Hotel
Métropole .

1854 — Gieneéve

du Parc des Eaux-Vives



UNTIL JANUARY 31, 2025

Hotel Metropole
& Restaurant-Hotel du Parc des Eaux-Vives
FESTIVE MENUS FOR PRIVATE EVENTS

DECEMBER 1 IDECEMBER 31

Hotel Metropole
Mirror Bar & Winter MET Rooftop
SHOPPING BREAK

DECEMBER 25

Hotel Metropole
CHRISTMAS BRUNCH

DECEMBER 31

Hotel Metropole
Bosphore Salon & MET Rooftop
DINING COCKTAIL & ROOFTOP PARTY




DECEMBER 25, 2024
A MOMENT TO SHARE
CHRISTMAS BRUNCH

HOTEL METROPOLE




CHISTMAS

BRUNCH

CHF 145.- per adult

Water, soft, fruit juices
& hot beverages included.

CHF 75.- per child from 6 to 12 years old.

Complimentary brunch for children
under 5 years old.

Valet parking

Dedicated area for children with activities and

the special presence of Santa Claus.

To start with

» Foie gras terrine & seasonal treats
» Mixed salads selection

» Christmas soup with truffle flavors
» White pudding with apples

» Oysters, smoked salmon & smoked
fishes

» Sushis & makis

» Beef tataki with soy sauce

Mains

» Duck & truffle cooked in Parmentier
style

» Truffle & parmesan cheese risotto
» Scallops “a la plancha”, passionfruit

sauce

Christmas carving

» Salmon cooked in Koulibiak style &
white butter sauce

» Bresse farm turkey or capon roasted
with meat juice, chestnuts & roasted

potatoes

Cheese

» Selection of cheeses by Maison
Bruand

Children Christmas buffet

Yule log
by our pastry Chef

Mont Blanc, candied cherry & Madagascar
vanilla cream

Praline, yuzu & candied kumquat, crunchy &
butter biscuit

Peer- caramel with salted butter, speculoos
crunchy biscuit

The 100% chocolate

The 100% vanilla

The Christmas treats

Viennoiseries

Selection of homemade macaroons
Paris-Brest with nuts & pecan nuts

Salted butter caramel verrine

Verrine red velvet, cream cheese & red fruits
Lemon pie with meringue

Chocolate flower tart, nougatine with cocoa

beans

Christmas irresistible

Chocolate fountain with sliced fresh fruits



