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Banquet documentation Opera




Bites

Baguette DOef LATLATE o.......ueeeeeeeeeeeeeeeeeeeeeeeereeeeeeeeieeeeeeeeveeseeiseens 6.50
Baguette smoked salmon tArtare..................oeeeeeeeeeeeeeeeeeeeereenenn. 6.50
Baguette aubergine & sun-dried tOMALOES .............cueeeeeeeeeeveanean. 5.—
Baguette LoMato tATEATE .....eoueeveeeeeeeeeeieesieeeieesieeieiesisieiveiessiesnns 5.~
Baguette with roasted MUSAYOOMS ............ccueeeeeveeeeeeeeieeseeieeereeeaeens 5.—
Baguette with cream cheese and truffle........eeeeeeeeeeeeeeeeeeeereenn, 5.—
Profiteroles with smoked salmon tartare.......................oceveeueeu... 3.50
Profiteroles @ith Deef LATLATe............ueeeeeeeeeeeeeeeeeeeeeeeveereeienn, 3.50
Profiteroles with LOMALO LATLATE ..........oueeeeeeeeeeeeeeeeeeeeeeeeereannn. 3.50
Profiteroles with cream cheese and truffle .................ceeeeeeeen..... 3.50
Profiteroles with with olive tapenade...................ooeeeeeeeeveueeannnnn... 3.50
MING QUICHE LOTTAINC.c....c..eeoeeeeeeeeeeeeeeeeeeeeeeeeseeeeeieeeieeeieveevesesesens 6.—
Mini 0egetable QUICRE ... 6.—
MG MUSRTOOM QUICTHC ......eeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeceeeeeeeeesveesavens 6.—-
MINT CRECSCCARC. ... cie e 6.-
HAM CTOUISSAML .ot 6.-
Blini with smoked salmon and SOUT CTEANM c.....eeeeeeeeeaeeeaeeeeaan. 7.—-
‘Tomato and mozzarella SKCWers ..........oveveeeeevvereieeerersieeiereraians 6.—
Cheese balls @ith fig MUSTATA............ccueereeeeeeereeeeeeeeeeeereeeereeereenns 3.—
Falafel @ith YOZRUTT............ccuveeeeeeeeeeeeeeeeereeeeecreeieeeseeeveeeeseesseens 3.50
Mini meathall @ith (OMALO SAUCE.........oooeeeeeeeeeeeeeeeeeeeeeeeeeeeeeaennn. 5.50
L T B S 9.—
MINE SATUATITC R .. eeeaeeeeeens 7.50

* Smoked salmon, cream cheese

* Ham, butter, mustard, cucumber, tomato

* Roast beef with tartar sauce

* Gruyere, butter, mustard, tomato, cucumber
* Mozzarella, sun-dried tomatoes

BULLCT PTOLZCL e 6.—-
Minimum order: 15 of each variety

For logistical reasons, hot meals can only be served in the “Spiegelsaal’.

Prices are in Swiss Francs and include 8.1% VAT.




To share

Vegi spring roll with sweet and sour sauce (5 Ps.).......eceueeeene... 10.—
Empanada with aubergine & thyme yoghurt dip (5 pcs.) .............. 12.—
Cheese balls with fig mustard (5 PCS.)..eceeeeeeeeeeeeveeveeeeeereeeeeeeenne 15.—
Parmesan, 0lives, MULS..........c.cveveeeeeeveveieieersisieeersieie e 16.—
Vegetable crudite, lime creme [raiChe.................oceeeeeeeveeeeenn. 29.—-

For logistical reasons, hot meals can only be served in the “Spiegelsaal’.

Prices are in Swiss Francs and include 8.1% VAT.




Flying buffet

QUINOA SALAC c......eeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeteeee e eevsesveesaveens 7.—
BOAN SALA ..ot eeeeeeavesreeenans 7.—
Beetroot salad with S0l CREESE.............cueeeeeeeeeeeereeeeeeeeeeeeecreeneenn 8.-
SCASONAL SOUD «.coeeeeeeeeeeeeeeeeeeeeeeeeeeeeieeeeeeeveeteesvesseesasenns 7.—
Avocado with Shrimp COCKLQTL..............uoueeeeeeeeeeceeeeeeieeeaveareennnn. 12.—
Tuna and Swiss SAIMON SASIMT «.....oeeveeeeeeeeeeeeeeeeeeeeeeeeeeeseeeeeenaans 14.—
Olive oil, capers, lemon, red onions

Mortadelle aux truffes avec straciatella de burrata....................... 11.—-
Thinly sliced truffle mortadella with creamy stracciatella and crispy baguette

) 1 1 14.—
Capers, shallots, chilli pepper

BOCL CATPACCIO c.neeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeesiseeessaness 14.—
VILOILO MOATLOTTANIO e 14.—
Roast beef With tart@r SAUCE..............o.eeeeeeeeeeeeeeeeeeeeeeeeeseesevenene. 14.—
Burrata-pomodoring rQUioli ..................ceeeeeeeeeeeeveeeeeeeeeeeeeeeennnn. 11.—-
SALITOT TESOULO .ot esveesveesaseans 11.—

”

For logistical reasons, hot meals can only be served in the “Spiegelsaal’.

Prices are in Swiss Francs and include 8.1% VAT.




Suggested menus
For groups of 15 or more

Starters

GEOCTE SALA .o eeeeeeeeeae e 10.50
Beetroot salad with g0al CREESE.............oueeeeeeeeeeeeeeeeeeveeeeereane 14.50
SCASONAL SOUD «..ceeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeteeeeiseiseseeass 11.—-
Avocado @ith Shrimp COCKLQTL..........uueeneeeeeeeeeeeeeeeeeeeeeeeeeeeervene. 19.—-
Nicoise Salad @ilh TUNG c........eeeveeeeeereeeeeeeeeeeeseeieesieieienns 24.-
Green salad, egg, potatoes, beans, tomatoes and tuna tataki

Nicoise salad @itROUL CUNA.........ooeeeeeeeeeeeeeiireeeeieeeeeeeeeeeereseenan, 18.50
Green salad, egg, potatoes, beans, tomatoes

BOC CATTLATCoeoeeeeeeeeeeeeeeeeeeeeeeeeeeeve e eeeseevsesve e 24.—
Capers, shallots, chilli pepper, Butler with baguette

BOCL CATPACCIO .ot eeeeseieseavesns 24.—
VILCILO MOATLOTTANIO e 24.—
Roast beef With tArt@r SAUCE.................eeeeeeeeeeeeeeeeeeeeeeeeeeeeeereenenn, 24.—
Tuna and Swiss SAIMON SASHIMT .........c.ccvereeeereeererereeererereeererenn, 26.-

Olive oil, capers, lemon, red onions

Burrata-pomodoring rQUioli .................ooeeeeeeeeeeeeeeeeeeeeieeieeieennnne. 19.—

Prices are in Swiss Francs and include 8.1% VAT.




Main courses
incl. 2 side dishes & 1 sauce

BOUOA TOAL .o eeeeaeaeeaenn 46.—
VAL FOUSE e eeeeeeeeee e e e e e e eeeeaeeeesereeeesessans 49.—
MOAULOAS ...ttt veaesseneesns 46.—
VAL CROCKS ..ot seeeeaeeans 52.—
BEQUSCA DOC ..ot eeeeeeteeveesesasens 49.—
ROUSTDOCS ..ottt eevsesvsesvaeaas 52.—
Beef STrOZANO..uvoeveeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeve e eseeveeveessesssens 49.—
Sliced meat ZUTTCH SEYIE ..., 52.—
CRICKen LRGN STOQAK ... 46.—
MOTESIST oottt eeavesassasens 48.—
CONJIE SAIMION .ottt eesesaaeen 47.—
WRTECIIS ..ottt eeeeseavassasesassns 42.—
POTCH oot e e e e e e e s aeeeens 46.—
NAPETN AUMPLINGS o.vveeeeeeeeeeeeeeeeeeeeeeeeeeeeeiereeveeseeseseesens 25.—
SAITOT TESOULO e et e eeveeeaeen 209.—
Burrata-pomodoring rQUIOL ...............oceeeeeeeeeeeeeeeeeeeeeeesveaereeanne. 28.—

Selection of side dishes

Mashed potatoes, seasonal vegetables, ratatouille, rosemary potatoes,
white wine risotto, green salad, rice pilaf

Selection of sauces

Mushroom cream sauce, chimichurri, pepper sauce, salsa verde,
tartar sauce, salsa pizzaiola

Prices are in Swiss Francs and include 8.1% VAT.




Additional dishes

Spl’ing .................................................................. Flying
Asparagus salad with smoked salmon......... 10.—
WILh StiSS SAIMON .o, 13.—
Asparagus salad with buffalo mozzarella......9.—
ASPAragus rAVIO ... 11.—
MOTEl LETTINE .., 12.—-
SUMIMEE.........ooeeeee Flying
Watermelon, feta cheese, cucumber salad.... 8.—
Melon with cured ham ....................coeuvene..... 11.—
TOMALO TISOLLO ., 11.-
Ricotta-lemon ravioli..................coceeueune... 11.—-
AUTUIMN ... Flying
Mushroom SAlad................oeeeeeeeeeeeeeaeeeeann. 7.—
Pumpkin r@uioli...............oeeeeeeeeeeveeeeennann.. 11.—
Truffle ravioli.........eceeeeeeeeeeveeieeee. 12.—-
MUuShroom riSOULO........ceeeeeeeeveeveeerererenn, 11.—
Vel terrine....uueeeeeeeeeeeeeeeeereeeieeereen, 12.—
Venison pepper

with spaetzle & red cabbage.......................... 15.—
WINUET ... Flying
Chicory SAlad ..............oueeeeeeeeeeeeeeeeaeveannann. 5.50
with grapefruit and nuts

Parsnip and champagne soup...................... 4.50
Trevisano and gorgonzola risotto................. 11.—
Truffle Mac & Cheese................uueeeeeven... 15.—
Taleggio and nuts ravioli.............................. 11.—

Starter Main course

18.—
26.—

16.50
19.— 28.-

21.—

Starter Main course

12.—
19.—

29.-
19.— 28.-

Starter Main course

10.50
19.— 28.-
22.— 34.—
29.—-

21.—
49.—

Starter Main course

12.—
11.—

29.-

24.— 35.—

19.— 28.-

For logistical reasons, hot meals can only be served in the “Spicgelsaal”.

Fish, meat, poultry, bread and baked goods are mostly from Switzerland, any

exceptions are declared separately.

Professional fisherman Adrian Gerny vouches for [reshwaler fish: giiriseefisch.ch;

Salmon: Swiss Alpine Fish AG; Prawns: Lucky Shrimp AG;

Monkfish, tuna, king prawns, oysters & farmed smoked salmon: Bianchi FAO2g,

Vietnam, France & Norway [armed

Mortadella: Maista Italien

For detailed information on fishing as well as allergies and intolerances, please ask
our service team. Prices are in Swiss Francs and include 8.1% VAT.




Desserts

Profiteroles with vanilla cream and caramel................................... 3.—
Profiteroles with chocolale MOUSSE ...........cueeeeeeeeeeeeeeeeeeecreeeeeneanne 3.—
Fruit SAlad in @ GUASS ........uoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeveaanens 7.—
Chocolate MOUSSE 11 A GUASS .......ocueeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeveesenn, 7.—
Seasonal fruil MOUSSE 11 A IASS ....ueeveeeeeeeereeeeeeeeeeeeeeeeeereeeaeenn, 7.—
Panna cotta with fruit coulis in @ glASS............coeeeeeeeeeeeeeeeeeeeeannn, 7.—-
Mini caramel ReAdS 11 @ JAT .........oceeeeeeeeeeeeeeeeeeeeeeeeeeeieeieeveeneens 7.—-
CTOME DYULCE . .-
Apple pie with whipped Cream...............oeeeeeeeeeeeeeeeeeeeeeeeenn. 10.50
Chocolate cake with whipped Cream.................occeeeeeeeeeeveeeeeeannnn. 10.50
Passionfruit CRECSCCAKE . ...........uueeeeeeeeeeeeeceeeeeeeeeeeeieeieeeesrvevean, 11.—
CUTTOL CARC e eeeeeeeeeeeeeeeaeasaan 4.
MATDIE CABC oo eseeaeeeeeaeens 4.—
LCIIOTE COKC. e et eeeeeeeeaeeeessreeaeens 4.—
Maccaron [rom VOollenweider ...............ouueeeeeeeeeeeeeeeeeeeeeeeveesnennns 4.—

Vanilla, chocolate, mocha, passion fruit chocolate, raspberry, cassis

Prices are in Swiss Francs and include 8.1% VAT.
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SOFT DRINKS COCKTAILS

Water, Still/sparkling RSTTTTTTTTTTTTTTTTTTITTT .ol 9.50 Negl‘oni ................................................................. 17.—
. . Gin, Carpano bitter, Antica Formula,Orange bitters
Sprite, Sinalco

Coca Cola, Coca Cola Zero
Rivellared ........ococoovveveveieeeee. 33¢l  5.50

AmMAaretio SOUr .........cccoovvvvvvveeveeeeeiieeeeee, 18.-
Organic Amaretto Mattia Walcher, lemon juice,
Gomme syrup, foam, cherry bitters

Whisky Sour ..........cccoooovvvveeeeceeeeeeeen 18.-
AP E RI T I F S Monkey Shoulder Whisky, bergamot juice, Vanilla

Island fruit bitters, barrel-aged whisky bitters
APErol SPIilZ........cocoovvvveieieieeeeeeeeeee 14.—
Aperol, Prosecco, club soda

HEINO..........coooveeeeeeeeeeee e, 18.- SPIRITS

Champagne, green apple, yuzu, club soda .
J Tanqueray Gin, Koskenkorva Vodka

House-made icetea...........coocooveveeeennen... rol 17.- Havanna Club Anej() Especial Rum,
Prosecco punch with berries................. rol 83.— Jameson Whiskey............ccccoooovrrinnnnnnee. vocl 210.—
Alcohol-free punch with berries........... 1ol 20.50 et e
The Gardener French Riviera Gin,
BEERS Monkey 47 Gin, Elyx Vodka,
Havana Club 7 anos Rum
Einsiedler Maisgold..............ccccccooounvenec.. 33¢l 6.50 Monkey Shoulder WhisKy..................... socl 260.-
Einsiedler wheat beer ............................ s50¢l  g.— incl mixers
Einsicdler (alcohol-free)............c......... 33¢l 650 [ uxador Limoncello.........ooooooo. .0l 130.-
Ziiri Wind peppermint liqueur............. vocl 110.—

HOT DRINKS

ESPIESSO......ooveoeieeeeeeeeeeeeeeeeeeeee e, 5.—
COFECEC.......eeeeeeeeeeeeeeeeeeeeeeeee, 5.50
TEA .. 5.—

\ Prices are in Swiss Francs and include 8.1% VAT.
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VINS MOUSSEUX

Prosecco Millesimato............................ 0.751 69.—

Furlan
Glera
Valdobbiadene, Italy

Cuvée Alexandre, ...........cocoooovvevvvevan, 0.751 110.-

Soutiran, 1° Cru
Pinot Noir, Chardonnay, Pinot Meunier
Champagne, France

Emozione UNcia.........occoovveeeeveeveeeenn 0.751 89.-
Villa Franciacorta

Chardonnay, Pinol Noir,

Lombardei, Italy

Blancde Blancs........coooveveeeveeveee, 0.751 175.—
Ruinart

Chardonnay

Champagne, France

Billecart-Salmon Rosé...........cococoveeen.... .51 250.—

Billecart-Salmon
Chardonnay, Pinot Noir, Pinot Meunier
Champagne, France

ALCOHOL-FREE
OPTIONS

Riesling Achtsam.................................... 0.7951 55.—
Kloster Embrach, Rheingau, Germany

Sparkling TeaBla.................ccococovene. 0.751 65.—

Copenhagen Company, Denmark

Vintages are subject to change. You are also welcome to bring
your own wine. For this we charge a corkage fee of 40.00 francs
per bottle (0.750) and o.00 francs per bottle of spirits (0.70).
\Prz'ces are in Swiss Francs and include 8.1% VAT.

ROSES

Fischer’s Fritz, Federweisser
Turmgut Erlenbach

Pinot Noir,

Zurich, Switzerland

Brad Pitt & Marc Perrin
Syrah, Grenache, Cinsault,
Provence, France

Whispering Angel......................

Chateau d’Esclans
Grenache, Cinsaull, Vermentino,
Provence, France
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BLANCS

Pumpstation, Riesling-Sylvaner........ 0.751 58.— Griiner Veltliner Caractere.................. 0751 58.-
Turmgut Erlenbach Weingut Weszeli

Riesling-Sylvaner Griiner Veltliner

Zurich, Switzerland Kamptal, Austria

Monchhof am See, Riauschling ........... 0.751 59.— Riesling Feinherb .................................. 0.751 63.—
Turmgut Erlenbach Weingut Wegeler

Rauschling Riesling

Ziirichsee, Switzerland Mosel, Germany

Blanc du Village Seminar...................... 0.751 65.— Le fabuleux Pinot Grigio de Lulu....... 0.751 52.-
Weingut Diederik Vini de Lorenzi

Cabernel Blanc, Sauvignac, Muscaris Pinot Grigo

Ziirichsee, Switzerland Friaul, Italy

Restaurant Coco, Heida......................... 0.751 69.— Le fabuleux Sauvignon Blanc de Lulu...o.757 52.—
St. Jodern Kellerei Vini de Lorenzi

Savagnin Blanc Sauvignon Blanc

Wallis, Switzerland Friaul, Italy

Millevolti Bianco di Merlot Riserva.....0.75 7 80.— NIVATIUS ...ooeoeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeeee, 0.751 60.-
Fumagalli Nivarius Blancos de Finca

Merlot Bianco Tempranillo Blanco

Tessin, Switzerland Rioja, Spain

Pelit Chablis........coooovoovveeeeeeeeeee, 0.751 66.— Chardonnay..................cccooovvuevveen. 0.751 44.—-
Domaine Durup Domaine de Castelnau

Chardonnay Chardonnay

Chablis, France Languedoc, France

Vintages are subject to change. You are also welcome to bring
your own wine. For this we charge a corkage fee of 40.00 francs
per bottle (0.750) and yo0.00 francs per bottle of spirits (0.70).
\ Prices are in Swiss Francs and include 8.1% VAT.

-
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ROUGES

Schiffstation, Pinot Noir....................... 0.751 58.— Treggiaia .........cccoovevevvvecveveeeerrerennn, 0.751 66.—
Turmgut Erlenbach Villa Bibbiani

Pinot Noir Sangiovese, Cabernel Sauvignon

Ziirich, Switzerland Chianti Montalbano, Italy

Bordeaux Blend.........................co.o........... 0.751 66.— Pulignano...................ccccoovvveeveerenennn. 0.751 85.—
Klosterkellerei Einsiedeln Villa Bibbiani

Merlot, Cabernet Sauvignon, Malbec Sangiovese

Ziirich, Switzerland Chianti Montalbano, Italy

Millevolti Rosso Riserva........................ 0.751 95.— Tlatraia.............ccococoovvveeeeeeeeereerrnn. 0.75 [ 105.—
Fumagalli Brancaia

Merlot Cabernel Sauvignon, Petit Verdot, Cabernet Franc

Tessin, Switzerland Maremma, Italy

Bourgogne Rouge...............ccooevrvvvrunne. 0.751 70.— Le fabuleux Cabernet Sauvignon

Arnaud Baillot de Lulu ..o 0.751 44.—
Pinot Noir Vini di Lorenzi

Cole de Beaune, France GCabernet Sauvl'gnon

G d’Estournel.............coooooveeoomveerreeernnnnn. 0.751 75.— [riual ltaly

Chateau Cos d’Estrounel
Merlot, Cabernet Sauvignon, Cabernet Franc

Saint Estephe, France IY) / ( (‘
Trus Crianza............cccoceevveeveeveeevenne, 0.751 66.— L./ o
Bodega Trus

Tempranillo
Ribera del Duero, Spain ‘

Vintages are subject to change. You are also welcome to bring
your own wine. For this we charge a corkage fee of 40.00 francs
per bottle (0.750) and yo0.00 francs per bottle of spirits (0.70).
\ Prices are in Swiss Francs and include 8.1% VAT.

-
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The large print

We are no fans of small print on the last page. 10 ensure
a smooth process, we ask you to obseruve the following
points:

Basis of the contract
The reservation/order confirmation or the offer signed
by the customer serves as the basis.

Number of persons

The customer is obliged to inform us of the binding num-
ber of persons as early as possible, but no later than 48
hours before the start of the event. This number of persons
is the basis for invoicing. Any deviations from this number
must be agreed upon and confirmed by us in writing.

Menu selection

The selection of food and beverages must be set no later
than 14 business days before the event. The beverages will
be charged according to what is consumed; the full costs
of the pre-ordered food will be charged as a minimum.

Events with extension

For events that exceed the official opening hours, we
charge an overtime permit in the form of a basic fee of
CHF 100 and an additional fee of CHF 25 per hour of
extension.

Hourly rates/overtime

For events that last longer than the official opening hours,
or for waiting times, we charge the following hourly rates:
Chef de Service / Chef de Cuisine CHF 65 per hour
Service staff / Cook CHF 45 per hour

Auxiliary staff CHF 35 per hour.

Terms of payment

The invoice must be paid 10 days after the invoice date.
For larger events we reserve the right to request a de-
posit of 50% of the final amount. The correct billing ad-
dress must be provided prior to the event. For card pay-
ments, 3% commission will be added to the final amount.

Cancellations

Cancellations or significant changes must be communi-
cated to us as early as possible and in writing by the
customer. For cancellations less than so days prior to
the event, we reserve the right to charge 50% of the quo-
te. For cancellations within 48 hours of the event, we
will charge 100% of the prospective services.

Music/performances

Music is part of a lively party. We understand this comple-
tely. Unfortunately, the neighbours, authorities and police
see things somewhat differently. Normally, the night-time
quiet hours are to be observed starting at 10 p.m. or the
location will only allow music without amplification. And
oftentimes music is only possible when the entire restau-
rant is rented for a party. We therefore ask you to contact
us in advance, so that we can incorporate your musical
wishes into the planning. Or, perhaps yvou can simply
swilch to one of our other restaurants, where there is more
of a possibility to play music on loudspeakers.

Decorations

Decorations are not included in the banquet and/or
room costs. Decorations brought in may be delivered at
the earliest 1 day before the event and must be removed
within s days after the event. Uncollected decoration
material will be disposed of at the organizer’s expense.

Damages/liability

The customer is liable for all damage to rooms, equip-
ment, furniture and surroundings. Seebadi Richterswil
accepts no liability for loss or damage to items brought
to the event.

Cleaning/waste

If. as a result of extraordinary soiling, special cleaning and
additional refuse collections have to be carried out, the
customer will be charged for the additional expenditure.

Jurisdiction
The contract is subject to Swiss law. The place of juris-
diction is Zurich.
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WEWEPE AG
ttornhaldenstrasse 9,
8802 Ki'ckberg
Phowe +41(0)44 715 60 41
bankett@lulu-zh.ch
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