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KONGRESSE-HOTEL-SEMINARE

,Dine around" - the SEEDAMM PLAZA special!

Depending on your wishes and on the number of guests, we serve four to six courses with beverages -
every one of them in another locality in the SEEDAMM PLAZA. Thanks to the many interesting nooks
and crannies and the generous layout of our house, we can offer a "Dine around” from 16 to 80 people.
A short trip with three courses can be done for up to 120 persons.

Included:

Top-Menu (the courses are commented by the executive chef)
Choice of apposite vines and beverages

Competent guided tour

Furnishing the different localities

Decoration for the different rooms
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Dine around suggestions

4 course menu
CHF175.- per person, including all beverages

Menu Beverages

Choice of apero savories White wine (Pinot Grigio, Italy)
Orange juice and mineral water
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Maki and Nigiri sushi with soy sauce, ginger, Kirin beer, Sake, green tea

Wasabi and mini springrolls
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Field salad with sliced and smoked lamb fillet White wine

with parsley vinaigrette (Wangner Chardonnay, Switzerland)
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Rib eye of veal with thyme sauce Red wine

Potato gratin, glazed carrots and spinach (Cabernet Sauvignon McManis, California)
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Grand Cru chocolate tart with vanilla ice cream Sweet wine

and marinated fruits Coffee, tea
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5-course menu
CHF189.- per person, including all beverages

Menu
Choice of apero savories
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Maki and Nigiri sushi with soy sauce, ginger,
Wasabi and mini springrolls

Xk %k

Vanilla apple carpaccio with filled poultry rolls,
poppy seed oil and melon cubes

Xk %k

Surprise in the kitchen
Xk %k

Whole roasted veal steak (CH)

with sauce from wild mushrooms, lye bread creation

and seasonal vegetables
Xk %k

Baked hazelnut pudding
with sour cream ice cream and fresh pineapple

6-course menu
CHF 215.- per person, including all beverages

Menu
Choice of apero savories
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Sushi and Sashimi mit soy sauce, ginger,
Wasabi and mini springrolls
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Veal carpaccio and tartar from Graved salmon
with olive vinaigrette and Brioche bread
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Oxtail soup with crispy ox ravioli
Xk %k

Surprise in the kitchen
Xk k

Grilled and poached beef fillet
with port wine sauce, potato gratin,

grilled courgettes, broccoli and vine tomatoes
Xk %k

LSurprise® Dessert

Beverages

White wine (Chardonnay, Switzerland)
Orange juice and mineral water

Kirin beer, Sake and green tea

White wine (Sauvignon Blanc, Chile)
(at the "Down Under"- Room we serve Chardonnay)

Red wine (Ripasso Campofiorin, Masi, Italy)
Mineral water

Sweet wine
Coffee, tea

Beverages

White wine (Chardonnay, Switzerland)
Orange juice and mineral water

Kirin beer, Sake and green tea

White wine (Riesling Spatlese, Germany)

Mineral water

Mineral water

Red wine (Rioja, Spain, Magnum bottle)
Mineral water

Sweet wine
Coffee, tea

The beverages are upon to the desert included in the price. Gladly we arrange you however also your
personal menu. Please feel free to contact us at any time. We are looking forward to welcome you!

The SEEDAMM PLAZA-Team
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