GLOCKENHOF ZURICH

Apéro suggestions

Welcome to the heart of Zurich

The following documentation is intended to serve as an inspiration for the
arrangement of your event.

We will gladly assist you in the preparation and realization of your individual
selections.

We look forward to your inquiry.

The stated prices are per person, including 8,1% VAT, and booking is possible for
groups of 15 persons or more.
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Aperitif

e Aperitif Style CHF 7.00

Potato Chips & nut mix
Puff pastries with poppy seeds, sweet pepper, cheese, sesame seeds

ee Aperitif Komfort Chic CHF 14.00

Potato Chips & nut mix

Marinated olives

Canapés with Téte de Moine, smoked-salmon,

marinated vegetables, salami, Mostbrockli (beef in spicy marinade) (2 pieces per person)

eee Aperitif Superior Chic CHF 19.50

Potato Chips & nut mix

Vegetable sticks with various dips

Grissini with dry-cured ham

Mini sandwiches with Brie, smoked salmon, roast beef, Mostbrdckli (beef in spicy marinade),
marinated & stuffed vegetables (2 pieces per person)

Fruit skewers

Aperitif GLOCKENHOF CHF 25.50

Dry-cured meat specialties
with bresaola, salami, dry-cured ham, Parma ham and Mostbréckli (beef in spicy marinade)
served with bread and butter
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Apéro riche

e Apéroriche Style CHF 25.00

Mini sandwiches with smoked salmon, cheese or dry-cured ham (1 piece per person)
Mini pie with cream cheese and dry-cured meat

Skewer with tomatoes and mozzarella

Skewer with melon and dry-cured ham

Chicken skewer with honey sauce (2 pieces)

Mini wrap with vegetables

Peppadew with cucumber and cottage cheese

ee Apéro riche Komfort Chic CHF 35.00

Skewer with feta, cucumber and dried tomatoes

Skewer with dry-cured ham and melon

Assorted crostini with mushrooms, olives, vegetables or tomatoes (2 pieces)
Salmon tartare served with whole grain bread

Mini wrap with chicken and lettuce

Breaded shrimp with sweet chili sauce

Eggplant rolls stuffed with mozzarella

Meatballs with spicy sauce

Sweet & sour noodle sticks (vegetarian)

eee Apéro riche Superior Chic CHF 38.00

Mini sandwiches with smoked-salmon, cheese or Biindnerfleisch (air-dried meat) (1 piece per
person)

Skewer with tomatoes and mozzarella

Skewer with cheese and grapes

Mini wrap with beef and avocado

Peppered mackerel tartare served with cucumber and pumpernickel
Apéro vegetable fritters

Mini spring rolls

Breaded shrimp with sweet and sour sauce

Chicken skewer with honey sauce

Mini patisserie (2 pieces)

Fruit skewers
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Create or enhance your desired appetizer with items of

your choice:

(for an order of at least 10 pieces per item)

Cold appetizers

Skewer with feta, cucumber and dried tomatoes

Skewer with tomatoes and Mozzarella

Skewer with cheese and grapes

Peppadew with cucumber and cottage cheese

Zucchini rolls stuffed with dry-cured ham

Eggplant rolls stuffed with mozzarella

Mini pie with cream cheese and dry-cured meat

Melon skewer with dry-cured ham

Mini wrap with vegetables

Mini wrap with tuna

Mini wrap with tomatoes, mozzarella and rocket salad

Mini wrap with beef and avocado

Mini wrap with chicken and lettuce

Mini wrap with roast beef and tartar sauce

Puff pastries with poppy seeds, sweet pepper, cheese, sesame seeds
Salmon tartare served with whole grain bread

Gilthead ceviche with pineapple, chili and coriander

Peppered mackerel tartare served with cucumber and pumpernickel
Cervelat and cheese salad served in a glass

Canapés of your choice

(baguette slices with Téte de Moine, Roquefort, marinated vegetables,
smoked salmon, Mostbrockli (beef in spicy marinade), salami, ham,
salsiz (dried sausage), chicken)

Mini sandwiches of your choice
(bun with Téte de Moine, Camembert, marinated vegetables,

CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.00 / piece
CHF 3.00 / piece
CHF 3.50 / piece
CHF 3.00 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 4.00 / person
CHF 4.00 / piece
CHF 6.00 / piece
CHF 3.50 / piece
CHF 4.00 / piece
CHF 4.00/ piece

CHF 5.50 / piece

smoked salmon, dry-cured ham, roast beef, Blindnerfleisch (air-dried meat))

Tramezzino of your choice
(finely sliced white bread with Parma ham, chicken, vegetables
or smoked trout)

Vegetable sticks with various dips
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CHF 4.00 / piece

CHF 3.50/ person
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Hot appetizers

Mini ham croissants

Apéro cheese fritters

Apéro spinach and ricotta fritters

Apéro leek and bacon fritters

Apéro vegetable fritters

Toad-in-the-hole with chili

Fondue bun

Dates wrapped in bacon

Mini spring rolls (vegetarian)

Chicken skewer with honey sauce

Beef skewer with hot pepper and BBQ sauce
Sweet & sour noodle sticks (vegetarian)
Breaded shrimp with sweet & sour sauce
Meatballs with spicy sauce

Vegetable skewer with soy sauce

Baked mushrooms

Your selection of crostini

(with olives, tomatoes, mushrooms or vegetables)

Soup of the day served in a glass

Sweets

Bircher muesli

Yoghurt

Mini Berliner (doughnut)

Brownies

Danish apple pastry

Mini Schoggiweggen (bun with chocolate)
Mini vanilla éclair

Mini slice of cream cake

Chocolate soufflé
Cookies (Cantucci or macaroons)

Fruit skewer
Fruit salad

Smoothie with banana - passion fruit

CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 4.50 / piece
CHF 3.00 / piece
CHF 3.00 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 5.50 / piece
CHF 3.50 / piece
CHF 4.50 / piece
CHF 3.50 / piece
CHF 3.50 / piece
CHF 2.50 / piece
CHF 3.00 / piece

CHF 4.00 / piece

CHF 3.50/ person
CHF 3.00/ person
CHF 2.00 / piece
CHF 2.50 / piece
CHF 2.50 / piece
CHF 2.50 / piece
CHF 2.50 / piece
CHF 2.00 / piece

CHF 3.00 / piece
CHF 2.50/ person

CHF 3.00 / piece
CHF 3.50/ person

CHF 3.50/ person

Smoothie with blueberries — pineapple — yoghurt CHF 3.50/ person

Would you like exclusive Apéros for special occasions?
Our kitchen team will gladly provide you with individual recommendations.
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Drinks and small wine list

Mineral water and soft drinks

Local water 37 carbonated / non-carbonated
Local water 37 carbonated / non-carbonated
Soft drinks

Fruit juices
Apple juice
Orange juice
Tomato juice

Homemade fruit cocktail without alcohol

Coffee / tea
Coffee

Tea

Beer
Turbinenbrédu

Feldschldsschen (alcohol-free)

Champagne
Prosecco Val d’'Oca «Blu»

Laurent-Perrier, Brut Millésimé
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CHF 12.50 / liter
CHF 7.80/5.0dl
CHF 5.80/3.3 dI

CHF 13.00/ liter
CHF 13.00/ liter
CHF 13.00/ liter
CHF 24.00/ liter

CHF 5.50/ cup
CHF 5.50/ cup

CHF 6.70/ 3.3 dI
CHF 6.70/3.3 dI

CHF 63.00/ 7.5 dI
CHF 95.00/ 7.5 dl
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Extract from our wine card

White wines

Switzerland

Cuvée Conrad AOC, Zurich 2022 CHF 49.00/ 7.5dI
Féchy Azuré AOC, Waadt 2022 CHF 49.00/ 7.5dI
Dézaley AOC L’Arbaléte Grand Cru, Waadt 2021 CHF 64.00/ 7.5dI
Chiar di Luna Bianco di Merlot DOC, Tichino 2022 CHF 54.00/ 7.5dI
Weininger Sauvignon Blanc, Zurich 2023 CHF 54.00/ 7.5dl
Heida du Valais AOC, Wallis 2022 CHF 55.00/ 7.5dI
France

Sancerre AOC, Loire 2021 CHF 61.00/ 7.5dI
Italy

Vieti Roero Arneis DOCG, Piemont 2022 CHF 59.00/ 7.5dI
USA

Hess Chardonnay Monterey, California 2019 CHF 58.00/ 7.5dI

South Africa
Simonsig Sauvignon Blanc, Stellenbosch 2022 CHF 54.00/ 7.5dl

Rosé wine

Switzerland
Oeil de Perdrix AOC, Neuchéatel 2022 CHF 52.00/ 7.5dI
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Red wines

Switzerland

Cuvée Conrad AOC, Zurich 2022 CHF 49.00/ 7.5dI
Schiterberger Himmelsleiterli, Zurich 2022 CHF 43.00/ 7.5dI
Mayenfelder Blauburgunder, Graublinden 2019 CHF 59.00/ 7.5dI
Yvorne Pinot Noir Feu d’Amour AOC, Waadt 2022 CHF 54.00/ 7.5dl
Merlot Roncaia, Ticino 2020 CHF 63.00/ 7.5dl
Cornalin AOC, Wallis 2021 CHF 58.00/ 7.5dI
France

Chateau de Ciffre, Fangeres 2019 CHF 57.00/ 7.5dI
Italy

Chianti Classico DOCG, Toscany 2021 CHF 55.00/ 7.5dl
Barolo Vigna Cannubi DOCG Riserva, Piemont 2016 CHF 69.00/ 7.5dI
Primitivo Salento, Apulia 2021 CHF 51.00/ 7.5dI
Spain

Crianza Rioja DOCa. Paco Garcia, Rioja 2020 CHF 58.00/ 7.5dI
USA

Hess Select, Cabernet Sauvignon, California 2018 CHF 63.00/ 7.5dI

South Africa

Simonsig Tiara Cabernet Sauvignon, Stellenbosch 2018 CHF 54.00/ 7.5dl

Argentina

PURO CORTE, Mendoza 2019 CHF 69.00/ 7.5dl
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