& SEMINAR MENU

From printer's ink to goosebumps. o Seminar edition o Impressive events since 2020.

Freshly prepared: Your seminar edition

INPUTS ARE BECOME SUCCESS STORIES

And breaks become real energy. You choose the agenda, we translate each
conference chapter into culinary delights and serve focus on the plate.
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WELCOME

Welcome to JED Events — where your event is more than just a date on the
calendar. My name is Sebastian Brauch, your creative mind behind the scenes.
With passion and dedication, | ensure that the food at your event is more than
just catering, but an unforgettable experience.

It fills me with pride and joy to think of the many moments when our guests have
shared their enthusiasm with us. Feedback like "The creative dishes will stay with
us for a long time" or "l wish | could eat at JED every day - all the participants
loved the food" motivates my team and me daily to continuously improve and
create new culinary experiences. It is this passion for cooking and the desire to
delight you that drives us.

On the following pages of this banquet brochure, you will find a selection of our
culinary highlights, prepared with meticulous attention to detail and a deep
understanding of quality and flavor. However, our service extends far beyond the
set menu: we understand that every occasion is unique - just like your ideas and
wishes. Therefore, should you not find what you're looking for in our selection, |
would be delighted to work with you to create a tailor-made offer perfectly suited
to your needs.

| can't wait to personally welcome you and create a memorable event together.
Until then, | send you my warmest greetings from our kitchen.
With culinary greetings,

Sebastian Brauch & the JED kitchen team
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@ Editor's note:
The prices quoted are in CHF, excluding VAT of 8.1% and are per person.
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DAILY ALLOWANCES

JOIN 105.00
Morning Two morning snacks

Lunch Two starters and two main courses | One dessert

Afternoon Two afternoon snacks

*This package is also available as a half-day package for CHF 84.50 per person and includes a coffee break
and lunch.

0 Break times are limited to 30 minutes for morning and afternoon snacks and 90 minutes for lunch.
During these times, coffee, tea, and water are included; outside of these times, consumption is at
your own expense. For an additional CHF 19.50 per person, the aforementioned offer is available
without restriction for the entire duration of the event.

Upgrade Welcome Coffee: Mini croissants | Coffee | Tea 8.50
your Day Any additional appetizer or dessert 5.50
An additional main course 12.00

Add-ons for your coffee break:

Fruit basket per person 3.00
Fruit salad in a glass 4.50
Fruit skewers 4.50
Bircher muesli with berries 4.50
Two kinds of fresh smoothies 6.50
Three kinds of small butter pretzels 3.50
Danish pastry 4.00
Banana bread (vegan) 4.00
All Day Powerbar: JED nut mix | banana chips | toasted 9.50
coconut flakes | cranberries | nut and

fruit bar

Sheet cake or cake | whipped cream 4.50
Brownies & caramel 4.00
Nut and fruit bar 4.50
Loaded focaccia | sun-dried tomatoes | cream cheese | 4.00
arugula

Mini quiche | Mediterranean | sour cream | chives 4.00
Mini sandwiches (classic & vegetarian) 4.00
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PACKED LUNCHES WITHOUT DAY PACKAGES

JOIN 57.00

Two starters, two main courses and one dessert (Chef's Choice) including unlimited
coffee, tea and mineral water.

EXPLORE 69.00

Three starters, two main courses & two desserts (Chef’'s Choice),
including unlimited coffee, tea and mineral water

o We are happy to serve these two offers to groups of 40 or more.

SANDWICH LUNCH

Mixed sandwiches including a vegan option (Chef’s Choice) 16.50
Would you like a small salad on the side? We would be happy to serve you an 5.00
additional seasonal salad with our JED herb dressing in a mini bowl.

PACKED LUNCHES

CREW CATERING 28.50

Salad, hot main course, small dessert (Chef’s Choice)

0 During lunchtime (11:30 am - 1:30 pm), we are happy to offer crew catering in Eve’s Kitchen. Food
and drinks will be charged according to actual consumption.

To ensure optimal quality for your employees outside of lunchtime, we are happy to provide a chef
for crew catering groups of 25 people or more upon request (CHF 65 / hour).

| JOIN. EXPLORE. DARE. 3 |



Printing is no longer done here.

THIS IS WHERE AN IMPRESSION IS MADE.

Thanks to your event. You bring the story, we deliver the headline.

Editorial team & contact person
Questions, requests, or organizational details:

Our event editorial team is ready to assist you:
by phone at +41 44730 30 30 or

by email at info@jed-events.ch.

We look forward to planning your

individual event edition.
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