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Your next aperitif deserves the perfect setting, and you will find it with us.

At Hotel Belvoir, you can design your event entirely according to your wishes:
personal, uncomplicated, and with genuine enjoyment. Discover our culinary
offering and create your selection of favourite canapés just the way you like,

available to order from 8 pieces per variety.

Whether allergies, intolerances, or special dietary requirements, we take care of
everything as a matter of course. Simply get in touch, we are happy to assist you
in creating the perfect apéritif.
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Our event and seminar planners Stefanie Brigger, Evelyn Stampfli, and Lara Sigg
(from left to right) look forward to planning your event together with you.

+41 (0) 44 723 83 88 +41 (0) 44 723 83 38
seminar@hotel-belvoir.ch event@hotel-belvoir.ch
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Grissini nature (per glass for 3 persons) Qg
Grissini with Parma ham (per piece) (A)

Chips (per bowl for 4 people) Q@
Trio of Taralli (per bowl for 3 persons) @

Marinated green and black olives (stoneless, per bowl for 4 persons) Qg

Mixed nuts (per bow! for 6 people) Qg

Assorted puff-pastry (per bowl for 6 persons) vZ

Bella di Cerignola olives (per bowl for 3 persons) Qg
Parmesan with balsamic (per bowl for 4 persons) vZ 'i”

Mini pita with curcuma hummus Q@

Mini pita with two-coloured carrots and vegan cheese Qg
Oven roasted vegetables with chermoula sauce Q@
Saporino tomatoes with buffalo mozzarella v#

Vegetable sticks with “Quark-herb” dip (per bowl for 4 persons) Nl

Salmon tataki with salmon roe and green apple (&
Shrimp cocktail with mango and guacamole (A

Salad of veal tongue with horseradish and parsley (A’
Beef tartar on baguette (A)

Focaccia with Parma ham

Mini Sandwiches
Cheese 7

Ham ()

Tofu and grilled vegetables ‘@
Smoked salmon ()

Cones

Couscous with tomato foam and eggplant cream Qg
Truffle-Brie mousse

Salmon tartar with wasabi and ginger ()

Black Tiger prawn with lime mashed potatoes

Our CHF prices include 8.1 % value added tax and are per piece or per portion
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Soup (served in a shot-glass)
Potato and leek soup with créme fraiche v
Lobster soup

Falafel with kimchi mayonnaise Q@

Spring roll with sweet chili sauce Qg

Mini cheese tartlet V@

Mini ham croissant

Meat balls with BBQ-Sauce (A’

Chicken meat balls with curry-ketchup (4’

Curry lentil Empanadas with pineapple chutney Qg
Pulled chicken burger

Gyoza with vegetable filling and teriyaki sauce Q@
Gyoza with beef filling and ponzu sauce ()

Tuna coated in sesame on wakame (A

Pinsa Romana (per pinsa for 8 persons)

Mascarpone, dried tomatoes, olives, basil v

Tomatoes, anchovies, capers, oregano (&)

Tomatoes, mozzarella, Calabrese salami, olives, grilled peppers
Tomatoes, burrata, prosciutto

g

Tiramisu v?

Profiterole with coffee cream #
Black Forest cake V¥
Panna cotta with vanilla and blueberry Q@

Our CHF prices include 8.1 % value added tax and are per piece or per portion
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Aperitif Classic
(for 10 or more people, one piece or portion per person, ideal for a 30-45 minute aperitif)

Trio of Taralli Q@
Bella di Cerignola olives Q@
Saporino tomatoes with buffalo mozzarella v?

Focaccia with Parma ham

Aperitif Belvoir 23

(for 10 or more people, one piece or portion per person, ideal for an aperitif of approx. 60 minutes)

Mixed nuts @

Shrimp cocktail with mango and guacamole (A
Beef tartar on baguette (4)

Falafel with kimchi mayonnaise Q@

Spring roll with sweet chili sauce Qg

Aperitif Deluxe 36

(for 10 or more people, one piece or portion per person, ideal for an aperitif of 75-90 minutes)

Assorted puff-pastry V¥

Salmon tataki with salmon roe and green apple A
Salad of veal tongue with horseradish and parsley (&
Potato and leek soup with créme fraiche 7
Curry lentil empanadas with pineapple chutney Q@
Pulled chicken burger

Tuna coated in sesame on wakame (A’

Summer Garden Package 30
(available from April to October, one piece or portion per guest, perfect for an aperitif in our
Belvoir Garden)

Cold Melon soup with port wine vz
Greek salad V7

Cones with tomato foam and basil V¥
Tuna on Moutabal with coriander (4)

Veal tartare with celery-truffle cream and goat cheese

Our CHF prices include 8.1 % value added tax and are per piece or per portion
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(for 15 or more people, one piece or portion per person, served flying,
comparable to a 3-course menu)

Vitello tonnato with capers (A’
Corn créme bralée with popcorn V2

House-cured graved salmon with wakame and kimchi foam
Coconut lemongrass soup with lime leaves Qg

* % %

Braised veal cheeks with potato foam and truffle
Pan-seared loup de mer fillet on jasmine rice with curry foam
Chanterelle ravioli with rosemary foam v?

* % %

Zuppa Inglese vV

Toblerone mousse V7

Mango tartelette Qp

Apéro Riche with 6 appetizers (2 starters, 2 main courses & 2 desserts)
Apéro Riche with 10 appetizers

Fish & Meat Declaration

Veal — Switzerland Beef — Argentina
Poultry — Switzerland/France Pork — Switzerland
Salmon - Scotland Prawns — Vietnam
Lobster — USA Tuna — Vietnam
Legend

.
@' Lactose-Free
Gluten-Free

Xy Vegan & Lactose-Free
v Vegetarian

Our CHF prices include 8.1 % value added tax and are per piece or per portion
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