
 

 

 

  

 

  

Ban quet menu  

Celebrate with lake view 

Feiern mit Seesicht 



 

 

 

  

Dear Guest  

 

We are delighted that you are planning your event at Hotel Belvoir. 

 

Our Culinary Director, Pascal Kleber, has created a selection of dishes that truly stand 

out. Browse through the following pages and compose your personal menu according 

to your preferences. 

 

For groups of 12 or more, we serve a set menu selected from this menu. 

 

Allergies, intolerances, or special dietary requirements? No problem, simply let us 

know. Together, we will find the perfect solution for you. 

 

Your Contacts  

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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Our CHF prices include 8.1% value added tax  

Starters  & Intermediate Courses  

Mixed salad with sprouts and croutons  16 

Rocket salad with half dried cherry tomatoes 18 

sautéed porcini and goat cheese   

Burrata with warm Saporino tomatoes  19 

olives and basil   

Corn variation  19 

Carrot and zucchini terrine with smoked trout 21 

buckwheat and salsa verde   

 

Carrot and coconut soup with ginger  16 

Zurich wine foam soup with croutons  17 

Cress foam soup with scallops  19 

 

Ragout of braised veal cheeks with potato foam and truffle  22 

Beef tartare with herb salad, romesco sauce, and rosemary focaccia  25 

Confit char fillet, fennel-orange salad with thyme foam  22 

House-cured graved salmon with herb salad 22 

fig mustard and thyme focaccia   

 

Fig and pecorino ravioli with thyme foam 18 

with pine nuts and parmesan  

60°C Egg with mushrooms and shiitake consommé  19 

Pan-seared pike-perch fillet with saffron zucchini couscous 24 

with buttermilk-thyme sauce  

Seared scallop and black tiger prawn 24 

pomegranate, grilled pineapple, and acacia honey  

Black Tiger Prawns with Tagliolini on Shellfish Sauce 25 

and Saporino Tomatoes  



Our CHF prices include 8.1% value added tax  

Main Courses  

Entrecôte double with Szechuan pepper jus 54 

celeriac-tarragon puree and potato tortilla  

Medium-rare beef fillet with red wine jus 59 

spinach flan and saffron porcini risotto  

Duo of veal on potato mousseline 54 

carrots and shimeji mushrooms  

Slow roasted shoulder of veal with rosemary jus 48 

three types of beans and semolina terrine 

Stuffed corn-fed chicken breast with herb ricotta 44 

potato risotto and swiss chard with pine nuts  

Corn-fed chicken crepinette with root vegetables and Spätzle 45 

Medium-rare lamb loin with mustard crust 52 

beluga lentils and coco beans 

Loup de mer fillet with lemon-parsley butter 51 

cauliflower variation  

Pike-perch fillet on mushroom polenta 53 

red wine glace and marinated spinach  

Vegetarian Main Courses  

Quorn strips in coconut curry sauce 34 

jasmine rice and pak choi  

Seasonal vegetable pie with sweet potatoes, broccoli 34 

and wild pepper foam  

Arancini on tomato coulis with saffron foam  34  

Vegetable strudel with sautéed wild mushrooms on herb foam sauce  34  

Wild mushroom goulash with Schupfnudeln and samphire  34  



Our CHF prices include 8.1% value added tax  

Dessert  

Lemon mousse with papaya and black sesame tuile  17 

Honey parfait with orange-thyme salad and amaretto ice cream  17 

Hazelnut parfait with praline and chocolate ice cream  17 

Toblerone mousse in chocolate shell with raspberry sorbet 17 

and pistachio biscuit  

Baked fig bread cake with baileys-walnut ice cream 17 

and fig compote  

Lukewarm chocolate pudding with mango and sour cream ice cream  17 

Philadelphia cheesecake with forest berries and pistachio ice cream  17 

Caramelized mille-feuille with vanilla cream and pine nuts  17 

Apple custard tart with calvados foam and vanilla ice cream  17 

Almond mousse with blackberry filling and cocoa sponge  17 

  



Our CHF prices include 8.1% value added tax  

Cheese Menu Option  

We would be pleased to round off your menu with a refined selection of Swiss hard 

and soft cheeses. The cheese selection is served either directly from the cheese 

trolley or, for buffets, as an elegant cheese platter. 

The price depends on the scope of the menu and the selected offering. We would be 

happy to advise you personally and tailor the selection to your event. 

 

Dessert Buffet Menu Option  

For groups of 25 people or more, we are also happy to serve the dessert as a buffet. 

Look forward to five varied components, including: 

Tiramisu  Mini Cream Slice  Chocolate Mousse  

Cheesecake  Chocolate Brownie  Profiterole with Coffee Cream  

Crème brûlée  Mini Carrot Cake  Lemon Mousse  

Fruit Salad  Mini Lemon Cake  Vanilla and Blueberry Panna Cotta  

 

Buffet Price per Person 24 

 

 

 

 

Fish & Meat Declaration 

Veal – Switzerland  Beef – Argentina 

Pork – Switzerland   Poultry – Switzerland/France   

Salmon – Scotland   Prawns – Vietnam 

Lobster – USA  Tuna – Vietnam 

Char – Switzerland  Loup de mer – Greece 

Lamb – Ireland  Pike-Perch – Netherlands 

Smoked Trout – Switzerland Scallops – Japan 

 

Legend 

 Lactose-Free 

 Gluten-Free 

 Vegan & Lactose-Free 

 Vegetarian 


