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AUFBAUKOST STUFE 1

5.-11.10.2026

LUNCH

MONDAY

Fennel Soup
Minced chicken with
thyme sauce
Potato cubes

Carrots and courgettes

Vanilla cream

FRIDAY

Courgette Soup

Fish ragout

Saffron sauce

Rice

Pear quark with mint

TUESDAY

Palatine carrot Soup
Beef mince with
rosemary sauce
Polenta

Mocha quark cream

SATURDAY

Pumpkin Soup
Minced Beef with
oregano sauce
Pasta ribeli
Carrot cubes
Chocolate cream

WEDNESDAY

Patato cream Soup
Veal stripes with
curcuma sauce
Semolina galettes
Two-coloured carrot
cubes

Panna cotta with
fruit sauce

SUNDAY

Vegetable Soup
Minced pork with
apple sauce

Rice

Semolina pudding

THURSDAY

Rice Soup

Minced Turkey with
marjoram sauce
Millet risotto
Courgettes cubes
Chocolate pudding
with biscuits

DINNER

MONDAY

Oatmeal Soup
Turkey ham mousse
Toast bread
Yoghurt flan with
peach sauce

FRIDAY

White-bread Soup
Veal pudding
Basil sauce
Potatoes cubes

TUESDAY

Semolina Soup
Tofu cubes with
green herb sauce
Fine pasta

Pear puree

SATURDAY

Corn Soup
Spatzli terrine
Vegetable sauce
Peach puree

WEDNESDAY

Asparagus Soup
Quark bowl with fruits
Toast bread

SUNDAY

Rice Soup

Tofu cubes with
persil sauce
Polenta

Apple cream

THURSDAY

Carrot Soup

Minced pork with herb
sauce

Mashed potato
Yoghurt cream
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AUFBAUKOST STUFE 2

5.-1110.2026
LUNCH
MONDAY TUESDAY WEDNESDAY THURSDAY
Fennel soup Palatine carrot Soup Potato Soup Rice Soup
Veal stew with Gravy Pork steak Roasted pike perch fillet Turkey schnitzel
Fried potatoes Gravy Dill sauce Gravy
Palatine carrots Noudles Rice Golden Millet
Vanilla cream Courgettes Mixed vegetables

FRIDAY

Courgette Soup

Pork stew in herb gravy

Mashed potato
Carrots
Fruit cocktail

Cooked apple slices

SATURDAY

Pumpkin Soup
Chicken breast with
gravy

Polenta

Spinach

Mocha cream

Chocolate pear slice

SUNDAY

Roast veal
Rosemary sauce
Fried potatoes
Mixed vegetables
Blueberry muffin

Kohlrabi with parsley
Raspberry yogurt cream

DINNER

MONDAY

Chicken skewers
Mango sauce
Basmati rice
Apple puree

FRIDAY

Cheese plate
Brown bread

TUESDAY

Turkey ham mousse
Brown bread

SATURDAY

Macaroni
Cinque Pi
Grated cheese
Peach compote

WEDNESDAY

Potato gnocchi
Basil sauce
Pear compote

SUNDAY

Risotto with parmello
Crilled vegetables
Pinneapple compote

THURSDAY

Elbow macaroni
Beef bolognese
Apple puree
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LEICHTE VOLLKOST

5.-11.10.2026

LUNCH

MONDAY

Fennel Soup

Veal stew with Gravy

Fried potatoes
Broccoli
Vanilla cream

FRIDAY

Courgette Soup
Pork stew in herb gravy

Mashed potato

TUESDAY

Palatine carrot Soup

Pork steak
Gravy
Noudles
Courgettes

Cooked apple slices

SATURDAY

Pumpkin Soup
Chicken breast with

WEDNESDAY THURSDAY

Potato Soup Rice Soup
Roasted pike perch fillet Turkey schnitzel
Dill sauce Gravy

Rice

Mixed vegetables
Chocolate pear slice

Duchess potatoes
Kohlrabi with parsley
Raspberry yogurt cream

SUNDAY

Vegetable Soup
Roast veal

gravy Rosemary sauce
Carrots Polenta Fried potatoes
Fruit salad Spinach Mixed vegetables
Passion fruit cream Peach yogurt cake
DINNER
MONDAY TUESDAY

Chicken skewers

Mango sauce
Basmati rice
Leaf salad

FRIDAY

Cheese salad
Vivafit bread roll

Salad plate with cottage

cheese
Vivafit bread roll

SATURDAY

Macaroni
Cinque Pi
Parmesan chips
Mixed salad

WEDNESDAY THURSDAY

Potato gnocchi Elbow macaroni

Basil sauce Beef bolognese
Mixed salad with Iceberg salad
mozzarella

SUNDAY

Risotto with parmello
Crilled vegetables
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FEINGESCHNITTEN

5.-11.10.2026

LUNCH

MONDAY

Fennel cream Soup
Chicken stripes with
thyme sauce
Potato cubes
Celery with saffron
Vanilla cream

FRIDAY

Courgette cream Soup
Fish ragout

Saffron sauce

Rice

Creamed spinach

Pear quark with mint

TUESDAY

Palatine carrot cream
Soup

Beef bolognaise
Polenta with cheese
Peas

Mocha quark cream

SATURDAY

Pumpkin cream Soup
Beef stripes with
oregano sauce

Pasta ribeli

Vegetable cubes
Chocolate cream

WEDNESDAY

Patato cream soup
Veal stripes with
curcuma sauce
Semolina galettes
Two-coloured carrot
cubes

Panna cotta with
fruit sauce

SUNDAY

Vegetable cream Soup
Pork stripes with
apple sauce

Rice

Mixed vegetable cubes
Semolina flan with
fruit sauce

THURSDAY

Rice cream Soup
Turkey stripes with
marjoram sauce

Millet risotto

Mixed vegetable cubes
Chocolate pudding
with biscuits

DINNER

MONDAY

Oatmeal cream Soup
Turkey ham mousse
Roll

Yoghurt flan with
peach sauce

FRIDAY

White-bread cream
Soup

Veal pudding

Basil sauce
Potatoes cubes
Slices of tomatoes
Vanilla flan

TUESDAY

Semolina cream Soup
Tofu cubes with
green herb sauce
Fine pasta

Pear compote

SATURDAY

Corn cream Soup
Spatzli terrine
Vegetable sauce
Mango frappee

WEDNESDAY

Asparagus cream Soup
Yoghurt bowl with fruits
Roll

SUNDAY

Rice cream Soup
Tofu cubes with
persil sauce

Corn half moons
Creamed spinach
Apple cream

THURSDAY

Carrot cream Soup
Meat loaf cubes with
herb sauce
Duchesse potatoes
Peas

Yoghurt cream
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DIABETES BALANCE 50GC KH UND 40G KH

5.-11.10.2026

LUNCH
MONDAY TUESDAY WEDNESDAY THURSDAY
Fennel Soup Palatine carrot Soup Garden-style bouillon Bernese Market Soup
Zurich-style sliced veal Pork steak Roasted pike perch fillet Turkey schnitzel
Rosti patties Thyme jus Chive sauce Balsamico jus
Broccoli Noudles Rice Duchess potatoes
Burnt cream Courgettes Mixed vegetables Green beans
Cooked apple slices Nut roll Raspberry yogurt cream
FRIDAY SATURDAY SUNDAY
Courgette Soup Pumpkin Soup Vegetable Soup
Pork stew with Chicken breast Roast veal
Paprika jus Marsala jus Rosemary jus
Mashed potato Polenta Fried potatoes
Carrots Leaf-spinach Mixed vegetables
Fruit salad Passion fruit cream Raspberry praline
tartelette
DINNER
MONDAY TUESDAY WEDNESDAY THURSDAY
Chicken skewers Salad plate with cottage Potato gnocchi Elbow macaroni
Gravy jus cheese Basil sauce Beef bolognese
Basmati rice Vivafit bread roll Mixed salad with Iceberg salad
Leaf salad Fruit yoghurt mozzarella Fruit yoghurt
Fruit yoghurt Daily fruit Fruit yoghurt Daily fruit
Daily fruit Daily fruit
FRIDAY SATURDAY SUNDAY
Cheese salad Macaroni Risotto with parmello
Vivafit bread roll Cinque Pi Crilled vegetables
Fruit yoghurt Parmesan chips Fruit yoghurt
Daily fruit Mixed salad Daily fruit
Fruit yoghurt
Daily fruit
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GESTATIONSDIABETES 2000 KCAL

5.-11.10.2026

LUNCH
MONDAY TUESDAY WEDNESDAY THURSDAY
Fennel Soup Palatine carrot Soup Garden-style bouillon Bernese Market Soup
Zurich-style sliced veal Pork steak Roasted pike perch fillet Turkey schnitzel
Rosti patties Thyme jus Chive sauce Balsamico jus
Broccoli Noudles Rice Duchess potatoes
Brown bread Courgettes Mixed vegetables Green beans
Shortbread biscuits Brown bread Brown bread Brown bread
Apple puree Raspberry roulade Chocolate cream
FRIDAY SATURDAY SUNDAY
Courgette Soup Pumpkin Soup Vegetable Soup
Pork stew with Chicken breast Roast veal
Paprika jus Marsala jus Rosemary jus
Mashed potato Polenta Fried potatoes
Carrots Leaf-spinach Mixed vegetables
Brown bread Brown bread Brown bread
Fruit salad Vanilla cream Carrotcake
DINNER
MONDAY TUESDAY WEDNESDAY THURSDAY
Chicken skewers Salad plate with cottage Potato gnocchi Elbow macaroni
Gravy jus cheese Basil sauce Beef bolognese
Basmati rice Vivafit bread roll Mixed salad with Iceberg salad
Leaf salad Fruit yoghurt mozzarella Fruit yoghurt
Fruit yoghurt Daily fruit Fruit yoghurt Daily fruit
Daily fruit Daily fruit
FRIDAY SATURDAY SUNDAY
Cheese salad Macaroni Risotto with parmello
Vivafit bread roll Cinque Pi Crilled vegetables
Fruit yoghurt Parmesan chips Fruit yoghurt
Daily fruit Mixed salad Daily fruit
Fruit yoghurt
Daily fruit
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KINDER-DIABETES

5.-11.10.2026

OUR CHILDREN'’S DIABETES MENUS

CHICKEN MEATBALLS

Gravy sauce
Mashed potatoes
Carrots

Lettuce

Chocolate cream (Lunch)

FISH FINGERS

Mayonnaise

Rice

Spinach

Lettuce

Carrot cake (Lunch)

PASTA HORNLI

Tomatoe sauce

GCrated cheese

Lettuce

Apple compote (Lunch)

MINCED VEAL STEAK

Gravy sauce
Mashed potatoes
Broccoli

Lettuce

Fruit salad (Lunch)

BIRCHER MUESLI

Gruyere
Spreadable Cheese
Brown bread

VEGETABLE BALLS

Cocktail sauce

Rice

Vegetable sticks

Lettuce

Biscuit roll with raspberries
(Lunch)

CHICKEN NUGGETS

Cocktail sauce
Roast potatoes
Carrots
Lettuce

Sablé (Lunch)

CHEESE SPATZLI

Vegetable dices
Cucumber salad
Vanilla cream (Lunch)

CHICKEN COLD MEATS

Roll
Carot salad
Vanilla cream (Lunch)

MINCED BEEF

Pasta Hornli

Vegetable sticks
Lettuce

Apple compote (Lunch)

SPINACH TORTELLINI

Cream sauce

Grated Cheese
Cucumber salad
Chocolat cream (Lunch)

CAFE COMPLET

Gruyere
Spread Cheese
Butter

Jam

Brown bread
Milk
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70-80C EIWEISS P, K- UND NA-DEFINIERT

5.-11.10.2026

LUNCH

MONDAY

Zurich-style sliced veal

Fried potatoes
Palatine carrots
Biscuit roll

FRIDAY

Pork stew with
Paprika sauce
Spaetzli
Carrots

Fruit salad

TUESDAY

Pork steak

Thym sauce
Noudles
Courgettes

Cooked apple slices

SATURDAY

Chicken breast
Marsala sauce
Polenta
Broccoli
Orange cream

WEDNESDAY

THURSDAY

Roasted pike perch fillet Turkey schnitzel

Chive sauce

Rice

Mixed vegetables
Vanilla flan

SUNDAY

Roast veal
Rosemary sauce
Fried potatoes
Mixed vegetables
Shortbread biscuits

Balsamico sauce
Golden Millet
GCreen beans
Raspberry compote

DINNER

MONDAY

Chicken skewers
Gravy

Basmati rice
Leaf salad

Bread roll reduced salt

FRIDAY

Codfish
Mediterranean salad
Bread roll reduced salt

TUESDAY

Cold cuts plate with
fruits

Celery salad

Bread roll reduced salt

SATURDAY

Macaroni

Cinque Pi

Mixed salad

Bread roll reduced salt

WEDNESDAY

Potato gnocchi

Basil sauce

Grated cheese

Mixed salad

Bread roll reduced salt

SUNDAY

Risotto

Grated cheese

Grilled vegetables
Carrot salad

Bread roll reduced salt

THURSDAY

Elbow macaroni

Beef bolognese
GCrated cheese
Iceberg salad

Bread roll reduced salt
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NATRIUMDEFINIERT

5.-11.10.2026

LUNCH

MONDAY

Zurich-style sliced veal

Rosti patties
Palatine carrots
Burnt cream

FRIDAY

Pork stew with
Paprika sauce
Spaetzli

TUESDAY

Pork steak

Thyme sauce
Noudles
Courgettes

Cooked apple slices

SATURDAY

Chicken breast
Marsala sauce

WEDNESDAY

THURSDAY

Roasted pike perch fillet Turkey schnitzel

Chive sauce

Rice

Mixed vegetables
Nut roll

SUNDAY

Roast veal
Rosemary sauce

Balsamico sauce
Golden Millet
Green beans

Raspberry yogurt cream

Polenta Fried potatoes
Carrots Broccoli Mixed vegetables
Fruit salad Passion fruit cream Raspberry praline
tartelette
DINNER
MONDAY TUESDAY WEDNESDAY THURSDAY
Chicken skewers Cold cuts plate with Potato gnocchi Elbow macaroni
Gravy fruits Basil sauce Beef bolognese
Basmati rice Celery salad Crated cheese Grated cheese
Leaf salad Bread roll reduced salt Mixed salad Iceberg salad
FRIDAY SATURDAY SUNDAY
Codfish Macaroni Risotto
Mediterranean salad Cinque Pi Crated cheese
Bread roll reduced salt Mixed salad

Grilled vegetables
Carrot salad
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GLUTEN- UND LAKTOSEFREI

5.-11.10.2026
LUNCH
MONDAY TUESDAY WEDNESDAY THURSDAY
Fennel Soup Palatine carrot Soup Potato Soup Rice Soup
Zurich-style sliced veal Pork steak Roasted pike perch fillet Turkey schnitzel
Fried potatoes Thyme sauce Chive sauce Balsamico sauce
Broccoli Spirals pasta Rice Golden Millet
Burnt cream Courgettes Mixed vegetables Green beans
Cooked apple slices Chocolate muffin Raspberry yogurt cream
FRIDAY SATURDAY SUNDAY
Courgette Soup Pumpkin Soup Vegetable Soup
Pork stew with Chicken involtini Roast veal
Paprika sauce Marsala sauce Rosemary sauce
Mashed potato Polenta Fried potatoes
Carrots Leaf-spinach Mixed vegetables
Fruit salad Passion fruit cream Apricot muffin
DINNER
MONDAY TUESDAY WEDNESDAY THURSDAY
Chicken skewers Salad plate with cottage Potato gnocchi Penne
Sweet & Sour Sauce cheese Tomato sauce Beef bolognese
Basmati rice with Fitness rolls gluten free  Mixed salad with Iceberg salad
sesame Parmesan
Leaf salad
FRIDAY SATURDAY SUNDAY
Cheese salad Macaroni

Sunday rolls gluten free  Cinque Pi

Parmesan chips
Mixed salad

Risotto with parmello
Crilled vegetables
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LAKTOSEFRE]

5.-11.10.2026
LUNCH
MONDAY TUESDAY WEDNESDAY THURSDAY
Fennel Soup Palatine carrot Soup Potato Soup Rice Soup
Zurich-style sliced veal Pork steak Roasted pike perch fillet Turkey schnitzel
Fried potatoes Thyme sauce Chive sauce Balsamico sauce
Broccoli Noudles Rice Golden Millet
Burnt cream Courgettes Mixed vegetables Green beans
Cooked apple slices Chocolate pear slice Raspberry yogurt cream
FRIDAY SATURDAY SUNDAY
Courgette Soup Pumpkin Soup Vegetable Soup
Pork stew with Chicken involtini Roast veal
Paprika sauce Marsala sauce Fried potatoes
Mashed potato Polenta Mixed vegetables
Carrots Leaf-spinach Blueberry muffin
Fruit salad Passion fruit cream
DINNER
MONDAY TUESDAY WEDNESDAY THURSDAY
Chicken skewers Salad plate with cottage Potato gnocchi Elbow macaroni
Sweet & Sour Sauce cheese Tomato sauce Beef bolognese
Basmati rice with Vivafit bread roll Mixed salad with Iceberg salad
sesame Parmesan cheese
Leaf salad
FRIDAY SATURDAY SUNDAY
Cheese salad Macaroni Risotto with parmello
Vivafit bread roll Cinque Pi Crilled vegetables

Parmesan chips
Mixed salad
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FLUSSIG

5.-11.10.2026

CHOOSE YOUR MENU

The liquid food is always fortified. Each portion contains 20g of carbohydrates and is free of lactose,
nuts and celery. A balanced liquid menu consists of a starch soup, a vegetable soup and a frappé.

STARCH SOUPS

VEGETABLE SOUPS FRAPPES
Patato cream Soup

Pea cream Soup

Chocolate

Semolina cream Soup Carotte cream Soup Vanilla
Pumkin cream Soup Mango
Broccoli cream Soup

SNACKS

FRUIT JUICE PROTEIN MILK FRAPPES

Orange juice Coffee Chocolate

Apple juice Vanilla Vanilla

Pineapple juice Strawberries Mango
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KETOGEN VOR PET CT

5.-11.10.2026

BREAKFAST
VEGETABLE MEAT PLATTER NUTS | CHEESE ADDITIONS TO BREAKFAST
Vegetable sticks Air-dried beef Mixed nuts Coffee | Coffee decaffeinated
Boiled egg Turkey ham Gruyere Tea
Gruyere cheese Mixed nuts Emmental Butter | Margarine | Mayonnaise
BO|Ie‘d €99 Cheese spread
Gruyere Emmental | Gruyére
Boiled egg
LUNCH AND DINNER
CHICKEN BREAST WIENERLI VEAL STRIPS
Mayonnaise Mustard Cream sauce
Spinach Green beans Broccoli
Leafy salad Leafy salad Leafy salad

Italian salad dressing

MEAT PLATTER

Air-dried beef
Turkey ham

Mixed nuts

Boiled egg | Gruyere
Leafy salad

Italian salad dressing

GREEK SALAD

Olives
Feta

Italian salad dressing

SCRAMBLED EGGS

Herb tomatoes
Leafy salad
Italian salad dressing

SALAD PLATE

Tomatoes
Cucumbers
Green salad
Gruyére
Boiled egg

Italian salad dressing

PAN-FRIED COLD FILLE

Mayonnaise
zucchini

Leafy salad

Italian salad dressing

SOUP
Broth

SNACKS IN-BETWEEN (at all meals)

Cheese spread
Emmental
Gruyere
Boiled egg
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FETTARM MIT MCT

5.-11.10.2026

BREAKFAST

STANDARD

Brown bread
Jam
10 g MCT margarine

ADDITIONS TO BREAKFAST

Tea | Coffee | Decaffeinated coffee | 1 dl skimmed milk

Brown bread | White bread

10 g MCT margarine

Jam: Apricot | Strawberry | Quince jelly | Honey

Cheese spread (Y4 fat)

LUNCH AND DINNER

COLD FILLE

Herb margarine
Boiled potatoes
Spinach leaves

SPAGHETTI

Tomato sauce,
Light apricot yogurt

COFFEE COMPLETE

Brown bread

10 g MCT margarine
jam

Seasonal fruit
Cheese spread V4 fat

ADDITIONS

Low-fat broth
Green salad
MCT dressing

CHICKEN BREAST

Gravy
Mashed potatoes
Peas | carrots

FRIED TOFU

Tomato
Spaghetti
Zucchini

BIRCHER MUESLI

Brown bread
10 g MCT margarine

SWEETS

Applesauce
Fruit salad
Lemon sorbet

VEAL STRIPS

Rosemary sauce
Polenta
Herb tomato

SLICED CHICKEN

Curry sauce
Rice

Green salad
MCT dressing

MEAT- | CHEESE PLATTER

Air-dried beef
turkey ham
Cottage cheese
Brown bread

10 g MCT margarine

SNACKS IN-BETWEEN (at all meals)

Orange juice | Apple juice | Pineapple juice

Fruit salad | Apple | Banana | Seasonal fruit | Applesauce
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AMINARM (HISTAMIN | TYRAMIN)

5.-11.10.2026

BREAKFAST

STANDARD

Brown bread
butter
Apricot jam

ADDITIONS TO BREAKFAST

Milk | Rice drink | Tea
Brown bread | Roll | Darvida | Rusk

Butter

Apricot jam | Quince jelly | Honey

Cottage cheese

LUNCH AND DINNER

COLD FILLE

Lemon wedge
Boiled potatoes
Carrots

SPAGHETTI

Parsley cream sauce
Creen salad
Special dressing without vinegar

MINCED BEEF PATTTIES

Fried potatoes
Corn salad

ADDITIONS

Vanilla ice cream
Herb quark

VEAL STRIPS

Cream sauce
Rice
Zucchini

CHICKEN LEG

Fried potatoes
Zucchini

COFFEE COMPLETE

Brown bread
Cottage cheese
Butter

quince jelly
Apricot quark

VAL STEAK
Chive butter
Hornli

Peas

LENTIL STEW

Carrots | Zucchini | Kohlrabi
Green salad
Special dressing without vinegar

PORRIDGE | TOPPINGS

Semolina porridge
Cinnamon sugar
Applesauce

SNACKS IN-BETWEEN (at all meals)

Apricot quark
Apple

Apple juice
Goldfish crackers
Darvida | Rusk
Vanilla protein milk
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HOSPITALITY
SUPPORT

Every day, 80,000 pieces of crockery
and cutlery are washed, 210 food trolleys
for 38 wards are distributed and 2,100
sets of cutlery are packed.

METICULOUS
ATTENTION

20 employees spend around an hour
and a half preparing around 780 trays
for each meal.

EiwEE
B

FROM THE PANTRY

Sustainable sourcing:

prioritising regional, seasonal and envi-
ronmentally friendly ingredients.

Fair partnerships:

with reliable and transparent suppliers.
Responsibility and innovation:

we work with partners with high environ-
mental and social standards.

HOMEMADE

62 employees cook over 740,000 meals
per year for our patients.

FROM OUR
IN-HOUSE BAKERY

Every day, 50 round fruit cakes are baked
and up to 450 desserts are served.

FROM THE SOUP POT

We like to serve a generous ladle full:
around 100 litres of soup are freshly
made every day.
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SUSTAINABLE
HOSPITALITY

Read here about how Insel Hospitality
Management contributes to sustainabili-
ty and environmental protection.
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Insel Gruppe
Direktion Immobilien und Betrieb
Bereich Hotellerie




