The Directors and staff wish you a happy and healthy New Year!
Yours Schloss Ragaz
Barbara & Patrick Zettel

CHRISTMAS
It is our pleasure to present you with our programme for the festive season.

SATURDAY, 24TH DECEMBER 2011
From 6 pm to 8 pm
Christmas Eve, Dinner in the Restaurant
Smoked salmon and smoked trout roulade on a basil sauce, toast and butter
Frothy Jerusalem artichoke soup with breadcrumbed cheese dice
Fillet of pork in a brioche crust served on a herb sauce, mixed wild rice
accompanied by a selection of baby winter vegetables
Caramelized orange slices with yogourt ice cream
Christmas cookies
CHF 59.- incl. VAT
From 8 pm in our Schlosshalle: Christmas party and presents for young and old under the Christmas
tree! An informal get together over mulled wine and Christmas sweets.

SUNDAY, 25TH DECEMBER 2011
From 6 pm to 7 pm
We invite you for an aperitif in the “Schlosshalle”
From 7 pm to 9 pm
Christmas Dinner in the restaurant
Giant prawn – lemon pots on a little beetroot carpaccio
Porcini wild mushroom soup with a pastry lid
Grilled halibut, green and black “Tapenade”, “Siamese Pearls”
Honey-glazed, marinated Heidiland loin of veal, little potato gnocchi, celeriac purée, sweet and sour
shallots
“Röteli” parfait on damson compote
Christmas cookies
CHF 79.- incl. VAT

MONDAY, 26TH DECEMBER 2011
From 8 pm in the Schlosshalle Bar Mr Hugo Honndorf plays piano for you.

TUESDAY, 27TH DECEMBER 2011
New Orleans Jazz Night
From 6 pm Candlelight Dinner
From 7.30 pm in the Schlosshalle Bar
WALTER WEBER’S INT. NEW ORLEANS JAZZ BAND

WEDNESDAY, 28th DECEMBER 2011
“At the gateway to the Bündner Herrschaft”
From 6 pm in our restaurant
Regional specialities from the buffet

THURSDAY, 29th DECEMBER 2011
From 8 pm in the Schlosshalle Bar Mr Hugo Honndorf plays piano for you.

FRIDAY, 30TH DECEMBER 2011
New Orleans Jazz Night
From 7.30 pm in the Schlosshalle Bar
WALTER WEBER’S INT. NEW ORLEANS JAZZ BAND

NEW YEAR’S EVE
Saturday, 31st December 2011
NEW YEAR’S EVE DINNER
Trilogy of mousses on an apple jelly
Toast and butter
Light cream of carrot soup with Prättigauer cured-ham crisp
Pan-fried fillet of char on creamed Savoy cabbage with chestnuts
Ragazer fruits of the forest sorbet with Champagne
The choicest cut, fillet of beef with Maienfeld Pinot Noir jus
Baker’s potato rondelle and vegetable fantasy
Duo of soft cheeses with Ragazer apricot bread
Chocolate poppy seed strudel with white coffee ice cream
Petits fours
CHF 125.- incl. VAT and programme

NEW YEAR’S EVE PROGRAMME
From 6.30 pm

Festive aperitif with gourmet canapés in the hall and in the Schloss Salon
Welcome from the Schloss family and musical entertainment
From 8 pm
New Year’s Eve Dinner in the restaurant
At midnight
Fireworks on the Schloss terrace. The castle chimney sweep wishes you a “Happy New Year”
From 1 am
We serve you a spicy goulash soup
The “Duo Sunnys” will take care of the musical entertainment ensuring a joyful atmosphere until the
early hours of the New Year.

SUNDAY, 1ST JANUARY 2012
Champagne brunch in the Schloss restaurant from 8 am to 1.30 pm
From 6 pm to 7 pm
The Directors invite you to a “New Year’s Aperitif”
From 8 pm in the Schlosshalle Bar
Mr Hugo Honndorf plays piano for you.

