
Impressive events since 2020.Apéro edition

HUNGER TURNS INTO STORIES OF PLEASURE 

From printer's ink to goosebumps.

And from ingredients, genuine encounters. You choose the vision, we implement
every event chapter culinarily & accompany good conversations with fine appetizers.

Freshly prepared: Your aperitif edition

APERITIF MENU



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, I  ensure that the food at your event is  more than
just catering , but an unforgettable experience.

It  f i l ls  me with pride and joy to think of the many moments when our guests have
shared their enthusiasm with us. Feedback l ike "The creative dishes wi l l  stay with
us for a long t ime" or " I  wish I  could eat at JED every day – al l  the part icipants
loved the food" motivates my team and me dai ly to continuously improve and
create new cul inary experiences. It  is  this passion for cooking and the desire to
del ight you that drives us.

On the fol lowing pages of this banquet brochure, you wi l l  f ind a selection of our
cul inary highl ights, prepared with meticulous attention to detai l  and a deep
understanding of qual i ty and f lavor. However, our service extends far beyond the
set menu:  we understand that every occasion is  unique – just l ike your ideas and
wishes. Therefore, should you not f ind what you're looking for in our selection, I
would be del ighted to work with you to create a tai lor-made of fer perfectly suited
to your needs.

I  can' t wait to personal ly welcome you and create a memorable event together.

Unti l  then, I  send you my warmest greetings from our k itchen.

With cul inary greetings,

Sebastian Brauch & the JED kitchen team

WELCOME
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Editor's note:
The prices quoted are in CHF, excluding VAT of 8.1% and are per person.



APERITIF PACKAGES

Three f inger food appetizers (Chef 's  Choice) 
A white wine (Sommelier 's  Choice) 
Beer |  Orange juice |  Water 

JOIN 39.00

Five f inger food appetizers (Chef 's  Choice) 
One white wine and one sparkl ing wine (Sommelier 's  Choice) 
Beer |  Orange juice |  Water 

EXPLORE 49.00

Service hours are l imited to 60 minutes. During these hours, the l isted drinks are included; outside of
these hours, consumption is  at the customer 's expense.
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A selection of eight cold, warm, and sweet snacks (Chef 's  Choice) 
A white wine & sparkl ing wine (Sommelier 's  Choice) 
Beer |  Mineral  water

75.00

Service hours are l imited to 90 minutes. During these hours, the l isted drinks are included; outside of
these hours, consumption is  at the customer 's expense.

DARE

JED nut mix |  mixed chips
Homemade truf f le popcorn 
Marinated ol ives |  Sbrinz cheese 
Swiss raw ham |  cheese platter

STANDING TABLE SNACKS

6.50
6.50
9.50

12.00



68.00APERITIF RICH

Finger food
Crispy Panko Beef Bites | Miso Mayo
Pata Negra Iberico | Pimento de la Vera | Focaccia
Smoked Salmon | Cucumber | Cream Cheese | Dill  |  Lemon 
Mini Croque Monsieur | Truffle | Comté Cheese

Hot dishes
Thai Beef Salad | Gril led Sirloin Steak | Cucumber | Tomato | Mint |
Salty Peanuts
Asian Dumplings | Tofu | Vegetables | Dipping Sauce | Sesame Seeds

Dessert
Toblerone mousse | puff pastry | blueberry 
Mini cheesecake | marinated berries | pistachio
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SPECIAL APERITIF

APERITIF RICH - CHEF’S CHOICE
Prepared for you by our chef
Four cold and two warm seasonal  dishes

Add- on:  Two desserts, created just for you 

Classic |  Crème fraîche |  Bacon |  Onion 

Vegetarian |  Goat cheese |  Cherry tomatoes |  Arugula |  Ol ives 

Vegan |  Red onions |  Figs |  Lamb's cress

12.00APERITIF FLAMMKUCHEN - SERVED FLYING

52.00

12.00



APERITIF FREE CHOICE

Pata Negra Iberico |  Pimento de la Vera |  Focaccia 

Char |  Green Apple |  Cucumber |  Di l l  |  Sourdough 

Cream Cheese Bal ls  |  Pistachio |  Sun- dried Tomato 

Prosciutto Involt ini  |  Ol ive 

Beetroot Tempura |  Spicy Yuzu |  Sesame «vegan» 

Beef Tartare |  Truf f le Mayo |  Chives 

Crispy Panko Beef Bites |  Miso Mayo 

Pea Cream |  Wasabi  |  Soy Pearls |  Nori  «vegan» 

Mini  Arancini  |  Saf fron |  Pecorino 

Burrata «Stracciatel la» |  Sourdough |  Tarragon Oi l  |  Pink Peppercorn 

Goat 's  Cheese Mousse |  Thyme |  Port Wine Onion Confit 

Smal l  Bruschetta |  Tomato |  Basi l  

Veal  Tartare |  Lemon |  Shal lot |  Brioche |  Belper Chnol le 

Tuna Tataki  |  Sesame |  Soy Gel  |  Wasabi  Cress 

Prawn Satay |  Gri l led Pineapple |  Lime

THE CHOICE IS YOURS!
Customize your aperit i f to your l iking:
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The minimum order is  three appetizers and wi l l  be charged according to the actual  number of people. 
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4.50

4.50

4.00

4.00

4.00

6.00

5.50

4.50



THIS IS WHERE AN IMPRESSION IS MADE.

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

Printing is no longer done here. 

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

Our event editorial team is ready to assist you:
by phone at +41 44 730 30 30 or 

by email at info@jed-events.ch.

We look forward to planning your 
individual event edition.
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