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UBS 
Restaurant 
Europaallee 
 

 

Catering offer 

in Easy21 
 



 

 

«Everything is 
possible!» 
 

 

Dear Guest 
 

 

The motto «Everything is possible!» proves that we 

respect your individual wishes and needs when it 

comes to catering. We look forward to assisting you 

with the planning and realization of your event. Be 

it a delivery, a small but delicious coffee break, a 

creative standing lunch, a tasteful aperitif or an 

exuberant celebration with your working 

colleagues: we will gladly put together a perfect 

offer for you.  

 

Your ZFV Team at 

UBS Restaurant Europaallee 

 

__________________________________________ 

Contact 
UBS Restaurant Europaallee 

Eisgasse 10, 8004 Zürich 

T +41 43 243 40 36 / 30 

europaallee@zfv.ch 

www.zfv.ch/europaallee 

 

Company Manager: Nina Wartmann 

T +41 43 243 40 30 

nwartmann@zfv.ch  

 

Catering Contact: Claudia Winter 

T +41 43 243 40 36 

europaallee@zfv.ch  

__________________________________________ 
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Breaktime 
Catering 
 

 

 

Single portions   

Butter,pretzel, Rustico  

croissant 

piece 1.60 

Nut /almond croissant piece 2.50 

Various small rolls piece 1.70 

Yogurt 

with fruit purée or cereals 

per 100 g 1.90 

Housemade Bircher or berry 

müesli 

per 100 g 2.20 

Seasonal fruit bowl  fruit 1.50 

Lindor chocolate ball piece 0.90 

   

Sandwiches   

Baguette «Simple» 

filled with ham, Gruyère, tuna mousse, 

vegetables 

piece 6.50 

Baguette «De Luxe» 

filled with cured ham,roast beef, smoked 

salmon, Camembert 

piece 7.50 

Pretzel Plait «Simple» 

filled with ham, Gruyère, tuna mousse, 

vegetables 

approx. 

0.50 m 

26.00 

Pretzel Plait «De Luxe» 

filled with cured ham, roast beef, smoked 

salmon, Camembert 

approx. 

0.50 m 

31.00 

   

Patisseries 

Cake piece 2.50 

Brownie piece 2.50 

Dry pastries piece 2.50 

   

   

 

 

 

 

 

 

 

 

 

Brown Bag 
Lunch 
 

 

 

When lunchtime is a quick affair and you don’t want 

to miss out on a healthy meal, then our lunch in 

practical bag is the perfect solution.  

 

Brown Bag «Simple» per bag 15.50 

2 mini rolls assorted,  

filled with ham, tuna, cheese, vegetables 

1 piece of seasonal fruit 

1 dry pastry  

1 mineral water PET 50 cl 

  

   

«Simple» XXL 

…with large sandwiches 

 20.50 

   

Brown Bag «De Luxe» Per bag 16.50 

2 mini tolls assorted, 

filled with cured ham, roast beef, smoked salmon, 

Camembert 

1 piece of seasonal fruit 

1 dry pastry 

1 mineral water PET 50 cl 

portion 4.00 

   

«De Luxe» XXL 

…with large sandwiches 

 21.50 

   

Salad in a shaker   

Mixed leaf salad  

with choice of dressing   

bowl 6.00 

Insalata Caprese 

tomatoes with Mozzarella and basil 

bowl   8.00 

 

Caesar Salad 

with choice of dressing  

bowl 9.50 
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Flying Weck 
 

 

 

Whether lunch or dinner, all delights are served in 

our Weck glasses or in small bowls. Put your 

favourites together according to your taste. 

We recommend at least 1 starter and 2 main dishes. 

 

Starters   

Soup of the day  

ask for the choice of the day  

200 ml  5.00 

Colourful salad  

with shoots and cherry tomatoes  

portion 5.00 

   

Small main dishes    

Vegetarian and vegan*   

Asian vegetables Sweet&Sour  

with rice noodles  

portion 6.00 

Tortellini 

with fresh rucola and oven-baked cherry tomatoes  

portion 6.50 

VEGGIE «Züri» 

with button mushrooms, creamy sauce and rösti 

galette 

portion 6.50 

Vegetable curry with coconut milk  

* /**/*** 

with bamboo shoots and silken tofu 

portion 6.50 

Falafel ** 

with Tzatziki on vegetable rice  

portion 6.50 

   

Fish and Meat   

Black tiger King prawns (60 g) 

on vegetable strips and Couscous 

portion 7.50 

BIO salmon (60 g) 

on lemon grass noodles and fresh leafy spinach  

portion 7.50 

Swiss chicken skewer  (60 g) 

with bacon and baked prune tartar and rice 

portion 8.00 

«Züri Gschnätzlets» (60 g) 

veal with mushroom creamy sauce and rösti galette 

portion 8.50 

Scallop skewer (50 g) 

on beluga lentils 

portion 8.50 

Diced beef (60 g) 

on «EA21 BBQ sauce» with rosemary potatoes 

portion 9.50 

   

* vegan   

** gluten free   

*** lactose free   

 

Sushi 
 

 

 

Direct delivery from sushi master from Kai Sushi. 

Advance order: 48 hours 

   

Party platter rolls à 56 pieces 

(4-5 pers) 

24 pce. Maki, 24 pce. Uramaki, 8 pce Rainbow 

 130.00 

Party platter Mix à 56 pieces 

(4-5 pers) 

8 pce. Nigiri, 24 pce. Maki, 16 Stk. Uramaki  

8 pce. Rainbow 

 145.00 

Sashimi platter à 24 pieces 

(2-3 pers) 

8 pce. bio salmon, 8 pce. tuna fish , 

8 pce. king mackerel 

 52.00 

 

 

 

 

___________________________________________ 

«Your Event» 
Are you planning an event with your team, 

colleagues or friends? Whether it is a beer-tasting 

event, cocktail course or pizza workshop, we will 

glady assist you with the planning and realization of 

your event. 

___________________________________________ 
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Freestyle 
Aperitif 
 

 

 

Design your event yourself.  

Not only suitable for aperitifs but also for snacks and 

between-meal catering.  

   

Cold Bites   

Tomato-Mozzarella skewer piece 2.50 

Crostini, assorted 

filled with olive paste, diced tomatoes, 

Mortadella, cream cheese 

piece 2.50 

Canapée «Simple» 

with ham, salami, tuna, cheese or egg 

¼ 

½ 

1.80 

3.30 

Canapée Il Caffè 

with smoked salmon, roast beef or Parma ham 

¼ 

½ 

2.10 

3.80 

Gazpacho in a shot glass glass 2.00 

   

Warm Bites   

Cheese or spinach tart piece 2.50 

Mini ham croissant piece 2.50 

Spring roll 

with sweet-chilli sauce 

piece 2.50 

Mini beef meatballs 

with housemade BBQ sauce 

piece 2.50 

Chicken Satay skewer 

with peanut sauce 

piece 3.00 

Deep-fried king prawns 

with sweet-chilli sauce 

piece 3.00 

   

…for on the table   

Raw vegetable sticks 

with housemade quark dip  

per 100 g 4.00 

Jumbo olives per 100 g 6.00 

Taco chips 

with Guacamole and Salsa 

per 200 gl 7.80 

Parmesan bites per 100 g 9.00 

   

Desserts   

Mini-Danish Selection 

assorted 

piece 1.50 

Dessert of the day in a Weck glass 70 ml 2.50 

Housemade Panna Cotta 

with fruit purée 

140 ml 3.50 

Housemade Tiramisu 140 ml 3.50 

Fruit salad in a glass 140 ml 3.50 

 

Aperitif 
Packages 
 

 

 

The aperitif creations are generously portioned but 

nevertheless do not replace a meal. Aperitif 

creations are available from 10 people. 

   

«EXPRESS 21» per pers. 5.50 

Olive and antipasti vegetables 

Pizza bread with 

Tapenade/olive oil 

  

   

«Simple» (7 pieces) per pers. 13.50 

Crostini with olive paste 

Crostini with smoked salmon 

Tomato-Mozzarella skewer 

Antipasti Rondini 

dried tomatoes and Feta cheese wrapped in 

courgette  

Raw vegetable sticks with dip 

Pancake rolls with turkey breast 

Taco chips with Guacamole and 

Salsa 

  

   

«De Luxe» (9 pieces) per pers. 22.00 

Gruyère bites 

with grapes 

Tomato bruschetta 

Crostini with olive paste 

Antipasti Rondini 

dried tomatoes and Feta cheese  wrapped in 

courgette 

Vegetarian mini spring rolls 

with dip 

Crostini with smoked salmon 

Meatball «EA 21» 

Chicken Satay Skewer 

with peanut sauce 

Fruit skewer 

  

___________________________________________ 

«Your Budget» 
We will gladly put together a choice of small and 

tasty bites according to your budget. Let yourself be 

surprised. 

___________________________________________ 
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Wines 
 

 

 

Sparkling Wines   

Prosecco Contarini extra dry 

Veneto, Italy 

75 cl 26.00 

   

White Wines   

Pinot Grigio Promessa 

Venezia IGT, Castello di Gabbiano 

75 cl 24.00 

Verdejo Rueda DO 

Bodegas Javier Sanz 

75 cl 29.00 

Sauvignon blanc Lattenberg 

Zweifel Weine, Zürich 

75 cl 35.00 

   

Red Wines   

Finca la Mata, Somontano DO 

Bodegas Obergo 

75 cl 24.00 

Primitivo di Manduria 

Feudo de Santa Croce 

75 cl 29.00 

Ursus Rot Assamblage 

Zweifel Weine, Zürich 

75 cl 35.00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Beverages 
 

 

 

Cold Beverages   

Mineral water 

Rhäzünser and Arkina 

100 cl 6.50 

   

Fruit Juices   

Orange juice  

Max Havelaar 

100 cl 8.50 

   

Beer   

Chopfab 

 

33 cl 4.50 

Sonnwendig alcohol free 

Appenzeller Beer 

33 cl 4.50 

   

Coffee and Tea   

coffee, espresso from the 

machine 

cup 3.50 
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Organisation 
 

 

 

Reservation 

In order to guarantee optimal service, we are 

required to request early reservation. In the case of 

catering service, it is necessary to place an order at 

least 2 working days (48 hours) in advance. For 

larger events of 100 people up, the order must be 

placed at least 10 working days in advance or in 

consultation with the management. Changes to the 

order or the amount of participants can be made 2 

working days (48 hours) prior to the event day at 

the very latest. In case of short- notice alterations, 

the dishes will be charged for according to the 

order.  

 

Delivery Surcharge 

Per delivery CHF 22.50 

Per pick-up service CHF 5.00 

 

Staff Surcharge 

For events and catering with serving of warm dishes, 

the staff will be charged based on the expenses 

occurred.  

The following hourly rates will be invoiced: 

service, chef per hour 45.00 

management per hour 55.00 

   

An additional CHF 20.00 per hour per staff will be 

charged after 23.00 and on Sundays or public 

holidays.  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
 

 

 

Equipment Rental 

For equipment without simultaneous ordering of 

food and beverages,the following rates will be 

charged. Rental prices: 

 

Glasses piece 1.00 

Cutlery set (knife & fork) piece 1.00 

Plate piece 1.00 

Broken glass piece 4.00 

   

Transport 

The transport costs will be calculated according to 

distance to the venue and the amount of vehicules 

required. We will glady provide a corresponding 

quotation upon request. 

 

Corkage 

There will be a charge of CHF 20.00 per 75 cl bottle 

for wines that are brought, cooled or prepared along 

to the venue but served by the staff UBS Restaurants 

Europaallee.  
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Declaration 
___________________________________________ 

 

 

Our philosophy in the kitchen  

We collaborate with local suppliers and pay special 

attention to the purchasing of ecologically produced 

and fairtrade products. 

 

The origins of our meat 

If otherwise stated, our suppliers purchase meat 

from the following countries: 

 

Beef Switzerland,USA*/** 

Veal Switzerland 

Pork Switzerland 

Lamb Switzerland, Europe, New 

Zealand, Australia 

Chicken Switzerland 

Other poultry Switzerland, Europe 

Venison Switzerland, Europe 

Meat and sausage 

products 

Switzerland, Europe, 

overseas 

 

Fresh from sustainable fishery  

We choose fish from sustainable fishery. The origins 

can vary according to the sourcing channels and will 

be declared in the choice on offer. 

 

* can be generated with antibiotics or other anti 

microbial performance enhancers  

** can be generated with hormonal performance 

enhancers. 
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GTC 
 

 

 

1. Scope and Definition 

These general terms and conditions specify the 

nature of the legal relationship between the 

guest/client/organiser, hereinafter referred to as 

Principal, and the companies of the ZFV Group. In 

addition to these general terms and conditions, 

further conditions and booking condition can be 

applied. If any deviation should occur between the 

order and these general terms and conditions, the 

affected regulations stipulations in the order 

confirmation take precedence. The house rules of 

separate venues are an integrated component of the 

existing general terms and conditions 

 

2. Services 

The ZFV Group is bound to fulfill the scope of service 

stipulated by the client in the confrmation of order. 

In case of short notice change in the offer ( e.g. 

missing products, huge price discrepancy) the ZFV 

Group reserves the right to make minimal 

alterations to its services in consultation with the 

client, and is committed to an equivalent 

completion of order. 

 

 

3. Agreement 

The confirmation or order must have a legally valid 

signature of the client and the original copy must be 

returned to the contractor. Upon receipt of the 

signed order confirmation, the order is then deemed 

to be granted. If there is no written confirmation 

between the two parties, a verbal consent is valid as 

confirmation. If the reservation is undertaken by a 

third party, the latter will irrespectively act as an 

order partner with effective authorization by the 

client and is liable for all obligations and claims 

arising from the order, as well as acting as joint 

debtor. Offers and quotations are valid for a period 

of 30 days after issue. 

 

 

 

 

 

 

 
 

 

 

4. Advertising 

Newspaper advertisements and other commercial 

publicity with reference to events housed within ZFV 

companies, require prior consent from the ZFV 

Group. 

 

5. Changes in the number of participants 

The 2 working-day notice (48 hours) prior to the 

event is applicable. This number of participants 

serves as a basis for the charging. The full amount 

will be charged for participants failing to show.  

 

6. Cancellation of Events and Reservations 

Definite reservations can be cancelled free of charge 

upto 4 days prior to the event. Exceptions to this are 

all efforts undertaken up to this point by third 

parties who have been commissioned by the ZFV 

Group. For cancellations made from only 3 days (72 

hours) prior to the event, the effective costs will be 

charged.  

 

7. Liability of the contracting party 

The contractor is liable for any damage (personal 

and /or property), also in the case of non-direct 

fault            ( e.g.theft, accident). This also applies 

to damages caused by a third party. The ZFV Group is 

not liable for accidents to events participants, so 

long as these were not induced by a ZFV Group 

employee. The ZFV Group excludes all liabilities for 

third party services. 
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8. Prices and payment terms 

The prices confirmed in writing are applicable. These 

are in Swiss Francs and the legal value-added tax is 

inclusive. The effective consumation will be 

invoiced. The balance are to be settled within 20 

days of receipt. Personal checks are not accepted. 

For electronic billing, we require a personal number 

( T number, GPN or cost center). Contractors with a 

foreign domicile are requested to pay 100% of the 

amount of the order confirmation 7 working days 

before the event. As long as written arrangements 

for advance payments are not undertaken by the 

due date, the ZFV Group reserves the right to 

withdraw from the contract and to charge the 

contractor for all expenditures that occur up to that 

date.In case the contractor is not the event 

organizer, the former is considered jointly liable to 

carry entire costs with the event organizer. The ZFV 

Group reserves the right to give information for the 

purpose of credit assessment to a third party, as well 

as in the case of outstanding debts of transferring 

information to a third party, whereby all processing 

fees will be added to the amount owed. 

 
 

 

9. Withdrawal of the ZFV Group 

Except in cases of force majeure, unforeseen 

constructional works, by order of the government or 

in the case of non-compliance with the 

contractually agreed dates of pre-payment, the ZFV 

Group reserves the right to withdraw from the 

contract free of charge. If there are reasonable 

grounds for believing that the event could endanger 

the smooth running, the security or the reputation 

of the company, the ZFV Group may withdraw from 

the contract without compensation. 

 

 

 

10. Applicable Law and Court of Jurisdiction 

These general terms and conditions are subject to 

Swiss law. The court of jurisdiction is solely in 

Zurich. 

 

January 2016 

 


