


A HEAVENLY PLACE
FOR YOUR OCCASIONS.

Simply divine. A beer garden built so close to the water
that it brings tears of joy to your eyes. Welcome to
Monchhof am See, our magnificent garden restaurant on
the harbour in Kilchberg not far from the Zurich city
limits. With trees to provide shade, beautiful surroundings,
wonderful views and four boat moorings. Immerse your-
self in this unique atmosphere, which only Ménchhof

am See can offer. It’s perfect for kicking back and enjoying
the best beer, refreshing beverages and down-to-earth
cuisine.

Monchhof am See is more than just the perfect setting
for an unforgettable occasion. Here you can celebrate
weddings, anniversaries, garden parties or just for the
fun of it. Against the backdrop of the old harbour of
Kilchberg, you can celebrate more divinely than almost
any other place in the country. You can also do it under
a private, weather-proof tent, which we will gladly set
up for your event on request.

Just give us a ring!
We make everything possible.




TENT NEARBY ATTRACTIONS

So that you can enjoy your event come rain or shine, SAFARI TENT

we'll set up a stylish tent for you. Our safari tents are fully equipped with a wooden floor,

comfortable double bed, blankets, towels, and a patch of
garden directly by the water. CHF 170.— for two people
Tent with floor and round tables Price on request per night, including a bottle of champagne.

Tent with floor and long tables Price on request

Tent without floor and with benches Price on request COTTAGE

FROM 80 PEOPLE

Stay in our lovingly furnished cottage
veranda but no bathroom or

and a barbecue area, arge

The cottage can be

people. With

the ce

HAFENBEIZ

When the weather won’t cooperate in the summer
months and it’s raining buckets, you can also move over
to the half-timbered house opposite. It accommoda
40—80 guests.

Minimum consumption

of food and drink



APERO DELICACIES

SMALL BITES

Bruschetta with beef tartare 7.00
Bruschetta with vitello tonnato 7.00
Bruschetta with tomato 4.50
Bruschetta with cream cheese 4.50
Bruschetta with avocado 5.00
Tomato-mozzarella skewer 5.50
Chicken skewer 6.50

Minimum order for appetizers is 20 pieces per selection.

SMALL BITES TO SHARE —
1 PORTION FOR 5 PEOPLE

Parmesan, olives and nuts 16.00
Coco’s Vegetable basket 29.50
Portion of radish with salt 8.50
Hummus with chilli and Swiss bread rolls 12.50
«Zirichsee» sushi «crispy style» 30.50

with whitefish from Lake Zurich

Monchhof platter 39.50
with selected dried meat specialties from

Stockengut farm, cheese from the Schnebelhorn

and Spreewald pickle

Crispy battered fish with tartar sauce 39.50
Chicken wings 29.50
Portion of Samigo’s «<Amusement>» falafel 32.50
with Tzatziki

«Popcorn» shrimp 19.50

(crispy Swiss mini shrimp with lemon and garlic sauce)

Prices in Swiss francs, incl. 8.1% VAT




TAVOLATA

«DIA URCHIG»

up to 50 people

Sausage-cheese salad, per person 22.50
Monchhof platter, beer radish

Various sausages, beef skewer, per person 41.50
chicken skewer, corn on the cob,
baked potato

Original Dubler chocolate kiss per person 2.50

Full menu per person 66.50

«DIA VEGETARISCH>»

up to 50 people

Avocado with vegetable vinaigrette, per person 21.50
superfood salad, tomato-mozzarella salad

Corn on the cob, grilled vegetables, per person 39.50
falafel, Monchhof salad with thin strips

of brewer’s grain meat alternative,

Halloumi

Ice cream from the Schlattgut farm per per,

Full menu

«DIA

up to 50 people

Monchhof
tomato

«DIA FANZZY>

up to 50 people
Vitello tonnato, artichoke

with vegetable vinaigret
«Hafenbeiz» sushi «

Calf flank stes
chicken i
truf




BUFFETS

at,

per person 69.50

en skewer,

DESSERTS

Truffles chocolate cake
Ice cream from the Schlattgut farm

Fruit platter
(1 portion for 10 persons)

«Cremeschnitte» by the metre per person 14.50

Apple strudel by the metre per person 13.50
with vanilla sauce

«Monchhof>» dessert buffet per person 20.50
Cheesecake, apple strudel with vanilla sauce,

ice cream from the Schlattgut farm

Zuckerbiacker» dessert buffet per person 24.50
Mini patisserie

KIDS



DRINKS

SOFT DRINKS
Water still/sparkling 11 9.50
Sprite 1,51 17.50
Sinalco 1,51 17.50
Coca Cola 1,51 17.50
Coca Cola Zero 1,51 17.50
Rivella red /blue 1,51 17.50
APERO DRINKS
Home-made iced tea 1l 17.00
Prosecco-punch with berries 11 85.00
Non-alcoholic punch with berries 1l 29.50
BEER
Einsiedler «Maisgold» 0,331 6.50
Einsiedler Lager 0,331 6.50
Einsiedler white beer 0,51 9.00
Einsiedler non-alcoholic beer 0,331 6.50
HOT DRINKS
Espresso 5.00
Coffee 5.50
Tea 5.00

Prices in Swiss francs, incl. 8.1% VAT.




WINES

WHITE

SWITZERLAND

Coco, Heida Visperterminen
St. Jodern Kellerei, Valais

Pumpstation, Riesling-Sylvaner
Turmgut Erlenbach, Zurich

Monchhof am See, Rauschling
Turmgut Erlenbach, Zurich

AUSTRIA

Griiner Veltliner
Weszeli, Kamptal

FRANCE

Chardonnay
Domaine de Castelnau, Languedoc

Sauvignon Blanc
Domaine de Castelnau, Languedoc

ITALY

Sauvignon Blanc
Vini di Lorenzi, Friaul

Pinot Grigio
Vini di Lorenzi, Friaul

SPAIN

Verdejo, Sympathy for the Devil
Wines N’ Roses, Valencia

0,751
1,51

0,751

0,751

0,751

0,751

0,751

0,751

0,751

0,751

69.00
138.00

58.00

59.00

58.00

39.00

39.00

52.00

52.00

49.00



ROSE

SWITZERLAND

Fischer’s Fritz, Federweiss
Turmgut Erlenbach, Zurich

FRANCE

Miraval
Brad Pitt & Marc Perrin,
Cotes de Provence

Whispering Angel
Chateau D’Esclans,
Cotes de Provence

0,751

0,751
1,51

0,751
1,51

58.00

69.00
138.00

77.00
186.00

UFNAU WINE X
HARALD NAGELI

Insel Ufnau’s Riesling Silvaner 7,5dl 56.00
Klosterkellerei Einsiedeln

Insel Ufnau’s Federweisser 7,5dl 59.00
Klosterkellerei Einsiedeln

Insel Ufnau’s Merlot, 7,5dl 66.00
Cabarnet Sauvignon
Klosterkellerei Einsiedeln

CHAMPAGNE/SPARKLING WINES

RED

SWITZERLAND

Schiffstation
Pinot Noir Auslese
Turmgut Erlenbach, Zurich

ITALY

Treggiaia
Villa Bibbiani, Chianti Montalbano

Pulignano
Villa Bibbiani, Toscana

SPAIN

Tempranillo Crianza
Bodegas Trus, Ribera del Duero

Tempranillo Reserva
Bodegas Trus, Ribera del Duero

PORTUGAL

Contos da Terra
Quinta do Pépa, Douro

0,751

0,751

0,751

0,751

0,751

0,751

58.00

64.00

85.00

69.00

84.00

39.00

FRANCE

Cuvée Alexandre 1er Cru, N.V. 0,751 94.00
Soutiran, Champagne

ITALY

Prosecco Conegliano 0,751
Furlan, Valdobbiadene

Prosecco Rosé
Furlan, Valdobbiadene




SPIRITS

PackageI 0,751 180.00
Tanqueray gin incl. fillers
Koskenkorva vodka

Brugal Anejo rum

Jameson whiskey

Package II 0,751 220.00
Hendrick’s gin incl. fillers
Monkey 47 gin

Elyx vodka

Havana Club @arios rum
Monkey Shoulder whisky

MUSIC

Musical accompaniment adds that special something to
many a celebration. You can give your occasion its own
unique sound ...

G-SAX — SOULFUL MUSIC

G-SAX (Roland Graf) is one of the most sought-after
saxophonists in Switzerland. Whether unplugged (solo) or
as a duo with well-known singers or DJs up to small bands,
G-SAX offers a wide range of musical live concepts,
individually tailored to your event.

G-SAX Solo Act from CHF 1500
G-SAX & Friends by arrangement

You can find more information at g-sax.ch.
For reservations, call +41 (0)79 234 01 36




THE LARGE PRINT

We are no fans of small print on the last page. To ensure a
smooth process, we ask you to observe the following points:

BASIS OF THE CONTRACT
The reservation/order confirmation or the offer signed by
the customer serves as the basis.

NUMBER OF PERSONS

The customer is obliged to inform us of the binding number
of persons as early as possible, but no later than 72 hours
before the start of the event. This number of persons is the
basis for invoicing. Any deviations from this number must
be agreed upon and confirmed by us in writing.

MENU SELECTION

The selection of food and beverages must be set no later
than 14 business days before the event. The beverages will
be charged according to what is consumed; the full costs
of the pre-ordered food will be charged as a minimum.

EVENTS WITH EXTENSION

For events that exceed the official opening hours, we charge
an overtime permit in the form of a basic fee of CHF 100 and
an additional fee of CHF 25 per hour of extension.

HOURLY RATES / OVERTIME

For events that exceed the official opening hours,

or for waiting times, we charge the following hourly rate
Chef de Service / Chef de Cuisine CHF 65 per hour
Service staff / Cook CHF 45 per hour

Auxiliary staff CHF 35 per hour.

TERMS OF PAYMENT

The invoice must be paid withi
date. For larger events we

a deposit of 50% of tk

address must be

ments, 3% ce

A

the prospective services. Services that Pumpstation Gastro
GmbH obtains for the customer from third parties will

be charged according to the general terms and conditions
of the third party.

MUSIC / PERFORMANCES

Music is part of a lively party. We understand this com
Unfortunately, the neighbours, authorities and pe
things somewhat differently. Music is only possi

in the tent and after 10 p.m. the night-tigg

to be observed.

OUTDOOR MUSIC STRICTLY.
ONLY UNTIL9.55PM S

The party is in full sy
tunately, we are z

music by 10 g

promptl

we ak







