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Swiss Classic Train Menu Suggestions „Complete“ 

Siebenpfund Party-Service GmbH, the official caterer for the Swiss Classic Train, has great experience 
in providing good quality on-train catering. To help provide this, there is a fully equipped kitchen carriage 
in the middle of the train.  
 
Siebenpfund Party-Service recommends the following traditional Suisse menus in the Pullman, First 
class carriages and Restaurant car: 
 

 

 Aperitif (only in conjunction with the following Menus): 

Home made gateaux (price is for the whole cake, per kg)  CHF 84.00 
Canapés (4 pieces comprising cheese quiche, melon with 
smoked ham, cucumber with olive paste etc) 

CHF 12.50 

 

 Menu 1  

Foamed Tomato Soup with Parma Ham and  
Cheese Stick 

Roast Beef marinated in Red Wine 
Homemade Mashed Potatoes 
Carrots 

Lime Parfait with Chocolate Truffle 

 Per person  CHF 65.00 
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 Menu 2 

Mixed Summer Salad with Balsamic Dressing  
with fresh bred 

Veal Schnitzel 
Homemade Knoepfli 
Pear with Cranberries 
Spinach Pasty 
 
Apple Pie with Homemade Honey Ice Cream 

 Per person à CHF 60.00 

 

 Menu 3 

 Terrine provençale with Baguette 
 

Stuffed Breast of Veal 
Homemade Butter Noodles 
Green Beans 
 
Pears poached in Red  Wine with Walnut Cream 

 Per person à CHF 57.50 

 

 Menu 4 

Florentine Soup with Baguette 

Roast Pork on a thyme jus 
Potato Gratin 
Leeks 

Coconut timbale with Passion Fruit Coulis 

 Per person à CHF 57.50 
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 Menu 5 

Beef Viennese Style in Aspic with Vinaigrette 

Breast of Guinea Fowl with a Carrot – Ginger Puree 
Potato Truffle Gnocchi 

Plum Terrine with Marzipan Ice Cream 

 Per person à CHF 62.50 

 

 Menu 6 

Hors d’Oeuvre (with Salmon, Shrimps, Trout Filet) 
Brioche 

Roast Beef with Pepper Sauce 
Baked Potato with Sour Cream Sauce 
Grilled Tomato and Leaf  Spinach 

St. Honoré Cake 

 Per person à CHF 75.00 

 

 Menu 7 

Cat Fish with Salmon Mousse en croute 

Veal Ticinese 
Merlot Risotto 

Blackberry Gratin with Quark Cheese and Blackcurrant Sorbet 

 Per person à CHF 70.00 



  
 

01.01.2011 Seite 4 von 4 

 Menu 8 / Brunch: 

 Cereals, fruit juice, savoury bacon bundt cake, scrambled eggs, cheese plate, cold 
 meats, terrine, selection of breads, homemade jams, coffee and beverages 
 

 Per person à CHF 45.00 

 

General Terms 
 

All prices are in Swiss Francs, inclusive of 8.0% VAT. 
 
 

Please note the following when placing an order:  

Menus 

The menus compiled in this brochure have been designed to suit the Swiss Classic Train.  Other special 
menus can be provided on request but are subject to the limits of the train’s catering facilities, journey 
time and number of participants. 
 

The selected menu must match the journey time. 
 

If any participants have special dietary requirements, please advise us at the time of booking. 

Number of guests 

The number of participants must be confirmed a minimum of five working days before the journey.   
This figure will be used for the final invoice. 

Invoice  

The final invoice for meals and drinks will be issued after completion of the journey. 

Additional important Information 

 Personnel costs incurred as a result of additional stopovers or changed journey times will be 
listed in an amended offer and confirmation. 

 

 Prices include place setting, table linen and flowers. Special requests for flowers or table 
decoration will attract an extra charge. 

 

 
 

To book contact: 
 
Rail Event AG 
Marktgasse 64 / Postfach 
8401 Winterthur 
 
Tel +41 52 214 33 60 
Fax +41 52 214 33 61 
Mail info@railevent.ch 
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