bass filet with rosemary and olives

Dessert
Panna Cotta
Tiramisu
Créme Br(lée
Fresh fruit salad
Assortment of ice cream and sorbet
Fruit plate
Chocolate mousse
Cheese plate with an assortment of bread



Swiss Buffet
From 80 up to 200 persons
Served in one of our banquet rooms

Starters
Smoked trout with sour cream
Smoked and graved salmon
Crude ham and salsiz
Appenzeller Mostbréckli and coppa
Fresh mushroom salad with herbs
Selection of salad
Lentils with saucisson sausage
Sprinz cheese

Main Course
Felchenfilets — sweet water fish from the region in white wine sauce
Beinschinken — Warm ham
Sliced veal in cream sauce ,Zurich style®
Veal roast with mushroom cream sauce

Vegetable rice

Rosti

“Aelpler-Maggronen” - Macaroni with crispy onions and apple purée
Warm potato salad with cucumber

Seasonal vegetables

Dessert
Apple pie with whipped cream
Chocolate mousse
Créme Brulée
Meringue with whipped cream
Choice of assorted ice cream

CHF

98



Thai buffet
For 50 to 200 people
Served in our banquet rooms

Starters
Spring rolls
Deep fried chicken- corn tart
Satay-skewer
King prawns in rice paper deep fried
Thereto spicy peanut sauce and sweet chili sauce

Thai salads

Yam Woon Sen

Flavoured glass noodle salad, fried in the wok with minced pork, king prawns,
mushrooms and spring onions

with a spicy Thai dressing

Yam Nuea
Refreshing salad of beef filet with mint and lime juice

Soups
Tom Yam Gung
Thailand’s most popular soup

Tom Kha Gai

Mild chicken soup refined with coconut milk

Main courses
Gaeng Kiaw Wan Gung

Green curry with prawns

Gaeng Curry Gai

Mild yellow chicken curry

Gai Hor Bai Toei
Deep fried honey chicken supreme wrapped in pandanus leaves

Panaeng Moo
Creamy spicy red curry with sliced pork

Gai Pad Med Mamuang
Traditional fried chicken with cashew nuts and dried chili

Desserts
Exotic fruits (mango, papaya, guava)
Burned cream with ginger
Sticky rice with sweet Thai mango
Deep fried sweet banana with honey sauce and vanilla ice cream
Lime sorbet
Coconut ice cream

CHF

145



Standing Lunch / Standing Dinner

Served in the Penthouse Bar
From 50 up to 200 persons

Menu 1
Smoked salmon wrap

Herb cream cheese and iceberg salad

Antipasti
With olives, zucchini and tomatoes

Salad buffet
Italian and French dressing
Accompaniments

Spinach cream soup
Sliced veal in cream sauce ,Zlrich style"
Pike perch in saffron sauce

New potatoes with rosemary
Citrus rice

Seasonal vegetables

Chocolate mousse
Fruit plate of seasonal fruits
Assortment of Danish pastries

CHF 78

-10 -



Menu 2

Antipasti with eggplant, olives and tomato

Shrimp cocktail

Salad buffet
Italian and French dressing
Accompaniments

Carrot cream soup

Stroganoff of organic beef
With bell pepper sauce

Seared salmon with wasabi foam

Mash potatoes
Herb rice

Seasonal vegetables

Creme Brulée
Fruit plate of seasonal fruits

Vanilla pastry with raspberry and chocolate sauce

CHF 78

-11 -



Menu 3

Grilled prawn satay
Vietnamese peanut sauce

Antipasti
With olives, zucchini and tomato

Salad buffet
Italian and French dressing
Accompaniments

Tomato soup
With basil

Corn fed chicken breast
With rosemary jus

Filet of Dorade Royale
With chive sauce

Potato gratin
Pilaf rice

Seasonal vegetables

Panna Cotta
Fruit plate of seasonal fruits
Vanilla pastry with raspberry and chocolate sauce

CHF 78

-12 -



Banquet Menu

From 10 persons served in our banquet rooms or in one of our restaurants.

Menu 1

Homemade Fusilli pasta

With tomato-basil sauce and buffalo mozzarella

Corn fed chicken breast with sage and Marsala jus

Carnaroli risotto and oven roasted vegetables
Profiteroles with vanilla mousse

And chocolate sauce

Menu 2

Seasonal salad with egg
And balsamic dressing

Pork filet medallion with Calvados cream sauce

Homemade noodles
Seasonal vegetables

Homemade Panna Cotta
Menu 3
Caesar’s salad with parmesan cheese

Veal roast with herb cream sauce
With potato gratin and glazed carrots

Tirami su

Menu 4

Marinated salmon with brioche toast and lime
Entrecote , Stroganoff*

With bell pepper sauce

Rice

Fruit salad with Kirsch

Menu 5

Mushroom cream soup

Grilled veal rib-eye steak
With polenta and oven roasted vegetables

Homemade chocolate mousse

CHF

CHF

CHF

CHF

CHF

60

60

65

68

72
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Menu 6
Scottish smoked salmon CHF

Tomato soup
Roast beef with sauce Béarnaise
Potato gratin

Seasonal vegetables

Warm almond cake with vanilla ice cream

Menu 7
Shrimp cocktail CHF

Carrot cream soup with bread croutons
Seared veal filet medallions with morel sauce
Homemade noodles

Seasonal vegetables

Nougat parfait

Menu 8 CHF

Bresaola carpaccio with parmesan cheese and olive oil

Seasonal salad in a crispy basket
with vegetables and roasted seeds

Seared beef filet with Pommery mustard sauce
Oven roasted rosemary potatoes
Mediterranean vegetable

Hazelnut parfait with fresh fruit

We are happy to customize a special menu according to your preference.

83

87

116
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Menu Selection “La Cucina“
Served in the Restaurant La Cucina

La Cucina - Menu 1
Ratatouille cream soup with olive bruschetta

Costoletta Milanese — breaded veal cutlet
With tomato taglierini

Panna Cotta with berry compote

La Cucina - Menu 2

Arugula salad with cherry tomato and parmesan cheese

Veal schnitzel in lemon sauce
Spaghettini with vegetable strips

Homemade chocolate mousse

La Cucina - Menu 3

Tomato crostini

Tuna carpaccio with red pepper and olive oil
Ricotta-spinach ravioli with sage butter
Beef filet with balsamic jus

Rosemary potatoes

Oven roasted vegetables

Tirami su ,La Cucina“

CHF

CHF

CHF

65

70

110

-15-



Menu Selection “Thai Garden*

Minimum 10 people

Served in the restaurant Thai Garden

Please pay attention to our consumption for an exclusive reservation.

Thai Garden — Platte CHF

Mai Tai
exotic fruit cocktail

*k*k

Grilled satay skewer
stripes of grilled marinated chicken

Po Pia spring rolls "Thai Garden”
crunchy baked with our special recipe from Phuket

Thord man koa pod
a golden cake of chicken and young sweet corn

Paper prawns gung grabueang
prawns wrapped in rice paper stuffed with shrimp and pork
served with: ground peanut sauce, cucumber sauce and sweet chilli sauce

*k*

Tom kha gai
mild chicken soup refined with coconut milk, flavoured with Thai herbs

*k*k

Gai hor bai toei
deep fried honey chicken supreme wrapped in pandanus leaves
Served with a sesame sauce

Kiaw wan ped ***
roasted duck in a spicy green curry sauce

Panaeng nuea prig thai oon ***
roasted tender beef filet in a spicy red curry sauce

Gung thord kaatiam prik thai
stir fried king prawns with garlic in a black pepper sauce

Mu priaw wan
sweet and sour pork with peppers, tomatoes and pineapple

Pla nueng manao
steamed filet of Thai sea bass with fresh herbs and lemon sauce

With all our dishes we serve steamed jasmine rice

*k%

Exotic fruit platter with coconut ice cream

143
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Menu Selection “Thai Garden*

Minimum 10 people

Served in the restaurant Thai Garden

Please pay attention to our consumption for an exclusive reservation.

King platter CHF

Grilled satay skewer
stripes of grilled marinated chicken

Po Pia spring rolls "Thai Garden”
crunchy baked, our special recipe from Phuket

Thord man koa pod
a golden cake of chicken and young sweet corn

Paper prawns gung grabueang
prawns wrapped in rice paper stuffed with shrimp and pork
Served with: ground peanut-sauce, cucumber sauce and sweet chilli sauce

*k%

Tom kha gai
mild chicken soup refined with coconut milk, flavoured with Thai herbs

*k*k

Gai hor bai toei
deep fried honey chicken supreme wrapped in pandanus leaves
served with a sesame sauce

Kiaw wan ped ***
roasted duck in a spicy green curry sauce

Panaeng nuea prig thai oon ***
roasted tender beef filet in a spicy red curry sauce

Gung thord kaatiam prik thai
stir fried king prawns with garlic in a black pepper sauce

Mu priaw wan
sweet and sour pork with peppers, tomatoes and pineapple

Pla nueng manao
steamed filet of Thai sea bass with fresh herbs and lemon sauce

With all our dishes we serve steamed jasmine rice

118
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Menu Selection “Thai Garden*

Minimum 10 people

Served in the restaurant Thai Garden

Please pay attention to our consumption for an exclusive reservation.

Oriental platter CHF

Grilled satay skewer
stripes of grilled marinated chicken

Po Pia spring rolls "Thai Garden"
crunchy baked with our special recipe from Phuket

Thord man Kkoa pod
a golden cake of chicken and young sweet corn

Paper prawns gung grabueang
prawns wrapped in rice paper stuffed with shrimp and pork
served with: ground peanut-sauce, cucumber sauce and sweet chilli sauce

*k%k

Tom kha gai

mild chicken soup refined with coconut milk, flavoured with Thai herbs
**k%

Gaeng curry gai *
mild yellow curry with chicken

Gai hor bai toei
deep fried honey chicken supreme wrapped in pandanus leaves
Served with a sesame sauce

Panaeng mou ***
creamy very spicy red curry with sliced pork

Gung priaw wan
sweet and sour king prawns with peppers, tomatoes and pineapple

Pla nueng manao
steamed filet of Thai sea bass with fresh herbs and lemon sauce

Pad pag ruammit
stir fried selection of fresh vegetables and mushrooms in a soy-oyster sauce

With all our dishes we serve steamed jasmine rice

Sharpness of the courts:

* means
** sharply
*** very sharply

105
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Menu Selection ,Mekong*

Minimum 8 people

Served in the restaurant Mekong (18 — 50 persons)

Please pay attention to our consumption for an exclusive reservation

Mekong - menu 1 CHF

Hot & Sour Noodle Bowl

Prawn with glass noodles in spicy sour soup
with spring onions and coriander

*k%k

Caesar’s Salad Asian style with chicken

*k%

Saigon Noodles

Egg noodles with chicken, pak-choi, bean sprouts, shallots
coriander and mint leaves with curry sauce

Chilli Pork

Spicy thin strips of pork and sweet Thai basil

with soya, oyster and black bean sauce

Tonle Sap Curry

Curry with beef, zucchini, spring onions, peanuts,

ginger and coriander

*k%k

Exotic Fruit Plate

Mekong - menu 2 CHF

Mekong Soup
Lemongrass chicken with glass noodle in coconut and galangal

*%k%

Angkor Noodles

Cambodian rice noodles with prawns, peanuts,
eggs and green mango

*%k%

Shanghai Sole Filet

Roasted brine filets marniert with Wasabi
Chinese Broccoli and Shiitake of mushrooms

*k%

Fresh Thai mango

Mekong - menu 3 CHF

Chiang Mai Noodle Soup
Sliced chicken with egg noodles in aromatic red Curry

*k%

Luang Prabang Crevetten

Prawns Lao style with red chili, spring onions and light coconut sauce
Chilli Pork

Spicy thin strips of pork and sweet Thali basil

with soya, oyster and black bean sauce

*k*

Creme Br(lée

109

83

79
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Mekong - menu 4 CHF

Green Roll
Vegetable roll with avocado and cucumber

*k*

Field salad with cranberries and sesame dressing

*k%k

Green vegetable curry

Green curry with Thai aubergine, baby corn and vegetables

*k%k

Fresh Thai mango

Mekong - menu 5 CHF
Royal Mekong Platter

Mekong Sushi
Interrelation of freshly prepared Sushi specialities

*k*k

Hors-d'oeuvre plate

Phoenix Praws in breadcrumbs with chilli dressing,

Wasabi Calamari with ginger and peppercorn and Chicken Satay

*k*

Luang Prabang Crevetten

Prawns Lao style with red chili, spring onions and light coconut sauce
*k*%

Mekong Noodle

Rice Stick noodle with chicken, brawn and holy basil

*k*

Entrecdte with green Mekong Curry
Grilled entrecoéte from Dieter Meier’s Bio farm in Argentina
with green Mekong curry

*k*k

Exotic fruit plate

65

120

-20 -



Banquets in our restaurants

For banquets in our restaurants a minimum charge of CHF 150.00 per person will apply on
fridays and saturdays. Banquet menus will be served for 10 people or more.

Exclusive reservation for our restaurants and the P enthouse Bar

Our restaurants and the Penthouse Bar can be booked exclusively for private functions. Prices
and conditions on request.

Rent for banquet rooms

Room number Rent

Room 1 (260m2) CHF 2'000.00
Room 2 (180m2) CHF 1'800.00
Room 3 (120m2) CHF 1'100.00
Room 4 (70m2) + Foyer CHF 800.00

Room 1: Rent does not apply with a minimum F&B consumption of CHF 15'000.00
Room 2: Rent does not apply with a minimum F&B consumption of CHF 10'000.00
Room 3: Rent does not apply with a minimum F&B consumption of CHF 5'000.00
Room 4: Rent does not apply with a minimum F&B consumption of CHF 3'000.00

We are happy to customize a special menu according to your preference.

-21-



Drink Menu

These prices apply for banqueting only. Regular prices apply in our restaurants and bars. Prices
are subject to change without notice.

Fruit Juice (100cl)

Orange juice CHF 18
Passion fruit juice CHF 18
Apple juice CHF 18

Mineral Water

Valser still or sparkling 75cl CHF 9
Soft drinks 33cl CHF 6
Beer

Braugold 30cl CHF 8
Klosterbrau 30cl CHF 8
Corona 33cl CHF 8
Miller 33cl CHF 8
Heineken 33cl CHF 8

-22 -



Wine Menu

Sparkling Wine

Champagne Veuve Clicquot, Brut, 75cl

Prosecco Cinzano, 75cl

Moscato «Vigna Senza Nome», Giacomo Bologna, Italy

White Wine

Sauvignon, Colli Orientali del Friuli, Friaul-Venezien, Italy, 75cl
Ceretto Langhe Arneis Blange DOC, Piemont, Italy, 75cl

Pinot Grigio Grave del Friuli DOC, Friaul-Venezien, Italy, 75 cl
Roero Arneis DOC, Prunotto, Piemont, Italy, 75cl

Cure d’attalens, Caves Obrist-Vevey, Switzerland, 75cl
Dezaley ,Clos des Moines®, Switzerland, 75cl

Esperanza Verdejo, Rueda, Spain, 75 cl

Chardonnay Columbia Crest, USA, 75cl

Chardonnay Hess Select, Napa Valley, USA, 75cl

Rosé Wine
Oeil de Perdrix, Chateau d’Auvernier, Neuchatel, Switzerland, 75cl

Red Wine

Merlot Alto Adige DOC, Magreid Alto Adige, Sudtirol, Italy, 75cl

Le Volte, Tenuta dell'Ornellaia, Blogheri, DOC MO, Toscana, Italy, 75cl
Vino Nobile de Montepulciano, Fattoria del Cerro, Italy, 75cl

Chianti Classico Tenute Marchesi Antinori Riserva DOCG, Italy, 75cl
Amarone della Valpolicella DOC, Masi, Italy, 75 cl

Ticinello Merlot del Ticino, Tessin, Switzerland, 75cl

Rioja Finca La Emperatriz, Bodegas La Emperatriz S.L., Rioja, Spain, 75cl
Penfolds Bin 2, Shiraz, Mourvédre, Australia, 75cl

Puro Corte d’oro, Dieter Meier, Mendoza, Argentina, 75cl

Cabernet Sauvignon/Merlot, Columbia Crest, USA, 75cl

Cabernet Sauvignon, Hess Select California, USA, 75cl

Chéteau Charmail Cru Bourgeois, Haut-Médoc AOC, France,75cl, 2004
Chéteau Poujeaux, Cru Bourgeois, Moulis AC, France, 75cl, 2000
Chéateau Haut Bages Libéral, AC, France, 75cl, 2004

Chateau d'Armailhac, Grand Cru, France, 75cl, 2000

Chateau Tronquoy Lalande, Cru Bourgeois, Magnum, Bordeaux 150 cl, 2000

We also offer another 200 different wines from our wine cellar.

CHF
CHF
CHF

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF

CHF

CHF
CHF
CHF
CHF
CHF

CHF
CHF
CHF
CHF
CHF
CHF

CHF
CHF
CHF
CHF

CHF

125

69
69

52
54
55
80
66
70
61
58
70

60

52
58
62
72
95

61
62
68
68
59
72

89
99

115
128

180
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