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CATERING MENU

Ob Sie zum Apéro oder einem feierlichen Anlass einladen — die Wahl der rich-
tigen kulinarischen Begleitung ist essenziell fiir den Erfolg einer gelungenen
Veranstaltung.

Bei uns ist lhre Verpflegung in besten Handen. Mit erfahrener Planung und
fachkundiger Beratung stehen wir lhnen im Vorfeld ebenso zur Seite wie mit
erstklassigem Service wahrend des Anlasses.

Machen Sie lhre Veranstaltung zum kulinarischen Event.

Wir freuen uns darauf, Sie zu verwohnen.

SV (Schweiz) AG | the headQuarters | Obstgartenstrasse 25/29 | 8302 Kloten
Florian Zech | Restaurant Verantwortlicher | headquarters@sv-group.ch, 043 819 45 11 |

http://headquarters.sv-restaurant.ch




DAILY RATES

Daily flat rate 1 Person 12.00

Included services: Coffee, tea, mineral water with and without carbonic acid



BREAKFAST

YOGURT / MUESLI / OVERNIGHT OATS

Apricot sun yoghurt (V) Portion  3.00
Signature farm muesli (v IR Portion  3.30
Vitamin Power yogurt (V) Portion  2.90

CROISSANTS / ROLLS

Butter croissants (V) Piece 1.70
Cailler chocolate croissants (V) Piece 3.30
Fairtrade Chocolate roll (V) Piece 2.80
Butter pretzel O Piece 2.70
Lye croissants (V) Piece 1.70
Multigrain Croissant Rustico (V) Piece 1.70
Bread roll (V) Piece 2.20



COFFEE BREAKS

PACKAGES

Snack pack base Person 11.50
Included services: Coffee / tea, croissants, Birchermuesli

Snack pack small Person 7.50
Included services: Coffee / tea, croissant mix

SANDWICHES

Sandw'ch . W Ith meat Ioaf ........................................................................................... Plece ....... 370
Lye sandwich with Gruyere Piece 4.90
Bread roll with ham Piece 4.50
Bread roll with salami Piece 3.90
Mini sandwich with brie and apple (V) Piece 3.50
Mini sandwich with graved salmon and mustard dill sauce (V) Piece 4.60
Mini sandwich with antipasti and hummus (VL) Piece 3.80
Mini sandwich with raw ham and tomato pesto Q Piece 3.70
Mini Sandwich with turkey breast and Grana Padano cheese Piece 3.90
Lye sandwich with brie (V) Piece 3.70
Birli with meat loaf Piece 4.20



COFFEE BREAKS

SNACKS

FrUItB aSket( 5 persons) ................................................................... 0® @ ........... Plece ..... 1800
Grapes & Nuts @& Portion 3.60
Pineapple Cubes @& Portion 3.00
SWEETS

Cate rmgde S S e r” ...................................................................................................... Plece ..... 3850
Catering dessert 2 Piece 38.50
Catering Dessert 3 Piece 2.50

SWEET PASTRIES

Doughnut with raspberry filling (V) Piece 2.50
Blueberry Muffin (V) Piece 3.80
Brownie (V) Piece 2.90
Yeast nut bun O Piece 3.70
Nut croissant (V) Piece 2.90
Raspberry vanilla Danish pastry (V) Piece 3.20
Donut with vanilla filling O Piece 2.70



COFFEE BREAKS

KIOSK

Blber“ ........................................................................................................ 0 ............... Plece ....... 190
Lindor ball (V) Piece 0.90
Lindor ball noir (V) Piece 0.90
Minor dessert oD Piece 1.10
Foam kiss Piece 1.40



APERO

PACKAGES

Cate rmgeourmet p |a tter : 1 ..................................................................................... Pe rson ..... 8200
Catering Gourmet platter 2 Person 98.00
Catering Gourmet platter 3 Person 98.00
Catering Gourmet platter 4 Person 108.00
Catering Apero package 1 Person 36.90
SALADS

Mlxedsalad ......................................................................................... 0@@ ........... Plece ....... 580
Greek salad (v Piece 5.80
Leaf salad with pumpkin seeds and cranberries @& Portion 2.00
Tomato mozzarella salad with basil oD Portion  2.50



APERO

COLD SNACKS

Bruscetta with guacamole GO Piece 2.70
Bruscetta with olive tapenade (VI Piece 2.70
Bruscetta with tomatoes and basil (VI Piece 2.70

Vegetable crudités with peppers, cucumber, carrots and kohl- @ & ¢»  Portion  2.20
rabi

Grissini with raw ham () Piece 2.40
Two kinds of olives @& Portion 230
Catering apero cold 1 Piece 3.00
Catering apero cold 2 Piece 2.00

WARM SNACKS

Cheese tart Piece 2.20
Dates wrapped in bacon DO Piece 1.80
Mini ham croissants Piece 2.20
Plums wrapped in bacon PO Piece 1.80
Ham croissants Piece 3.20



APERO

SAVOURY

Peanu ts Salted ................................................................................... 0& @ ........... Plece ....... 190
Flute (V) Piece 4.10
Zweifel Chips Nature GPO Piece 2.00
Zweifel Chips peppers GO Piece 2.00
Wasabi peanuts 50g VL) Piece 1.90
Catering salty snacks 1 Piece 2.50

Salzige Snacks



NON ALCOHOLIC DRINKS

Henniez blue, 50cl

Henniez green, 50cl

Henniez blue, 1.5It

Henniez green, 1.5t

Focuswater Active, Pineapple & Mango, 50cl
Focuswater Revive, Orange & Dragonfruit, 50cl
Lime Ice Tea by SV, 50cl

Apple Schorle, 50cl

Elmer Citro, 50cl

Sinalco original, 50cl

Sinalco zero, 50cl

Rivella red, 50cl

Rivella blue, 50cl

Rivella Green tea, 50cl

Rivella Refresh, 50cl

Coca-Cola, 50cl

Coca-Cola zero, 50cl
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DRINKS

JUICE
Orange juice 33cl ODPO Bottle  3.90
Bodyguard, 33cl PO Bottle  3.90
Orangejuice, 11t ODO Bottle 10.00
Bodyguard, 1lt PO Bottle 10.00
Sweet must, 1It GO Tetra- 10.00
pack
Multivitamin juice, 11t GO Tetra- 10.00
pack
COFFEE & CO.
Coffee Portion  3.50
Tea Portion  3.50



‘ DRINKS

BEER & CO.

Eichhof Braugold, 33cl

Beer regional 1

Regional beer 2

Eichhof lager beer, 33cl

Eichhof nonalcoholic 3.3dl

Erdinger wheat beer non-alcoholic, 33cl

Erdinger wheat beer cloudy, 33cl

WINE
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OTHER

PERSONNEL COSTS

Kitchen employees Hour 60.00
Employees Service Hour 60.00
Employee management Hour 80.00
Public holiday supplement for employees 25% per hour Hour 0.00
Night surcharge for employees 25% per hour Hour 0.00

DELIVERY COSTS / SURCHARGE

Catering transport 1 Hour  0.00
Mindestbestellwert Zuschlag bis CHF 50.- Flat rate 50.00
Express Zuschlag innert 48h Flat rate 50.00



GENERAL INFORMATION

Q Vegetarisch 0 Vegan @ Laktosefrei & Glutenfrei

https://sv-group.com/en/gastronomy-switzerland/contract-catering/catering-agb



