WELCOME TO THE KREUZ CONFERENCE CENTRE

Qur dishes are partly prepared with ingredicnts from regional partners with whom we maintain a
long-standing and trusted relationship. We use regional products whenover pessible.

Emmentaler Bergobst — Familie Schiirch Grosshéchstetten (BE) et
The unigue climate in which Emmentaler Mountain fruits grow gives the apples their e
distinctively juicy aroma and the fresh, crisp taste of naturally grown fruit produced with '« %

"‘ﬁ«m.nx. !
care.
Spahni Metzgerei AG P
If you’re looking for quality meat, Spahniis the place to gol ‘“gf‘a‘
The right balance between tradition and modernity, combined with an openness to g
cver-changing customer noeds, is the key to this success story.
Gourmador frigemo AG -
Fresh cvery day — straight from the ficld — Gourmador Zeollikefen is the M

specialist in frosh fruit and vegetables, convenience, dairy, and frozen products
in the Bern region.

Qur beverage sclection features natural syrups from Sirupier de Berne, the fincst coffee from
Blasercafé, and cuthantic spirits from Berner Mattebrennerei. These local supplicrs are proud
ambassadors of Bern's craft traditions, and we arc delighted to showeasce their products on our
MenU.

Good to know

o Qur aperitif, standing buffet, and menu suggestions arc available for groups of 10 or more.

o We kindly ask you to sclect one aperitif or standing buffet per person. A minimum order of
10 pieces applies per item.

e Forthe menu sclection, we kindly ask for one sharced menu for the entire group. Vegetarian
gucsts and dictary reguircmaents duc to allergics will of course be accomrmaodated.

o We kindly request that your sclection be confirmad at least T4 days prior to the cvent.

e  Qur prices are per person, in CHE and include VAT

Legend / Allergens
V' Vegetarian
Vegan Vegan

Many of our aperitifs are available gluten-free. We are happy to advise you on gluten-froe and
lactose-froe options, as waell as any allergens in our range.

Declarations of origin

Pork Switzerland Smoked salmon Norway
Calf Switzerland Pikcperch Estonia
Beof Switzerland Poultry Switzerland
Toast bread France Roc door EU
Broead/bakery goods Switzerland Cured ham Switzorland
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COFFEE BREAKS / DRINKS

To keeop your body and mind cnergized throughout your cvent, we recommend our sclection of

coffec breaks and snacks, available for groups of 10 guests or more,

COFFEE BREAKS pro Person CHF
Coffee break «Light»
coffee, tea, orange juice, Barnose water 7.00
Coffee break «Classic»
Morning: coffce. tea, orange juice, Bernese water, fruit basket and croissants 1C.00
Afternoon: coffce, tca, apple juice, Bernese water, fruit basket and pastrics 11.00
Coffee break «Savoury»
Morning: coffce., tea, orange juice, Bernese water, fruit basket and croissants 1C.00
Afternoon: coffce. tea, apple juice, Bernese water, fruit basket and sandwiches 1400
COFFEE AND TEA CHF
Coffee Créme 4.50
Esprosso 4+.50
Couble Espresso 6.00
Cappuccino 510
Coffoo with Milk 4.50
Tao 4.50
COLD DRINKS CHF
Mincral water still or sparkling Tl 8.50
Orange juice 11 11.00
Apple juice 11 12.00
Homemada icod toa with mint and lamen 1] 12.C0
Bottles 3,5 dI el
Mincral water still or sparkling
Bottles 3,3 dl 4.0
Rivella red or blug
Pcpsi, Pepsi Zoro
Ramsecicr sweet cider, Michal Schorle
Sinaleo
Bottles 2 dl L4.90
Schweppes Bitter Lomon
KINLEY Tonic Watar
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APERITIF SUGGESTIONS

COLD APPETIZERS (min, 10 pieces per appetizer)

CHF

Mini-Canapé
Salami

Harm

Egg

Croam chogse
Smoked salmon
Tatar

Price per picce
2.5C
2.5C
2.5C
2.5C
3.C0
3.00

Crostini
Tate de Moing

Basil posto with raw ham
Tomato concasst

Price per picce

v 3.00
3.0C
v 3.00

Platters

Garnished choose platter
Garnished meat platter

Price per 1C0g
v 7.50
8.00

Various sandwiches
Parisctte sandwiches (cut, minimum order 5 picces)
Large Mitschli sandwiches

Fillings: sclami, ham, chease, cured ham, tomato/mozzarclla,
hummus/aubcrgine, courgette/tomato pesto

Price per picce
5.00
6.00

Varius cold delicacies

Marinated melon cubes with cured ham

Cherry tomato / mozzarella balls /white balsamic dressing
Lye bread roll with dried maat

Lentil salad with diced vegetables

Beotroots falafel ball with cucumber salad
Mini-Corncts fillod with cream cheeso

(topped with cured ham / salmon / Téte de Moing)

Vegetable sticks with dip
CGrissini with raw ham
Marinaded Kalamata olives

Chips and nuts

Al prices ars in THE and ircluse VAT,

Price per picce

5.C0
v 5.00
6.00
Vegan 4.50
Vegan 4+.50
4.CC

Price por porson

v 2.00
2.00
Vegan 3.C0
v 3.00
KONGRESS
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HOT APPETISERS (min. 10 pieces per appetiser)

CHF

Finger food

Harn croissants

Cheese tartlet

Minced beof puff pastry

Spring roll filled with vegetables and sweet chili sauce
Chicken skowers with curry marinadc

Mini hamburgers (meat/vegon)

Warm soups (scrved in soup pot)
Carrot-ginger soup
Swect corn cream soup with roosted scods

" Soups are alse available vega

SWEET APPETIZER (min. 10 pieces per appetizer)

Price per picce

3.00

vV 3.00
3.00

vV 3.5C
4.50

4.50

Price per person
v 5.00
v 5.00

Price per picce

Parna cotta with cinnamon vegan available
Brénnti Cremce {caramel cream) with meringues

Chocolate moussc

Blucherry and apple salad with vanilla

Assorted pastrics

Al prices ars in THE and ircluse VAT,

5.00
5.00C
5.00
Vegan 5.0C
4.50
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APERITIF ARRANGEMENTS par person

Aperitif «Breitsch»

Chaoase tartlets, Ham croissants

Various canapds

Vogetable sticks with dip sauce v

Qur wine recommendation: Roero Arneis DOCG, Picrmont ot CHF 4400

Aperitif «Waisenhausplatz»

Cheoase tartlets, Ham croissants

Various canapés

Mini-Corncts filled with croam chaase

(topped with cured ham / salmon / Téte de Moing)

Vegetable sticks with dip sauce v

COur wine recommendation: Petit Arvine, Valais ot CHF 53.00

21.00

Aperitif «Zytglogge»

Cheesce tartlet, Ham croissant

Various canapds

Chicken skowers with curry marinade

Vogetable sticks with dip sauce v
Marinaded Kalamata olives Vegan
Mini-Cornets filled with cream choese

(topped with cured ham / salmon / Téte de Moing)

Lye bread roll with dried maat

Qur wine recommandation: Le Courtisan St, Saphorin AQC, Lavaux at CHF 46.0C

20.00

Aperitif «B@rengraben»

Cheese tartlet, Hom croissant

Various canapds

Vegetable sticks with dip sauce v
Marinaded Kalamata olives Vegan
Chicken skowers with curry marinadc

Mini-Corncts filled with cream cheesc

(topped with cured ham / salmon / Téte de Moing)

Lyc bread roll with dried meat

Mini hamburgers (meat/vegan) Vegan

Our wine recommendation: Sauvignon Blanc, Genova at CHF 46.00

Al prices ars in THE and ircluse VAT,

36.00
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STANDING BUFFET ARRANGEMENTS por porson CHF

Standing buffet «Kafigturm» 55.00
Various Salads Vegan

Mini-Corncts filled with cream cheese

(topped with cured ham / salmon / Téte de Moing)

Chicken skowors

Lye bread roll with dried meat

Veal cream cubes with porcini mushrooms

Baby potatoes with sour cream and vegetables vV
Hérnli posta (Swiss-style macaroni)

with vegetable and tomato sauce Vegan
Apple and bluckherry salad with vanilla Vegan

Créme brilze with meringues

Qur wine recommendations:
Petit Arvine, Valais at CHF 53.00 / San Domenico, Merlot del Malcantone, Ticino ot CHF 56.00

Standing buffet «Miinster» 50.00
Various salads Vegan

Mini-Corncts filled with cream checese

(topped with cured ham / salmon / Téte de Moing)

Mini zpring roll filled with vegetables and sweet chilli sauce

Crostini with tomate concasss Vv

Chicken strips with lemongrass and ginger
Thai red vegetable curry, basmati rice and vegetables Vegan

Apple and bluckherry salad with vanilla Vegan

Crame brilée with meringues

Qur wine recommendations
Trois Tours, Chablais ot CHF 44.00 / Pinot Noir de Salquenen AQOC, Valais at CHF 41.0C

Standing buffet “Rosengarten” (vegetarion/vegan) 48.00
Various salads Vegan
Bectroot falafel ball on cucumber salad Vegan

Mini-Corncts filled with cream cheesc
(topped with cured ham / salmon / Téte de Moine)
Mini spring roll filled with vegetables and sweet ¢hilli sauce

Mushroom stroganoff vV

Indlian lentil dal with vegetables Vegan
Baby potatoes with sour cream and vegetables Vegan
Apple and bluckherry salad with vanilla Vegan

Crame brilée with meringues

Qur wine recommendations:
Sauvignon Blanc, Gonova at CHF 46.00 / Ampélos, Lake Neuchétel at CHF 53.00
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MENU SUGGESTIONS

WE RECOMMEND QUR SEASONAL LUNCH MENUS
Spring menu at 38.00 per person {availuble from 017 March to 317 May)

Mushroom terrine with herl oil

feals Vegetarian alternative
Pan-scared chicken thigh with red wine sauce Mediterrancan temato ragout
New potatocs with grocn asparagus and olives
(Groen asparagus Now potatocs

T

Strawberry mousse with rhubarb sauce

Qur wine recommondation: Pinot Noir de Salquenen AQC, Valals ot CHF 41.00

Summer menu at CHF 38.00 per person (ovailable from 017 June to 317 August)

Gazpacho with croutons

feals Vegetarian alternative

Pork steak with herb butter Fricd courgette frittars

Turmaric and Aubcrgine Couscous with tzatziki

Broceeli with almonds Turmeric and Aubcrgine Couscous

e

Grand Marnicr ice cream souffld

Qur wine recommendation: Compleo Cuvée Noire, Zurich at CHF 48.00

Autum menu at CHF 38.00 per person {ovailable from 017 September to 307 November)

Autumn salad with nuts, grapes and pomagrancte

wn Vegetarian alternative

Yonison stow with croutons and poarl onions Puff pastry croustade with mushroom sauce
Spatzli Spdatzli

Brusscls sprouts with chostnuts Brusscls sprouts with chastnuts

Red wing poar Red wing pear

e

Crame brilée with cinnamon and blucherry compote

Qur wine recommendation: Gigondas AC, Cuvée Tradition Cotes du Rhdne ot CHF 55.00

Winter menu at 38.00 per person {cvailable from 017 Dezember bis 29" February)

Vegetable tartare on toast with caper cream

e Vegetarian alternative
Braized beof in @ rich gravy Bean chilli with diced tofu
Sweet potato mash sweet potato mash

Glozed beans

e

Chocolate mousse on a mascarpone cream base

Qur wine recommendation: Das isch Lébe Tinta Barocca, Portugal at CHF 47.00
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COLD STARTERS CHF

ltalian salad 12.C0
with courgette, swect peppars, dricd tomatocs Vegan

GGardener’s salad .00
Leaf salad with carrot strips. cucumber and sweet corn vV

Kreuz salad 13.00
Leaf salad with shaved Berner cheese, apple cubes and croutons vV

Smoked salmon tartare on little gom lettuce 19.00
Beef tartare on little gem lettuce 19.00
Vegetable tartare on little gem lottuce Vegan 16.00C
SOUPS CHF
Swoct corn cream soup vogan available 5.00
Carrot ginger soup vegan available 2.00
Pumpkin cream soup with pumpkin sced cil vegan available 9.00
MAIN COURSES MEAT CHF
Pork Saltimbocea with sage and cured ham 30.00

with maraala jus
Glazed carrots

Pork fillot medallions 36.00
with Calvados sauco
Broceoli with almonds

Juicy veal cubes 38.00
with belotus cream sauce
Mixod vegotables

Suurce Mocke (pickled braised beof) 34.00
Broccoli with almonds

Roast beef (medium rarc) 42.00
with bearngise sauce
Mixced vegetables

Pan-scarcd chicken breast 33.00
with peppor sauce
Fresh Ratatouille

As a side dish, you may choose from:
Rice, bramata polenta, potato gratin, mashed potatoes, rosti, or pasta.
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MAIN COURSES FISH CHF
Poached pike-perch fillet on a bed of lecks 33.00
with saffron-white wine sauce
Rice
Mixed vogetables
VEGETARIAN / VEGAN CHF
Aubergine piccata with basil pesto 26.00
Roscrmary potatoes
Peperonata with fresh horbs
Fresh forest mushrooms stroganoff 26.00
with créme fraiche
Butter rosti
Vogotable curry Vegan 27.C0
Rice with herbs
Sliced soya stroganoff Vegan 29.00
Rosti
Broceoli
DESSERT CHF
Brénnti Créme (Caramel croam) 12.C0
Chocolate mousse garnishod with fruits 12.C0
Tiramisu garnished with fruits 12.C0
Panna cotta with raspbaorry coulis 12.C0
Qur speciality: Opfuchiicchli (fried apple rings) with vanilla sauce 1C.0GC
*Veogan desserts available on roquest
KONGRESS
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DRINKS

COLD DRINKS CHFE
Mincral water still or sparkling 11 8.50
Orange juice Tl 11.00
Apple juice 11 12.C0
Homemade iced tea with mint and lemon 11 12.00
Bottles 3,5 dI 4.90
Mincral watcer still or sparkling

Bottles 3,3 dl 4.90
Rivella red or bluc

Pcpsi, Pepsi Zoro

Ramsecicr swoot cider, Michel Schorle

Sinalco

Bottles 2 dl 4+.90
Schweppes Bitter Lomon

KINLEY Tonic Water

COFFEE AND TEA CHF
Coffee Créme 4+.50
Esprosso 4+.50
Couble Espresso 6.00
Cappuccing 5.10
Coffec with Milk 4.50
Tea 4.50
BEER

Bottle 3,3 d

Gurten Bére Geld (ol .2 %) 4.90
Gurten Zdhringer Ambaor Vol b4 %) .50
Feldschlésschen Dunkel Brung  (dol. b, %) L4.20
Valaisanna Pale Ale {Yol. 0.2 %) 6.50
Valaisanne Zwickel ol b4 %) .50
Feldschldsschen alcohol-frac (ol = 0.6 %) 4.70
Valoisanne aleohol-frog Vol 0,09 5.20
Bottle5 dI

Schneider Weisse {ol, b4 %) 7.30
APERITIF

Matte Apérosenza — the non-aleoholic aperitif from the Bernese Matte Distillery 1l LC.0C
Bittcrness of gentian mects fresh citrus notes, refined with thyme and rosemary

Aperol Spritz — Sparkling. fruity, summcry 1l 45.00

A refreshing ltalian classic with a bright orange colour

—

Fruit bowl with or without alcohal |

Al prices ars in THE and ircluse VAT,

30.00/25.00
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