
ARTY MENU
CHF 65.-

 
Jerusalem artichoke velouté flavored with truffle oil

 
* * *

 
Red Label salmon, mashed carotts with ginger, 

mini leeks and candied grapes
 

* * *
 

Finger chocolate cake 
and nougat

 

END OF YEAR BANQUET MENUS

A  u n i q u e  m e n u  f o r  a l l  g u e s t s .  
A  v e g e t a r i a n  a l t e r n a t i v e  c a n  b e  p r o p o s e d

C o n t a c t  :  P i e r r e  M a l o c h e t ,  E v e n t  m a n a g e r  
 T e l  :  +  4 1  2 2  5 4 4  6 6  7 2  /  p m a l o c h e t @ m a n o t e l . c o m



COSY MENU
CHF 75.-

 
Roasted parsnip with cajun spices, 

mashed and crispy parsnip
 

* * *
 

Duckling breast, mashed pumpkin, mushrooms 
and grenaille potatoes, honey and lime sauce 

 
 * * *

 
Matcha tea and  yuzu finger cake, red fruits coulis 

A  u n i q u e  m e n u  f o r  a l l  g u e s t s .  
A  v e g e t a r i a n  a l t e r n a t i v e  c a n  b e  p r o p o s e d

C o n t a c t  :  P i e r r e  M a l o c h e t ,  E v e n t  m a n a g e r  
 T e l  :  +  4 1  2 2  5 4 4  6 6  7 2  /  p m a l o c h e t @ m a n o t e l . c o m



TRENDY MENU
CHF 85.-

 
Terrine of duck foie gras and mango jelly, mango and passion fruit tartare

or
Scallops carpaccio flavored with citrus

 
* * *

 
Pan fried cod fish, grilled cauliflower, mashed spinach and acidulous mussels,

shellfish sauce
or

Grilled beef fillet with truffle juice, roasted mini carrots and mashed parsnip
 

* * *
 

Kalamansi citrus cake
or

Chocolate fondant, vanilla ice cream

A  u n i q u e  m e n u  f o r  a l l  g u e s t s .  
A  v e g e t a r i a n  a l t e r n a t i v e  c a n  b e  p r o p o s e d

C o n t a c t  :  P i e r r e  M a l o c h e t ,  E v e n t  m a n a g e r  
 T e l  :  +  4 1  2 2  5 4 4  6 6  7 2  /  p m a l o c h e t @ m a n o t e l . c o m


