REFRESHMENTS
☐ Refreshment platter Maison
Sbrinz Möckli (cheese squares),
slightly spicy salametti,
home smoked almonds, dates
☐ Antipasti platter with crostini
Mushrooms, artichokes, tomatoes
☐ Chips, nuts, pretzel sticks
☐ Organic nut mix
☐ Vegetable sticks
with different dips
☐ Mini sandwiches
Salami, ham, cold cuts, raw ham,
soft cheese, air-dried meat (Bündnerfleisch),
salmon, tuna, grilled vegetables
☐ Mini club sandwiches
Bacon, turkey breast, egg, cocktail sauce
☐ Mini canapes
Tuna, egg, cheese, salmon, raw ham, salami
☐ Mini hot dogs
Pork scipollata, ketchup or mustard
☐ Bruschetta

All prices include 7.7% VAT
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CHF 8.00 per person

CHF 6.00 per person
CHF 3.00 per person
CHF 3.00 per person
CHF 6.00 per person
CHF 3.50 per piece

CHF 3.00 per piece
CHF 3.00 per piece
CHF 3.50 per piece
CHF 2.50 per piece

☐ Mini ham croissants

CHF 2.00 per piece

☐ Mini pizza

CHF 2.00 per piece

☐ Mini cheese tarts

CHF 2.00 per piece

☐ Grissini with Bresaola ham

CHF 2.50 per piece

☐ Pastry sticks

CHF 1.80 per piece

All prices include 7.7% VAT
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BUFFET LUNCH
SANDWICH LUNCH FROM 15 PERSONS
Mini club sandwich
Metre sandwich
Mini sandwiches
***
Vegetable and bacon quiche
Hot or cold seasonal soup
CHF 25.00 per person

CONSTRUCTION SITE LUNCH FROM 15 PERSONS
Potato salad in a glass
Cheese salad in a glass
Noodle salad with ham in a glass
Mini sausages with mustard
Mini Cervelats (sausage)
Warm meatloaf in a mini bread roll (Bürli)
Stuffed mini lye roll with salami
***
Barley soup Grisons style
CHF 31.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH 1 FROM 15 PERSONS
Hot or cold seasonal soup
Tortilla rolls with smoked salmon and horseradish cream
Tortilla rolls with smoked ham and cream cheese
In a shot glass: Tomato cream cheese salad and beef salad
***
Porcini mushroom ravioli with rosemary butter and vegetable strips
Vegetable ravioli with herb cream sauce
Differently spiced chicken skewers
Beef mince balls with spicy sauce
***
Panna cotta with fruit glaze
Cake variation
CHF 39.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH 2 FROM 15 PERSONS
Hot or cold seasonal soup
Baguettes with beef tartare and salmon
In a shot glass: Boiled meat salad, antipasti salad
and cream cheese and herb foam with tomato chutney
***
Hot sandwiches: lukewarm baguettes with roast beef
(iceberg lettuce, sauerkraut and various sauces)
Mini hamburger, mini cheeseburger
Various warm wraps
Vegetable paella
***
Tiramisu
Cream puff with chocolate and vanilla filling
CHF 45.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH 3 FROM 15 PERSONS
Hot or cold seasonal soup
In a shot glass: Shrimp cocktail with iceberg lettuce and Tuscan bread
salad (tomatoes, cucumber, ciabatta bread, red onions, basil)
On a spoon: spicy beef tartare, cottage cheese with diced vegetables
and balsamic vinegar
***
Hot sandwiches: lukewarm baguettes with roast beef
(iceberg lettuce, sauerkraut and various sauces)
Salmon cubes in zucchini coat
Spring rolls with vegetables, served with sweet-sour sauce
Mini hamburgers, mini cheeseburgers
Veal skewers with BBQ sauce
Vegetarian Thai curry
***
Fruit salad
Chocolate mousse
Mini cream cake
CHF 51.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH SPRING FROM 15 PERSONS
Hot or cold seasonal soup
Baguettes with roast beef and smoked salmon
In a shot glass: Pasta salad with spicy salami, asparagus salad with vanilla
and cream cheese and herb foam with tomato chutney
***
Hot sandwiches: lukewarm baguettes with roast pork
(iceberg lettuce, sauerkraut and various sauces)
Mini hot dogs
Asian vegetable dumplings with sweet chilli sauce
Asparagus ravioli
Wild garlic risotto with spring onions
***
Panna cotta with strawberry coulis
Carrot cake
Fruit salad
CHF 47.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH SUMMER FROM 15 PERSONS
Cold melon soup
Pumpernickel with graved salmon, crostini with grilled vegetables
In a shot glass: Vitello tonnato, couscous salad with peppermint
and Greek salad with feta cheese
***
Hot sandwiches: lukewarm baguettes with pulled pork
(iceberg lettuce, sauerkraut and various sauces)
Teriyaki beef skewers with curry dip
Deep-fried mozzarella sticks
Marinated prawn skewers with cocktail sauce
Tortellini filled with ricotta and spinach, herb cream sauce
***
Marinated berries with maraschino
Lemon yoghurt cream
Black Forest cake
CHF 47.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH AUTUMN FROM 15 PERSONS
Hot or cold seasonal soup
Lye rolls with dried meat and cream cheese
In a shot glass: Boiled meat salad, celery salad with nuts
and home-smoked salmon tartare
***
Hot sandwiches: lukewarm baguettes
with smoked roast Engelberg style
(iceberg lettuce, sauerkraut and various sauces)
Steamed salmon cubes with red curry sauce
Rice balls with coconut
Jugged venison
Spaetzli pan with vegetables and mushrooms
***
Crème brûlée
Fruit salad with pomegranate seeds
Plum cake
CHF 47.00 per person

All prices include 7.7% VAT
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BUFFET LUNCH WINTER FROM 15 PERSONS
Warm seasonal soup
Nut bread with Brie and air-dried meat (Bündnerfleisch)
In a shot glass: Veal salad with lemon and parmesan, carrot salad with
ginger and raisins and cream cheese and herb foam with mushrooms
***
Hot sandwiches: lukewarm baguettes with roasted veal shoulder
(sauerkraut, iceberg lettuce and various sauces)
Savoury sausage skewers
Giant prawns in a potato coat
Sausages in dough
Porcini mushroom risotto
***
Orange salad with dates
Chocolate cream with pistachios
Apple pie
CHF 47.00 per person

IN ADDITION TO THE BUFFET LUNCH WE RECOMMEND:

AMERICAN HOT DOG
with sauerkraut, fried onions, pickles and various sauces
CHF 4.00 per person

All prices include 7.7% VAT
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