
APPETIZER AND MENU SUGGESTIONS FOR BANQUETS

AND SEMINARS, 01ST APRIL UNTIL 30TH SEPTEMBER 2019

Dear Conference and Banquet Guest,

Thank you very much for your interest in organizing an event at the Hotel Metropole in the heart of 
Interlaken.

Please find attached our appetizer and menu suggestions, which are available for groups of 10 or 
more people. You may create your own menu by choosing from the dishes being listed. We kindly ask 
you to choose one menu for the entire group.

We are happy to cater to your individual needs if you should not find anything suitable. You may also 
indicate to us your budget range and we will come up with some reasonable suggestions. Please do 
not hesitate to contact us in case you would like some personal support in planning your event. Just 
give us a call to make an appointment. Of course, we are also open to suggestions for your table 
decorations and the design of your menu card.

We are offering a discount of 5% for a 3- or 4-course menu (same menu for all guests), and for a 
5-course menu we grant 10 % off the regular rates. On request, we offer a second serving (surcharge 
is 25% of the main corse price) for the main course. If you prefer to have a choice for several courses, 
we suggest our Speciality Restaurant Bellini or our banquet rooms on the first floor due to logistical 
reasons.

We are looking forward to welcoming you at our hotel and to making your event an unforgettable 
experience.

 Jan Reimann  Jörn Schröder
 Executive Chef  Restaurant Manager
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APPETIZER AND LUNCH BUFFET SUGGESTIONS

PUNCH

-Seasonal fruit punch with Prosecco CHF 22.00 per litre
-Seasonal fruit punch alcohol-free CHF 18.00 per litre

CANAPÉS

FISH
-Tatar of smoked trout fillet with herbs and olive oil CHF 1.50 per piece
-Smoked Irish salmon with horseradish and capers CHF 2.00 per piece
-Caviar with sour-cream and butter CHF 7.50 per piece

MEAT
-Chicken breast on marinated mango brunoise with chili CHF 1.50 per piece
-Medium rare veal roast with tuna sauce CHF 1.50 per piece
-Air-dried ham with Guacamole CHF 1.50 per piece
-Salami with cucumbers CHF 1.50 per piece
-Beef tatar Metropole style CHF 2.00 per piece

VEGETARIAN
-Vegetable tatar with garlic sauce CHF 1.50 per piece
-Dried tomato mousse with olive and capers CHF 1.50 per piece

One piece is 1/4 toast. The prices are available from 8 pieces per kind.

APPETIZER SNACKS

Marinated green and black „Ceposa“ olives (2 small bowls à approx. 75g) CHF 7.00   per portion
Sticks of seasonal vegetables
with cocktail sauce and herb sauce with curd from 10 small glasses CHF 0.50   per glass
Puff pastry  CHF 1.00  per piece
Mini pizzas  CHF 1.00  per piece
Cheese tarts  CHF 1.50  per piece
Freshly baked ham croissants  CHF 2.00  per piece

>> We recommend 6 pieces of snacks per half an hour cocktail time.
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OUR APPETIZER AND LUNCH BUFFETS

ITALIAN APPETIZER BUFFET CHF 19.50 per person
Grissini wrapped with air-dried ham (2 pieces)
Bruschetta with tomatoes, garlic and bresaola (2 pieces)
Tiger prawns wrapped in crispy potato batter with garlic sauce (2 pieces)
Salami and olive skewer (2 pieces)
Small antipasti skewer with grilled vegetables and mozzarella (2 pieces)
Parmesan pieces (3 pieces)

RUSTIC APPETIZER BUFFET CHF 19.50 per person
Meat and cheese platters with butter plait

SWISS APPETIZER BUFFET CHF 20.50 per person
Local cheese slices (3 pieces)
Puff pastry pillows with mousse of smoked trout (2 pieces)
Bruschetta Ticino style with air-dried ham (2 pieces)
Rolls of Grison air-dried meat stuffed with cream cheese on baguette slices (3 pieces)
Freshly baked ham croissants (2 pieces)
Warm cheese tarts (2 pieces)

ASIAN APPETIZER BUFFET CHF 22.50 per person
Vegetarian spring rolls (2 pieces)
Deep-fried shrimps with sweet-chili sauce (2 pieces)
Chicken curry dumplings with spicy sauce (3 pieces)
Smoked salmon Tatar with wasabi on toast (2 pieces)
Fish burger fried in sesame with pineapple chutney (2 pieces)
Fried and marinated chicken skewer with peanut sauce (2 pieces)
Fried and marinated beef skewer with soya sauce (2 pieces)
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CLASSIC APPETIZER BUFFET (CANAPÉS) CHF 22.50 per person
Beef tatar Metropole style (2 pieces)
Air-dried ham with guacamole (2 pieces)
Smoked Irish salmon tatar with horseradish foam and capers (2 pieces)
Medium rare veal roast with tuna sauce (2 pieces)
Chicken breast on marinated mango cubes with chili (2 pieces)
Freshly baked ham croissants (2 pieces)
Salami with pickled cucumbers (2 pieces)

LUNCH BUFFET WITH SMALL SANDWICHES CHF 27.00 per person
Salty
Wheat bread stuffed with dried tomato mousse and salami (3 pieces)
Bread shoemaker style stuffed with Brie de Valle d’Arve and figs (2 pieces)
Bread forester’s style stuffed with Grisons air-dried ham
and Cavaillon melons (2 pieces)
Potato bread stuffed with smoked salmon Tatar and cucumbers
on dill and mustard sauce (3 pieces)

Sweets
Cookies
Brownies (2 pieces)
Small slices of puff-pastry filled with vanilla cream (2 pieces)
Pineapple salad with mint

WORLD TRIP APPETIZER BUFFET (APÉRO RICHE) CHF 30.00 per person
Vegetarian spring rolls (2 pieces)
Deep-fried shrimps with sweet-chili sauce (2 pieces)
Smoked salmon tatar with wasabi (2 pieces)
Canapé with beef tatar Metropole style (2 pieces)
Canapé with chicken breast on marinated mango brunoise with chili (2 pieces)
Bruschetta with tomatoes, garlic and breasola (2 pieces)
Salami and olive skewer (2 pieces)
Small Antipasti-vegetable skewer with mozzarella (2 pieces)
Local cheese slices (3 pieces)
Freshly baked ham croissants (2 pieces)
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LUNCH BUFFET CHF 42.00 per person

Cold buffet 
Shrimp mousse in a smoked salmon coat on mango (1 piece)
Boiled-beef salad on prosecco sauce
Cheese mousse in a nut coat (2 pieces)
Vegetable sticks with herb curd

Pastry
Focaccia with rosemary
Cheese tartlets with leek (2 pieces)

Hot buffet
Small beef hamburger (2 pieces)
Shrimps in a crispy potato coat (3 pieces)
Chicken satay with peanut sauce (3 pieces)
Deep-fried fillets of perch on Tatar sauce

Sweets
Fruit tart in season (2 pieces)
Chocolate truffle cake (2 pieces)
Cookies

Due to the complexity of this lunch buffet the above mentioned price is valid from 20 persons. 
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MENU SUGGESTIONS

COLD STARTERS

Mixed salad CHF 9.00
****
Chicken galantine with fruity melon chutney and salad bouquet CHF 14.00
****
Tatar of smoked Irish salmon and marinated cucumbers and dill mustard sauce CHF 17.00
****
Carpaccio of local beef with Parmesan and native olive oil CHF 19.50
****
Tuna with oregano on celery and mango chutney CHF 22.00
served with small mediterranean salad 

WARM STARTERS

Potato gnocchi with tomatoes CHF 14.00
****
Lemon risotto with Mascarpone CHF 15.00
****
Stew of sliced rabbit Norman style CHF 19.00
****
Pigeon breast baked in filo pastry with black truffels on lentil salad CHF 21.00
****
*) Sautéd slipper lobster tail with champagne risotto on lobster bisque CHF 22.00
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SOUPS

Soup of the day CHF 8.00
****
Clear beef soup with herb pancake strips CHF 9.00
****
Tomato cream soup with basil dumplings CHF 12.00
****
Clear ox-tail soup with oxtail cubes and vegetable brunoise CHF 13.00
****
Green asparagus soup with coconut milk and vanilla CHF 14.00

MAIN COURSES - BEEF

Stewed beef shoulder Burgundian style CHF 32.00
served with mashed potatoes and stewed seasonal vegetables
****
*) Sliced double sirloin steak on bearnaise sauce and red-wine reduction CHF 42.00
served with potato gratin and stewed cherry tomatoes
****
*) Whole roasted local beef fillet with gravy of duck liver and truffles, CHF 64.00
served with potato tart and summer vegetables

MAIN COURSES - VEAL

White veal stew served with mashed potatoes and stewed vegetable strips CHF 34.00
****
Sliced veal Zurich style served with crispy roesti (hash browns) CHF 36.00
and seasonal vegetables
****
In oven prepared medium rare rib eye of veal on tarragon gravy CHF 42.00
served with thin saffron noodles
and sautéd caramelized chicory
****
Fillet of local veal wrapped in herbs on creamy morel sauce CHF 51.00
served with fried potatoes and stewed root vegetables
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MAIN COURSES - PORK

Roast of neck of pork on Pommery mustard sauce CHF 23.00
served with potato croquettes and glazed carrots
****
Sliced pork on creamy mushroom sauce CHF 25.00
served with noodles and mixed vegetables 
****
Oven-roasted loin of pork in its own gravy CHF 28.00
served with mashed potatoes and seasonal vegetables
****
Whole roasted fillet of pork from Habkern in Calvados gravy  CHF  38.00
served with potatoes Berny style and bean bunch with bacon

MAIN COURSE - LAMB

*) Loin of lamb from Emmental roasted with limes and parsley in savoury gravy CHF 48.00
served with polenta sticks Ticinese style and peperonata

MAIN COURSE - GAME

*) Whole roasted saddle of young venison with herbs and Barolo sauce CHF 41.00
served with spinach spätzli and summer vegetables

MAIN COURSE - CHICKEN

Breast of chicken from Aargau stuffed with morels and herbs CHF 30.00
served with Sherry sauce, saffron noodles and summer vegetables
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MAIN COURSES - VEGETARIAN

Aubergine piccata with spaghetti on tomato sauce CHF 23.00
****
Mixed deep-fried vegetables in tempura pastry CHF 25.00
with garlic mayonnaise and fried potatoes
****
Quorn escalope on red curry sauce CHF 26.00
served with rice and Asian vegetables

MAIN COURSES - FISH AND SEAFOOD

Poached fillet of trout on Noilly Prat sauce  CHF 32.00
served with leaf spinach and rice
****
Deep-fried fillet of perch in tempura pastry on Tatar sauce CHF 36.00
served with chive potatoes and leaf spinach
****
Sautéd fillet of pike-perch on creamy Savoy cabbage with truffle CHF 39.00
served with potatoes Parisian style and red-onion confit
****
*) Sautéd tiger prawns Provence style CHF  39.00
served with white-wine risotto and ratatouille

MEAT AND FISH DECLARATION

Chicken | Veal | Pork | Beef | Sausages | Lamb - Switzerland
Rabbit - Switzerland | Hungary

Pike-perch | Perch - Poland
Trout - Germany | Poland 

Tiger prawns - Vietnam
Young venison - Austria

Caviar - Italy 
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DESSERTS

Saisonal fruit sorbet with alcohol CHF   9.00
****
Apple-juice cream with white-wine bretzel CHF 10.00
****
Strawberry ice-mousse with peppermint sorbet CHF 12.00
****
Cake of passionfruit mousse with raspberry sauce CHF 13.00
and caramel ice-cream
****
Apple pie with vanilla ice-cream and almond sauce CHF 14.00
****
Caramelized pineapple with sour-cream ice-cream CHF 14.00
and coconut blancmange (pudding)
****
Cheese selection (5 kinds) served with Valais rye bread CHF 15.00
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OUR BUFFET SUGGESTIONS

MEDITERRANEAN BUFFET

STARTERS
Fresh melon with air-dried ham
Grilled vegetables in olive oil
Tomato and mozzarella salad, vitello tonnato
Cold meat platter with coppa, salami,
mortadella and pancetta
Octopus salad, range of fresh salads

SOUP
Minestrone

MAIN COURSES
Veal shoulder, loin of pork
and whole roasted chicken with rosemary gravy
Rabbit goulash with carrots and prunes
Polenta and ratatouille
Deep-fried calamari with garlic sauce
Spaghetti, penne and ravioli 
with tomato-, pesto- and gorgonzola sauce

DESSERTS
Tirami-sù, panna cotta, panettone
Fruit salad with Maraschino
Cold zabaione cream in glasses
Lemon pie, custard Catalanian style
Choice of ice-cream with whipped cream
Small Italian cheese platter

CHF 75.00 from 40 persons

4 REGIONS BUFFET

WESTERN SWITZERLAND
White radish salad, iceberg salad,
Smoked fish, Papet Vaudoise 
(poached sausages, leek and potato dish)
Fillets of pollan Neuchâtel style, pilaf rice and spinach

TICINO
Sweetcorn salad, lamb’s lettuce, Rabbit terrine
Roasted lamb’s leg, polenta
Risotto with grappa

CENTRAL SWITZERLAND
Carrot salad, lettuce
Platter Bernese style (boiled beef, pickled bacon,
tongue sausage, bone-marrow, beans and boiled 
potatoes), Lamb stew Emmental style

EASTERN SWITZERLAND
Beetroot salad, Salad brewery style
Grison‘s barley soup
Sliced veal Zurich style, roesti (hash browns)
Perch fillets Rhyspitz style, pilaf rice
Olma bratwurst

DESSERTS
Meringues with whipped cream,
Kirsch cake Zug style, Grison‘s nut cake
Zabayone cream, caramel custard with tuile
Warm blueberries, vanilla ice-cream
Cherry compote
Swiss cheese platter with pear bread

CHF 75.00 from 40 persons
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*) CLASSIC BUFFET

STARTER BUFFET
Salmon Bellevue style, smoked salmon
Marinated salmon, horseradish mousse and
honey mustard sauce, tiger prawns, lobster and 
spiny lobster, shrimp cocktail,
Russian sauce, cocktail sauce and mayonnaise
Fish terrine, choice of terrines, pâtés 
and galantines, Waldorf salad
Cumberland sauce and cranberry mousse
Platter of melon, Parma ham and
air-dried Grison meat, garnished turkey, 
cold roast

SERVED MAIN COURSE
Whole roasted fillet of beef on red-wine sauce
with mashed potatoes with truffles
and vegetable bouquet

DESSERT BUFFET
Crema Catalana
Chocolate mousse
Caramel custard 
Apple pie with vanilla sauce
Choice of fruit tarts
Meringues with whipped cream
Fruit salad
Pineapple with kirsch
Choice of ice-creams
Hot chocolate sauce and hot berries
At the buffet flamed pancakes
Friandises

CHF 135.00 from 50 persons

BRUNCH

COLD BUFFET
Air-dried meat and terrine
Smoked salmon, pepper mackerels, fish terrine
Moulded ham, cold meat and salami
Five kinds of cheese, tomato and mozzarella
Fruit, fruit and plain yogurt
Birchermuesli, Frosties, Cornflakes
Choco flakes and muesli mix
Melon wedge, lemon wedge, olives, capers
Horseradish mousse, walnuts, mixed pickles

BREAD
Züpfe (butter bread), special bread, rolls, croissants

SALAD BUFFET
Five kinds of vegetable salads 
Four kinds of lettuces
Italian and French salad dressing
Balsamico vinegar, olive oil, croutons
Minced hard-boiled egg

DRINKS
Orange, apple, grapefruit and tomato juice 
1 glass prosecco, coffee, espresso or tea  
(no coffee specialities)

WARM BUFFET 
Chipolata, bacon, scrambled eggs, boiled eggs
Soup of the day
Roastbeef, meat-loaf, whole chicken
Gravy and cream sauce
Fish fillet on herb sauce
Potato gratin, rice, assorted vegetables

DESSERT BUFFET
Choice of ten different desserts

CHF 45.00 from 20 persons
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