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Menu suggestions 2026 
 
Some notes for your planning:  
  
These menus are specially compiled and apply to a minimum of 15 people and 
are therefore not available as an à la carte dish.  
 
If you want to exchange menu components; no problem. 
We will be happy to your wishes during a personal discussion.  
 
(SUPPLEMENT IS A MATTER OF COURSE FOR US) 
 
Would you like special seating? Table decorations?  
We will show you our various options.  
  
The menu must be announced one week before the event,  
so that we can organise the orders and preparations.  
  
Are there children? We also have special offers for our younger guests!  
 
We have wines at fair prices. Ask for our offer.  
  
One soup per group to choose from. Soup is included in the price. 
No price reduction without soup.  
 
Extension from 24.00 hrs Fr. 200.-- per hour. 
 
Our staff will be happy to inform you on request about ingredients in our dishes 
that may cause allergies and/or intolerances 
 
 

Including service charge and 8.1% VA 
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Our Budget Menus 
(are only served without variations) 

 

 
Meat: Fish: 
 
Nr. 100 Nr. 200 
Soup of the day Soup of the day 
*** *** 
Sliced Pork  Deep Fried Pangasius Fillets 
in a Creamy Mushroom Sauce Sauce Tartar 
Noodles Bolied Potatoes 
Salad Salad 
*** *** 
Caramel Flan Caramel Flan 
  
Fr. 34.-- per Person Fr. 34.-- per Person  
 
 

Vegetarian 
 
Nr. 300 
Soup of the day 
*** 
«Röstipic” with mixed salads, roesti croquettes  
stuffed with champignons,herbs quark  
and ricotta/cheese 
 
*** 
Caramel Flan 
 
Fr. 34.—per Person 

 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
Cold Starters 
 
1. Vegetables Terrine Fr. 19.-- 4. White Fish Salad   Fr. 22.--
  
 
2. Melon Slices with Raw Ham Fr. 19.-- 5. Fresh smoked Salmon   Fr. 21.-- 
      with Toast 
 
3. Tomato Salad with  Fr. 20.--  
 Mozzarella and Basil    

 

 
Only available from 30 persons 

Appetiser buffet with various cold delicacies  Fr. 38.-- 
 
 
 

Warm Starters 
 

1. Spring Rolls Fr. 17.--   4. Salad with Fr. 21.--
      sautéed fish fillets 

 
2. Baked Camembert  Fr. 17.-- 
 with Cranberries    5. Pan Fried Perche Fillets Fr. 29.-- 
             with Almonds   
            
3. Deep Fried Pangasius Fillets  Fr. 17.--      
 Sauce Aioli    6. White Fish Fillets  Fr. 31.-- 
      White Wine Sauce 

        Boiled Potatoes 

       
  
     
  

   

 
 
 
 

 

 
 
 
 
 
 
 
 
 



 

 
 
 
 
 
Soups (No price reduction without soup)  
 
(are included in the price) 

        
1. Clear Soup with Pan Cake Stripes 5. Cauliflower Cream Soup 
  
 
2. Clear Soup with Fried Butter Pearls  6. Tomato Cream Soup  
 
 
3. Clear Soup with Vegetables Stripes  7. Cucumber Cream Soup 
      or Pumpkin Cream Soup 
     (depending on the season) 
4. Gazpacho, Cold Spanish Vegetables Soup  
 

     
A choice of one soup per group  

 
            
  

 
 
 
 
 
 
 

 

 
Meat Courses 
Surcharge for mixed salad instead of green salad Fr. 5.-- 
 
 

1. Fr. 31.--  3. Fr. 31.-- 
 Soup of your choise   Soup of your choise 
 Roast Pork    Pork Stew 
 Mixed Roast: Veal, Pork)    with Vegetables 
 Fr. 5.-- Surcharge    Mashed Potatoes 
 Potato Gratin     
 Vegetables  4. Fr. 32.-- 
     Soup of your choise 
 2. Fr. 31.--    Breaded escalope of pork 
 Soup of your choise    French Fries 
 Sliced Chicken with Curry Sauce    Vegetables 
 Baked Fruits  

 Rice  

 Salad  

  
 
 



 

 
 
 
 
 
5. Fr. 31.-- From 20 Persons 
 Hot meat loaf and leg ham (only leg ham surcharge Fr. 5.00) 
 with Potato Salad and Saladbuffet (all you can eat) 

 
6. Fr. 33.--  10.  Fr. 35.-- (Chicken), Fr. 35.-- (Pork) 
 Soup of your choise    Soup of your choise 
 Escalope of Pork    Fitness Plate, Mixed salads  
 in a Creamy Mushroom Sauce    with Chicken Breast or Pork Steak 
 Noodles   
 Salad  11. Fr. 38.-- 
     Soup of your choise 
7. Fr. 34.--    Glazed Roast Pork Loin 
 Soup of your choise     Steamed Apples with Cranberries 
 Piccata of Pork   Potato Croquettes 
 Tomato Sauce   Vegetables 
 Risotto or Spaghetti    
 Salad 12. Fr. 39.-- 
      Soup of your choise 
8. Fr. 35.--   Pork Steak “Hardermanndli” 
 Soup of your choise   (Diced Tomatoes and Cheese) 
 Cordon Bleu (Pork)   Safran Risotto 
 Roesti Croquettes   Salad 
 Vegetables 
  13. Fr. 40.-- 
9. Fr. 36.--     Soup of your choise 
 Soup of your choise  Duck Breast with Oranges and rosa Pepper 

 Braised Beef Roast Potato Gratin 

 Homemade Spaetzli Vegetables 

 Salad  
   

     

 

 
   

   

   

   

   

   

  

    
    
    
 
 
 

   
   
   
    
    



 

       
 
 
 

 
14. Fr. 42.-- 18. Fr. 58.-- 

 Soup of your choise Soup of your choise 

 Sliced Veal in a Creamy Mushroom Sauce  Veal Steak 

 Rice or Noodles   with wild mushroom cream sauce 

 Salad Noodles 
   Vegetables 
    
15. Fr. 46.-- 

 Soup of your choise 19. Fr. 60.-- 
 Lamb Loin Fillet « Cafe de Paris »  Soup of your choise 

 Lyonaise Potatoes  Châteaubriand Bérnaise 

 Green Beans  Roesti Croquettes 

   Vegetables 

    
16. Fr. 55.-- 

  Soup of your choise 
 Ternderloin Steak „Madagascar“ 

 or with „Cafe de Paris" 

 Potato Croquettes 

 Vegetables 

  

  

17. Fr. 56.-- 

 Soup of your choise 

 Beef, Veal and Pork Tenderloin 

 « Haus Style » 

 Potato Croquettes 

 Vegetables 

  

 
 

 
Soup of your choice see 2nd page 

 
 

Menu No. 4, 6, 7, and 8 are also available with veal 
Surcharge Fr. 8.00 

 
 
 
    
 
 
 
 
 
 
 
  
 



 

 
 
 
 
 
    

 At the See-Grill we spoil you with a cold buffet,  
main course served and dessert buffet 

 
 

Ask for our buffet suggestions 
 
 
  
    
    
   
  
    
    
    
    
    
    
  
 
  
  
 

 
 
 
 
 
 
 

 

 

 

 

 

 

The meat served in this restaurant is of the following origin: 

 

Veal: Switzerland 

Pork: Switzerland 

Lamb: Australia** 

Beef: Uruguay 

Chicken: Poland 

 

*(may have been produced with hormones, antibiotics and/or other antimicrobial 

performance enhancers) 

 

**(may have been produced with antibiotics and/or other antimicrobial 

performance enhancers) 

 

 



 

 
 
 

 

 

Fish Dishes 
 
A. Fr. 39.-- D. Fr. 42.-- 

 Soup of your choise  Soup of your choise 

 Deep Fried Perche Fillets  Deep Fried White Fish Fillets 

 Sauce Tartar  Sauce Aioli 
 Boiled Potatoes  Boiled Potatoes 

 Salad  Salad 

 
B. Fr. 39.-- E. Fr. 42.-- 
 Soup of your choise  Soup of your choise 

 Pangasius Filets with Fruits  Poached White Fish Fillets 

 and Sauce Curry  White Wine Sauce 

 Rice   Boiled Potatoes or Rice 

 Salad  Salad 

 

 
C. Fr. 40.--  
 Soup of your choise   
 Deep Fried Perche-, Pike Perche   
 and White Fish Fillets   
 Sauce Mayonnaise, Aioli and Tartar   
 Boiled Potatoes   
 Salad 
 
 

 
 

 
 
 

Soup of your choice see 2nd page 
 
 
 

 
 
 

The fish served in this restaurant is of the following origin: 

 

Whitefish: Switzerland 

Perch: Latvia 

Pikeperch: Ukraine 

Pangasius (ASC): Vietnam 
 
 

 
 
 



 

 
 
 

 

 
Vegetarian Dishes 
 

 
20. Fr. 29.--  22. Fr. 34.-- 
 Soup of your choise  Soup of your choise  
 Homemade Cheese Spaetzli  Vegetables Platter 
 with roasted onions  Boiled Potatoes 
 Salad     
    
21. Fr. 31.--   
 Soup of your choise      
 Homemade Vegetables Lasagne        
 Salad      
      
 
 

Soup of your choice see 2nd page 
 
 

 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



 

 
 
 
 
 

Desserts 
 

Caramel or Chcolate Flan Fr. 8.-- Meringues with Whipped Cream Fr. 9.-- 
  
 
Cassata Fr. 7.50 Meringues with Ice Cream Fr. 10.-- 
   
 
Mixed Ice Cream Fr. 8.50 Burnt Cream Fr. 7.50 
with Whipped Cream    
 
  Apple Fritters with Vanilla Sauce  Fr. 10.--
Black Forest Cake Fr. 6.50  
   
  Ice Cream Cup with Fruits Fr. 10.-- 
Fruit Salad with Whipped Cream, Fr.10.--  
Kirsch or Maraschino   
  Ice Cream Cup with Strawberries Fr. 10.-- 
  or with blueberries  
Lemon Sorbet with Vodka Fr. 12.-- (depending on the Season) 
   
 
Grapes Sorbet with Grappa Fr. 12.-- Chocolate Mousse Fr. 11.-- 
   
    
Raspberries Sorbet  Fr. 12.-- Hausi's Nidle-Täfeli Greeme Fr. 11.-- 
with Himbeergeist   
   
  Ice Cream Tart  from  Fr. 13.-- 

Only available from 30 persons 
Dessert Buffet Fr. 35.-- 
    
 
   
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


