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BANQUET OFFERS

BANQUET MENUS
3-COURSE   |   4-COURSE

Let yourself be enchanted by our delicious menu suggestions! Enjoy your special occasion in our cozy 
banquet facilities. You can get an idea here: Banquets and celebrations Lucerne, Switzerland (astoria-
luzern.ch)
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ASTORIA BANQUET MENUS
From 20 to 300 people |  Prices per person in CHF and incl. VAT

«PILATUS» 89

Ceasar salad, cherry tomatoes, bacon, Croûtons and parmesan dressing
* * *
Fillet of beef with sauce Béarnaise
Potato gratin and market vegetables
* * * 
Mousse au Chocolate with passionfruit 

«TITLIS» 99

Mozzarella di Buffalo with Datterini tomatoes and basil
***
Pink roasted veal carré steak with sauce Hollandaise 
Potato gratin and market vegetables
* * *
Vanilla panna cotta with berry ragoût

Vegetarian Maincourse 15

From the pasta chef La Cucina: 

Homemade ravioli with a seasonal vegetarian filling - awarded by Gault&Millau

_________________________________________________________________________________

Upgrade 4-Course Menu     15

In the second course we serve you a «Lucerne Riesling foam soup with black truffle»

_________________________________________________________________________________

Upgrade Dessert variation      10

As a crowning finale, we recommend our popular dessert trilogy:

«Tiramisù» - «Panna Cotta» - «Mousse au Chocolate»

_________________________________________________________________________________
Friandises zum Kaffee 10

The well-known sweet temptation with coffee. Four friandises from the city bakery per person
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GOURMET BANQUET MENUS
From 20 to 300 people |  Prices per person in CHF and incl. VAT

«MONT BLANC» 169

Foie gras terrine with mango chutney and brioche toast
* * * 
Lobster foam soup with fried scampi
***
Pink roasted veal fillet medallions with sauce Hollandaise 
Potato gratin and market vegetables
* * * 
Dessert variation 
«Tiramisù» - «Panna Cotta» - «Mousse au Chocolate»

«MATTERHORN» 159

Balik smoked salmon with crème fraîche and toast
*Can be refined with Prunier caviar. CHF 20.00 per person
* * * 
Homemade ravioli with roasted porcini mushrooms and marsala jus
* * * 
Fillet of beef with sauce Béarnaise
creamy champagne risotto and market vegetables
***
Dessert variation 
«Tiramisù» - «Panna Cotta» - «Mousse au Chocolate»

«JUNGFRAU» 139

Tunatatar 
* * * 
Cream of sweetcorn soup with fried scampi, lemongrass and coriander
* * * 
Veal loin roasted in one piece with a morel cream sauce
Homemade tagliolini and market vegetables
* * *
Dessert variation 
«Tiramisù» - «Panna Cotta» - «Mousse au Chocolate»
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DECLARATION OF ORIGIN MEAT

Veal Switzerland
Beef Switzerland, AUS*, Ireland
Pork Switzerland
Poultry Switzerland
Lamb AUS*, Ireland, England

*May have been produced with antibiotics and/or other antimicrobial preservatives.

DECLARATION OF ORIGIN FISH

Fish Sea bass, Farming, Greece
Tuna, Philippines
Salmon, Scotland, Norway
Tuna Sushi, Indonesia

Seafood Shrimps, Vietnam

ALLERGIES

In the case of allergies and intolerances to food, we will be happy to provide you on request with
information personally.


