INSELGRUPPE




WELCOME!

DEAR GUESTS

We see it as our privilege to get the chance to
create your menu - to cook with regional
ingredients and to pamper you with our service.

If you have special dietary needs, please discuss
this with your doctor. This allows us to meet
your individual needs in the best way possible.

We hope you enjoy your meal!

The Insel Gruppe Hospitality Management team

BECAUSE WE
LOVE WHAT

WE DO!

Here you will find our entire range of products.




BREAKFAST

BREAD

Croissant CHF 1.60* | Zopfli CHF 1.80*
Brown bread | Roll | Multigrain roll
Darvida | Rusk

SPREADS

Butter | Margarine

Jam: Apricot | Strawberry
Quince jelly

Honey | Nutella

MEAT | CHEESE SELECTION

Cold meat variation CHF 9.80* @ @
Babybel CHF 1.50* | Camembert CHF 1.50* @
Gruyere | Emmental | Cheese spread

FRUITY

Bircher muesli Berries CHF 5.10*
Fresh fruit salad CHF 3.10*
Apple compote

PORRIDGE VARIATION | TOPPINGS

Semolina porridge | Daily porridge
Cinnamon sugar | Berries | Crunchy

DRINKS

Coffee | Decaffeinated coffee

Tea, according to preference

Milk | Caotina | Ovomaltine: warm | cold
Orange juice | Apple juice

*These services are included for patients with private
and semi-private insurance.




SNACKS IN-BETWEEN

YOGHURT

Strawberry | Raspberry | Mocha
Natural

QUARK
Apricot | Strawberry

SNACKS

Kambly Goldfish CHF 1.20*
Nut mixture unsalted CHF 2.50*
Darvida | Rusk

ROLL SANDWICHES
Cheese CHF 3.60* | Ham @ CHF 3.60*

MORE DELICACIES

Bircher muesli with berries CHF 5.10*
Caffe Latte CHF 2.90*

High-energy frappé: Chocolate

Vanilla | Mango

Milk protein: Vanilla | Coffee | Strawberry

FRUIT
Fresh fruit salad CHF 3.10*

Apple | Banana | Daily fruit
Apple compote
FRUIT JUICE

Orange juice | Apple juice

*These services are included for patients with private
and semi-private insurance.




OUR RECOMMENDATION

Enjoy an exquisite selection of seasonal and regional specialities,
carefully curated by our chefs. Using high-end ingredients

and sophisticated recipes, we create a refined menu every day
that delivers both deliciousness and quality.

MONDAY 5.10.2026

TUESDAY 6.10.2026

SPECIAL @

Maccaroni alpine style wtih
bacon and apple compote

ORIGINAL

Hummus variation with pita
bread

WEDNESDAY 7.10.2026

SPECIAL
Deer stew
Spatzli

Red cabbage
Mirza apple

ORIGINAL

Hummus variation with pita
bread

SPECIAL

Chickpeas curry vegetables
with ginger and coconut milk
Basmati Rice

ORIGINAL

Vitello Casimir
House bread

SPECIAL
DESSERT
Vermicelle
Special Menu CHF 19.50
Original Menu CHF 16.50
Special Dessert CHF 4.20

These services are included
for patients with private and semi-

private insurance.




OUR RECOMMENDATION

THURSDAY 8.10.2026

FRIDAY 9.10.2026

speciAL ()

Agnolotti pumpkin
Cream sauce
Belperknolle

ORIGINAL (§)

Roast beef plate with tartare
sauce
House bread

SPECIAL (&)

Maccaroni alpine style wtih
bacon and apple compote

orIGINAL ()

Cheese variation with nuts,
sbrinz, gruyere, emmental,
babybel, grapes, walnuts and
butter, Fruit bread

SATURDAY 10.10.2026 SUNDAY 11.10.2026

SPECIAL SPECIAL

Chickpeas curry vegetables Deer stew

with ginger and coconut milk Spatzli

Basmati Rice Red cabbage
Mirza apple

ORIGINAL (%)

Roast beef plate with tartare
sauce
House bread

These services are included
for patients with private and semi-
private insurance.

Special Menu CHF 19.50
Original Menu CHF 16.50
Special Dessert CHF 4.20

oRIGINAL ()

Cheese variation with nuts,
sbrinz, gruyere, emmental,
babybel, grapes, walnuts and
butter, Fruit bread

SPECIAL

DESSERT
Vermicelle




MONDAY 5.10.2026

LUNCH

VEGETARIAN Vegetables goulash
Bramata polenta
Endive salad

CLASSIC Sliced veal
Zurich Style
Rosti patties
Broccoli

DESSERT Swiss caramel cream

DINNER

VEGETARIAN Quorn schnitzel
Sweet and sour sauce
Basmati rice with sesame
Leaf salad

CLASSIC Chicken skewer
Sweet and sour sauce
Basmati rice with sesame

Leaf salad
SOUP Leek Cream Soup
OF THE DAY Broccoli Cream Soup

Potato Soup with Marjoram




TUESDAY 6.10.2026

VEGETARIAN

CLASSIC

DESSERT

VEGETARIAN
CLASSIC

SOUP
OF THE DAY

LUNCH

Mushroom dumplings
with parmello
Porcini sauce

Pork steak @

Thyme sauce
Noodles
Zucchini

Stewed apple slices

DINNER

Salad plate with cottage cheese
Vivafit bread roll

Leek Cream Soup
Broccoli Cream Soup
Potato Soup with Marjoram




WEDNESDAY 7.10.2026

VEGETARIAN

CLASSIC

DESSERT

VEGETARIAN
CLASSIC

SOUP
OF THE DAY

LUNCH

Celery piccata

Tomato sauce with herbs
Spaghetti

Lollo lettuce

Fried pike-perch fillet
Chive sauce

Rice

Mixed vegetables

Nut roll

DINNER

Potato gnocchi
Basil sauce
Mixed salad with mozzarella

BON
APPETIT

We adjust the
portion size

to your wishes.

Leek Cream Soup
Broccoli Cream Soup
Potato Soup with Marjoram




THURSDAY 8.10.2026

LUNCH

VEGETARIAN Homemade vegetables
patties
Red pepper sauce
Cauliflower

CLASSIC Turkey schnitzel
Balsamico sauce
Duchess potatoes
Green beans

DESSERT Raspberry yogurt cream
DINNER
VEGETARIAN Seitan Bolognese

Elbow pasta
Iceberg lettuce

CLASSIC Beef Bolognhese
Elbow pasta
Iceberg lettuce

SOUP Leek Cream Soup
OF THE DAY Broccoli Cream Soup
Potato Soup with Marjoram




FRIDAY 9.10.2026

VEGETARIAN

CLASSIC

DESSERT

VEGETARIAN
CLASSIC

SOUP
OF THE DAY

LUNCH

Vegetables balls
Fried eggplant
Greek lemon yogurt
Frisée salad

Sliced pork (&9

Paprika sauce
Mashed potatoes
Carrots

Fruit salad

DINNER

Cheese salad
Vivafit bread roll

Leek Cream Soup
Broccoli Cream Soup

Potato Soup with Marjoram

SERVICE
WITH A SMILE
We would be

happy to
advise you on

our offers.




SATURDAY 10.10.2026

LUNCH

VEGETARIAN Tofu ragout with

red curry sauce
Basmati rice

CLASSIC Chicken involtini
Marsala sauce
Polenta
Leaf spinach

DESSERT Passion fruit cream
DINNER
VEGETARIAN Macaroni
CLASSIC Cinque Pi
Parmesan shavings
Mixed salad
SOUP Leek Cream Soup
OF THE DAY Broccoli Cream Soup

Potato Soup with Marjoram




SUNDAY 11.10.2026

LUNCH

VEGETARIAN Root vegetables lentil Dal
Yogurt sauce
Naan bread

CLASSIC Roast veal
Rosemary sauce
Fried potatoes
Mixed vegetables

DESSERT Raspberry praline tartlet
DINNER

VEGETARIAN Risotto with parmello

CLASSIC Grilled vegetables

SOUP Leek Cream Soup

OF THE DAY Broccoli Cream Soup

Potato Soup with Marjoram




OUR POPULAR CLASSICS

Choose from our menu suggestions or pick and choose your

favourite parts.

SPAGHETTI

Tomato sauce
Grated cheese

CHICKEN BREAST
Gravy sauce

Rice

Carrots

CHICKEN MEATBALLS

Gravy sauce
Mashed potatoes
Cream spinach

MINCED VEAL STEAK
Gravy sauce

Rice

Kartotten

QUINOA-POTATO-BURGER

Rice | Cream spinach

WIENERLI @

Palatinate carrot soup
Homemade bread
Mustard | Ketchup

CAFE COMPLET

Homemade bread | Butter

Jam | Cheese

BIRCHER MUESLI

Homemade bread

APPLE CAKE
CAKE OF THE DAY

PORRIDGE VARIATION
TOPPINGS

Semolina porridge (at all meals)
Daily porridge (Breakfast | Dinner)
Cinnamon sugar | Berries
Crunchy

SOUPS

Vegetable broth
Palatinate carrot soup
Soup of the day high-energy

SALADS

Lettuce | Mixed salad
French dressing
Italian dressing

SWEETS

Creme caramel | Apple compote
Daily fruit | Ice cream
Sorbet | Whipped cream




FOR OUR YOUNG GUESTS AT THE CHILDREN'S CLINIC

Choose your menu from our suggestions or create your favourite

menu from the items listed.

CHICKEN MEATBALLS

Gravy sauce
Mashed potatoes | Carrots

MINCED VEAL STEAK

Gravy sauce | Carrots and Peas

Mashed potatoes

CHICKEN NUGGETS

Cocktail sauce
Roast potatoes | Peas

MINCED BEEF &
PASTA HORNLI

Apple compote

FISH FINGERS

Mayonnaise
Rice | Cream spinach

CREPES

Nutella | Apple compote

CHEESE SPATZLI

Vegetable dices
Cucumber salad

SPINACH TORTELLINI

Cream sauce | Grated cheese
Cucumber salad

PASTA HORNLI

Tomato sauce | Grated cheese

Corn salad

VEGETABLE BALLS

Cocktail sauce
Rice | Vegetable sticks

CHICKEN COLD MEATS

Roll
Carrot salad

WIENERLI IN PASTRY @

Bouillon with letters pates
Vegetable sticks

ADDITIONS TO
BREAKFAST

Cornflakes

ADDITIONS TO
SNACKS IN-BETWEEN

Vegetable sticks
Apple compote
Dried fruit mix
Pretzel




OUR RANGE OF DRINKS

Mineral water, tea and coffee can be ordered free of charge at the
ward at any time. The following drinks will be invoiced separately.

SOFT DRINKS

Coca-Cola
Coca-Cola zero
Insel iced tea
Apple spritzer
Rivella Red | Blue
Mineral water
(for visitors only)

5dl
5dl
5dl
5dl
5dl

5dl

CHF 3.20*
CHF 3.20*
CHF 3.20*
CHF 3.20*
CHF 3.20*

CHF 3.20*

*These services are included for patients with private

and semi-private insurance.




OFFER FOR VISITORS

If you would like to eat together with your relatives on the ward or in
your room, you can choose from the following offer.

BREAKFAST

Coffee | Milk
Brown bread | Roll

Butter | Jam | Cheese CHF 8.30
LUNCH AND DINNER

Classic Menu | Vegetarian Menu CHF 14.80
Special Menu CHF 19.50
Original Menu CHF 16.50
Bircher muesli

with bread and butter CHF 7.00
Ham sandwich

or Cheese sandwich CHF 7.00
Dessert of the day (Lunch) CHF 4.20
Special Dessert (Lunch) CHF 4.20
Creme caramel (Dinner) CHF 4.20

OUR
RESTAURANTS

We look forward
to your visit.




GENERAL INFORMATION

DECLARATIONS

@ vegetarian

vegan

@ contains pork

@ not suitable for pregnant women

DECLARATION OF ORIGIN

We mainly use baked goods, meat and fish from Switzerland.
Scan the QR code to find out more about the origins of our products.

FEEDBACK
Let us know
what you think.




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.

[E5% ]
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FROM THE PANTRY

Sustainable sourcing:
prioritising regional, seasonal
and environmentally friendly
ingredients.

Fair partnerships:

with reliable and transparent
suppliers.

Responsibility and
innovation:

we work with partners with
high environmental 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 des-
serts are served.

FROM THE SOUP POT

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

EREE
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SUSTAINABLE
HOSPITALITY

Read here about how Insel
Hospitality Management contrib-
utes to sustainability and envi-
ronmental protection.







