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YOUR MEETING & EVENTS
N THE HEART OF GSTAAD

Built back in 1912, Le Grand Bellevue was originally a Cure House and Spa and
has been part of the fabric of Gstaad for generations, renowned as one of the re-
gion’s most prestigious hotels. Dedicated to preserving and enhancing Le Grand
Bellevue’s reputation as the epitome of Alpine excellence, owner Daniel Koetser
has brought new energy and vitality to this grand palace hotel, fashioning a pla-
ce where Swiss sophistication and elegance meet the effortless warmth, luxury
and creative spirit of a country house hotel.

Let this magical location be the perfect backdrop to your next event or meeting.




IT ALL STARTS WITH YOUR IDEAS

In an inspiring environment, creative ideas often develop on their own, al-
most effortlessly. As the names of our conference and meeting rooms imply, the-
se rooms are all about thinking and reflecting, discussing and getting down to
business. Our other venues on the other hand are the ideal place for your social

gathering or the celebration of that special occasion.

»Hosting our event at Le Grand Bellevue was the right decision
in 40 many ways - from the magical setting to the wonderful
service and exquidite food. This truly was a celebration our

quests will never forget.”

Karl F. - Head of Vintage Car Club










Room name and Surface Dimensions in m Block U-Shape Classroom Theater
equipment in m? LxWxH
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Pensador I 146 17,8 X 8,2 2,6 - - 140
Beamer multimedia unit for
the control of projector, lap-
top, microphone, daylight and 110 13,3x8,2x26 24 30 54 100
blinds, light and sound control,
flipcharts, high-speed WiFi and 73 8,0% 8,2% 2,6 18 18 27 60
telephone connection
Pensador IT 73 8,9x 8,2x2,6 18 18 27 50
Flipcharts, high-speed WiFi
and telephone connection
36 4,4%8,2x2,6 16 -
Pensador 111 23 5,9 X 3,9 X 2,5 10 -
Flipcharts, high-speed WiFi
and telephone connection
Pensador IV 25 5,9 X 4,2 X 2,5 10 -

Flipcharts, high-speed WiFi, tele-
phone connection and beamer
with sound




LEONARD»

Garden Lounge Special Set-Up



Gataad Yacht Club

Le Petit Chalet Private Cinema Pensador



THE LOUNGE
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Depending on the chosen setup, the capacity goes up to 100 guests. Furniture can be
moved and adapted to the type of event be it a flying lunch, a reception or a cocktail.



LEONARD'S RESTAURANT
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Breakfast, lunch and dinner are served here, 16 points Gault Millau, round tables for 6 to 8 persons will
need more space, while long tables allow a larger amount of participants. Overall capacity of 8o.



LEONARD'S TERRACE






__).:5“”/ :
THE GARDEN LOUNGE



Sl ” W

.-—r'-T-:
e W o - w s




SPECIAL OUTDOOR SET-UPS




In collaboration with external partners, you may be able to do
special set-ups for your event in our outdoor spaces.




THE BAR



Areception can be held here for 40 9o guests, while a seated lunch or dinner can be held here for 30 50 guests
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The hotel’s nightclub offers a bar and an adjacent cigar lounge. The capacity is 8o 150.




LEONARD'S PRIVATE WINE CELLAR




This is a private dining room for 8-22 guests
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LE PETIT CHALET



An authentic Swiss space with a maximum capacity of 24 guests for intimate private events.




THE CINEMA




A private cinema with a capacity of 20




PENSADOR MEETING ROOMS
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Various meeting spaces with optional outdoor space






ENJOY A HEAVENLY NIGHT
IN OUR ROOMS & SUITES

Stylish, secluded hideaways and turreted tower rooms. Cosy chalet-style suites with rustic wooden
beams. Lavish split-level spaces with floor-to-ceiling windows, where you can gaze out over Gstaad
and the staggering beauty of the Alpine region to the sweeping majesty of the mountains beyond.
Our light-filled luxury rooms and suites are yours to enjoy—places where you can be entirely at
home. Slip into your sumptuously soft bathrobe and slippers and pour yourself a drink from your
complimentary minibar. You have arrived.

57 luxurious rooma:
26 Chic Rooms - 32 sqm
22 Deluxe Chic Rooms - 40 sqm
4 Tower Suites - 57 sqm
4 Suites - from 62 sqm
1 Penthouse Suite - 180 sqm




GOURMET DELIGHTS
FOR YOUR EVENT

Elevate your event with the finest culinary delights. With a Gault & Millau awarded Chef and a de-
dication to the delicious, our restaurants and bars serve everything from herb-crusted rack of lamb
to handcrafted sushi. Here is some delicious inspiration for your event:

Briiggli Salmon Trout Tartar
Avocado mousse - wasabi crumble - Belper
Knolle - grilled sesame - vegan mayonnaise

Homemade Duck Liver Terrine
Balsamic shallot compote - blackberries -
mango-paasasion fruit gel - brioche

Pea Cappuccino
Arctic char from the Chateau-d‘CEx smoke-
house - fresh cheese roll - asparaqu.s - herbs

»Zero Waste“ Bread Gnocchi
Vongole Veraci - violet artichokes - salicornia
- gremolata of grissini crumba

Winter Deer
Napkin dumpling - celery root - Chiodini mu-
shrooms - red currant compote

Turbot Filet
Pan-fried Foie gras - parsley root puree - sea-
sonal mushrooms - Bourquignonne snails

Unconventional Apple Strudel
Toffee mousase - roasted apples - Fior di latte
ice cream from Gataad

Brie de Meaux with Truffle
Pear red wine compote - fruit bread

Half-baked Chocolate Chip Cookie
Salted caramel ice cream










LET US CREATE

MAGICA

. MOMENTS

Come up, slow down - the slogan describes what we are all about. Experience the
best of Gstaad during your stay with us. From cosy candlelit dinners in rustic
mountain lodges to hot air balloon rides over rolling farmland, high altitude
mountaineering to cross-country skiing through spectacular Alpine landscapes,
there are endless ways to explore Gstaad’s unique surroundings and authentic

personality. Located at an al
has remained genuinely Alp

titude of between 1,000 and 1,400 metres, Gstaad
ine and down-to-earth. It is proud of its tradition

and lives and breathes it every day.

Experience the endless outdoor activities and fully immerse yourself in all that
this magnificent region has to offer.
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LE GRAND BELLEVUE

3780 GSTAAD, SWITZERLAND
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GOURMET DELIGHTS
FOR YOUR EVENT

Elevate your event with the finest culinary delights. With a Gault & Millau awarded Chef and a de-
dication to the delicious, our restaurants and bars serve everything from herb-crusted rack of lamb
to handcrafted sushi. Here is some delicious inspiration for your event:

Briiggli Salmon Trout Tartar
Avocado mousse - wasabi crumble - Belper
Knolle - grilled sesame - vegan mayonnaise

Homemade Duck Liver Terrine
Balsamic shallot compote - blackberries -
mango-paasasion fruit gel - brioche

Pea Cappuccino
Arctic char from the Chateau-d‘CEx smoke-
house - fresh cheese roll - asparaqu.s - herbs

»Zero Waste“ Bread Gnocchi
Vongole Veraci - violet artichokes - salicornia
- gremolata of grissini crumba

Winter Deer
Napkin dumpling - celery root - Chiodini mu-
shrooms - red currant compote

Turbot Filet
Pan-fried Foie gras - parsley root puree - sea-
sonal mushrooms - Bourquignonne snails

Unconventional Apple Strudel
Toffee mousase - roasted apples - Fior di latte
ice cream from Gataad

Brie de Meaux with Truffle
Pear red wine compote - fruit bread

Half-baked Chocolate Chip Cookie
Salted caramel ice cream




