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RECEPTION MENU 
OF BEAU-RIVAGE
Three courses menu: starter, main course and dessert 
Four courses menu: two starters, main course and dessert, supplement of CHF 30.- 
Or starter, two main courses and dessert, supplement of CHF 40.-

STARTERS
Grilled prawn marinated with spices and ginger, zucchini tagliatelle, candied fennel, green apple and coriander oil, aromatic salad
“Royal” of peas, marinated trout with soy sauce and sesame, wasabi emulsion, red onion pickles
Eggplant caviar with almond and seasonal vegetable, crispy parmesan
Smoked salmon cannelloni stuffed with crab and kaffir lime, salicornia and guacamole 
Colorful tomato and watermelon, marinated feta with thyme and Espelette pepper
Geneva lentils with Banyuls vinegar, gravelax fera, colorful radish salad 

FISHES
Scorpion fish fillet, fregola sarda risotto and arugula, ratatouille juice
Tender sea bass, assortment of cauliflower, tetragon, salsa verde
Salmon fillet, pea mousseline and seasonal vegetables
Cod, venere risotto, sea salt scum and green vegetables
Char fillet, orzo pasta and beans, candied tomato with thyme, yuzu sauce
[image: ]Squid stuffed with ratatouille and pequillos, crushed potato in chorizo ​​crust, virgin sauce


[image: ]BANQUETS & TRAITEURS
le Temps d'une réception



RECEPTION MENU 
OF BEAU-RIVAGE


MEATS

Guinea fowl stuffed with arugula and ricotta, potato gratin, fennel and tarragon juice
Lamb “canon” and assortment of carrots, salad, Sichuan pepper juice (supplement of CHF 10.-)
Veal with black olive, pea mousseline and seasonal vegetable fricassee (supplement of CHF 20.-)
[bookmark: _GoBack]Beef Tagliata, mushroom fricassee and salad, parmigiana, oregano juice
Stuffed rabbit leg with morel mushroom and pistachio, creamy potato gratin, carrots 
Breast and cheek pork from Jussy with tamarind, sweet potato and tetragon



DESSERTS

Soft biscuit with almond and creamy “fleur de sel” caramel, almond ice cream
Pistachio macaroon, strawberry compote with Sicilian lemon, red berries sorbet
Crispy [image: ]69% dark chocolate cake from Ivory Coast, milk chocolate whipped cream
Coconut and vanilla from Papua New Guinea “profiteroles”, chocolate sauce
Fruit roll cake and timut pepper
Thin crunchy fruit pie with vanilla ice cream
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RECEPTION MENU 
OF BEAU-RIVAGE
And to enhance your menus


AMUSE-BOUCHES
CHF 10.-
					On request, created by the Chef


FRESHNESS
CHF 10.-
					On request, created by the Chef


PRE-DESSERTS
CHF 10.-
					On request, created by the Chef

CHEESES
					Cheese plate from our region 
					CHF 15.-
					Or
					Cheese buffet
[image: ]					CHF 22.-
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