
 

All prices in CHF and incl. VAT. 

 

Cold aperitif suggestions 
 

FOOD OFFER UNIT PRICE 

Antipasti skewer with Bresaola, alpine cheese and 

marinated sweet pepper 

per piece 4.50  

Cherry tomato skewer with mozzarella and basil per piece 4  

Small cornet with fresh goat cheese, pear and 

walnut 

per piece 4.50  

Small cornet with smoked trout tartar, sour cream 

and radish 

per piece 4  

Small cornet with Mediterranean vegetable tartar 

and avocado herb cream 

per piece 3.50  

Beef tartar with potato espuma and chive per piece 6  

Bruschetta with tomato and buffalo mozzarella 

cream 

per piece 4  

Small Greek salad with feta, cucumber, red onions 

and date tomatoes 

per piece 4  

Parmesan splinters with fig mustard (40g)  per piece 3.50  

Chips and homemade nut mixture per person 3.50  

Marinated olives (30g) per person 3.50  

Salty caramel popcorn per person 3  

Mixed vegetable tempura with Ponzu per piece 3  

Sesame grissini per person 2.50  

Butter sticks per person 2.50  

Soda pickled bread sandwich with "Niesenmöckli " or 

Brie with sweet mustard 

per piece 4  

Mixed Philadelphia canapés with salmon, raw ham 

and shaved cheese 

per piece 6  

 

  



 

All prices in CHF and incl. VAT. 

 

Warm aperitif suggestions 
 

FOOD OFFER 

UNIT PRICE 

Crispy prawn coated in panko with pak-choi, 

sesame and wasabi mayonnaise 

per piece 5.50 

Chicken satay skewer with barbecue dip per piece 5 

Small flamed tart with bacon per piece 4.50 

Small ham croissants (2 pieces) per person 5.50 

Homemade focaccia with date tomatoes, herbs 

and Grana Padano 

per piece 3.50 

Roesti balls stuffed with fondue cheese, leek and 

herb curd (2 pieces) 

per person 4.50 

Deep-fried Wantan with duck, shrimp or vegetables 

and miso mayonnaise 

per piece 5.50 

Homemade cheese tart per piece 4 

Beetroot cappuccino with almond foam and black 

currant 

per person 3.50 

Small cheeseburger per piece 4.50 

Small pizza per piece 4.50 

Fire sausage per piece 4.50 

Midnight soup per person 4.50 

   

Quick aperitif 
 

FOOD OFFER UNIT PRICE 

Sesame grissini with chips 

Marinated olives with herbs 

Bruschetta with tomato and buffalo mozzarella 

cream 

 

per person 9.50 

Beef tartar with potato espuma and chive 

Mixed vegetable tempura with Ponzu 

Sesame grissini 

Small Greek salad with feta, cucumber, red onions 

and date tomatoes 

 

per person 19.50 

Small ham croissants (2 pieces) 

Small cornet with smoked trout tartar, sour cream 

and radish 

Parmesan splinters with fig mustard 

 

per person 11 

Seepark platter with butter twist 

Regional choice of dried meat and cheese with 

mixed pickles 

 

per person 21 



 

All prices in CHF and incl. VAT. 

 

Afterwork aperitif 
 

FOOD OFFER UNIT PRICE 

Homemade focaccia with date tomatoes, herbs 

and Grana Padano 

Sesame grissini 

1 glass Prosecco, orange juice or beer 

 

per person 17.50 

 

Fire bowl aperitif 
 

FOOD OFFER 

Melted cheese with pepper on crispy baguette 

Chestnuts 

Garlic bread 
 

 
 

UNIT 

per person 

 
 

PRICE 

17.50 

 
 

Apéro Riche I 
 

FOOD OFFER UNIT PRICE 

Antipasti skewer with Bresaola, alpine cheese and 

marinated sweet pepper 

Small Greek salad with feta, cucumber, red onions 

and date tomatoes 

Small cornet with fresh goat cheese, pear and 

walnut 

Beetroot cappuccino with almond foam and black 

currant 

Roesti balls stuffed with fondue cheese, leek and 

herb curd 

Chicken satay skewer with barbecue dip 

 

per person 27.50 

 
  



 

All prices in CHF and incl. VAT. 

 

Apéro Riche II 
 

FOOD OFFER UNIT PRICE 

Cherry tomato skewer with mozzarella and basil 

Parmesan splinters with fig mustard (40g) 

Small cornet with fresh goat cheese, pear and 

walnut 

Small cornet with smoked trout tartar, sour cream 

and radish 

 

Crispy prawn coated in panko with pak-choi, 

sesame and wasabi mayonnaise 

Small flamed tart with bacon 

Deep-fried Wantan with duck, shrimp or vegetables 

and miso mayonnaise 

 

Two colored chocolate mousse 

Fruit salad with lemon balm 

 

per person 35.50 

 

Apéro Riche III 
 

FOOD OFFER UNIT PRICE 

Regional choice of dried meat and cheese with 

mixed pickles and butter twist (portion of approx. 

120g meat ¦ cheese) 

Small flamed tart with bacon 

Small ham croissants (2 pieces) 

Homemade cheese tart 

Butter sticks 

 

Small patisserie 

Dulce de Leche panna cotta with pear compote 

Pineapple salad with passion fruit and peppermint 

 

per person 44 

 


