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Where myths and legends meet:

The Kreuzgang.
Immediately facing the Zunfthaus zur Waag is the Kreuzgang (colonnade) of Fraumünster,
a former abbey church, where you can enjoy an aperitif in an encounter of a different kind.
Beautifully painted murals and a historical fountain create a relaxed atmosphere in both
the open and the covered areas.
As musical highlights we also organize organ concerts for you in the Fraumünster,
followed by an aperitif in the Kreuzgang. The musical spectrum ranges from Bach,
to Miles Davis to Supertramp.
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For whatever needs more space in life:

The Zunftsaal.
The wood-paneled Zunftsaal on the third floor is the largest and historically most
interesting room in the house. You will dine as in times of yore in the shimmer of the
beautifully designed stained-glass ceiling lights and beside the family crests of generations
of guild members. But, you can also be brought back to the present day by requesting
the very latest in multimedia technology. The excellent acoustics in the Zunftsaal make it
the perfect venue for concerts.
We recommend the Zunftsaal for groups of 70 to 120 guests.
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Together you are eating rarely alone:

The Zunftstube.
In the Zunftstube on the second floor you will imagine yourself in days gone by
as you dine in the company of the numerous colorful escutcheons decking the walls
and the antique Elgger ceramic stove. This bright and friendly room offers you a
wonderful setting for a festive experience.
We recommend the Zunftstube for groups of 20 to 60 guests.
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Conviviality in the heart of Zurich:

The Waagstübli.
The Waagstübli on the second floor is paneled entirely in walnut wood and exudes
an atmosphere of peace and acceptance in a more personal setting. It is especially suitable
for discussions over lunch or an evening meal. As many as 14 people can dine together
at one table.
We recommend the Waagstübli for groups of 10 to 14 guests.
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Apéro riche/standing buffets
for 20 or more persons

These buffets are calculated for appetizers or standing cocktails. If you want to have a
buffet for lunch / dinner, we will send you an offer according to your wishes.
Starters
• Shrimps salad with mango and edamame
• Marinated mozzarella pearls with rucola-pesto and dried meat
• Beef tatar with sweet-pepper-chili and crispy pretzel
• Bio salmon with dill, guacamole, yuzu pearls and blinis
• Hummus with pickled baby-artichokes, feta cheese and beetroot crisps
• Green papaya salad with marinated tofu and wasabi nuts (vegan)
Main courses
• Sliced veal «Zurich style» with «Rösti»
• Boiled Angus-beef «Tafelspitz» classic recipe
• Barbarie duck breast with Asian wok vegetables
• Roasted turbot with mashed potatoes
• Baby-calamari with potato gnocchi
• Vegetable risotto with leaf spinach and pine nuts
• Yellow curry with smoked tofu and basmati rice (vegan)
Desserts
• Dumplings filled with apricots and vanilla sauce
• Chocolate cake served in a glass
• Vanilla crème brûlée
• Marcel Chardon’s chocolate mousse
• Chocolate-rasperry tarte
• Mini slice of cream cake
• Pineapple-passionfruit salad with caramelized pecan nuts
Price per person: CHF 72.00
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Appetizers
Some different «amuse-bouches»
Olives, sbrinz cheese, focaccia
Beef tatar with capers and mini bread rolls
Graved salmon with lime crème-fraîche
King prawn with pimientos del piquillo
Falafel with tzatziki, piquillo pepper and pepperoncini pearls
Goat cream cheese with apple chutney and smoked duck breast
Baby mozzarella and cherry tomatoes with basil

3 bowls
per piece
per piece
per piece
per piece
per piece
per piece

CHF
CHF
CHF
CHF
CHF
CHF
CHF

18.00
6.50
5.50
6.50
5.50
5.50
4.50

Assortment of warm soups			
White wine soup
per piece
CHF
4.50
Celeriac-apple soup
per piece
CHF
4.50
Jerusalem artichoke soup with leaks
per piece
CHF
4.50
Pea soup with fresh horseradish
per piece
CHF
4.50
Assortment of cold soups
Tomato-water melon soup
Melon soup with prosecco
Cucumber soup with dill
Gazpacho Andalusian style

per piece
per piece
per piece
per piece

CHF
CHF
CHF
CHF

4.50
4.50
4.50
4.50

Classic Appetizers
Quiche Lorraine with bacon or vegetables
Cheese pie (ramequin)
Small ham croissant
Canapés with salmon or shrimps
Canapés with egg

per piece
per piece
per piece
per piece
per piece

CHF
CHF
CHF
CHF
CHF

5.50
5.50
4.50
5.50
4.50

Flaky pastries from confectionery Sprüngli			
Small appetizer-assortment, 40 grams
per person
CHF 12.00
Small appetizer-assortment, 60 grams
per person
CHF 16.00
Aperitif package selected by our chef
3 seasonal appetizers
6 seasonal appetizers

per person
per person

CHF
CHF

16.50
31.00

Christmas Aperitif
2 dl mulled wine & 100 grams chestnuts

per person

CHF

12.50
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Menu suggestions
for 10 or more persons

Apart from a variety of aperitif and menu suggestions compiled by our master chef, Alain Koenig
and his team, you can also add a personal touch to your event by ordering your favorite dish.
Starters – Carpaccio
Beef carpaccio with parmesan cheese
Tuna carpaccio with Asian vegetables
Graved salmon carpaccio with avocado-tatar and lemon-pepper marinade
Vitello Tonnato
Tomato carpaccio with buffalo mozzarella (seasonal)
Beetroot carpaccio with orange-vinaigrette and Burrata

CHF
CHF
CHF
CHF
CHF
CHF

21.50
21.50
19.50
23.50
17.50
17.50

Starters – Terrines (for 20 or more persons)
Fish terrine made of smoked salmon, halibut and trout		
with horseradish cream and salad bouquet
CHF
Salmon and shrimp terrine with crab meat and lime crème-fraîche
CHF
Smoked salmon terrine with celery and dill
CHF
Pike-perch terrine, wrapped in Serrano ham with avocado tatar and salad bouquet CHF
Duck liver terrine with wine jelly and brioche
CHF
Duck liver terrine with fruit bread and truffle honey-chutney
CHF

24.50
24.50
24.50
21.50
26.50
26.50

Starters – Salads
Seasonal leaf salad with house dressing
Mixed salad with house dressing
Lettuce hearts with chopped egg
Rocket salad with cottage cheese, dried tomatoes and crostini with coppa
Frisée lettuce with seasonal fruits, walnuts and crostini with Brie cheese
Lamb’s lettuce with bacon, chopped egg and croutons (seasonal)
Lamb’s lettuce with smoked salmon and grapefruit (seasonal)
Cabbage salad with feta, smoked almonds and curcuma

12.50
14.50
16.50
18.50
19.50
15.50
19.50
18.00

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
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Starters – Warm soups
The classic white wine soup from Zurich
Tomato soup with mozzarella pearls
Jerusalem artichoke soup with leeks
Beetroot soup with wasabi foam
Asparagus soup with chervil (seasonal)
Celeriac soup with diced apple
Sweet potato soup with ginger
Potato soup with dried beef
Oxtail soup covered with puff pastry
Pumpkin-ginger soup (seasonal)
Pea soup with fresh horseradish
Mushroom soup with diced bacon
Chestnut soup with diced celery and apple (seasonal)

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF

13.50
13.50
12.50
12.50
12.50
12.50
12.50
13.50
13.50
12.50
13.50
14.50
13.50

Starters – Cold soups
Melon soup with Prosecco
Gazpacho Andaluz
Cucumber soup with crab meat

CHF
CHF
CHF

13.50
13.50
14.50

Starters – Vegetarian/Vegan		
Luke warm zucchini tartelette with tomato salsa and burrata
CHF 21.00
Beetroot-capers tatar with marinated goat cheese
CHF 19.50
Falafel with eggplants, grapefruit, yuzu pearls and paprika vinaigrette
CHF 22.50
Beluga lentils salad with pomegranate seeds, celeriac and apple (vegan)
CHF 20.50
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Main course – Meat
Please choose your main course, side dishes and vegetables from the list below.
Les Grands Pièces
Roasted veal crown from “Schrofenhof Thurgau” (for 25 or more persons)
Loin of veal from “Schrofenhof Thurgau” (for 10 or more persons)
Tournedos Rossini (with duck liver and truffle sauce)
Côtes de Bœuf
Roastbeef à l’anglaise with sauce Hollandaise
Loin of pork Iberic (for 10 or more persons)
Iberic pork sirloin

CHF
CHF
CHF
CHF
CHF
CHF
CHF

59.00
54.00
59.00
54.00
51.00
49.00
49.00

The classic roasted fillet of beef with …
Whisky Hollandaise & balsamic sauce
Sauce Béarnaise & red wine sauce
Wrapped in herbs

CHF
CHF
CHF

55.00
55.00
55.00

Veal from our local butcher “Metzgerei Keller”
Sliced veal with cream sauce “Zurich style”
Sliced veal with cream sauce “Zurich style”without mushrooms
Sirloin of veal with Barolo sauce
Rib-eye of veal with balsamic sauce
Boiled veal fillet with red wine sauce

CHF
CHF
CHF
CHF
CHF

43.00
49.00
52.00
59.00
49.00

Lamb, duck, corn poulard
Roast duck breast with orange sauce
Roast fillet of lamb saddle with red wine sauce
Sweet corn poulard roasted in the oven with rosemary sauce

CHF
CHF
CHF

51.00
47.50
43.00

Side dishes
Potato gratin, potato puree, rösti, sweet potato puree, boiled potatoes, polenta, buttered
noodles, spaghettini, white wine risotto, saffron risotto, mushroom risotto, buttered rice.
cardamom couscous.
Vegetables
Seasonal vegetables from the market, tomato baked in the oven, ratatouille, savoy cabbage
(seasonal), green asparagus (seasonal), white asparagus (seasonal), wok vegetables, peperonata,
leaf spinach with pine nuts and tomatoes, red cabbage and chestnuts (seasonal).
10
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Main course – Fish
Fried fillets of perch with almond butter
boiled potatoes and leaf spinach
½ portion

CHF
CHF

48.00
36.00

Fried fillet of pike perch with Beluga lentils
potato-horseradish puree
½ portion

CHF
CHF

46.00
36.00

Fried turbot with lobster sauce		
gnocchi and tomato-concassée
CHF
½ portion
CHF

48.00
36.00

Fried fillet of sea bass with parmesan cheese sauce		
artichoke-risotto and vegetables
CHF
½ portion
CHF

47.50
36.00

Fried fillet of char with lemon butter
sliced vegetables and dill potatoes
½ portion

CHF
CHF

46.00
36.00

Main course – Vegetarian/Vegan for 5 or more persons)
Polenta tartelette with parmesan cheese, leeks and mushrooms
Pea risotto with buffalo mozzarella and glazed carrots
Lemon-ricotta ravioli with sauteed artichokes
Yellow vegetable curry with smoked tofu and jasmine rice

CHF
CHF
CHF
CHF

39.50
37.00
38.50
38.00

Please have a look at our daily selection of vegetarian dishes on our restaurant menu.

11
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Timeless classic selection
Boiled fillet of Angus beef “Vienna style” with cranberries,
pickles with mustard seed, horseradish cream and boiled potatoes

CHF

41.00

Angus beef roulade with white wine risotto and root vegetables

CHF

39.00

Braised fillet of beef with savoy cabbage
and celeriac-potato puree

CHF

45.00

Meat loaf from Angus beef and pork
mashed potatoes and root vegetables

CHF

39.00

Sliced fillet of beef “Stroganoff” with butter noodles

CHF

46.50

Braised calf’s cheeks with potato-leeks puree

CHF

44.50

“Fleischkaese” (sausage meat loaf) with potato salad

CHF

28.50

Declaration
Our dishes may contain any of the allergens listed below: Gluten / milk / eggs / fish / shell fish / soy beans / peanuts / fruits with hard
shells (e.g. hazelnuts) / sesame seeds / celeriac / celery / mustard / sulphites and products made therefrom.
Our employees will gladly provide you with information on allergens. If you depend on allergen free food, please let us know premature. We gladly offer you glutenfree, lactosefree, vegan or other menus in accordance with your needs.
Origin of our meat and fish products
beef: Switzerland, Australia*, United States*, Ireland // veal: Switzerland // pork: Switzerland, Spain // lamb: New Zealand*, Australia* // duck, quail: France // “Ribelmais“poulard: Switzerland // guinea fowl: France // venison ham: Austria
* May have been produced with non-hormonal enhancers such as antibiotics.
salmon: Norway, Scotland, Iceland // perch: Switzerland // halibut: Norway // trout, turbot: Switzerland, France, Germany // char:
Iceland // pikeperch: Switzerland // monkfish, sea bass: France // crabs: Germany // king prawns, crawfish, shrimps: Vietnam //
calamari: Italy // tuna: Philippines //

12
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Desserts
Marcel Chardon’s chocolate mousse

CHF

16.50

Dessert plate “Zunfthaus zur Waag”
Three different sorbets with seasonal fruit
Lukewarm apple tart with vanilla ice-cream
Cream caramel with Florentine brittle
Dumplings filled with apricots and vanilla sauce
White chocolate mousse with chocolate tart and mango sorbet
Lukewarm chocolate cake with yoghurt ice cream
Yoghurt-passion fruit mousse with mango salad
Vanilla parfait with berry compote
Crème brûlée made of Bourbon vanilla, Griottines and sorbet
Coffee-panna cotta with vanilla ice-cream
Apple juice cream with small apple pastry
Fruit salad with lemon sorbet
Dessert buffet “Zunfthaus zur Waag” (for 25 or more persons)
Dessert buffet “Zunfthaus zur Waag” with cheese selection (for 25 or more persons)

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF

19.00
15.50
14.50
13.50
16.50
16.50
16.50
14.50
13.50
15.50
14.50
14.50
13.50
24.50
27.50

Cheese
Small cheese plate with different Swiss specialties

CHF

17.50

Many years ago, Marcel Chardon, owner of a fine patisserie store and an esteemed member of our guild
divulged his secret recipe to the chef at the time. It has been jealously guarded and to our knowledge, onl
ya few people know it, among them our chef patissier Wojciech Grezejszczyk

We gladly serve your preferred seasonal dessert, please contact us if desired.

13
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Spring Menu

Summer Menu

Marinated fillets of perch
green asparagus and wild garlic pesto
***
“Ribelmais”poulard cream soup
vegetable pearls and chervil
***
Roasted veal rump cap
spring morel risotto and market vegetables
***
Caramelized lemon tart
lavender meringue and strawberry sorbet
***
3 courses CHF 87.00
4 courses CHF 98.00
Autumn Menu

Tuna tatar with pea vinaigrette
watermelon & wasabi nuts
***
Tomato gazpacho with basil croutons
***
Beef sirloin from Argentina
Edamame-chanterelles risotto & vegetables
***
Lime parfait
Raspberry jelly and passion fruit sauce
***
3 courses CHF 87.00
4 courses CHF 98.00

Cabbage salad with caraway
venison ham and pickled dried fruit
***
Sweetcorn-coconut soup
yellow curry and popcorn
***
Roasted breast of guinea fowl with grape sauce
pumpkin puree and mushrooms
***
Chocolate tartlette
plum compote and walnut ice cream
***
3 courses CHF 87.00
4 courses CHF 98.00

Terrine of Bio salmon
mango-ginger-chutney
***
Parsnip creamsoup
glazed chetnuts
***
Roasted fillet of Angus-Beef
truffled potato puree and vegetables
***
Lukewarm apple tart
caramel sauce and vanilla ice cream
***
3 courses CHF 89.00
4 courses CHF 100.00

Vegan Menu (for 5 or more persons)

Vegetarian Menu (for 5 or more persons)

Beluga lentils salad with celeriac
and pomegranate seeds
***
Beetroot soup with wasabi nuts
***
Yellow vegetable curry with smoked tofu
***
Fruit salad with lemon sorbet
***
3 courses CHF 68.00
4 courses CHF 78.00
14
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Winter Menu

Luke warm zucchini tartelette with tomato salsa
***
Celeriac soup with diced apple
***
Lemon-ricotta ravioli with sauteed artichokes
***
Crème brûlée with mango sorbet
***
3 courses CHF 68.00
4 courses CHF 78.00
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Wedding Menu “Love letter”
Beef consommé with guinea fowl strips
***
Fried char fillet
champagne sauce and leaf spinach
***
Fillet of veal “Rossini”with duck liver and truffle gravy
baked polenta and braised carrots
***
Chocolate mousse
crème fraiche
***
Tiered wedding cake on request
not included in the price

***
4 courses CHF 112.00

Wedding Menu “Happiness”
Bio smoked salmon with hummus
filleted grapefruit and fumed almonds
***
Zurich wedding soup
Riesling white wine soup with vegetable pearls

***
Roasted fillet of Angus beef
red wine risotto and celeriac-apple puree
***
Lukewarm apple tart with vanilla ice cream
***
Tiered wedding cake on request
not included in the price

***
4 courses CHF 128.00

15
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Event Guidelines
Organization
It will be our pleasure to show you the different venues at the Zunfthaus zur Waag – you just need to
arrange a viewing appointment. If you have made a banquet reservation, please come and see us at the
Waag so that we can discuss your event in detail.
Careful preparation
Obviously, it is important to you that your banquet should run smoothly. For this reason, we would ask
you to inform us of all planned speeches, sketches or other entertaining interludes. Correct timing is
very important to the success of your event.
Decoration
Our candle-holders and the ivory-colored candles are free of charge. Festive flower arrangements
will add a special touch to your event. The cost of table flowers (8 –10 places) would be in the range
of CHF 60.00 to CHF 100.00 per table. We can take care of this for you in accordance with your
wishes, or you can organize your own flower arrangements and have them delivered.
Music and entertainment
If you are looking for artists, a band, a speaker or other attraction, we can assist you through our
existing network.
Menu cards
Our own menu cards are available to you free of charge. We can also assist you if you wish to design
your own menus with your company or club logo or a personal dedication.
Menu selections
The culinary highlight of any celebration is the festive menu. Be inspired by our menu suggestions.
We are specialists and can help you select and compose your menus. Please let us know if you require
your favorite dish to be served or any other special requests. Within our capabilities your wish is our
command.
Wine selection
Sepp Wimmer, the proprietor, is very proud of the variety of fine wines on the wine menu and it is
our pleasure to help you choose. If we do not have your favorite wine, we can obtain it in 48 hours,
but please do not bring your own wines with you.

16
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Wedding cake
For the provisioning of your delivered wedding cake we would charge CHF 5.00 per place setting.
Additional Servings
The meals we provide do not include a second serving. Please note, that if this service is required,
it does attract a surcharge.
Seat covers
Elegant chair covers add a special touch to your event. We are happy to provide them for a cost of
CHF 15.00 per chair (incl. laundering afterword).
Civil marriages
The Zunfthaus zur Waag is one of four licensed wedding venues in the city of Zurich. Every Friday
and one Saturday per month you can experience memorable moments and exchange vows in the
historic rooms of the Zunfthaus zur Waag. Set your wedding date and make a booking directly at the
Registry Office of Zurich Town Hall. www.stadt-zuerich.ch.
Would you like an aperitif, lunch or dinner before or after the wedding at the Zunfthaus? Since we
have our own restaurant, you are welcome to take advantage of our superb culinary service. Just let us
know the date and time of your wedding. Need to know: Rose petals, rice grains and the like are not
allowed during weddings at the Town Hall. At the Zunfthaus zur Waag your fantasy can run wild.
We can also assist you with any musical accompaniment you might desire at your wedding. Please
note that it is not permitted to consume privately owned food or drinks in the house or at the terrace.
Banquets on Sundays
You are welcome to hold your banquet on a Sunday, but since we are generally closed that day (except
November and December), we can only accept a minimum order of CHF 3500.00.
Technical equipment
We will be happy to provide the following technical or special equipment for the fees given below:
Lectern
Audio equipment
Screen
Grand piano

CHF 85.00
CHF 250.00
CHF 65.00
CHF 285.00

Piano tuning
Laptop
Flip Chart
Beamer

CHF 200.00
CHF 220.00
CHF 50.00
CHF 220.00

Please contact us in advance if there is any other equipment you need and we will be happy to oblige.
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G
Hall rentals
Room rental for presentations, assemblies, concerts, lectures, meetings, seminars etc.
CHF 750.00
Zunftsaal
Zunftstube
CHF 550.00
CHF 150.00
Waagstübli
Flat rate wedding chamber for civil weddings
Zunftsaal
CHF 350.00
Zunftstube
CHF 250.00
Waagstübli
CHF 150.00
Flat rate provisioning costs for lunch or dinner
Waagstübli
CHF 150.00 Charge dropped for orders over CHF 1200.00
Kreuzgang
CHF 50.00
Reservation- and provisioning fee
Wine fountain
CHF 250.00
CHF 50.00
Kreuzgang
Car parking
The Zunfthaus zur Waag is situated at the heart of Zurich’s old town. There are public parking
spaces in the Fraumünsterstrasse and along the Stadthausquai. We recommend that you leave the car
in one of the multi-storey car parks nearby. A stroll through the narrow picturesque streets is very
worthwhile. www.pls-zh.ch

18

Bankettdokumentation_englisch.indd 18

28.10.19 20:26

General terms and conditions (Ts+Cs)
1.

Reservations and the services agreed therein are binding as soon as the guest or client receives confirmation in the
form of the Banquet Checklist or other form of confirmation by the Zunfthaus zur Waag / WIGAST AG (hereinafter referred to as “Zunfthaus”).

2.

Changes to the agreed number of guests must be communicated to the Zunfthaus in writing at least 48 hours
before the date of the event. If the client fails to do so, then our invoice will base on the last written information
provided regarding the agreed number of guests.
If the changes amount to a reduction of more than 15 % in the number of guests and we are informed 10 –2 days
before the event, then our invoice will include 25 % of the agreed costs or a minimum of CHF 30.00 for each
cancelled guest.

3.

Cancellations are invoiced as follows:
a) up to 30 days before the date of the event:
b) 29 to 15 days before the date of the event:
c) 14 to 8 days before the date of the event:
d) 7 to 1 day before the date of the event:

no costs
50% of the agreed services
75% of the agreed services
100 of the agreed services

The total invoice is calculated as follows: Agreed services multiplied by the agreed number of guests.
4.

If your guests wish to celebrate at our premises after 24.00 h, the Zunfthaus will invoice for an extension after
midnight (up until max. 04.00 h) at CHF 350.00 for the first hour or part thereof and CHF 250.00 for every
additional hour or part thereof.

5.

The Zunfthaus and the area in front of the house (terrace) are reserved exclusively for our guests, that is, those who
are benefiting from our services and have taken up our offer of food and drink. Food and drink is to be obtained
from the Zunfthaus. Nobody is permitted to consume privately owned food or drinks in or in front of the house.
This applies in particular to the guests of civil weddings. Other agreements may be made in special cases and
subject to service charges and/or corkage.

6.

If the Zunfthaus has reason to believe that the event endangers smooth business operations, or the safety or public
reputation of the Zunfthaus, then the event can be cancelled and the Zunfthaus is entitled to withdraw from the
agreement. The client has no right to compensation in the event of justified withdrawal by the Zunfthaus.
Clients are liable for all losses and damage caused by them or their guests. The Zunfthaus cannot accept any liability for theft or damage to any objects, clothes or other materials brought onto our premises.

7.
8.

The invoices of the Zunfthaus are to be settled without deduction within 20 days.

9.

The Ts+Cs are an integral component of the event confirmation.

10. Place of jurisdiction is Zurich.
Zurich, 1st October 2018
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Münsterhof 8 . 8001 Zurich . Phone 044 216 99 66
reservation@zunfthaus-zur-waag.ch . www.zunfthaus-zur-waag.ch
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