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APERITIF - FLAT RATE 
The following aperitifs-choices can be ordered for 20 people upwards.  
The serving time is limited to 45 minutes. 
 
 
FRUIT PUNCH RONDO STYLE  CHF 9.50  per person 
Punch with fruit pieces, on a white wine base 
Almonds, Chips and Nuts 
 
 
APERITIF „LARET“  CHF 15.00  per person 
Swiss white wine, Fruit juice and Mineral water 
Served with: 
Assorted puff pastries (5 pieces per person) 
 
 
APERITIF „MURAGL“ CHF 21.00  per person 
Swiss white wine, Fruit juice and Mineral water 
Served with: 
Canapés with smoked salmon, Grisons - Specialities, vegetarian 
(3 pieces per person) 
 
 
APERITIF „GIARSUN“ CHF 24.00  per person 
Swiss white- and red wine, Fruit juice and Mineral water 
Served with: 
Canapés with smoked salmon, tomato-mozzarella, 
air-dried ham, Bresaola, Pizza slices and onion quiches 
(4 pieces per person) 
 
 
APERITIF „ROSEG“  CHF 28.00  per person 
Grison white and red wine, Mineral water and 
Fruit juice cup without alcohol 
Served with: 
Grissini with air-dried ham, alpine cheese, air-dried Grisons meat, 
tuna bread rolls, ham cornets and cheese quiches 
(1 piece per person) 
 
 
APERITIF „ARABELLA“ CHF 30.00  per person 
Prosecco, Grison white wine, Mineral water and 
Fruit cup without alcohol 
Served with: 
Canapés with marinated salmon and dill sauce, 
Tartar, Cantadou, Bruschetta, Leek quiches and mini pizza 
(1 piece per person) 
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A l c o h o l f r e e   A p e r i t i f s 
 
Fruit punch with wild berries 100 cl CHF 24.00 
Pineapple punch with pineapple pieces 100 cl CHF 24.00 
Fresh Grape juice punch with grapes 100 cl CHF 24.00 
Fresh squeezed orange juice 100 cl CHF 22.00 
Fresh squeezed carrot juice 100 cl CHF 22.00 
Fresh orange-, banana- and mandarin juice 100 cl CHF 24.00 
Fresh squeezed apple-, pear- and raspberry juice 100 cl CHF 24.00 
 
Tomato juice „Michel“ 20 cl CHF 5.00 
Orange juice „Michel“ 20 cl CHF 5.00 
Apricot juice „Michel“ 20 cl CHF 5.00 
 
 
M i n e r a l w a t e r   u n d  S o f t d r i n k s 
 
Pontresina spring water, sparkling or still 100 cl CHF 6.00 
Mineral water, sparkling or still 100 cl CHF 8.00 
Coca Cola, Fanta, Sprite, Rivella 150 cl CHF 11.00 
Spritzer, Iced Tea 150 cl CHF 11.00 
 
 
A p e r i t i f s 
 
Campari, Cynar, Martini 4 cl CHF 6.50 
 
 
B e e r 
 
Calanda Lager draught beer 30 cl CHF 4.00 
Calanda Edelbräu 30 cl CHF 4.50 
Claustaler 30 cl CHF 5.00 
Erdinger Weizen 30 cl CHF 5.00 
 
 
W h i t e  -  a n d   r e d  w i n e ,  C h a m p a g n e   a n d  P r o s e c c o 
 
St. Saphorin, Badoux 50 cl CHF 26.00 
Riesling x Sylvaner, Davaz 70 cl CHF 44.00 
 
Maienfelder, von Salis 50 cl CHF 26.00 
Maienfelder, von Salis 75 cl CHF 44.00 
La Gatta Valtellina, Triacca 75 cl CHF 38.00 
 
Moet et Chandon Brut 75 cl CHF 85.00 
Prosecco 75 cl CHF 56.00 
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C O L D   D E L I C A C I E S 
 
 
A p p e t i z e r s 
 
Pumpernickel with cottage cheese  CHF 2.80  always per piece 
Patty with vegetable curd  CHF 2.80 
Smoked-salmon in puff pastry  CHF 3.20 
Tuna tartlet  CHF 2.80 
Cantadou in Biscuit  CHF 2.80 
Vegetables dips with assorted sauces  CHF 3.20 
 
A n t i p a s t i 
 
Crostini with air-dried Grisons ham (2 piece per person) CHF 3.00 
Parmesan-ham skewer  CHF 3.00 
Zucchini - Rondini in olive oil  CHF 3.00 
Antipasti- skewer  CHF 3.00 
 
D e l i c a c i e s   o n   a   s p o o n 
 
Graved Lax with dill sauce  CHF 3.00 
Jumbo shrimps with tartar sauce  CHF 3.00 
Vitello Tonnato with celery salad  CHF 3.00 
 
C h e e s e   A p p e t i z e r s 
 
Tete de Moine-Roses on pear bread CHF 2.50 
Parmesan pieces (per portion) CHF 2.50 
"Gletschermutschli" diced (per portion) CHF 2.50 
Grison alpine cheese on pumpernickel CHF 2.50 
 
T o p p e d   B a g u e t t e s a n d w i c h e s 
 
Baguette sandwich with; 
- air-dried or cooked ham CHF 5.00 
- alpine cheese, onions and salad CHF 5.00 
- cream cheese and salad CHF 5.00 
- smoked salmon, onions and salad CHF 6.50 
- Roast beef and Tartar sauce CHF 6.50 
- marinated shrimps and salad CHF 7.50 
 
T o p p e d   C a n a p e s 
 
Canapé with 
- salmon tartar CHF 3.00 
- air-dried Grisons meat CHF 3.00 
- asparagus and mayonnaise CHF 3.00 
- egg and salad CHF 3.00 
- celery-nut salad CHF 3.00 
- beef tartar CHF 3.50 
- shrimp salad CHF 3.50 



 
COLD AND WARM SNACKS - 5 - 
 
 
W A R M   D E L I C A C I E S 
 
M e t e r – S a n d w i c h = 1 Meter for 6 people 
 
Filled with 
- tomatoes and mozzarella CHF 46.00  always per meter 
- ham CHF 46.00 
- cheese CHF 46.00 
- air-dried ham CHF 46.00 
- salami CHF 46.00 
- herb curd and salad CHF 46.00 
- smoked salmon and onions CHF 60.00 
- marinated salmon, dill-mustard sauce CHF 60.00 
 
G r i s o n s   s p e c i a l i t i e s (served on platters) 

 
Air-dried Grisons meat (portion 80 g) CHF 16.00 
Grisons air-dried ham (portion 80 g) CHF 14.00 
Grisons Salsiz (Portion 80 g) CHF 11.00 
Grisons platter with air-dried Grisons meat, air-dried ham 
and Salsiz (portion 120 g) CHF 24.00 
 
 
W A R M   D E L I C A C I E S 
 
W i t h   m e a t 
 
Ham cornet CHF 2.90 always per piece 
Mini-Hamburger with bacon CHF 2.90 
Meat balls with Barbeque sauce CHF 2 90 
Chicken satay sweet and sour CHF 4.20 
Spicy beef skewer CHF 4.20 
Mini- escalope Viennese style CHF 4.20 
 
 
V e g e t a r i a n 
 
Mini-Pizza CHF 2.90 
Spring rolls CHF 2.90 
Asian vegetable triangle with a vegetable filling CHF 2.90 
Mini-Quiches CHF 2.90 
Cheese Quiches CHF 2.90 
 
 
F i s h   a n d   c r u s t a c e a n s 
 
Whiting in frying batter CHF 3.40 
Deep-fried jumbo shrimps in a crispy coating CHF 3.20 
Shrimp skewer with basil CHF 4.20 
 
 
 


