Zum See Catering

Homemade dishes, deliverd to your door.
Prepared under the guidance of the Head Chef Max Mennig of the Restaurant Zum See.

Everything will be ready to pop in the oven at your convenience.
Minimum order 100CHF (24h notice required)
Delivery Charges 30CHF

Select a maxium of two starters, one main and two desserts.

Choose your wines from our seleceted wine list (24h notice required)

Starters Price per person
Marinated fresh goat cheese with green salad 10.00

Barley soup 7.50
Fishsoup (made of fresh mussles and fish) 15.00
Smoked salmon with Toasts 15.00
Terrine de foie gras served with brioche 25.00

Main Courses Price for 6 people
Beef Filet Stroganov with homemade Tagliatelle 210.00
Cornfed chichenbreast with vegetables and gratin 180.00

Red thai curry with prawns and vegetables and rice 210.00

Beef Lasagne with green salad 150.00
Desserts

Chocolate Mousse 9.00

Panna cotta with mixed berries 9.00
Apfelstrudel with vanilla sauce 9.00
Chocolate Cake ,,Sacher* 7.00

Other homemade extras...

Homemade jam (blueberries, mixed berries or apricot) 7.00each
Homemade Meringues (4 pieces) 5.00per bag
Zum See Salad dressing (1/2 litre) 12.00per bottle

Special evenings at the restaurant Zum See on Thursday night!

Fondue Chinoise 75.- per Person
Please book your table as soon as possible to make sure you have a space!

THIS MENU IS A SAMPLE MENU ONLY
AND IS SUBJECT TO CHANGE ACCORDING TO THE SEASON

Contact

Marion Mennig: +41 (0) 79 737 95 91

Email: chalet.altesse@gmail.com
info@zumsee.ch




