
Wedding package «Royal / All In»
Zunfthaus zur Meisen,  Münsterhof 20,  CH-8001 Zurich



Discover our
«get married» 

packages

Restaurant Zunfthaus zur Meisen

One of the most beautiful locations in Zurich

with spectacular view on the river «Limmat» and the old town.

An experienced team, excellent cooking

and competent advice.

We help you to organize and look after you to make your special day 

one of the most beautiful days in your life. 

With our experience and connections we support you during your 

planning and realization of your dream wedding.

As individually your special day should be

As individually we will organize your wedding.

Our «get married» packages can facilitate your planning.



ROYAL PACKAGE Package cost per person

CHF  390.00
(From the age of 16 up)

CULINARY

Cocktail reception incl.

White wine, champagne, non-alcoholic sparkling wine

Beer

Home blended non-alcoholic fruit juice cocktail

Mineral water, Soft drinks served by the glass

6 pcs. of canapés

Home made puff pastry with roasted salty almonds

5- course menu (selection from our Royal menu suggestions) incl.

Wine, mineral water, soft drinks and beer

Coffee with digestif (Grappa, Cognac and clear fruit spirits)

Home made friandises

Long drinks (Gin Tonic, Whisky Cola etc.)

Beverages included until 02.00am

Midnight snack (for ex. Hot saussages or Goulash soup)

Food and non-alcoholic drinks for artists/photographer

DECORATION AND SETUP

-Hall rental with rectangular or round tables for 8-10 people

(round tables upon request: additional CHF 7.00 per person

-Setup of the hall and dancing area

-White table clothes and slipcovers

-Personally printed menu cards

-One lovely flower arrangement per table

-1-2 large flower arrangements in floor vase

- Silver candlestick with 3 white candles each 

-One glass lantern and flower head per high table (cocktail reception)

-Extension until 02.00am



Menu Royal1 

Trilogy of salmon with toast and butter

***

Lobster consommé

with steamed vegetable strudel

***

Seasonal fruits granité with champagne

***

Glazed veal loin with cep cream sauce

Puree of savoy cabbage and potatoes

Tomato with herbs of Provence

Leaf spinach with shallots

***

Ice cream souffle with Grand Marnier

Menu Royal 2

Mixed leaf salads

with lukewarm rabbit fillet

***

Vegetable consommé «Royale» 

***

Seabass on celery puree

White wine- and red butter sauce

***

Beef fillet «Wellington»  

Fresh market vegetables

***

Truffled Brie cheese with mustard fruits

***

Cold champagne sabayon

with pistachio ice cream

Menu Royal 3

Phesant and beetroot consommé

***

Home-made taglierini with truffle

***

Sorbet with champagne

***

Poached veal fillet with herbs

Boulangere potatoes

Vegetable bouquet

***

Vanilla caramel ice symphony

with a chocolate cube

Menu Royal 4

Shrimp crepe with summer salad

***

Champagne foam soup

***

Fried monkfish with Serrano ham

***

Bison fillet with shallots

Red wine sauce

Small potato basked

stuffed with summer vegetables

***

Soft cheese with curry pear

***

Dessert selection «Zunfthaus zur Meisen»

Menu Royal 5

Consommé with fresh ginger

Herbs puff pastry

***

Poached fillets of sole

with white butter sauce and asparagus

***

Entire roasted beef fillet

Demi Glace with aged red wine

Thin french fries

Vegetable bouquet

***

Cheese selection with pear bread

***

Strawberry fan with sour cream

Menu Royal 6

Beef carpaccio with truffle,

rocket and Parmesan cheese

***

Lobster soup

***

Monkfish medallion

on spring onions and tomatoes

***

Saddle of veal Zurich style

Potato puree with apple

Green asparagus with red onions

***

Thai basil mousse on exotic fruits

Menu Royal 7

Lobster terrine on caramelized brioche

and mango salad

***

Double consommé with vegetable pearls

***

Veal fillet «Wellington» 

with asparagus, spring onions, 

cherry tomatoes and sugar peas

***

Dessert buffet

Menu Royal 8

Tuna carpaccio with salad

***

Tomato consommé with basil dumplings

Herbs puff pastry

***

Champagne risotto «Primavera»

***

Roastbeef English style

Béarnaise sauce

Dauphine potatoes

Vegetable bouquets

***

Warm yeast dumpling with custard



Sparkling wine

"Champagne Maison" Grand Rés. brut 

Champagnerhaus Baron Fuente. 

White wine

Zurich

Stadt Zürich Räuschling AOC 75cl 

Winery Landolt, Zürich

Stadt Zürich Kerner AOC 75cl 

Winery Landolt, Zürich

Tessin

Ratti Bianco Ticino DOC 70cl 

Cantina Ratti, Oenologe Guido Brivio
Sauvignon Blanc, Semillon, Chardonnay

South Tyrol

448 Cuvée Bianco IGT 75cl 

Cantina Girlan
Chardonnay, Pinot Blanc, Sauvignon Blanc

Loire

Sauvignon Blanc "Les Deux Toures" Touraine AC 75cl 

Baron de Ladoucette, Ch. du Nozet, Pouilly-sur-Loire

Sancerre "Le Chêne" AC 75cl 

Lucien Crochet, Bué, Sancerre
Sauvignon Blanc

Burgundy

Chablis 1er Cru "Montée de Ton." 75cl 

Domaine Vocoret, Chablis
Chardonnay

Red wine

Grisons

Zizerser Pinot Noir AOC 75cl 

Cantina Ratti, Oenologe Daniel Marugg,

Zurich

«Zunftwein» 70cl (changes every year)
Pinot Noir

Piedmont

Barbera d'Alba DOC "Piani" 75cl

Giorgio Pelissero, Treiso

Tuscany

"Sélection Zunfthaus zur Meisen" 75cl

Birillo IGT Tenuta Marsiliana
Merlot, Cabernet Sauvignon

Marsiliana IGT ° 75cl 

Tenuta Marsiliana

Merlot, Cab. Sauvignon, Petit Verdot

Promis Toscana IGT 75cl 

Ca'Marcanda di Angelo Gaja
Merlot, Syrah, Sangiovese

Magari Bolgheri DOP 75cl 

Ca'Marcanda di Angelo Gaja
Cabernet Franc, Cabernet Sauvignon, Petit Verdot

Bordeaux

Château Les Haut de Smith 75cl 

Pessac-Léognan
50% Cabernet Sauvignon, 50% Merlot

Château La Fleur de Boüard 75cl 

Lalande de Pomerol. Hubert du Boüard
85% Merlot, 8% Cab.Sauv., 7% Cabernet Franc

Ribera del Duero

Valduero Crianza DO 75cl 

Bodegas Valduero,Gumiel de Mercado, 

Burgos
Tempranillo. Barriqueausbau



Restaurant Zunfthaus zur Meisen, Münsterhof 20, CH-8001 Zurich

Phone: +41 44 211 21 44

info@zunfthaus-zur-meisen.ch          www.zunfthaus-zur-meisen.ch


