
Swiss salmon marinated in dill,
pumpkin and pomelo balls

***
Braised beef cheef with red Humagne

and Tilfda pepper, taglierini with forgotten vegetables
***

Bourbon vanilla millefeuille
and exotic fruits

***
Coffee & sweets

White & red wines from our region

Fruit juices, filtered water, soft drinks

Swiss beers

Choice of salty snacks

A P É R I T I F ( 1  H O U R )

3 courses menu
White & red wines from our region

(1/2 bottle per person)
Filtered water, coffee & sweets
Flower decorations on the table

Menus printed

D I N N E R  

Gala dinner package

Room rental fees will be charged in addition of the package

CHF 190.- per person

M E N U  S U G G E ST I O N
For reference only

Selection of wines (Swiss or foreign) à la carte for dinner: upon request
Assortment of 3 Amuse-Bouches at CHF 21.- per person

In addition to the package



Wolfish thine slice in grilled vegetable virgin
and purple basil

***
Swiss Angus beef tenderloin

roasted with shallots an tarragon
***

100% Grand Cru chocolate
and raspberry crispy biscuit

***
Coffee & sweets

3 courses menu
White & red wines from our region

(1/2 bottle per person)
Filtered water, coffee & sweets
Flower decorations on the table

Menus printed

Champagne

White & red wines from our region

Fruit juices, filtered water, soft drinks

Swiss beers

Choice of salty snacks

Selection of wines (Swiss or foreign) à la carte for dinner: upon request
In addition to the package

D I N N E R  

Sandoz Gala Dinner Package
CHF 235.- per person

Room rental fees will be charged in addition of the package

A P É R I T I F ( 1  H O U R )

M E N U  S U G G E ST I O N
For reference only

3 canapés per person
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