CHALET ROYALP

EDecamben 24h L3uffet

STARTERS
THE KING
DUCK FOIE GRAS WITH VIN DE PAILLE, FRESH FIGS AND BRIOCHE

THE TIMELESS CLASSIC
CHRISTMAS PATE EN CROUTE WITH VAUD HAZELNUTS

THE DELICATE
RED KURI SQUASH VELOUTE, ROASTED CHESTNUTS CRUMBLE

THE HEART-WARMING
ALPINE CROUTE WITH PASTURE CHEESES AND WHITE WINE

THE CLASSIC
BELLEVUE-STYLE SALMON WITH YUZU MAYONNAISE

THE REFRESHING ONE
SEAFOOD PLATTER: LANGOUSTINE, OYSTERS, KING PRAWNS, KING CRAB,
COCKTAIL SAUCE

THE EXOTIC ONE
SEA BREAM CEVICHE WITH PASSION FRUIT

THE SENSIBLE ONE
SEASONAL CRUDITES

MAIN COURSES

7-HOUR SLOW-COOKED VEAL RUMP, MOREL AND VIN JAUNE SAUCE
STEAMED SWISS PIKE-PERCH FILLET, LIME BEURRE BLANC
POULTRY FROM THE GRUYERE REGION, CREAMY-SAUCE POULETTE AND CHESTNUTS
DAUPHINOIS GRATIN
ROASTED SQUASH GLAZED WITH CHALET ROYALP HONEY
STEAMED BROCCOLI WITH ALMONDS

DESSERTS

THE TIMELESS CLASSIC
CHRISTMAS YULE LOG IN A SELECTION OF FLAVOURS

THE INDULGENT ONE
PARIS-VILLARS WITH VAUD PRALINE AND FINGER LIME

THE LIGHT ONE
PINEAPPLE CARPACCIO WITH TOASTED COCONUT

THE FRESH TOUCH
VANILLA-INFUSED SEASONAL FRUIT SALAD




	December 24th Buffet
	STARTERS
	Duck foie gras with vin de paille, fresh figs and brioche
	Christmas pâté en croûte with Vaud hazelnuts
	The Delicate
	Red kuri squash velouté, roasted chestnuts crumble

	The heart-warming
	Alpine croûte with pasture cheeses and white wine
	Bellevue-style salmon with yuzu mayonnaise
	Seafood platter: langoustine, oysters, king prawns, king crab,
	cocktail sauce

	The Exotic One
	Sea bream ceviche with passion fruit
	Seasonal crudités


	MAIN COURSES
	7-hour slow-cooked veal rump, morel and Vin Jaune sauce
	Steamed Swiss pike-perch fillet, lime beurre blanc
	Poultry from the Gruyère region, creamy-sauce poulette and chestnuts
	Dauphinois gratin
	Roasted squash glazed with Chalet RoyAlp honey
	Steamed broccoli with almonds

	DESSERTS
	Christmas Yule log in a selection of flavours
	Paris-Villars with Vaud praline and finger lime
	The Light One
	Pineapple carpaccio with toasted coconut

	The Fresh Touch
	Vanilla-infused seasonal fruit salad




