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Rue du bourg 29
CH 1663 Gruyères 

Suisse
+41(0)26.921.24.24

info@hoteldeville.ch

Company:

Contact Name:

Email:

Mobile Phone:

Event Date:

Number of Guests:

Menu Number (single menu for all guests): Number of

Drivers (Complimentary):

Billing:

 MENU 
PROPOSAL

CUSTOMER CONTACT

30

Louchtan SA -Route de la cité 95 -1663 Gruyères 

100% WIR possible

DATE & SIGNATURE                                             

          TERMS & INFORMATION           

 ANY COMMENTS                      

KITCHEN OPEN 
11:30 AM – 9:00 PM

YEARS AT YOUR SERVICE

NON-STOP – 7 DAYS A WEEK

HÔTEL DE VILLE***

FREE WI-FI

COMPLIMENTARY DRIVER/GUIDE SERVICE

FREE PARKING
Bus parking at the entrance to the village

Seminars, groups, aperitifs, cocktails, banquets

DID YOU ENJOY YOUR EVENT?

We would be delighted if you could
take a few minutes to leave us a

review.

See you soon !

WE LOOK FORWARD TO WELCOMING 
YOU BACK.

SEVERAL PRIVATE ROOMS

Accessible elevator and restrooms The hotel requires notification of the expected number of

participants for conferences and banquets no later than 72

hours (3 business days) prior to each event.

Billing is based on this number of people or on the actual

number of participants, should it exceed the previously

confirmed figure. 

After reviewing the terms and conditions, please return this

completed document to us as a scan, including your menu

choice for all guests.

UP TO 240 PEOPLE, 7 DAYS A WEEK



MENU 2

Quiche, salad
***

Smoked Ham, Sausage and
bacon Cabbage and plain

potatoes 
***

Meringue and Gruyère
double cream

 
CHF 32.-

NUMBER OF PEOPLE:

Menu 1

Gruyère salad
***

Roast veal
Vegetables and

Mousseline potatoes
***

Meringue and
Gruyère double cream

CHF 32.-

NUMBER OF PEOPLE:

Menu 3

Vigneron-style pâté, salad
***

Pork filet mignons 
With mushrooms 
Potatoes kibble 

***
Meringue and Gruyère

double cream

CHF 35.-

NUMBER OF PEOPLE:

Set menu for all guests (excluding allergies)



MENU 5

Mixed salad
***

Homemade rösti
Bacon, onions

***
Meringue with Gruyère double

cream

CHF 28.-

NUMBER OF PEOPLE:

MENU 4

Mixed salad 
*** 

Gruyère trout fillets, meunière
style, with vegetables and plain

boiled potatoes 
*** 

Meringue, Gruyère double cream

CHF 32.-

NUMBER OF PEOPLE:

MENU 6

Mixed salad
***

Roast beef lardé (bacon)
Vegetables and potatoes plain

***
Meringue with Gruyère double

cream

CHF 28.-

NUMBER of PEOPLE:

Set menu for all guests (excluding allergies)

MENU 7

Country-style terrine
***

Chicken fillet with Gruyère sauce,
vegetables, and rice

***
Meringue with Gruyère double

cream

CHF 28.-

NUMBER of PEOPLE:

MENU 10

Dried meat
***

Moitié-moitié fondue
Bread and potatoes
Onions and pickles

***
Raspberries and Gruyère 

double cream

CHF 46.-

NUMBER of PEOPLE:

MENU 11

Dried meat
***

Raclette
Potatoes

Onions and pickles
***

Raspberries and Gruyère 
double cream

CHF 46.-

NUMBER OF PEOPLE:

MENU 8

Green salad and Malakoff
***

Beef roulade in sauce, vegetables,
and buttered pasta

***
Meringue with Gruyère double

cream 

CHF 28.-

NUMBER of PEOPLE:

MENU 9

Mixed salad
***

Alpine-style macaroni
with cheese and ham

***
Meringue with Gruyère double

cream

CHF29.-

NUMBER OF PEOPLE:

MENU 12

Mixed salad
***

Roast pork with Mushrooms
Vegetables and muslin potato

***
Meringue and Gruyère

double cream

CHF 26.-

NUMBER OF PEOPLE:



To celebrate our 30th anniversary in 2027, we are pleased to offer free parking for your

coaches. Simply fill out the attached form with your menu choice(s) and return a scanned

copy to us at info@hoteldeville.ch

                            Complimentary parking ticket for buses/coaches on the day 

                            of the event to be collected from l’hotel de Ville*** in Gruyères                          

MENU 14 VÉGÉ 

Mixed salad
***

Vegetarian macaroni with cream
and Gruyère cheese

***
Meringue and Gruyère

double cream

CHF 28.-

NUMBER OF PEOPLE:

MENU 13 VÉGÉ 

Green salad with Gruyère
***

Organic vegetable cutlet
Vegetables and rösti patties

***
Meringue and Gruyère

double cream

CHF 26.-

NUMBER OF PEOPLE:

MENU 15 

Mushroom puff pastry 
*** 

Beef fillet, café de Paris Légumes
and Gratin Dauphinois 

*** 
Meringues and Gruyère

double cream

CHF 65.-

NUMBER of PEOPLE:

The menu composition is, of course, subject to adjustment, with a corresponding
change in price. In particular, a regional cheese platter may be included for a

supplement of CHF 6.00 per person.

Set menu for all guests (excluding allergies)



    Group Beverage Packages

"Full Open Bar" drinks package, CHF 35 per person (for 1 hour)

Still and sparkling mineral water

Orange juice, soft drinks

Draught beer

White and red wine – Cheyres (75cl)

Full open bar (vodka, gin, whisky, rum, Martini, Campari)

Aperitif drinks package, CHF 15 per person (for 1 hour)

White and red wine

Sparkling and still mineral water

Orange juice

Draught beer

Meal beverage package at CHF 21 per person:

¼ bottle of white and/or red wine

2.5 dl of sparkling or still mineral water

1 coffee or tea

Meal beverage package at CHF 17 per person:

¼ bottle of white and/or red wine

Carafe of water

1 coffee or tea

On the restaurant menu: mineral waters, wines, coffee/tea, and spirits.
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