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To celebrate the holiday season and bring a touch of magic

to both the young ones and the grown-ups, the Grand

Hôtel du Lac undergoes an enchanting transformation into

a dreamlike setting on the shores of Lake Geneva.

This year, our entire team at the Grand Hôtel du Lac has

come together to offer you delightful and sparkling

festivities, continuing the tradition of spreading joy during

the holiday season.

We warmly invite you to join us with friends or family to

share those unique and enchanting moments. On behalf of

the Grand Hôtel du Lac team, I extend heartfelt wishes for

a joyous holiday season!

Luc Califano & the entire team 
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Sunday December 31, 2023 / Dinner
New Year’s Eve Celebration / Menu at CHF 315

Sunday December 24, 2023 / Lunch
Family Christmas / Menu at CHF 125

AGENDA

Monday December 25, 2023 / Lunch
Family Christmas / Menu at CHF 125

Sunday December 24, 2023 / Dinner
Christmas Eve Celebration / Menu at CHF 195

G O U R M E T

G R A N D  H Ô T E L  D U  L A C

Manday January 1, 2024 / Lunch 
New Year’s Lunch / Menu at CHF 125

From November 29 up to December 31, 2023
Festive Spirit / 12pm to 10pm
Gourmet Spirit / 12pm to 10pm
Grands Crus Spirit / 11am to 11pm 
Festive Kids’ Spirit  / Special Menu from CHF 55



B A R  &  L O U N G E S

Festive
S P I R I T

Available 
every day 12pm to 10pm

From November 29 
to December 31, 2023

Among friends or with family, there's always a

reason to settle into our magnificent lounges and

enjoy a cocktail to the soothing sounds of Elisa

Montaldo on the piano.

To elevate these moments, our Chef Guy Ravet 

has crafted a gourmet and festive offering meant 

to be shared  to its utmost!

Country-style Salmon Trout Rillette

chives, blinis

Semi-cooked duck foie gras

salad, and pear mostarda

Gillardeau Oysters N°3

shallot vinegar, black bread and lemon

Kristal Caviar

blinis, tangy cream and mimosa eggs

… extract from the menu…



Gourmet offer
CHF 59 per person

Served in the comfort of our 

lounges, enjoy your gourmet 

afternoon with:

1 hot beverage of your choie

1 pastry of your choice

1 glass of Champagne

1 plate of Salmon canapés

C Y R I L  S A U V A N
P A S T R Y  C H E F

Gourmet
S P I R I T

Offer available
every day from 12pm to 10pm

From November 29 to December 31, 2023

To celebrate the holiday

season, discover our sweets

trolley, showcasing the unique

expertise of our Pastry Chef.

His gourmet creations will

charm you at any time of the

day!



Selection 
Extract from our 

master wine list

Champagne Roederer 30 210

Blanc de Blancs 2015

Puligny-Montrachet 30 210

La Garenne 1er Cru 2021

Grand-Puy-Lacoste 30 210

Pauillac 2015 

Château d’Yquem 96 340 *

Sauternes 2006

Grands Crus

Offer available
every day from 12pm to 10pm

From November 29, 2023 
to January 1, 2024

For the holiday season, our Head

Sommelier invites you to explore

his selection of exceptional wines

and Champagnes.

A unique opportunity to discover

some treasures from our cellar!

S P I R I T

A N T O I N E  L E J E U N E
H E A D  S O M M E L I E R

* ½ bottle



Exclusively reserved for our 
youngest gourmets up to 11 
years old:

Full menu at CHF 65
3-course menu at CHF 55
Complimentary syrup
VAT and service included.

Available from November 29 
to December 31, 2023.

G R A N D  H Ô T E L  D U  L A C

S P I R I T

Croque-Monsieur 

bite-sized

Smoked salmon 

tangy cream and tost

Chicken from Gruyère

Viennese style, vegetable

and thin fries

Trinidad Tortuga 71%
chocolte tart

hazelnut crisp and blueberry sorbet

Kids’ Festive
The year-end holiday celebrations create

unforgettable memories for children. To

ensure that this magic radiates through

their eyes sparkling with happiness, the

Grand Hôtel du Lac has something

special in store.



CHF 125 per person
Beverages not included
VAT & service included

Exclusively served  at lunch time 
on Sunday December 24 and 
Monday December 25, 2023

Menu at CHF 65 for children 
up to 11 years old

Christmas
FA M I LY

C E L E B R A T I O N

Amuse-bouche

Marinated salmon tartare

fresh ginger

Espelette pepper

Swiss beef fillet in crust 
Wellington style

carved tableside and presented at the 

center of your table, for a home-like 

dinning experience

Tangerine confit

vanilla mousse 

chestnut cream

Rediscover the spirit of festive family

gatherings at Christmas, in the

comfort of our lounges.

Our Chef has prepared a delicious

menu for the occasion.

By Chef Guy Ravet

G R A N D  H Ô T E L  D U  L A C



E v e  d i n n e r

Appetizers

Duck Foe Gras spheres
Tangy with verjus

Hibiscus

Tristan Lobster tail
Glazed with yuzu

Light Champagne bisque

French Landes Capon ballotine
Poached with black Périgord truffle

Alpine Gruyère
Marinated grapes

Hazelnut crisp 
With chestnut cream, blackcurrant confit 

Bergamot ice cream

Christmas

M E N U

CHF 195 per person 
Beverages not included
VAT & service included

Exclusively served for dinner 
on Sunday, December 24, 2023

Musical entertainment with piano 

by Elisa Montaldo

G U Y  R A V E T
CHEF DE CUISINE

G R A N D  H Ô T E L  D U  L A C



M E N U

G U Y  R A V E T
CHEF DE CUISINE

G R A N D  H Ô T E L  D U  L A C

Aargau Arctic Char fillet
Smoked and delicately cooked,

Cucumber dashi

Seared Normandy Scallop
Champagne Roederer Rosé vintage 2015 light foam

Refreshing interlude
Negroni, sorrel and pomelo

48-hour slow-cooked Swiss Wagyu
Black Périgord truffle, tender celery millefeuille

Vacherin Mont-d’Or 
Tangy pears and granola

Roasted Victoria Pineapple
Creamy coconut, coriander shortbread 

Pink grapefruit sorbet

Champagne toast
at midnight

Musical entertainment with piano 

by Elisa Montaldo

Collection de Mise en bouche
Swiss Alpine Grisons Salmon tartare

Duck Foie Gras

Warmed Oyster with fennel and Vin Jaune

Crispy cushion with Kristal caviar

CHF 315 per person
Beverages not included
VAT & service included

Exclusively served for dinner 
on Sunday, December 31, 2023

New Year’s
E v e  d i n n e r



New Year’s
L U N C H

Celebrate the New Year with a

delightful menu crafted by our Chef

Guy Ravet and his team. There's no

better way to start the year!

By Chef Guy Ravet

Cream soup 

Organic mushrooms from Vevey

Golden croutons and hazelnuts

Duck Foie Gras spheres

Tangy with verjus and hibiscus

Swiss Veal fillet 

Herb-roasted

Agria potatoes and black Périgord truffle

Soufflé Tartelette

Mango passion

Bergamot ice cream

G R A N D  H Ô T E L  D U  L A C

CHF 125 per person
Beverages not included
VAT & service included

Exclusively served  at lunch time 
on Monday January 1, 2024

Menu at CHF 65 for children 
up to 11 years old
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One night in a double 
Deluxe room lake view

+ Champagne & chocolates in room 
+ buffet breakfast

+ free and unlimited access to the SPA

Festive 7-course menu (excluding beverages)
Served for dinner at the gourmet restaurant 

EMOTIONS Guy Ravet

A CHF 50 credit at the Valmont SPA
For treatments and massages during your stay

Gourmet
E x p e r i e n c e

CHF 790 for 2 persons 
CHF 590 for 1 person
 Extra nights upon request

VAT & Service included 
City tax at CHF 5 per person 
and per day

Offer valid upon to availability 
from November 29, up to 
December 30, 2023

G R A N D  H Ô T E L  D U  L A C
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Christmas Market
E x p e r i e n c e

CHF 350 for 2 persons 
CHF 330 for 1 person
 Extra nights upon request

VAT & Service included 
City tax at CHF 5 per person 
and per day

Offer valid upon to availability 
from November 23, up to 
December 23, 2023

One night in a double 
Deluxe room lake view

+ Champagne & chocolates in room 
+ buffet breakfast

+ free and unlimited access to the SPA

Complimentary public transportation card
For your peaceful journey to the 

Montreux Christmas Market
Buses depart/arrive every 10 minutes 

right in front of the hotel



Christmas
E V E

C e l e b r a t i o n

P A C K A G E

G R A N D  H Ô T E L  D U  L A C
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VAT & Service included / City tax at 
CHF 5 per person and per day / Offer 
valid upon to availability on the night of 
December 24, 2023.

CHF 840 For 2 persons
CHF 625 For 1 person
  Extra nights upon request

One night in a double 
Deluxe room lake view

+ Champagne & chocolates in room 
+ buffet breakfast

+ free and unlimited access to the SPA

Christmas Eve Dinner Menu
(excluding beverages)

Served at the gourmet restaurant 
EMOTIONS Guy Ravet

A CHF 50 credit at the Valmont SPA
For treatments and massages during your stay



New Year’s
E V E

C e l e b r a t i o n

P A C K A G E
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VAT & Service included / City tax at 
CHF 5 per person and per day / Offer 
valid upon to availability on the night of 
December 31, 2023.

CHF 1’150 For 2 persons
CHF 850 For 1 person
  Extra nights upon request

One night in a double 
Deluxe room lake view

+ Champagne & chocolates in room 
+ buffet breakfast

+ free and unlimited access to the SPA

New Year’s Eve Dinner Menu
(excluding beverages)

Served at the gourmet restaurant 
EMOTIONS Guy Ravet

A CHF 50 credit at the Valmont SPA
For treatments and massages during your stay



INFORMATIONS 
& RESERVATIONS

Rue d’Italie 1
1800 Vevey
Switzerland

+41 (0)21 925 06 06

info@ghdl.ch
www.ghdl.ch

G R A N D  H Ô T E L  D U  L A C

W I N T E R  C O L L E C T I O N

2 0 2 3 / 2 0 2 4

Chic
C H R I S T M A S

mailto:info@ghdl.ch

	Diapositive 1
	Diapositive 2
	Diapositive 3
	Diapositive 4
	Diapositive 5
	Diapositive 6
	Diapositive 7
	Diapositive 8
	Diapositive 9
	Diapositive 10
	Diapositive 11
	Diapositive 12
	Diapositive 13
	Diapositive 14
	Diapositive 15
	Diapositive 16
	Diapositive 17
	Diapositive 18

