
The magic of Christmas shines through from the moment
you enter the Lobby, transforming into a winter
wonderland where Christmas trees, fairy lights and
natural wood blend together in a golden glow. Loved by
young and old alike, the festive atmosphere guides you
from lounge to lounge, where the crackling fire invites you
to enjoy a hot drink.

Children are invited to explore their very own kingdom.
Our Kids’ Club is decked out in its festive finery and offers
a colourful programme of activities throughout the
holidays, ensuring they experience the festive season with
stars in their eyes.

In the kitchen, Chef Fabien Manzoni and his teams
orchestrate a meticulous display of refined and generous
dishes throughout the festive season.

Warm and elegant, the Chalet RoyAlp Hôtel & Spa invites
you to enjoy its celebrations with your family.

Welcome to Chalet RoyAlp
 

where the magic of the festive season
creates an enchanting atmosphere



The Elves’ 
Kingdom

 
From decorating biscuits with our
Pastry Chef to a big treasure hunt,
building snowmen, a magical party
and making postcards, every day has
its own share of wonders in store.

FROM 12 DECEMBER
STARTING AT 3:00 PM

KIDS’ CLUB

The Little
Guests’ Table

Join us from 6.30 pm for a relaxed dinner, followed by
activities or a film screening to round off the evening.

It’s the perfect way to give parents a moment of peace,
and the children an evening just for them.

FROM 23 DECEMBER TO 10 JANUARY
AT 6:30 PM

LE ROCHEGRISE

Reservations with Hélène, Kids’ Club Supervisor, by 5:00 pm on the day itself
Available for children aged 4 and over (with a parent present for younger children)
CHF 42.- per child
*The table will be open depending on the number of children registered
Excluding December 24 and 31

D uring the Christmas holidays, head to the buffet
specially designed for children, supervised by
Hélène, our fairy godmother at the Kids Club.

rom December 12, our Kids’
Club opens its enchanted
doors.F

Discover the program

https://en.royalp.ch/news/le-noel-des-enfants-au-chalet-royalp


Meet up 
with Santa

Santa’s 
letterbox

o keep the magic alive, Santa Claus’s letterbox
is waiting for you in the lobby.

UNTIL SANTA’S GIFTS DELIVERY
WHEN THE MAGIC BEGINS

LOBBY

touch of wonder for little ones and grown-ups
alike.

24 DECEMBER
FROM 5:00 PM TO 6:00 PM

BY THE FIREPLACE

AT
Santa Claus makes a special stop at Chalet RoyAlp
before setting off on his grand journey, for a magical
moment of sharing and wonder.

Little ones and grown-ups alike, let your dreams run
wild and drop off your wish lists. And who knows… a
lovely reply from Santa Claus might just be waiting for
you in return.



The Christmas Eve
Buffet

elebrate Christmas Eve with a sumptuous
buffet:

24 DECEMBER
FROM 6:30 PM TO 9:00 PM

LE ROCHEGRISE

C
Starters and desserts, complemented by a selection of
hot dishes served à la carte, created by Chef Manzoni
and his team. An evening where seasonal delicacies and
culinary expertise come together. The perfect way to
celebrate Christmas in style, in a warm and friendly
atmosphere.

STARTERS
The King

Duck foie gras with vin de paille, fresh figs and brioche

The Timeless Classic
Christmas pâté en croûte with Vaud hazelnuts

The Delicate
Red kuri squash velouté, roasted chestnut crumble

The heart-warming
Alpine croûte with pasture cheeses and white wine

The Classic
SBellevue-style salmon with yuzu mayonnaise

The Refreshing One
Seafood platter: langoustine, oysters, king prawns, king crab, and cocktail sauce

The Exotic One
Sea bream ceviche with passion fruit

The Sensible One
Seasonal crudités

7-hour slow-cooked veal rump, morel and Vin Jaune sauce
steam-cooked Swiss pike-perch fillet, lime beurre blanc

Gruyère-region poultry, creamy-sauce poulette and chestnuts
Dauphinois gratin

Roasted squash glazed with Chalet RoyAlp honey
Steamed broccoli with almonds

MAIN COURSES

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
ineapple carpaccio with toasted coconut

The Fresh Touch
Vanilla-infused seasonal fruit salad

Reservations required:  info@royalp.ch

Adult: CHF 185.-
Child aged 6 to 12: CHF 95.-
Child under 6: CHF 65.-



The New Year’s Eve
Buffet

elebrate the New Year with a lavish and festive
buffet.

31 DECEMBER
FROM 7 PM TO 10 PM

LE ROCHEGRISE

Crafted by Chef Manzoni and his team. Savour a
delightful selection of refined dishes and tempting
delicacies in a warm and convivial atmosphere.
A wonderful opportunity to share a special moment
with your loved ones and welcome the New Year in
style.

C

STARTERS

Gillardeau No. 3 oyster bar, shallot mignonette
Lobster tail carpaccio, sauce cardinal

citrus and finger lime Tuna tartlet
Petrossian caviar, blinis and condiments

Crispy langoustine, beurre blanc emulsion
Swiss salmon gravlax with herbs and red peppercorns

Parsnip velouté with vanilla
Foie gras with vin de paille and fruit chutney

Honey and soy glazed wagyu beef skewer
Lightly seared scallops, vanilla passion fruit reduction

Truffle Beef Wellington, Port Wine Sauce
Steamed Sea Bass Fillet, Vin Jaune Sauce

Mushroom and Root Vegetable Cannelloni, Plant-Based Sauce
Crushed Potatoes with Truffle and Salted Butter

Roasted Cauliflower Florets, Honey and Mild Curry
Green Beans with Garlic and Parsley

MAIN COURSES

DESSERTS

Cheese board from surrounding alpine pastures
TiramiSwiss with fir liqueur

White chocolate, coconut and passion fruit entremet
Seasonal fruit tarts

Chocolate fountain, fruit skewers and marshmallows
Mont-Blanc, chestnut and blackcurrant

New Year’s chocolate and macarons

Reservations required:  info@royalp.ch

Adult: CHF 225.-
Child aged 6 to 12: CHF 115.-
Child under 6: CHF 75.-



Afternoon tea 
by the fireside

FROM 23 DECEMBER TO 10 JANUARY
FROM 4:00 PM TO 6:00 PM

BEAR’S BAR

Candle
Night

24 & 31 DECEMBER 
FROM 4:30 PM TO 7:00 PM

LE SPA BY ROYALP

On December 24 and 31, The Spa by RoyAlp is
illuminated by a hundred candles, Candlenight-
style, creating a soft and shimmering atmosphere.

fter a day on the slopes, a snowball fight or
some relaxation at the spa, it’s time for a
gourmet break.A

A special Christmas Afternoon Tea menu awaits you to
prolong the festive magic. Hot chocolate, seasonal
pastries and comforting treats will delight young and
old alike, for a sweet moment centred on sharing and
conviviality.
And to make this enchanting interlude last a little
longer, head to the library, where board games and a
cosy fireside corner invite you to savour the festive
magic for a little while longer.

A unique moment where the magic of Christmas meets
the excitement of the New Year.
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