
     Company: Email:

     Contact Name:    Mobile Phone :

     Date of event:

     Menu number (Same menu for all guests): Number of menus:

Hotel de Ville*** à Gruyères 

MENU PROPOSAL

Menu 1

Gruyère salad

***
Baked roast veal
Vegetables and
Muslin potato

***
Meringue and cream        

CHF 35.-

Menu 2

Quiche, salad 

***
Ham from the terminal 

Sausage and bacon Cabbage 
and plain potatoes 

***
Meringue and cream        

CHF 35.-

Menu 3

Pâté vigneron, salad 

***
Pork filet mignons With 

mushrooms 
Potatoes kibble 

***
Meringue and cream    

CHF 35.-

Menu 4

Mixed salad
***

Trout fillets from the 
Gruyère, millers Vegetables 

and potatoes  

***
Meringue and cream        

CHF 35.-

Menu 12

Green salad and carrot

***
Roast pork with 

Mushrooms
Vegetables and 
muslin potato

***
Meringue and cream     

CHF 26.-

Menu 6

Mixed salad

***
Roast beef lardé(bacon) 
Vegetables and potatoes 

plain

***
Meringue and cream        

CHF 28.-

Menu 7

Country terrine                
***

Chicken fillet Gruyere sauce, 
vegetables and rice5

***
Meringue and cream        

CHF 28.-

Menu 8

Green salad and Malakoff
***

Beef paupiettes in sauce, 
vegetables and butter pasta

***
Meringue and cream        

CHF 28.-

Menu 9

Mixed salad

***
Cottage macaroni 

with cheese and ham

***
Meringue and cream        

CHF 29.-

Menu 10

Dried meat

***
Half-and-half fondue
Bread and potatoes
Onions and pickles  

***
Raspberries and cream  

CHF 46.-

Menu 11

Dried meat

***
Raclette, Potatoes
Onions and pickles  

***

Raspberries and cream 

CHF 46.-

Menu 5

Mixed salad  

***
Homemade Rösti

Bacon, onions 
***

Meringue and cream

CHF 28.-

Menu 13 Veggie    

Green salad with 
Gruyère cheese

***
Organic vegetable cutlet

Vegetables and rösti 
croquette  

***
Meringues and cream  

CHF 26.-

Menu 14 Veggie    

Mixed salad

***
Vegetable macaroni with cream 

and gruyere cheese   

***
Meringues and cream        

CHF 28.-

Menu 15     

Mushroom puff pastry

***
Beef fillet, café de Paris 

Légumes and Gratin 
Dauphinois

***
Meringues and cream    

CHF 65.-

The composition of the menus is obviously subject to correction, subject to price changes. In particular, it 
is possible to include a plate of cheeses from the region for an additional Fr.6.- per person.



Date and signature 
___________________________________________________________

100% WIR

Romantik Hôtel Restaurant l'Etoile*** in Charmey       www.etoile.ch

 Romantik Hôtel Restaurant l'Etoile*** in Charmey       www.etoile.ch

After reading the general conditions, thank you for scanning this complete document, with your choice of 
menu for all guests.

The hotel asks to know the number of participants expected for conferences and banquets no later than 
72 hours (3 working days) before each event. Invoicing is established according to this number of people 
or according to the current number of participants if it should be higher than that previously confirmed.

Nos établissements partenaires

The Romantik Hotel L'Etoile opens the doors of its 
charming hotel and its bistronomic restaurant 
Nova. The same house for beautiful experiences in 
Charmey.

Personalized offers for your private or 
professional events.

Téléphone : 004 (0)26.927.50.50
info@etoile.ch
www.etoile.ch 

Romantik Hotel L'Etoile***
Rue du centre 21
CH-1637 Charmey

Louchtan SA - Route de la cité 95 - 1663 Gruyères  


