
 

 

 

 
 

Aperitif proposals 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 



 

Aperitif proposals, Hotel Ambassador, Bern, January 2016 

 

Aperitif proposals 
Alle prices are per person 

 
 
Luke-warm feuilletées Fr. 3.30 
egg.: sesame, poppy seeds, sweet pepper, cheese 
(3 pcs./person) 
 
 
Aperitif pastry Fr. 6.80 
Ham croissants, feuilletées, mini quiche 
(5 pcs./person) 
 
 
Canapés Fr. 4.80 
(3 x ¼ toast/person) 
egg.: salami, ham, cheese, raw ham, smoked salmon 
 
        to celebrate the day: a glass of Mauler Swiss sparkling wine Fr. 13.50 
3 x ¼ toast including a glass of „Mauler” sparkling wine „Méthode Champenoise“ 
 
 
Vegetable crudités Fr. 3.00 
with olives and dip sauces 
 
 
Small sandwiches Fr. 6.80 
Cheese, salami, ham or raw ham (2 pcs./person) 
 
 
Chipped Swiss cheese with bread Fr.  7.50 
 
 
Sushi boat Fr.  7.50 
Nigiri sushi (1 pc.) and maki sushi (2 pcs.) 
Soy sauce, wasabi and marinated ginger 
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Aperitif proposals 
Alle prices are per person 

 
 
Sweet and salty Fr.  5.50 
Small sandwiches and Danish pastry (1 pc. each) 
 
 
Combined aperitif Fr.  9.50 
2 pieces of canapés, 2 pieces of feuilletée, 
1 piece of ham croissant and 1 piece of quiche 
 
 
Italian aperitif Fr. 14.00 
Marinated olives, canapés with salami (2 pcs. / person) 
Vegetable antipasti with grissini, mini pizza (2 pcs. / person) 
 
 
Bernese aperitif Fr. 16.00 
Chipped Swiss cheese and cheese truffles 
Smoked meat, smoked sausage and „Züpfe” 
Dried plumbs with bacon 
„Zibelemärit-Chueche“ – traditional Bernese onion pie 
 
 
Asian aperitif Fr. 21.00 
Choice of sushi and sashimi with soy sauce, wasabi and marinated ginger 
Spring rolls on sweet and sour sauce 
Jumbo shrimps with coconut crust 
Japanese chicken yakitori skewers 
 
 
 

Our aperitif highlight 
Bern-Japan aperitif Fr.  27.50 
Sushi variation (3 pcs.) with its garnish 
O-Kaki and wasabi nuts 
Bernese cheese truffles and chipped cheese 
Smoked sausage, dried ham and „Züpfe” 
Japanese chicken yakitori skewers (2 pcs.) 
„Zibelemärit-Chueche“ – traditional Bernese onion pie 
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Aperitif proposals 
All prices are per piece 

 
 
Choux pastry Fr. 1.50 
filled with egg.: fresh cheese, ham mousse, tuna mousse 
 
 
Canapés (¼ Toast) Fr. 1.80 
Egg.: salami, ham, cheese, raw ham, smoked salmon 
 
 
Ham croissants Fr. 1.80 
 
 
Mini quiche Fr. 1.00 
 
 
Mini pizza Fr. 1.00 
 
 
Jumbo shrimps in coconut crust Fr. 2.00 
 
 
Sushi variation Fr. 2.00 
 
 
Chicken satay Fr. 2.00 
with peanut sauce 
 
 
Yakitori skewer Fr. 2.00 
Japanese chicken skewers lacquered with soy 
 
 
Spring rolls Fr. 1.50 
on sweet and sour sauce 
 
 

  


