All-in au lac

MENU SUGGESTIONS "GOURMET"

Guest chef Bjorn Lange
Banquets and parties au lac

With more than 20 people you can celebrate your banquet and your party exclusive in

the fantastic atmosphere of the 5th floor with the phenomenal view of the lake and the

alps.

Our Gourmet guset chef Bjorn Lange makes his three or four-course menu fort he
culinary flight of fancy of your event. You can make an individual choice for each

course.

Appetizer

Corn salad
Smoked duck breast and sliced cheese

Rocket salad with tomatoes, olives
Fried Shrimps

Tatar of vegetables made of braised vegetables
Buffalo mozzarella

Crispy fried fillet of perch
Pumpkin an almond salad

Corn cream soup
Lamb and rosemary

All prices are per person, including VAT and service

CHF

CHF

CHF

CHF

CHF

13.00

15.00

14.00

21.00

12.00
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Main course

Carée of swiss veal with sherry sauce
Buttered noodles an sage savoy

U.S. beef in Barolo wine sauce
Gratinated potatoes and root vegetables

Swiss lamb on a sauce of mocca
Potatoes on a spit and spinach

Crispy fried perch fillet
Creamed sauerkraut and potato pie

Monkfish fillet with balsamic sauce
Lemon mashed potatoes and mediterranean vegetables

All prices are per person, including VAT and service

CHF

CHF

CHF

CHF

CHF

44.00

50.00

45.00

39.00

45.00
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Dessert

Passion fruit tiramisu with caramelized pineapple
Glace of coconut

Rosemary cream with old balsamic vinegar

Milles feuilles of quark foam
Fresh berries

Vanilla krokantparfait
Apple compote and almond foam

Assorted Swiss and French cheeses
Fruit bread and mustard of figs

All prices are per person, including VAT and service

CHF

CHF

CHF

CHF

CHF

14.00

14.00

13.00

14.00

15.00
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