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Everything is possible! 
 



 

 

Everything is 
possible! 
___________________________________________ 

 

 

Whether it is a small, exquisite coffee 

break, a creative standing lunch, a 

more dignified apéritif or an 

exclusive celebration with work 

colleagues: It would please us to 

support you with the planning and 

carrying out of your event. We would 

like to put a suitable offer together 

and fulfill even exceptional wishes 

according to the motto: 

Everything is possible! 

 

Carina Cavigilli 

and the UBStairs-Team 

 
 

___________________________________________ 

Contact 
UBS Restaurant UBStairs 

Paradeplatz 6 

8098 Zürich  

T +41 44 237 60 00 

ubstairs@zfv.ch  

www.zfv.ch/ubstairs 

 

Restaurant Manager: Carina Cavigilli 

Chef: Simon Schaffner 

___________________________________________ 
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Snacks 
___________________________________________ 

 

From morning to night, we offer a wide range for a 

successful business day. We are happy to also create 

seasonal offerings, which provides even more 

variety. 

 

Single portions  

Croissant 
Butter-, pretzel or rustico 

piece 1.60 

Weggli, Semmeli, Bürli Bread roll piece 1.60 

Brioche piece 2.00 

Bread roll with raisins or nuts  piece 2.20 

Whole grain-  

or apple-bran bread roll  

piece 2.20 

Pretzel with butter filling piece 2.60 

Homemade birchermuesli per 100g 2.20 

Fruit yogurt per 100g 1.90 

Fruit basket fruit 1.50 

Fruit basket 
seasonal, with dried fruit garnish 

fruit 
with garnish

1.70 

Almond, nut pastry piece 2.50 

Cake piece 2.50 

Lindor chocolate pearl piece 0.90 

  

Sandwiches  

«Simple» baguette 
with lyoner, ham, salami, coppa, Gruyère, 

turkey breast or avocado 

We recommend 1-2 pieces per person 

piece 6.50 

 

«De Luxe» baguette 
with smoked salmon, Grisons raw ham, 

Appenzeller Mostbröckli, chorizo, 

cheese of the month or Suisse Camembert 

We recommend 1-2 pieces per person 

piece 7.50 

 

Pretzel 
with Philadelphia and fresh cress 

with Philadelphia and radish 

piece 4.60 

UBStairs tomato foccacia 
with raw ham, parmesan, rocket, 

olive oil and balsamic topping 

piece 5.50 

Paradeplatz butter brioche 
with smoked salmon and fresh cheese 

piece 5.80 

 

___________________________________________ 

Business Breakfast: 
Book one of our UBStairs dining rooms and 

indulge yourself a private breakfast with best  

view to Paradeplatz. 

___________________________________________ 

 

 

 
 

 

Salads   

Mixed salad  
with homemade dressing 

bowl 5.20

Mediterranean pasta salad  
with pesto, dried tomatoes and olives 

bowl 6.40

Tomato-mozzarella salad 
with rocket 

bowl 7.60

Greek salad 
with Feta cheese 

bowl 7.60

Asian glass noodle salad  
with sliced chicken 

bowl 8.60

Caesar salad  
with sliced chicken, parmesan shavings  

and toasted bread croutons 

XL-bowl 15.00

Beef salad 
seasonal leaf salads, beef strips 

XL-bowl 15.00

Tomato-mozzarella salad 
with rocket and seasonal leaf salads 

XL-bowl 15.00

  

Sweet UBStairs Delights  

Mini brownie piece 1.20

Mirletons  
selection of mini cakes 

piece 1.50

Mini fancy cake 
mixed 

piece 2.40

Petit fours «Passion au chocolat» 
mixed 

piece 2.40

Mini donuts 
mixed 

piece 2.50

UBStairs Brownie piece 3.60

Fruit skewer piece 3.60

 

___________________________________________ 

Allergy information: 
We are pleased to prepare gluten-free sandwiches 

with tasty and high-quality bread. We also offer 

special creations free of lactose and free of casein.  

Please order 48 hours in advance. 

___________________________________________ 
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Brown Bag 
Lunch 
___________________________________________ 

 

 

The answer to a quick and easy lunch,  

hand-packed in a bag. 

 

 

Classic Bag 16.60 

1 baguette sandwich 
Variety of fillings: Ham, Lyoner sausage, salami, 

turkey breast, coppa, Gruyère or avocado 

1 seasonal fruit 

1 Cailler chocolate bar 

1 mineral water PET 50cl 
Tooth-pick, refreshing tissue and napkin 

 

  

De Luxe Bag 17.60 

1 baguette sandwich 
Variety of fillings: Smoked salmon,  

Suisse Camembert, Grisons raw ham, 

Appenzeller Mostbröckli, Chorizo 

or cheese of the month 

1 seasonal fruit 

1 Cailler chocolate bar 

1 mineral water PET 50cl 
Tooth-pick, refreshing tissue and napkin 

 

  

UBStairs Bag 20.60 

1 baguette sandwich 
Variety of fillings: Ham, Lyoner sausage, salami, 

turkey breast, coppa, Gruyère or avocado 

1 salad of the day 

1 seasonal fruit 

1 Cailler chocolate bar 

1 mineral water PET 50cl 
Tooth-pick, refreshing tissue, napkin and fork 

 

 

 

 

 

 

 

 

___________________________________________ 

Sustainable Fishing 
Our tuna fish comes from sustainable rod fishing. 

___________________________________________ 

Gourmet Tray 
Lunch 
___________________________________________ 

 

 

Your 4-course menu with cold culinary delights in 

the special Bento-Box, including cutlery, napkin, 

bread & butter and refreshing tissue. 

 

Vegetarian per person 35.00

Mediterranean vegetables 
with Feta and olive oil 

Spicy pasta salad  
with pan-fried tofu 
Cream cheese dumpling 
with fruit bread and dried apricots  

Fruit platter 

 

  

Simple per person 36.00

Sliced avocado 
with vinaigrette 

Aargovian chicken breast 
with vegetable salad 

Small selection of cheese 

Dessert of the day 

 

  

UBStairs per person 37.00

«Tapas variadas» 
Trio of appetizers 

King prawns  
with stir-fried vegetables, diced potatoes 
Small selection of cheese 

Dessert of the day 

 

  

Parade per person 38.00

Tomato-mozzarella salad  
with rocket garnish 

Roast beef 
with dip sauce and herb potatoes 

Small selection of cheese 

Dessert of the day 

 

  

Asia (min. 10 people) per person 42.00

Spicy glass noodle salad  
with pineapple 
Variety of sushi: 2 Nigiri, 6 Maki, 

4 salmon and 4 tuna sashimi 

Fruit platter 
soy sauce, wasabi and pickled ginger,  

including chop sticks, (no bread & butter) 
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Apéritif 
creations 
___________________________________________ 

 

 

Simple per person 18.00 

Crostini with smoked salmon, 

tomato bruschetta topped with 

herb pesto, crêpe roll with 

chorizo, Greek giant olives, 

parmesan cubes, taco chips with 

dip sauce, UBStairs meat 

croissant, 

tuna-potato balls with dip, 

mini quiche Lorraine tartlet 

 

  

UBStairs per person 24.00 

Crêpe roll with truffle fresh 

cheese, crostini with smoked 

salmon, crostini with beef tatar, 

antipasti rondini, UBStairs meat 

balls with dip, deep-fried king 

prawns wrapped in coconut 

flakes with dip, chicken skewer 

wrapped in bacon, deep-fried 

vegetable springrolls with dip, 

mini fancy pastry 

 

  

Parade per person 34.00 

Shrimp cocktail with avocado in 

mini crunchy tartlet, crostini with 

filled roastbeef roll, tomato-

mozzarella skewer, crêpe roll 

with smoked salmon, Grisons 

fruit bread with herb fresh 

cheese, deep-fried king prawns 

wrapped in coconut flakes with 

dip, beef cube with BBQ sauce, 

cheese tartlet, chicken skewer 

wrapped in bacon, 

mini VEGI pizza, fruit skewer,  

petit fours «Passion au chocolat» 

 

 
 
 

 

 

All about Sausages per person 7.90

1 pair of pork sausages, Bavarian 

white sausages or frankfurters 
Duo of mustard 

«Bürli» bread roll or sodapickled brezel 
with potato-cucumber salad per person 12.50

 

«Plättli» per person 19.60

Variety of cold cuts,  

meat and cheese 
Mixed pickles and house bread duo 

 

Flying Buffet   

The meal is presented in 

attractive small bowls. Simply 

give us your theme and let’s go 
(until max. 50 people). 

Your budget?

   

Chestnuts and Mulled Wine per person 19.50

«UBStairs» mulled wine, orange 

punch, 100g chestnuts 

 

Enjoy the cold season with your guests, fine 

chestnuts and hot mulled wine or a nice punch.  

It is also possible on our terrace overlooking the 

parade place to enjoy the occasion.  

We are happy to advise! 

   

Freestyle 

Our chef is looking forward to 

suggest a tasty and seasonal offer 

on your choice and budget 

Your budget?

 

Please note that the portions are generous  

but do not replace a meal. 
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Single 
Appetizers 
___________________________________________ 

 

 

Vegetarian  

Gruyère cheese cube 
with grape 

piece 1.50 

Grisons fruit bread  
with herb fresh cheese 

piece 1.80 

Tomato-mozzarella skewer piece 2.50 

Vegetable-mozzarella skewer piece 2.50 

Antipasti rondini 
Feta cheese wrapped in grilled zucchini 

and dried tomato 

piece 2.00 

Deep-fried vegetable springroll 
with dip  

piece 2.00 

Crêpe roll  
with truffled fresh cheese 

piece 2.40 

Tomato bruschetta  
topped with herb pesto 

piece 2.50 

Mini VEGI pizza 
mushroom, zucchini, bell-pepper; mixed 

piece 2.20 

Cheese tartlet piece 2.50 

Spinach tartlet piece 2.60 

Greek giant olives per 100 g 6.00 

Parmesan cubes per 100 g 9.00 

Raw vegetable sticks 
with dip sauce 

per 100 g 4.00 

Taco chips 
with guacamole 

per 200 g 7.80 

  

Fish  

Tuna-potato ball 
with dip 

piece 2.20 

Herb crêpe roll 
with smoked salmon 

piece 2.40 

Crostini 
with smoked salmon 

piece 2.40 

Deep-fried king prawns 
wrapped in coconut flakes with dip 

piece 3.00 

Shrimp cocktail  
with avocado in crunchy tartlet 

piece 3.20 

 
 
 

 

 

Meat  

King date  
wrapped in crispy bacon 

piece 2.00

UBStairs meat croissant piece 2.20

Turmeric crêpe roll 
with turkey breast  

piece 2.40

Crêpe roll 
with chorizo  

piece 2.40

Beetroot crêpe roll 
with Bresaola 

piece 2.40

Mini quiche Lorraine tartlet piece 2.60

«UBStairs» meat ball 
(100% SwissPrimBeef) with dip sauce 

piece 3.00

Aargovian chicken skewer 
wrapped in bacon 

piece 3.30

Crostini  
with beef tatar 

piece 3.60

Crostini  
with filled roastbeef roll 

piece 3.60

Beef cube  
with BBQ sauce 

piece 4.00

  

Sweet UBStairs Delights  

Mini Brownie piece 1.20

Mirletons 
selection of mini cake 

piece 1.50

Mini fancy cake piece 2.40

Petit fours «Passion au chocolat» piece 2.40

Fruit skewer piece 3.60

Dark chocolate mousse mini bowl 3.60

  

We recommend 9 – 12 pieces per person. 
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Your Event at 
UBStairs 
___________________________________________ 

 

 

Celebrate your event high above the rooftops of 

Zurich in the Restaurant UBStairs.  

Take a breathtaking view from our terrace  

and enjoy a wonderful time during summer. 

 

Wine tasting with following dinner 
per person starting from CHF 135.00 

 

Start with an introduction of the senses, learn more 

about your own senses, taste four different kinds of 

wines with our professional sommelier and enjoy a 

selection of tasty appetizers. 

What a perfect start-up after a tough business day! 

Relax and indulge yourself by a following dinner in 

the private rooms of UBStairs high above the 

rooftops of Zurich! 

 

Your cooking event in the UBStairs – A unique 
opportunity for teambuilding 
per person starting from CHF 240.00 

 

Whether it is a cooking class with our chef Simon 

Schaffner or a Sushi class with Sushi master Tami of 

the Kai Sushi Bar - we organize individual cooking 

events on top level. 

  

Please note, these arrangements are limited to a 

maximum of 20 people. We are looking forward to 

your request and to advising you personally. 

  

BBQ on our amazing terrace 
per person starting from CHF 80.00  

 

Enjoy the end of a working day in a different way 

together with your team. Be it a grilled sausage, a 

vegetable skewer or a juicy steak. Success is 

guaranteed!  

 

 

 

 

 

 
 
 

 

 

Menu  

In the restaurant 20 to 40 guests

In the separate lunch rooms 20 to 40 guests

In Carigiet room* 20 to 72 guests

  

We are pleased to combine your individual menu on 

your budget and preferences. 

  

Breakfast, standing lunch, coffee- and team 
meeting, Fingerfood, aperitif, dinner-buffet, 
events 
In the restaurant 20 to 40 guests

In separate lunch rooms 20 to 80 guests

On the terrace 20 to 100 guests

In the Carigiet room* 30 to 100 guests

 

We are looking forward to organizing your upcoming 

event so that you and your guests will be pampered 

by our staff and our quality service. Together with 

our chef we will take special care of your individual 

wishes and budget. Do not hesitate to contact us. 

 

*For the Carigiet room reservation contact the 

reservation desk (phone 725 00 or email  

sh-konferenzen-zh-city@ubs.com).  

 

Please note the special entrance / way out 

conditions before 7.30 am and after 6.00 pm on 

page 8. 
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Wine 
___________________________________________ 

 

 

Sparkling Wine  

Prosecco Gancia, 
Gancia Piemonte, Spumante brut 

75 cl 26.00 

  

Champagner Nicolas Feuillatte 
Brut Réserve 

75 cl 66.00 

  

White Wine  

Viña Sol Catalunya DO 
Parellada 

Torres 

Catalonia, Spain 

75 cl 24.00 

  

Chardonnay Salento IGT 
Chardonnay 

Cantèle 

Puglia, Italy 

75 cl 29.00 

  

Pinot blanc du Valais AOC 
Pinot blanc 

Albert Mathier et Fils 

Valais, Switzerland 

75 cl 35.00 

  

Red Wine  

Sangre de Toro Catalunya DO 
Garnacha tinta, Cariñeno 

Catalonia, Spain 

75 cl 24.00 

  

Primitivo Salento IGT 
Primitivo 

Cantèle 

Puglia, Italy 

75 cl 29.00 

  

Rhoneblut Pinot noir 

du Valais AOC 
Pinot noir 

Albert Mathier et Fils 

Valais, Switzerland 

75 cl 35.00 

 
 

 

 

__________________________________________ 

UBStairs Wine Cellar 
Discover our rich assortment of sparkling, white and 

red wine. Carina Cavigilli and Tanja Hurych are 

looking forward to assist with professional advise. 

__________________________________________ 

Beverages 
___________________________________________ 

 

 

Cold Beverages 

Mineral water 
sparkling or still 

100 cl 6.50

Soft drinks 100 cl 7.00

 

Hot Beverages 
Coffee, tea 
freshly brewed 

Cup 3.50

 

Fruit Juices 
Orange juice 
Max Havelaar, Fair trade 

100 cl 8.50

Freshly squeezed seasonal juice 
daily fresh from UBStairs 

100 cl 25.00

 

Beer 

Feldschlösschen Lager 
original 

33 cl 4.50

Feldschlösschen Lager 
non-alcoholic 

33 cl 4.50

Feldschlösschen Braufrisch 
In swing-top bottle 

33 cl 4.80

Cardinal Draft 
original 

33 cl 4.50

Cardinal Eve 
lychee 

27.5 cl 4.80

Kirin Ichiban 
Japanese rice beer 

33 cl 5.00

Franziskaner Weissbier  
in the authentic beer glass 

50 cl 6.80
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Declaration 
___________________________________________ 

 

 

Our philosophy in the kitchen 

We work together with regional vendors and prefer 

ecologically produced and fairly traded foods. 

 

Our meat comes from here 

Unless otherwise stated, our suppliers buy the meat 

from the following countries: 

 

Beef Switzerland 

Veal Switzerland 

Pork Switzerland 

Chicken Switzerland 

Other fowl Switzerland, France 

Lamb Australia*, New Zealand* 

Venison Switzerland, Austria,  

Germany 

Meat and sausages Switzerland, Italy, Spain 

 

*Can be produced with non-hormonal performance-

enhancing substances, such as antibiotics. 

 

Fish from sustainable fishing 

We prefer fish from sustainable fishing. The origin 

may vary and is declared in the offer. 

 

Eggs 

We only offer products of Swiss free range eggs. 
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General 
Information 
___________________________________________ 

 

 

Ordering / Changes / Cancellation 
For a perfect service we ask you to contact us in 

advance. For catering orders we recommend two 

working days (48 hours) in advance, for bigger 

events ten working days in advance. Check the 

details with our manager or assistant manager. 

 

Please contact us 2 working days (48 hours) in 

advance in case of changes concerning number of 

people. Subsequent changes need to be charged 

according to your order. 

 

In case the event is cancelled less than 72 hours 

before the event starts, the full amout is charged. 

 

Reservation Carigiet Saal 
You can book the Carigiet room on the 5th floor on 

Paradeplatz by the reservation desk (phone 72500 

or email sh-konferenzen-zh-city@ubs.com). The 

Restaurant UBStairs is responsible for all caterings in 

the Carigiet room. 

 

Entrance / Way out 
The reception of Paradeplatz is occupied from  

7.30 am to 6.00 pm. 

 

Before and after this time you need an adjustable 

badge to enter and leave the premises. Please check 

if your guests have the necessary rights to 

Paradeplatz 6. 

UBS badges are usually valid until 8pm. 

 

Otherwise we recommend to contact the security 

service in advance (phone 441 11) to make sure that 

your entrance and way out is organized. 

 

Further information about access to Paradeplatz 6 

can be found on http://goto/zuko. 

 
 
 

 

 

Delivery Service 
Per delivery to Paradeplatz 6 10.00

Per delivery to Bärengasse 16 22.50

 

Before 8am and after 5pm deliveries are charged per 

employee. There is no service charge if you pick up 

your order yourself. 

Additional cleaning service are charged on time. 

 

Service Charge 
For caterings before and after opening time (Monday 

to Friday, 8.00 am to 5.00 pm) we charge the 

following prices for service: 

 

Service per hour 45.00

Cook per hour 45.00

Manager per hour 55.00

 

After 11 pm there is an additional «night charge» of 

CHF 20.00 per employee and per hour. 

 

The event arrangements on page 6 include service 

personnel. 

 

Material 
Catering service includes dishes, cutlery and glasses. 

Otherwise our prices are: 

 

Glass piece 1.00

Cutlery piece 1.00

Glass breakage piece 4.00

 
Corkage Fee 
For wine that is brought along and served, cooled or 

prepared by ZFV personnel, a corkage fee of CHF 

20.00 per 75 cl bottle will be charged. 

For wine that has to get decanted, a corkage fee of 

CHF 30.00 per 75 cl bottle will be charged. 
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GTC 
___________________________________________ 

 

 
1. Scope and Definitions 

These general terms and conditions specify the nature of the legal 

relationship between the guest / client / organizer, 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 stipulated 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 confirmation of the order. In case of short notice 

changes 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 order is considered as undertaken as soon as the quote or 

order confirmation has been reconfirmed. If there has been no 

written confirmation agreed between parties, then a spoken 

confirmation is considered as reconfirmation. The confirmation of 

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 deemed to be 

granted. 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 are valid for up to 30 days after the date of execution. 

 
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 definite number of participants must be notified at least 48 

hours before the event. 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 booking can be cancelled free of charge up to 3 days 

before the event. Exempt from this are all incurred costs to third 

parties which the ZFV Group has undertaken on behalf of the 

order of the organizer. After the third day prior to the event, the 

effective costs will be invoiced. 

 
 

 

 
7. Liability of the contracting party 

The contractor is liable for any change (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 event participants, so 

long as these were not induced by a ZFV Group employee. The ZFV 

Group excludes all liabilities for third party services. 

 
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 effetive 

consummation and costs will be invoiced. Invoices are payable 

within 20 days of the invoice date. Personal checks are not 

accepted. 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 the expentitures that occur up to that 

date. In case the contractor is not the event organizer, the former 

is considered jointly liable to carry entire invoice costs with the 

event organizer. The ZFV Group reserves the rights 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 the 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 Zürich. 

 

May 2018 

 


