ASCOT

Restaurant
Aperitif and cocktail — to nibble and dip

The classics: Toast Canapés

Smoked salmon with onions and mustard mayonnaise
Prawns with boiled egg and cocktail sauce

Tuna with gherkins and chives

Roast beef and tartar sauce

Veltline Bresaola with pearl onions

Pepper terrine with melon

Brie with grapes and nuts

Beef tartare with a dash of cognac

Minimum order quantity 4 pieces / variety
CHF 2.00 per piece

Crispy pastry filled with:

Spicy avocado mousse with smoked duck breast

Cream cheese with horseradish and Scottish smoked salmon
Cottage cheese with herbs and tomato pesto

Mushroom salad with dried tomatoes

Minimum order quantity 4 pieces / variety
CHF 3.00 per piece

[talian Crostini

Parmigiano Reggiano with rocket
Mortadella with Fontina cheese

Salami with pearl onions and pepper
Tomatoes and buffalo mozzarella

Veltline Bresaola with artichokes

Grilled vegetables with old balsamic vinegar

Minimum order quantity 4 pieces / variety
CHF 3.00 per piece



ASCOT

Restaurant

Spicy skewers, served with tomato-pesto baguette

Chicken skewer with chilli sauce

Teriyaki beef with ginger sauce

Spicy pork sausages with mustard ragout
Chipolata onion skewer with mustard pearls
Prawns with chilli sauce

Minimum order quantity 3 pieces / variety
CHF 4.50 per piece

Baked delicacies with sauce or dip

Spring rolls with vegetables
Dried plums with bacon
King prawns in potato nest
Falafel balls with Tzatziki

Minimum order quantity 5 pieces / variety
CHF 3.00 per piece

French mini brioches filled with:

Fried duck liver with glazed apple slices
Coquilles St. Jacques with lime oil
Salmon filet with horseradish cheese
King prawn with cocktail sauce

Minimum order quantity 5 pieces / variety
CHF 7.50 per piece

We suggest the following amounts:

Aperitif followed by dinner or lunch: 4-6 pieces per person
Cocktail: 7-10 pieces per person
Cocktail as substitution for lunch or dinner: 11-15 pieces per person



