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CHRISTMAS EVE

24 December 2026, served from 7:00 pm 7%
CHF 140 per person | CHF 60 for children up to 12 years old %/((\\\\‘vn
Glass of Champagne included y

4 hours of complimentary parking at the hotel -\
0"

Trilogy of amuse-bouches

Scallop carpaccio
Selection of exotic fruits

Poached egg & hollandaise sauce
Julienne of dried beef & Parmesan crumble

Green apple & apricotine granita

Guinea fowl ballotine with mushrooms
Grandmother-style truffle mousseline
Young vegetables, roasting jus & foie gras

Selection of regional cheeses

Christmas spice créme bralée & clementine
Chocolate créeme anglaise

Mignardises
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NEW YEAR'S EVE

AN 31 December 2026, served from 7:00 pm 7%
‘””/ﬁ CHF 160 per person | CHF 70 for children up to 12 years old /7/((\\\\\;.,

Glass of Champagne included
7h 4 hours of complimentary parking at the hotel -\

/ \ \
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Trilogy of amuse-bouches

Truffled duck foie gras terrine
Fig chutney & brioche

Lobster & scallop croquette
Leck fondue with Noilly Prat & yuzu pearls

Yuzu & ginger granita

Swiss beef fillet & potato mille-feuille
Celery, porcini mushrooms, truffle cream cheese & rich beef jus

Selection of regional cheeses

Molten chocolate cake, passion fruit sorbet & chocolate tuile
Mignardises

Evening entertainment with a singer-pianist at Sinatra's Bar
100% prepayment required by 24 December
Free cancellation & full refund until 25 December
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" CHRISTMAS MARKET
J -\
Vi I 20 November — 23 December 2026
((\\\ Complete menu at CHF 75 per person
4 hours of complimentary parking at the hotel
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/ | Sweet potato veloute with Christmas spices CHEF 18
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3 Rossini-style duck breast fillet & polenta cake
p | ,  Quince mousseline & passion fruit jus CHF 46
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Yuzu & hazelnut sphere CHF 16
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J ( I INFORMATION & RESERVATIONS AT CAFE BELLAGIO
(\\\‘ T +41 21962 50 61| restauration@royalplaza.ch
Av. Claude Nobs 7 - 1820 Montreux
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	Come celebrate
	THE
	SEASON
	at Royal Plaza Montreux
	Because the most beautiful moments of the festive season
	are shared around a table.


	Menu
	Sweet potato velouté with Christmas spices              CHF 18
	Rossini-style duck breast fillet & polenta cake
	Quince mousseline & passion fruit jus                                 CHF 46
	Yuzu & hazelnut sphere                                                               CHF 16
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