
 

 

 

BUFFETS 
 

STARTER BUFFET I 

 

Smoked-salmon roll stuffed with fresh cheese 

Black tiger prawn with Asiatic vegetable salad and wasabi cream 

Beef carpaccio with marinated mushrooms and parmesan cheese 

Veal-meat terrine with pistachios and dried fruit 

Skewer with cherry tomatoes, mozzarella pearls and basil 

Leaf salad, three vegetable salads with appropriate garnishings and dressings, crunchy bread rolls 

27.– 

 

STARTER BUFFET II 

 

Beef tatar with barbecue marinade on crostini 

Marinated salmon trout with radish and hazelnuts 

Small cornet with goat fresh cheese and pear 

Small roastbeef rolls with marinated vegetables and black-garlic cream 

Wrap with avocado, feta cheese and garden rocket 

Riesling soup with flower foam 

Leaf salad, three vegetable salads with appropriate garnishings and dressings, crunchy bread rolls 

31.– 

  



 

 

 

SWEET-DISH BUFFET I 
 

Mixed ice-cream (1 sorbet and 1 ice-cream) 

Meringue with whipped cream 

Toblerone-chocolate mousse with almond tuile 

Apple-juice cream 

Fruit salad 

Home-made chocolate cake 

21.– 

 

 

SWEET-DISH BUFFET II 

 

Tonka-bean panna cotta 

Berry gratin 

Chocolate brownie 

Tiramisu 

Mixed ice-cream (2 sorbets and 2 ice-creams) 

Meringue with whipped cream 

Mousse of bitter-sweet chocolate with vanilla-flavoured cream and tuile 

Caramel dessert cream grandmother's style with almonds 

Fruit salad 

Pear jalousy with vanilla sauce 

29.– 

 

CHEESE BUFFET 
 

2 sorts of hard, soft and half-hard cheese from the region, dried-fruit bread and chutney 

18.– 

As addition to your sweet-dish buffet 

8.–  



 

 

BUFFET-MENU “REGIONAL” 
 

Starter Buffet 

Smoked trout from the Blausee with horseradish foam and red onions 

Slices of dried meat“Niesenmöckli” with barley vinaigrette 

Schlossberg cheese with fig mustard 

Meat specialities from master butcher Muster, Thun 

Leaf and vegetable salads with two dressings and garnishings 

Ramato tomatoes with buffalo mozzarella from Schangnau 

Potato salad with Bernese tongue sausage 

Soup of Riesling from Spiez with flower foam 

 

Served Main Dish 

Rump of beef from the Oberland with braising juice and bearnaise sauce 

Potato gratin and bean bundle 

 

Sweet-dish Buffet 

Home-made chocolate cake 

Caramel dessert cream grandmother's style with almonds 

Ice-cream and meringue with whipped cream 

Toblerone-chocolate mousse and pear ragout 

Fruit salad 

78.– 

  



 

 

BARBECUE BUFFETS 

(bookable for 30 persons or more) 

 

SEEPARK BARBECUE 

 

Buffet of salads in season with leaf salad, vegetable salads and garnishings 

Melon with Grisons raw ham 

Tomato and mozzarella salad 

Vitello tonnato 

Maize chips with guacamole 

 

Steaks of beef prime ribs with herbs and garlic 

Chicken-leg steaks with curry and sesame 

Pork-neck steaks with unfiltered beer and mustard 

Small fried sausages 

Shrimp skewers with lemon grass and coriander 

Salmon-fillet slices with lime and olives 

 

Stuffed champignons with gorgonzola and herbs 

Ratatouille 

Baked potatoes with herb quark 

Spice rice with raisins 

Fried maize kernels with honey and chili 

Garlic bread 

 

Herb butter, mustard, garlic mayonnaise, ketchup, barbecue sauce 

 

Mixed ice-cream, carrot cake, fruit salad with berries, apple-juice cream 

 

72.– 

  



 

 

SEEPARK BARBECUE DELUXE 

 

Seasonal salad buffet with leaf salad, vegetable salads and garnishings 

Melon with Grisons raw ham 

Tomato and mozzarella salad with basil and olives 

Vitello tonnato 

Smoked salmon with cucumber and mustard 

Shellfish salad with dried tomatoes 

Maize chips with guacamole 

Wrap with beef pastrami and cole slaw 

Gazpacho with oregano bread croutons 

Entrecôte of Black-Angus beef with herbs and garlic 

Spare-ribs with honey and rosemary 

Chicken-leg steaks with curry and sesame 

Pork-neck steaks with unfiltered beer and mustard 

Halloumi cheese and vegetable skewer 

Small fried sausages 

Lamb rib chops with herbs and garlic 

Shrimp skewers with lemon grass and coriander 

Salmon-fillet slices with lime and olives 

 

Ratatouille 

Baked potatoes with herb quark 

Sweet-potato fries 

Spice rice with raisins 

Fried maize kernels with honey and chili 

Garlic bread 

 

Herb butter, mustard, garlic mayonnaise, ketchup, barbecue sauce 

 

Mixed ice-cream, carrot cake, fruit salad with berries, apple-juice cream, yoghurt mousse with 

pomegranate 

 

96.– 


