LE MIRADOR
W' RESORT & SPA
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THE LEADING HOTELS
ooooooooooo SWISS DELUXE HOTELS




Ooslor Brumeh,

Sunday, April 20th, 2025 - Le Patio Restaurant

Appetizer buffet
Pé&té en crolte and mustard rabbit terrine
California rolls with trout from the Vaud Riviera
Mimosa eggs with tuna ventréche
Tuna tataki, avocado, passion fruit
Octopus carpaccio with pearl barley vinaigrette
Vitello tonnato, arugula
Saint-Légier beef tartare with confit mustard
Salmon tartare with ginger
Green asparagus with mousseline sauce
Selection of cold cuts
Antipasti
Mashed potatoes with olive oil
Yellow pollock rillettes with candied lemon
Hummus, Moutabal, red pesto
Smoked salmon with tzatziki sauce
Celery and Granny Smith apple remoulade
Citrus quinoa
Wild shrimp with cocktail sauce
Selection of salads with French dressing
Selection of quiches and focaccia
Pastries, bread, jam

A la carte main courses
Easter leg of lamb
or
Veal pancetta
or
Grisons salmon




Hot station
Potato pie
Multicolored tomato tart
Grilled polenta
Peperonata
Saffron rice
Green asparagus and mushroom fricassée
Brocoletti with almonds and capers

Cheese trolley

Crépes and churros station
Chocolate, praline, rhubarb, dulce de leche

Desserts
Three-chocolate mousse
Carrot cake
White chocolate panna cotta
Raspberry tartlet
Dark chocolate and praline cream puffs
Strawberry tiramisu

CHF I20.- per person, CHF 60.- up to I2 years old

Selection of homemade chocolates offered to each participant




