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Whether for wine and dine, music evenings, the 1st of August event, a suckling pig
barbecue, New Year's Eve or the regular sledge evenings - something is always
going on at Berghaus Foppa. Even for private events, such as company celebrations,
(almost) nothing is impossible.

Sebastian Kern and the Foppa team are able to create what the guests desire, from
ice carving to fireworks, from a band to an alpine evening, from flag waving to a fire
artist at 1420 vertical metres. There is no shortage of possibilities: the restaurant
offers space for up to 150 people, of which a hall can be used for up to 80 people -
and the Stiibli with up to 35 seats is particularly cosy. In addition, Berghaus Foppa
offers its own private area for special occasions (8 people).

The gorgeous picturesque view from the terrace can accommodate up to 180
people.

In style, the Berghaus Foppa is authentic and rustic with large modern wooden
tables on the terrace. The Swiss and Austrian Foppa team has brought the best of
two culinary mountain regions together - to the delight of the guests.

We are happy to advise you in a personal conversation.

F&Wﬂrprémfséé

seating
Berghaus Foppa (indoors total) 150
Restaurant 32
Saal (separating) 75
Foppa-Stubli 35
Stivetta 8
Terrace 180
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Bundnerfleisch tatar on rosemary bread
Mousse from Grisons mountain cheese on fig bread
Melon raw ham skewers | Coppa meat on saffron bread | Cheese leek quiche
Grissini wrapped in Grisons Salsiz | Involtini of mountain cheese and raw ham
Cheese from Alp Ruschein with salt and honey almonds

CHF 23.00 big buffet & per person
CHF 16.00 small buffet & per person

Indiidnal selections

CHF
Tomato and mozzarella skewers per piece 3.00
Grilled vegetable skewers per piece 2.50
Bundnerfleisch tatar on rosemary bread per piece 4.00
Grisons mountain cheese mousse on fig bread per piece 3.50
Melon and raw ham skewers per piece 3.00
Coppa meat on saffron bread per piece 4.50
Grissini wrapped with Grissons Salsiz per piece 1.50
Alp cheese with honey salted almonds per port. 4.00
Involtini of mountain cheese and cured ham per piece 3.50
Cheese and leek quiche per piece 3.00
Cheese and leek quiche with bacon per piece 3.00
Parmesan per person per port. 4.50
Salmon tartar on homemade bread per piece 4.50
Homemade ham croissants per piece 4.50
Chips und nuts per person 3.00
Tart | Leek | Cheese per tart 21.50
Tart | Bacon | Onion per tart 21.50

berghausfoppaﬂ

kommen. staunen genigsaen



Fondne Meals at F&W

Lamb s lettuce
Egg | CroGtons

Foppa's Cheese Fondue
with in-house cheese mix, wholemeal bread and pickled vegetables
(on request with potatoes)

OR

Fondue Chinoise
with beef, pork and chicken,
homemade sauces, French fries
and much more...
(on request at discretion)

Vanilla ice cream with roteli and Bindner nutcake

Price 3 course menu with cheese fondue as main course:
CHF 57.50 per person
CHF 63.50 per person incl. potatoes

Price 3 course menu with Fondue Chinoise as main course:
CHF 79.50 per person
CHF 89.50 per person at discretion

berghausfoppam
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Menn |

‘Foppa Capuns’ | Cream sauce | Parmesan cheese | Bacon

Roast beef | Malanser red wine sauce | Mashed potatoes | Carrots

Fried battered apple rings | Cinnamon | Sugar | Vanilla sauce

CHF 56.- per person

Menn 7

Cheese dumpling soup

Oven fresh pork roast | Bread dumplings | Sauerkraut

Homemade apricot dumplings

CHF 54.50 per person

Menn 2

Variation of smoked trout | Leaf lettuce | Mango dressing
Olive bread

Raspberry sorbet | Champagne

Pink beef fillet | Sauce béarnaise | Potato soufflé | Sugar snap peas

Variation of baked apple

CHF 89.50 per person

berghausfoppaﬂ
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STARTERS

Leaf lettuce with raspberry dressing and smoked duck breast

Leaf lettuce with bacon and fried mushrooms
Cheese and leek quiche with Leaf lettuce
Lukewarm goat's cheese with honey au gratin,
served with homemade olive bread and nuts

SUUPs

Barley soup

Pumpkin cream soup with cream cap
Apple-Riesling foam soup

Cheese dumpling soup

GETWEEN COURSES

Lemon sorbet with vodka
Smoked salmon with cucumber and apricot sorbet
Granita of Mainfelder red wine

CHF

15.50
12.50
12.50
15.50

14.00
13.50
12.50
14.00

10.50
16.00
9.50

berghausfoppa
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Mam Mea/s

CHF
Foppa Burger 25.50
juicy roasted beef burger with tomatoes, bacon and onions,
served in a special bread roll with French fries
Tafelspitz (boiled beef) 31.00
cooked in beef stock, served with boiled potatoes and apple horseradish
Wiener Schnitzel 43.00
with parsley potatoes and cranberries
Roasted Brown Trout 32.00
from Lumnezia, on thyme ‘maluns’ and leaf lettuce
Roasted Corn Fed Chicken 28.00
On raspberry jus with mashed potatoes and almond broccoli
Roast Pork 29.00
fresh from the oven, with Flims bread dumplings and creame cabbage
Deer Steak 36.50
filled with porcini mushrooms, quark ‘Pizokel’ and blue cabbage
Pork Medallions 34.00
on Calvados sauce, with butter noodles and vegetable medley
Beef rump 33.00
Grilled medium, with pepper sauce, served with garden vegetables and croquettes
Foppa Capuns 32.00
in cream sauce with Parmesan cheese, bacon and melted butter
FONVDUE
Foppas s Cheese Fondue per person 31.00
Fondue Chinoise per person 54.00
with beef, pork and chicken, homemade
sauces, French fries and much more...
PESSERT
Créme caramel with whipped cream and almonds 9.50
Variation of baked apples 12.50
(Sorbet, mousse and mulled wine)
Kaiserschmarrn (shredded pancake) with stewed plums 16.50
Toblerone mousse with amaretto cherries 13.00
Apple strudel with vanilla ice cream 14.00
Apricot dumplings 16.00
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Extras/ External Kental

Please note that the following prices are based on offers from past events and therefore
may vary at any time!

CHF
Chair covers on demand
Table linen & meal napkins white rental 150.00 -250.00
Bar table per table 5.00
Bar table incl. covers per table 8.00
Tent rental (for example as smoker 's tent)
4mx4m per Event 300.00
4mx8m per Event 500.00
Gas heater per piece 30.00
Fire pit per evening 100.00
Beamer per day 80.00
DVD Player per day 30.00
DVD Player incl. 35 childrens DVD "s per day 40.00
Mountain railway 1 ride up or down 15.- per person
Mountain railway 1 ride up and 1 ride down 20.- per person
(Please note that there is @ minimum price of CHF 400.- per extraride)
Ski patrol for exclusive tobogganing with floodlights 200.00
Tobogganing tickets - toboggan evenings
(winter every Tues and Sat)
Adults (from 18 yrs) 22.00
Youth (from 13-17 yrs) 14.70
Children (6-12 yrs) 7.30
Seniors 19.80
Toboggan rental per toboggan 12.00
Tobogganing by day Mon-Sun possible - further information at:
https://www.laax.com/skigebiet-schweiz/schlitteln
Room rental for special occasions price on demand
Restaurant exclusive hire price on demand

All prices in CHF, incl. Service and VAT.

berghausfoppale
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More. |nformation

Flowers

We are happy to organise floral and special decorations for your occasion, as our florists
are known for their skill and creativity in dealing with flowers and plants. Please do not hes-
itate to let us know your wishes, so that we can forward them in time.

Accessibility

All rooms as well as the toilet are accessible by wheelchair.
Children

For our little ones we will gladly provide a separate menu.

Menn sefection

The listed menus should serve as a suggestion. Of course, you may also put together your
own personal menu.

Menn Cards

We take care of printing simple menu cards for you. For special occasions we offer our spe-
cial menus, CHF 1.00 to 2.50 per piece.

Gunests

We ask you to inform us about the exact number of participants at least 48 hours before
the start of the event. This number is binding.

Renerva/

We do not want to stop your party when it's the most fun. We charge CHF 160.00 per hour
from midnight.

Cork. fee

For wines and champagne brought from home we charge CHF 30.00 per bottle. Spirits are
charged at CHF 50.00 per bottle.

berghausfoppale
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5/05/%7 times

Here at Foppa you have the opportunity to enjoy your party to the fullest. No neighbors are
in immediate vicinity. But at some point your party has to come to an end. We are happy
served to 04.00 clock.

Wedding cake

We allow ourselves a set-up fee of CHF 3.50 per person. This is not required if the cake is
served as part of a dessert buffet as part of the wedding menu.

Entertanment

Whether live band, DJ, magician or comedian, we are happy to help you with any selection
of artists. Even if you want to take your personal favorite with you, this is absolutely no
problem for us.

Pﬁ&fﬂﬁ%ﬂhg

We can organise a photographer or a cameraman upon request.
Can H be a b more @Y%mzf%m%?

In addition to our culinary highlights, we also organize an alpine chilbi with flag waving and
alphorn players, fireworks, cover band, fire artists or teambuilding events with igloo, ice
sculpting, a red carpet and much more. No matter what you have imagined or wished for,
almost everything is possible with us.
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EVENTS WITH SUCCESS

We look forward to pamper you and your guests.

When compiling your menu and planning your event we would, of course, be pleased to ad-
vise you in a personal conversation on site.

Please make an appointment and benefit from our knowledge and our many years of expe-
rience.

Berghaus Foppa AG

Foppa (Postfach 78)

7017 Flims Dorf

Switzerland

>4 office@berghausfoppa.ch
@& +41(81)911 1650

We /ook Fonvard +o Wé/w/%/% non soon!

%M GERGHAUS FOPPA-TEAM
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