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All prices include 8.1% VAT. 

Aperitif – canapés 

How many canapés are counted per person? 

Short aperitif before a meal 2 - 3 canapés 

Long aperitif before a meal 3 - 5 canapés 

Aperitif only at non-meal times 6 - 8 canapés 

Aperitif only at main meal times 8 - 12 canapés 

 

Favourite snacks & delicacies from the bakery 

Homemade nut mix per 100g CHF 8.90 
(1kg nut mix = approx. 20 portions of 50g each) per Person  ca. CHF 4.45  
 

Basler Sunnereedli with salt and caraway seeds per 100g CHF 12.90 
(1kg Sunnereedli = approx. 25 portions of 5 pieces each) per Person  ca. CHF 5.16 
 

Puff pastry per 100g CHF 19.50 
(1kg puff pastry = approx. 40 portions of 25g each) per Person  ca. CHF 4.88 

 
Bacon or olive gugelhopf per 100g CHF 9.50 
(1kg Gugelhopf = approx. 20 portions of 50g each) per Person  ca. CHF 4.75 
 

Pretzel dumplings with butter, ham, salami, cheese, tuna per piece CHF 4.50 

 

Small ham croissants per piece CHF 4.50 

 

Small recent Chäschüechli per piece CHF 4.50 

 

Marinated olives per person CHF 5.00 

 

Grana Padano per person CHF 7.00 

 

Wheat tortillas with various fillings per piece CHF 2.50 
Smoked salmon & cream cheese / rocket & mozzarella / raw ham & dried tomatoes / chicken &avocado 
Sales unit 12 pieces per filling 
 

Tramezzini sandwiches Sales unit 16 pieces per filling 
Dried tomato - mozzarella - basil / 

Thon mousse / egg salad / herb cream cheese per piece CHF 2.80 
 

Smoked salmon and horseradish cream / Roast beef - tartar sauce / Vitello Tonnato 

Free range ham - rocket salad per piece CHF 3.50 
 

Sweets from the bakery (at least 12 pieces per flavour) 

Lemon curd tart per piece CHF 3.00 

Brownie cube per piece CHF 3.00 

Fresh fruit salad per person CHF 3.50 



 

All prices include 8.1% VAT. 

Warm canapés (at least 12 pieces per type) 

25 espresso cups with your favourite soup (according to season)  CHF 38.50 

Egliknusperli in batter (approx. 30g) with tartar dip per 10 pieces CHF 40.00 

Mini vegetable spring rolls with sweet chilli dip per 10 pieces CHF 35.00 

Mini Sausage auf Champagnerrisotto per 10 pieces CHF 65.00 

Meat balls (beef) with BBQ sauce per 10 pieces CHF 40.00 

Chicken nuggets with BBQ sauce per 10 pieces CHF 40.00 

Giant prawn in a potato coating with sweet chilli sauce per 10 pieces CHF 65.00 

  



 

All prices include 8.1% VAT. 

Aperitif packages 

In conjunction with lunch or dinner 

„Welcome Drink” per person CHF  12.00 

 1 glass of white house wine, mineral water or orange juice  

 Basler Sunnereedli 

  

"Apéro" for approx. 30 minutes per person CHF 18.00   

 White house wine, mineral water and orange juice  

 Basler Sunnereedli  

 

"Prosecco aperitif" for approx. 30 minutes per person CHF 22.00 

 Prosecco, mineral water and orange juice  

 Basler Sunnereedli & homemade nut mix 

 

Also available without subsequent lunch or dinner  

"Swiss aperitif" for 30 minutes per person CHF 28.00 

 Swiss white wine, mineral water and orange juice 

 Two mini silserli with ham, salami and cheese 

 Two ham croissants and our homemade nut mix  

 

"Mediterranean aperitif" for 30 minutes per person CHF 36.00 

 

 Prosecco, mineral water and orange juice 

 One tramezzini sandwich each with vitello tonnato / rocket & Parma ham 

 Marinated olives and pieces of Grana Padano 

 

"Champagne aperitif" for 30 minutes per person CHF 55.00 

 

 Champagne Mandois 1er Cru Blanc de Blanc, mineral water and orange juice 

 Two tramezzini - sandwich with smoked salmon on horseradish butter / roast beef and tartare 

 Puff pastry 

  

"Basler-Apéro" for 30 minutes per person CHF 35.00 

 Regional white wine, mineral water and orange juice 

 Two rolls with smoked salmon, two Chäschüechli and Basler Sunnereedli  



 

All prices include 8.1% VAT. 

Cocktails 

Whether it's a habilitation ceremony, lunch buffet, funeral, wedding, birthday or even a company event. 

Many of these occasions are now celebrated as an informal "Apéro Riche". 

The following packages correspond to a full catering as with a multi-course menu, with the difference that 

the food is served in an informal "stand-up party atmosphere". 

Cocktail arrangements are possible for groups of 30 or more 

The prices quoted include all the snacks listed, which are served in several stages. Cold snacks are 

already laid out in buffet form when the guests arrive.The hot snacks and desserts are served in small 

bowls by our service staff at a later stage or presented as a buffet. We will be happy to advise you on the 

ideal type of service to suit your event, the number of people and the time frame you have available. 

"Swiss cocktail buffet" 

Start 

Pastry baskets with bacon plait, twisted bread (light & dark) 
Cold platters with cured ham, bresaola and roast beef 
House pâté with Cumberland sauce and celeriac salad 

Platter of Swiss cheese from Jumi-Versum 
Mixed mini silserli with ham, salami, tuna and butter 

 

Warm dishes 

 

Salmon Basel style | Hörnli & G'Hackts 
Egliknusperli and tartar sauce 

Chicken nuggets and BBQ sauce 
 

Sweet ending 

 

Lemon curd tart | Brownie cubes 
Fresh fruit salad | Macarons 

 
 

Cocktail buffet complete CHF 75.00 per person (corresponds to a full board) 

Reduced cocktail buffet CHF 59.00 per person (1 dish less per course) 

Snack buffet CHF 49.00 per person 

(two dishes less per course / buffet combined with hot/cold/sweet)  



 

All prices include 8.1% VAT. 

"Mediterranean cocktail buffet" 

 

Start 

Bread mix, Barmettler rolls with raw ham and salami 

Marinated olives & Grana Padano 

Tramezzini with rocket and free-range ham / Vitello Tonnato  

Tortillas filled with chicken and avocado 

 

Warm dishes 

Seasonal risotto (e.g. with pumpkin) 

Seasonal ravioli (e.g. asparagus) 

Giant prawn in a potato coat and sweet chilli sauce 

Chicken on polenta 

Meat balls on mashed potatoes 

 

Sweet ending 

Tiramisu in a glass 

Panna cotta with seasonal fruit coulis 

Lemon curd tart 

Fruit platter 

 

Cocktail buffet complete CHF 75.00 per person (corresponds to a full board) 

Reduced cocktail buffet CHF 59.00 per person (1 dish less per course) 

Snack buffet CHF 49.00 per person  

(two dishes less per course / buffet combined with hot/cold/sweet) 

 

 

 

 

 

 

We are happy to provide you with information about allergens in the dishes, please contact us! 

If possible, we use Swiss meat. We can provide you with a detailed declaration close to the event on 

request. 


