Meeting room H OTELOPERA
(after 12.00 p.m. (noon))

el y‘

up to 50 participants:
G for aperitifs & cocktail parties

for further information have a look at the
aperitifs & cocktails-dossier

up to 40 participants with seating in class room
or theater style.

G for meetings
G seminars
G presentations

U-shape style: up to 25 participants
block table: up to 15 participants

for further information have a look at the
meeting dossier

up to 50 participants
G for aperitifs & cocktail parties

Aperitifs and cocktail parties with up to 100
participants are possible in combination with
the meeting room.

for further information have a look at the
aperitifs & cocktails-dossier
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Lobby H OTELAMBASSADOR

up to 20 participants:
G for aperitifs & cocktail parties

for further information have a look at the
aperitifs & cocktails-dossier

RESTAURANA 'O PERA

up to 90 persons:

G for classical diners

homely evening with your family
cozy being together with friends
birthday parties

Christmas diner

business lunch

OO0 0o

for further information have a look at the
banquet dossier

Advice & Reservation:

Our reception staff will be pleased to inform you a bout our meeting room and is looking
forward to your request. Phone: +41 (0)44 258 99 99

Mr. S. Ergin, our Restaurant Manager and Mr. M Spyc  her, our Ass. General Manager will be
delighted to provide you with information about ape ritifs, cocktail parties and banquets
and are looking forward to support you organizing a successful event on our stage.
Phone: +41 (0)44 258 98 98
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ReStau rant Cuisine de Poisson
Falkenstrasse 6, CH-8008 Ziirich _recommandée
Vis-a-vis Opernhaus

Telefon: +41 (0)44 258 98 98 BESTFISH IN TOWN!
Telefax: +41 (0)44 258 98 00

E-mail: welcome@ambassadorhotel.ch

Internet: www.ambassadorhotel.ch

A SOPHISTICATED CUISINE FAMED FAR BEYOND THE CITY

Enjoy the world of the Opera  and let yourself spoil with our delicious national and
international dishes. Reserve your table today! 60 seats, 10 bar seats, separate smoking
and non-smoking area. Open: daily from 6.15 a.m. un til midnight.

The young baroque artist Tatjana Tiziana adorned t he walls and ceiling with
fantastic motifs representing the exciting world of opera , the chairs and drapes are all in
yellow; from the moment you arrive the complete int erior makes you feel like being part
of your own opera.

Our chef Tino Zimmermann and his team love to spoi | you with their well known
creations like seasonal Mediterranean-Swiss dishes  as well as special fish courses. All
dishes are masterfully prepared with fresh, natural ingredients. For this reason, our
restaurant I '#$ has been awarded the Golden fish. In the famous Swiss Gastronomy
Guide “Guide Bleu” of 2008 our restaurant is also honoured as the 6 ™ best in Zirich.

Our repertoire starts from Alaska wild salmon, leads over to our  delicious Jumbo
shrimps “Tarragon” as well as the world famous, sliced veal “Zurich S  tyle” and finds its
perfection in our fish display: choose your favouri te from our variety of fresh fishes and

we prepare it for you, like our famous house specia lity: “Young turbot with fresh herbs
and butter fried in the oven” , which will be filleted at the table by our servic e.
You have the choice to dine either inside in a rom antic atmosphere or outside on

our boulevard terrace and enjoy the warm summer evening sun with a glass of one of
our exquisite wines.

Whether breakfast, lunch or fine dining with your friends in an elegant surrounding,
our restaurant I "#$ provides you an experience that should never be for gotten.

We would be delighted to welcome you!
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The warmly daylight, the adjustable air conditionin g and the soundproofed windows of our
meeting room lead every session to success. Meeting s, seminars and presentations are
some possibilities for the usage of our meeting roo  m. Furthermore our cozy, newly
renovated Lobby of the H OTELOPERAIs perfect to enrich your meeting with an aperitif ,
cocktail, coffee break or team formations.

Rental fee
From 12.00 p.m. (noon) up to the end Swiss francs  250.00
From 03.00 p.m. up to the end Swiss francs 150.00

Please note that as our meeting room is used for br eakfast in the morning, it is only available
after 12.00 p.m. (noon) until midnight.

For guests of our hotels with several overnight sta  ys and the ones who have dinner or lunch
in our restaurant I '#$ &he usage of our meeting room is free of charge.

Setup and possible number of participants

Block table up to 15 participants

U-shape style up to 25 participants
Class room up to 40 participants
Theater up to 40 participants

Technical equipment

Overhead projector with screen included

Flip chart included

Analogue modem connection included

Public wireless LAN (Swisscom) value access cards available at our reception
Video recorder (with TV) Swiss francs 60.00

All other technical equipment will be rented from a n external company. We will inform you

about the rental coasts upon request. Please be sur e to order the technical equipment as
early as possible.

Coffee breaks / Catering

Our service team will be pleased to complete your m eeting with coffee breaks as well as
cocktails. For further information have a look at t he coffee break and the aperitifs &
cocktails dossier.

Let yourself spoil by delicious national and intern ational dishes and fish specialities of our
with the Golden Fish awarded restaurant I '#$ Dbefore or after your meeting.

Ps:Business Breakfast, the occasion to organize your meeting in a unique s tyle. Discuss your
agenda in a cozy surrounding and enjoy our masterfu lly prepared breakfast buffet at once.
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Complete your meeting in our H  OTELOPERAWiIth a delicious business lunch in our restaurant
I onus

Small salad or soup of the day

**%

Plat du jour (Menu I1)

CHF 30.00

*) ! _|_’

The occasion to recharge your batteries!

Noon

Coffee or tea in a thermos

Orange jus

2 Sandwiches per person

Fruits per person 21.00

Afternoon

Coffee or tea in a thermos

Orange jus

Sweets

Fruits per person 12.00

Diner time

Coffee or tea in a thermos

Orange jus

1 Sandwich per person

Puff pastries

Fruits per person 21.00
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Times passed by when you had to arrange your meetin g piece by piece. Our meeting
special — “All in One” provides you the solution to lead your meeting to success as it
includes already the whole package:

Fee for the meeting room

Mineral water in the meeting room

Basic technical equipment:
Overhead projector with screen,

Flip chart,
Analogue modem connection and public wireless LAN (Swisscom),
Please be advised that the use of the internet req uires a fee

Aperitif (%2 h) including:
Fechy,
Maienfelder “Pola”,
Orange juice,
Mineral water,
Canapés with salmon,
Croissants with bacon,
Cherry tomatoes with mozzarella on a stick and
Mini cheese cakes

Coffee break in the afternoon including:
Coffee (in a thermos),
Wide choice of tee,
Orange juice,
Fruits and
Puff pastries

2-plate business lunch or dinner in our restaurant ! "#$ or a sandwich buffet in the lobby
of our H OTELOPERA

Available from 10 persons, CHF 76.00 per person and  day
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Enjoy with your friends or guests a cozy aperitif w ith delicious bits of finger food in the lobby
of our H OTELAMBASSADOROr O PERA

Drinks:

White wine: Fechy

Red wine: Maienfelder “Pola”
Orange juice

Mineral water

Finger food:

1 Canapé with salmon per person

1 Croissant with bacon per person

1 Cherry tomato with mozzarella on a stick per pers on
1 Mini cheese cake per person

Rate per person for an aperitif for half an hour: C HF 28.00

Additional 30 minutes will be charged at the rate o f CHF 18.00 and includes the above
mentioned drinks as well as 2 more pieces of finger food.

You will find further delicious finger food proposa Is in the following section of our banquette
documentation.

Coolers are always a pleasure with as well as witho ut alcohol!

Mint Lemonade Cooler

Refreshing cooler consisting of...

...lemon juice, mint syrup and tonic water dl 6.00
...or laced with our house champagne dl 12.00
Teddy Cooler

A dream of berries with...

...lemon and orange juice, EImer Citro, berries, thei r syrup and Rimus dl 7.00
...or laced with our house champagne dl 14.00
Apple Cooler

Extremely refreshing! With...

...lemon and apple juice, raspberry syrup, apple piec es and bitter lemon dl 6.00
Do you like something special? Let’s lace it with o ur house champagne! dl 12.00
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Every Day

Strawberries and their syrup with lemon, orange and pineapple juice and dl 7.00

if you like laced with our house champagne dl 14.0 0
Red Pineapple

Orange, grapefruit and pineapple juice with grenadi ne and dl 6.00
for a superior feeling laced with our house champag ne dl 14.00

) 1 (- -2

White

Dezaley I'Arbalete, Testuz, Switzerland/ Lac Lemon 2004 53.00

Pouilly-Fumé, France 2004 64.00

Chardonnay Domaine Lagravette, Longuedoc 2007 54.00

Rose

Oeil de Perdrix Chateau d'Auvernier, Switzerland 20 04 45.00

Red

Pinot noir de Salquenen A. Matthier, Switzerland 20 03 59.00

Rosso di Montalcino, Italy 2002 69.00

Champagne

Sélection a I'Opéra, Emile Leclére, brut 3.75dl 7 5d
54.— 98.—

Boiled jumbo shrimps, served on a spoon 6.50 perp iece

Crostini with parmesan mousse 5.50 per piece

Peeled tomatoes with Feta cheese and mint 4.50 per piece

Salmon rolls filled with horse-radish 5.50 per pie ce

Baked dates filled with peanuts in bacon 4.50 per piece

Zucchini and eggplants with Tzatziki-dip 7.00 perp  erson

Baked shrimps with sauce tartar 4.50 per piece

Mini “Polpette” with mozzarella 4.50 per piece
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Crostini of herbs with olive paste 4.00 per piece
Lamb-skewer with a coriander-yoghurt dip 6.50 perp iece

Sweet-sour onions and almonds in olive oil
with sea-salt and pepper 3.50 per person

Air-dried beef of the Grisons (CH), chipped cheese

and a basket of bread 18.50 per person
Cheese plate and a basket of bread 12.00 per person

Puff pastries 5.00 per piece
Raw legumes with various dips 7.00 per person
Cocktail-hedgehog with fruits, 20.00 up to 40.00
legumes and cheese depending on its size

)

Canapés with asparagus 3.50 per piece
Canapés with salami 3.50 per piece
Canapés with ham 3.50 per piece
Canapés with egg 3.50 per piece
Canapés with mousse of cheese 4.00 per piece

Canapés with raw ham 4.50 per piece
Canapés with roast beef 4.50 per piece
Canapés with shrimp 4.50 per piece
Canapés with air-cured beef of the Grisons (CH) 4.5 0 per piece
Canapés with salmon 4.50 per piece
Canapés with tartar 4.50 per piece
Canapés with caviar 6.50 per piece
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Mini cheese cakes

Mini pizza

Mini ham croissants

Mini spring rolls

Grissini sticks with raw ham

Chicken nuggets with tartar sauce
(about 60g/portion = 3 pieces)

Crumbed shrimp tails

3- 4
Smoked salmon
Roast beef
Dried ham of the Grisons (CH)
Air-dried beef of the Grisons (CH)
Salami
Ham

Cottage cheese
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Two colored vegetables terrine with herbage salad a nd sour cream chive sauce

**%

Fresh tomatoe cream soup with mozzarella dices and basil

*k*%

Carved haunch of beef with thyme sauce
rosemary fried potatoes and vegetables

**%

Panna Cotta with marinated wood berries

CHF 78.50

- (%

Trout filets with asparagus ragout, champagne sauce and boiled potatoes

*k%k

Wild garlic créme soup with herb croutons

*k%k

Beef tenderloin steak with legumes, basmati rice an d balsamico juice

*k*%

Lemon yoghurt mousse with stewed rhubarbs

CHF 86.00
(%

Roasted king prawns ,Silver Swan“ with salad and se ~ same salad sauce

*k%k

Gazpacho Andalusia

*k%

Broiled baron of lamb with a mustard crust and bals amico juice
legumes and gratin potatoes
*k%

Tiramisu with berries and fruit coulis

CHF 82.00
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Scottish smoked salmon with herb salad and a dill m ustard sauce

*k%k

Pumpkin chestnut cream soup with chestnuts

*k%k

Rose roasted sattle of venison with apple calvados sauce
mushrooms, dumplings and homemade red cabbage

*k%k

Chestnut puree tartlet with ,Leonardo Gelati* vanil la ice cream and port wine figs

CHF 87.00

* (%

Smoked trout tatar in french pancakes with horseara dish chervil sour cream and cooked
carrot orange salad

*k*%

Potatoe leek cream soup with herb bacon croutons

*k*%

Kind prawn skewer ,Silver Swan* marinated with sesa  me oil and soya sauce, lemongrass
sauce and coriander basmati rice
*%%

Coconut custard with exotic fruits

CHF 82.00
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*Scottish smoked salmon with herb salad and dill mus

* Spicy Tabouleh with parsley, mint, tomatoes
olive oil, lemon and ham from Parma

* Crumbed eggplant rolls filled with tomatoes and F
ratatouille with balsamic and basil oil

* Crumbed mozzarella slices with rocket salad
mushrooms and balsamic sauce

*Saffron couscous with “Silver Swan” giant prawns
and lime ginger sauce

23/11/2009
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*Smoked salmon tatar with peppered orange salad
and green peas mousse

* Parmesan mousse with farmer smoked ham and salad
Duck breast carpaccio marinated with thyme and oliv

*Anger fish medallions on a lemongrass stick
with marinated keens and apple mango chutney

*Without meat, suitable for vegetarians.

* Lemongrass soup with turmeric

* Tomatoe cream soup with buffalo mozzarella and ba
* Sugar peas soup with pepper mint oil

* Carrot cream soup with ginger

Chicken cream soup with a curry bonnet

* Asparagus cream soup with asparagus

* Gazpacho Andalusia (summer)

* Zucchini cream soup with pistachio

* Black Salsify cream soup with red lentils

* Mushroom cream soup with croutons and spicy cream
* Potatoe water-cress soup with truffle oil

* Melon mango cooler with lemon balm
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* Pumpkin chestnut soup with caramelized chestnuts 12.50

* Cold cucumber soup with chili yoghurt 10. 50
Consommé with omelette stripes 14.50
Consommé ,Royal” 14.50
Consommeé with sherry and vegetable stripes 16 .50

*Without meat, suitable for vegetarians.

1)

Poached trout filet (Zurich) on Pernod chervil sauc e 44.00
with potatoes and glazed carrots

Perch-pike piccata with lemon risotto and rocket sa lad 42.50

In a herb-olive dough baked filet of perch with boi led potatoes 41.00
and sauce tatar

Salmon filet with lemon sauce, 43.00
leek, tomatoes and potatoes

Fried char filet (Zurich) with wasabi sauce, 43.00
almond rice and glazed ginger carrots

1)

Red snapper filet baked in the oven with asian flav ors 44.00
basmati rice and vegetables

John Dory filet with Prosecco risotto and glazed ve getables 46.00

Bass filet (F) ,au Paupiette” with potatoes, olives , tomatoes and zucchini 43.00
cooked with mediterranean flavors

Gilthead filet from Greece with southern herbs 44.00
fennel and rosemary potatoes

Scallops in a crust of sesame with beetroot sauce a nd black venere rice 43.00
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“Save the Ocean”!
We do not provide endangered fish.
Our fish is from a choosed breed and certified fish ery.

8

Sliced veal ,Zurich style“. Tender veal in cream sa uce with 39.50
fresh mushrooms, served with ,RoOsti”

Veal filet in one piece in a crust of smoked ham 54.00
with homemade gorgonzola gnocchis and grilled zucch ini
Veal filet medallions with herb mushrooms and maize slices 54.00

with Serrano raw ham and sugar pees

Veal steak gratinated with tomatoes and mozzarella 52.00
and noodles with cauliflower polish style

Veal chops with lemon herbs butter 52.00
thyme potatoes and bacon beans

Cordon bleu filled with ham and Gruyere 42.00
with gratin potatoes and spinach

Knuckle of veal in one piece 41.50
with mashed potatoes and legumes

Veal goulash with homemade spinach spaetzle and bro ccoli 36.50
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Swiss mountain beef fillet baked with herb butter
gratin potatoes and glazed vegetables

Swiss mountain beef fillet on truffle sauce
potatoes and glazed carrots

Swiss mountain beef fillet with saffron risotto and glazed keens

Swiss mountain beef fillet in a herb garlic baguett e
with mushrooms and balsamico juice

~SWissPrim* roast beef with baked potatoes
sour-cream with chive and sugar peas

Swiss mountain beef fillet with a spicy Pommery mus  tard sauce
noodles and broccoli

~SWissPrim* Chateaubriand with gratin potatoes
legumes and sauce Béarnaise
Lamb

Filet of lamb with thyme sauce and vegetable stripe s
served with potatoe leek legumes

Lamb chop in a honey mustard crust baked in the ove n
port wine sauce, ratatouille and potatoe cubes

»SWissPrim“ lamb gigot baked with sage
mashed potatoes and romanesco

Filet of lamb in a crust of smoked ham with oregano sauce
polenta and red peppers
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[ 1]
Roasted guinea fowl breasts
with champagne cream cabbage and potatoes

Rose roasted duck breast with orange sauce
herb couscous and steamed keens

Maize poultry breast filled with herb cream cheese
with tomatoe juice, polenta and eggplant

8

Orange mascarpone risotto with a skewer of tempura
and small potatoes

Vegetable lasagne a I'Opera with grilled eggplants,
spinach and tomatoe sauce

Linguine ,alla panna“ with roasted boletus and fres

Tagliatelle with Wok vegetables, bean sprouts, Shi-
soya chili sauce and smoked tofu
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Leonardo’s gelati (vanilla, pistachio, chocolate, n ut) per bowl 5.50
Leonardos sorbets (wood berries, lemon, strawberry, apple) per bowl 5.50
Tiramisu a I'Opera 14.50
»Mousse au Chocolat from dark ,Felchin* chocolate 17.00

with passion fruit sauce

Créme Caramel with fresh fruits 12.50
Fresh fruit salad 11.50
Panna Cotta with marinated wood berries 14.50
Exotic fruits with sorbet 13.50
Little apple pies with cinammon sugar and vanilla i ce cream 16.50
Caramelised thai mango with yoghurt peppermint ice cream 19.50

and coconut raspberry shot
Yoghurt lemon mousse with almond cracker and fruit coulis 12.50

Grand-Marnier parfait partially defrosted with mari nated 14.50
orange filets and a fresh mint sabayone

Ice coffee 12.50
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Beer

Turbinenbrdu Sprint
Turbinenbréu Start
Clausthaler (alcohol-free)

Juices and Soft Drinks

Henniez with and without gas
Orange juice

Exotic-Tropic (alcohol-free)
Tomato juice

Coca-Cola, Coca Cola light
Rivella red, blue and green
Elmer Citro

Schweppes Tonic, Bitter Lemon
Grapillon red/white

Enjoy an coffee, a tea, a spirit, a cigar or all to

Coffee, espresso, tea
Cappuccino

Amaretto di Saronno
Bailey's

Remy Martin VSOP
Delamain XO Pale and Dry
Larresingle, viel Armagnac VSOP

Pflimli “ Alte Schwyzer”

Williamine Morand

Marc Morin de Bourgogne

Calvados “Grande solage de Boulard “

Grappa di Brunello “Principe Aldo Brandini *

Grappa “Vecchio Moscato” Delea
Grappa “Autunno”

Bowmore Islay 15 Years
Glenmoramgie 10 Years
Johnnie Walker Red Label
Ballantine’s

Chivas Regal 12 Years
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UPMANN CONNOISSEUR No 1
Cuba, Robusto, Cabinet Tobacco

Length: 12.7cm  &:1.9cm  Weight: 10.0g

HOYO DE MONTERREY
Cuba, Petit Robusto, Cabinet

Length: 10.2cm  @: 2.0cm Weight: 9.7g
MONTECHRISTO NO.4
Cuba, Petit Corona

Length: 12.9cm @ 1.6cm  Weight: 8.0g

'S )
C»‘F\S)
~ )

AVO PRELUDIO &
Dom. Republic

Length: 15.2cm @ 1.6cm  Weight: 10.3g

5‘(5:3"
=2
DAVIDOFF 1000 7
Dom. Republic, Petit Corona

Length: 11.7cm @& 1.3cm Weight: 5.99

DAVIDOFF SHORT PERFECTO
Dom. Republic, Perfecto

Length: 12.4cm @ 2.1cm  Weight: 10.7g

HAUSMARKE ,CIGARILLO"
Tabak Wagner, Zirich
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Light, medium strong cigar with a fine taste,
100% Cuban tobacco.

14.00

Light, medium strong cigar,
100% Cuban tobacco.

14.00

Handmade londfilter with hefty, full taste
100% Cuban tobacco.

10.00
Light, medium strong cigar,
flyleaves from the USA, inset from the
Dom. Republic.

14.00
Light, medium strong selected cigar
with beautiful flyleaves.
Dominican Republic

12.00

Medium strong cigar of a premium quality.
Best tobacco quality with a special
fermented flyleaf.

18.50
Light, balanced cigarillo with tobacco
from Havana, Brasilia and the
Dominican Republic.

4.00

These Cigars are highly appreciated by women!



