
 
Function Menu No.1 

 
 
 

GEISSENPETER 
 
 

Consomme with Fladli (crepes) 
 
 

Salad  Bar 
Choose from nine different salads and two dressings 

 
 
 

Rahmschnitzel 
Pork fillet schnitzel in a creamy mushroom sauce. 

Served with spaetzli or roesti 
 

or 
 

Chicken breast “Dijon” 
Boneless chicken breast in creamy mustard sauce. 

Served with spaetzli or roesti 
 

or 
 

Kalbsbratwurst 
Grilled Swiss style veal sausage, onion and red wine sauce. 

Served with spaetzli or roesti 
 
 
 
 

Crème Caramel 
 
 
 
 

    PER  PERSON  $ 35 



 

Function Menu No. 2 
 
 
 

BUURE  ZNACHT 
 
 
 

Buendner Teller 
Traditional Swiss style dried meats, thinly sliced. 
Served with cheese, cocktail onions and gherkins  

 
 
 

Salad Bar 
Choose from nine different salads and two dressings 

 
 
 

Kassler  
Smoked pork loin served with sauerkraut and mustard 

 
or 
 

Zuercher Geschnetzeltes 
Sliced veal cooked in creamy mushroom sauce. 

Traditionally served with roesti 
 

or 
 

Chicken breast “Dijon” 
Boneless chicken breast in creamy mustard sauce. 

Served with spaetzli or roesti 
 
 

Apple  Slice 
 
 
 

         PER  PERSON  $ 40   
 
 



 

Function Menu No. 3 
 
 
 

SONNENSTUBE 
 
 
 
 

Consommé with Flaedli (crepes) 
 
 
 

Salad  Bar 
Choose from twelve different salads and two dressings 

 
 
 

Barramundi 
Fillet of Gulf caught Barra, pan-fried with chips 

 
or 
 

Chicken breast “Matterhorn” 
Boneless chicken breast spinach and ricotta filling, mushroom sauce. 

Served with spaetzli or roesti 
 

or 
 

Venison D’Martinuzzi 
Diced venison mit creamy mushroom sauce, and angel-hair pasta. 

 
 
 

Vanilla Panna Cotta 
 
 
 
 

    PER  PERSON  $45 
 
 



 

Function Menu No. 4 
 
 
 

WILHELM  TELL 
(max. 45 person) 

 
 

Garlic Bread 
 
 
 

Buendner Teller 
Traditional Swiss style dried meats, thinly sliced. 
Served with cheese, cocktail onions and gherkins  

 
 

Salad Bar 
Choose from twelve different salads and two dressings 

 
 

Traditional Swiss Cheese Fondue (max. 30 person) 
Combination of imported Swiss cheese, melted in dry white wine. 

Served with cocktail onions and gherkins.  
Eat it with pieces of white crusty bread. 

 
or 
 

Beef Fondue Bourgeonne (max. 15 person) 
Aged tender loin served mit different sauces, dips,  

cocktail onions, gherkins. 
             

 
White & Dark Chocolate Slice 

 
 
 
 
 

               PER  PERSON  $ 50 




