


Castellans leaf salad | organic egg | radishes | datterini tomatoes | pine kernels
Meditarranes majoran-dressing or honey-ginger-dressing

Cold watermelonen gazpacho | feta cheese | pistachio

Argentinian beef empanadas | chimichurri sauce

Whole ovenbaked sea bream | andalusian pisto vegetables | mojo verde | patatas bravas
Grilled corn poulard | lemon aioli | bomba rice

Tagliatelle | carrot pesto | burrata | pine nuts | chervil

Basque cheesecake | gruyere double cream

Homemade ice cream or sorbet | daily selection



Greek salad | paximadi bread | kalamata oliven | peppers | tomatoes | capers
Carrot-coconut soup | saffron | shrimp screwer

Patatas bravas | lime aioli | sriracha mayonnaise

Grilled sea bass slice 2009 | pea salad | white wine sauce | bomba rice
Ojo de agua ribeye steak 2509 | pink pepper | rosmary | sweat potato chips

Homemade potato Gnocchi | manchego cheese sauce | truffle | caramelized hazelnuts

Thomas Tiramisu | coffee ice cream | mascarpone foam | homemade almond biscuit

Greek yogurt & lemon thyme parfait | apricot



Greek salad | paximadi bread | kalamata oliven | peppers | tomatoes | capers
Baked Langoustines | sriracha Mayonnaise | guacamole

Patatas bravas | lime aioli | sriracha mayonnaise

Pimientos del padron | maldon Salt | black olive powder

Argentinian beef empanadas | chimichurri suace

Grilled rack of lamb | Garlic | fava bean puree

Fried octopus tentacles | pepperoni sauce | chimichurri sauce

Homemade potato Gnocchi | manchego cheese sauce | truffle | caramelized hazelnuts
Secreto iberico 24-hour sous vide | chimichurri sauce

Black bomba rice | grilled vegetables

Thomas Tiramisu | coffee ice cream | mascarpone foam | homemade almond biscuit
Greek yogurt & lemon thyme parfait | apricot

Basque cheesecake | gruyere double cream

Seasonal fruit salad | tonka beans

Homemade ice cream or sorbet | daily selection



capacity for up to 16 people

privat dinners und meetings
tailor-made catering

state-of-the-art technology

We look forward to your enquiry

Andre Urban

Groups & Events Sales Manager
Tel.: +41 79 797 80 81
events.neuesschlosszurich@arabella.com




