


Founded in 1898, Hiltl is recognized by Guinness World
Records as the oldest vegetarian restaurant in the world.
Today, this original Zurich-based company is run by

the fourth generation: owner Rolf Hiltl and managing director
Patrick Jungi lead a team of around 250 employees from
over 80 nations - with a focus on healthy indulgment, culinary
passion, and responsibility toward people, animals, and
nature. In addition to our A la Carte-Restaurant and buffets,

we also offer catering and delivery services. Furthermore,
our premises are available to rent for a wide variety of events.

Have a request or questions about our services?
Our team is happy to assist you:

catering@hiltl.ch
0442277010
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Catering, Delivery & Webshop

Hiltl comes to you - whether to your office, home,
or a special event location. Our team delivers
everything you need for a successful event.

| earn more

Event Locations and Seminar Rooms
Would you prefer to come to us? No problem.
Choose between various event spaces in the
historic Haus Hiltl on Sihlstrasse — where our
story began 125 years ago - or the trendy Hiltl
Dachterrasse right on Bahnhofstrasse, just five
minutes from Zurich’s main station.

| earn more

ms and Conditions (GTO) »

Our General Ter
apply to all our services-
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https://hiltl.ch/en/general-terms-and-conditions/

Would you like to treat your guests to unique vegan and vegetarian dishes along with fresh
drinks? We offer catering (with service team) or delivery (without service team) for groups of
20 or more. Our freshly prepared, handcrafted bites are available in both hot and cold varieties.
Every three months, our team creates new seasonal offerings to give your event a special
culinary touch. Our catering starts at CHF 60 per person. Here’s a preview of what we offer:
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Book catering Order delivery

Are you planning a small event with fewer than 20 people? Order appetizer platters or your
favorite dishes and drinks as you like, and either pick them up at Haus Hiltl or have them
delivered.



https://hiltl.ch/en/catering-inquiry/
https://hiltl.myhypersoftapp.de/shop/#/orderAddressQuery

Bento Lunch Bowl
This quick yet sustainable
offer is especially suitable for
teams with little time:

Bento Bowl:

Salad or soup
Main course

For 25.-
+ Dessert for 5.-

We deliver the Bento Lunch
Bowl in reusable containers
directly to your office
and collect the containers
afterward.

Buffet subscription
You and your employees love the
Hiltl buffet? Then let us set up
your very own Hiltl buffet at
the office:

Half-year subscription

Once a month 24.- CHF/buffet plate
Once a week 17.- CHF/buffet plate
Twice a week 15.- CHF/buffet plate

Annual subscription
Once a month 20.- CHF/buffet plate

Once a week 15.- CHF/buffet plate
Twice a week 14.- CHF/buffet plate
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HAUS HILTL:
Hiltl Akademie
Seminar Rooms
A la Carte-Restaurant
Marthas Innenhof

Sihlstrasse 28, 8001 Zurich

10 minutes from Zurich main station

Parking Jelmoli100 m
Parking Globus 450 m

HILTL DACHTERRASSE

Bahnhofstrasse 88,
8001 Zurich

5 minutes from Zurich main station

Parking Globus 140 m
Parking Jelmoli 400 m


https://www.google.com/maps/place/Bahnhofstrasse+88,+8001+Z%C3%BCrich/@47.3756014,8.5191702,14z/data=!3m1!4b1!4m6!3m5!1s0x47900a06369cefc3:0xc83827804619c0b5!8m2!3d47.3755742!4d8.5397269!16s%2Fg%2F11bw3_gv08?entry=ttu&g_ep=EgoyMDI1MDcwNi4wIKXMDSoASAFQAw%3D%3D
https://www.google.com/maps/place/Sihlstrasse+28,+8001+Z%C3%BCrich/@47.3733409,8.5341019,17z/data=!3m1!4b1!4m6!3m5!1s0x47900a069ed46829:0xdf234fa11723c7f3!8m2!3d47.3733409!4d8.5366768!16s%2Fg%2F11bw3yz15b?entry=ttu&g_ep=EgoyMDI1MDcwNi4wIKXMDSoASAFQAw%3D%3D
https://www.google.com/maps/place/Bahnhofstrasse+88,+8001+Z%C3%BCrich/@47.3756014,8.5191702,14z/data=!3m1!4b1!4m6!3m5!1s0x47900a06369cefc3:0xc83827804619c0b5!8m2!3d47.3755742!4d8.5397269!16s%2Fg%2F11bw3_gv08?entry=ttu&g_ep=EgoyMDI1MDcwNi4wIKXMDSoASAFQAw%3D%3D

Hiltl Akademie

The Hiltl Akademie is located on the 5th floor of Haus Hiltl, above the rooftops of Zurich. It
features its own terrace for up to 80 guests and an indoor area for 100 guests. Whether it's an
aperitif, dinner, birthday party, business lunch, or wedding - Hiltl Akademie is always worth a
visit. No minimum consumption required.
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100 Pax

e Apéro at LAB & Terrace « Standing buffet available e Table length12 m
» Standing buffet available » 10 Tables of 240 cm

100 Pax 180 Pax

 Buffet and menu possible « Standing buffet available « Buffet and menu possible
 Buffet at LAB from * From 100 Pax on only
100 Pax on menu

Technology: 4 TVs with HBMI | 2 hand-held microphones | 4 standing boxes | Flipchart |
Pinboard | DJ system
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https://hiltl.ch/standorte/uebersicht/hiltl-akademie/
https://hiltl.ch/en/locations/overview/#hiltl-academy

Our three seminar rooms, Céline, Léna, and Téo, invite you to inspiring meetings, workshops,
and brainstorming sessions in the heart of Zurich - just 10 minutes from the main train station
- with modern technology. Far from the typical “meeting room” atmosphere, and of course,
with culinary offerings ranging from breakfast and business lunch to dinner. No minimum
consumption required.
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he A la Carte-Restaurant

Private areas int

You have the option to book one or more areas in the A la Carte-Restaurant. These spaces are
ideal for family celebrations, birthday parties, or other smaller events with up to 100 guests.
Guests have direct access to the Hiltl buffet featuring over 100 vegetarian and vegan dishes.

Marthas Innenhof

From May to the end of September, it’'s most beautiful outside. The exclusive, cozy courtyard at
Haus Hiltl is the perfect outdoor location for any event. It accommodates 100 people seated or
250 standing. Minimum consumption: CHF 25 000.
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https://hiltl.ch/standorte/uebersicht/haus-hiltl/#seminarraeume
https://hiltl.ch/en/locations/overview/haus-hiltl/#seminar-rooms

Hilt| Dachterrasse

Hiltl Dachterrasse accommodates up to 200 guests and is located directly on Bahnhofstrasse,
close to the green Pestalozzi Square and just 5 minutes from the main train station.

This exclusive venue is perfect for weddings, birthday parties, or corporate events. Minimum
consumption: CHF 38 000.
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100 Pax 80 Pax 80 Pax

» Only buffet available  Buffet and menu available

 Only buffet available

100 Pax 180 Pax 250 Pax

» Buffet and menu available » Only menu available * Only possible in summer

Technology: 4 TVs with HBMI | 2 hand-held microphones | 4 standing boxes | Flipchart |
Pinboard | DJ system
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https://hiltl.ch/en/locations/overview/dachterrasse/

Hiltl Bachelor(ette) Party

First cook, then celebrate: Start with an
aperitif, then create a tempting 3-course menu
together with the Hiltl professionals. After
dinner and drinks, the party really gets going.
Thanks to our partnership with Kaufleuten,
you'll receive guest list spots and free entry to
the club.

Hiltl Wedding

Experience your special day in the heart of Zurich,
with a celebration above the city rooftops and

a fantastic Hiltl buffet. Our wedding package
includes:

Rental of Hiltl Akademie

60-minute aperitif with Prosecco, white wine,
red wine, lemon-ginger lemonade,

and mineral water

Beverage package from the start of the wedding
until midnight, including red wine, white wine,
lemon-ginger lemonade, mineral water,

and hot drinks

1 glass of Prosecco with the wedding cake
Extension until 2:00 a.m.

Cost per person: CHF 150.-
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Hiltl Live Cooking Menu - Chef’s Table
at Hiltl Akademie

Are you looking for a shared experience to help your team get
to know each other better? In our interactive show cooking,
you'll dive into the world of seasonal cuisine together with our
professional chefs. Step by step, we prepare a freshly created
menu - with plenty of tips, tricks, and firsthand insights.
Experience a delightful and inspiring event that creates un-
forgettable moments!
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https://hiltl.ch/en/locations/overview/hiltl-academy/#chefs-table

