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WELCOME! 
Thank you for your interest in our catering services. Here are a few of our ideas to help with your planning. And 

remember : there are many more possibilities... 

 

• Breakfast and coffee break 

• Lunch 

• Afternoon break / Apéro 

• Customized events 

• And much more… 

We organize your catering according to your wishes, in the cafeteria, in other rooms of the building, or even in 

the garden, at any time that suits your event. 

 

As experienced restaurateurs, we are happy to create a custom-made offer for you, fully customized to your 

occasion, guests, budget, and program. 

 

If you have any special requests or require further information about allergens, please feel free to contact us 

directly. 

 

Our prices include: 

• Value added tax (2.6%) / (8.1%) 

• The elements specified in the offer 

• Equipment and service during regular restaurant opening hours 

 

Our prices do not include: 

• Service outside regular restaurant opening hours 

• Additional charges as outlined on the page «General Terms and Conditions» 

 

YOUR CONTACT PERSON 

Noelia del Castillo 

Unit Manager 

Restaurant Lightcube 

Lindbergh-Allee 1 
8152 Glattpark 

Phone: +41 43 211 33 01 

lightcube@eurest.ch 
www.eurest.ch/lightcube 

 

The images used in the offer are for illustrative purposes only. Your order will not correspond exactly to the images shown.  

mailto:lightcube@eurest.ch
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DECLARATION 

 Vegan  Pork 

 Vegetarian  Veal 

 Plant-based  Beef 

 Climate friendly / Eaternity  Produced without gluten 

 Seasonal  Produced without lactose 

The 14 major food allergens 

 

A Gluten H Tree nuts 

B Crustaceans L Celery 

C Egg N Mustard 

D Fish M Sesame seeds 

E Peanuts O Sulphites 

F Soybeans P Lupin 

G Milk / lactose R Molluscs 

 

 

Upon request, most of our offerings are also available in vegan or vegetarian options. For allergies or 

intolerances, we can create a customized menu tailored to your needs. 

 

We are happy to accommodate any special requests or requirements. 

 

If you suffer from an allergy or intolerance, our staff will gladly provide information about the ingredients used 

in our dishes upon request. 

 

Despite all precautions in preparation, the presence of traces of allergens or specific ingredients cannot be 

completely ruled out. 

 

 

  



 

 Catering offer – Lightcube • February 2026 • Seite 4 | 20 

Internal 

BREAKFAST 

Breakfast available for 5 or more guests 

  Price per person – CHF 

 

Easy Breakfast   9.00 

Fresh tea or coffee 

Orange juice  

Croissant or crispy bread roll 

Seasonal fruit, homemade Flavoured Water  

 

Vitality Breakfast   12.00 

Fresh tea or coffee 

Orange juice or fresh smoothie 

Crispy bread roll, butter or jam 

Bircher Muesli or yogurt with toppings 

Seasonal fruit, homemade Flavoured Water  

 

Low-Gluten Breakfast    18.00 

Fresh tea or coffee 

Orange juice or fresh smoothie 

Gluten-free bread (packaged separately) 

Butter and jam, yogurt with fruit-toppings  

Seasonal fruit, homemade Flavoured Water  

 

French Breakfast    20.00 

Fresh tea or coffee 

Orange juice, brioche, cheese selection 

Yogurt with honey and nuts, homemade Flavoured Water  

 

Combos can be enhanced with the following add-ons. 

 

Would you like to have a more extensive breakfast with jam, sausage and cheese or other delicious options? 

Please do not hesitate to contact us. We will be happy to create an individual offer on your request. 
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BREAKFAST ADD-ONS / SNACKS 

Available for 5 or more guests 

  Price per piece – CHF 

 

Butter croissant  1.80 
 

Lye croissant  1.80 

 

Rustic croissant  1.80 

 

Chocolate croissant  2.90 

 

Pan au chocolate  2.90 

 

Crispy bread roll, weggli, semmeli  1.80 

 

Seasonal fruit    1.20 

 

Yogurt with fruits or yogurt with crunchy toppings in a glass   3.00 

 

Homemade bircher muesli in a glass  3.00 

 

Vegan bircher muesli in a glass   3.00 

 

Chia-pudding   3.00 

 

Lactose free yogurt   3.00 

 

Fruit salad in glass    3.00 

 

Butter or jam selection per person 1.00 

 

Pancake with maple syrup  4.50 
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COFFEE BREAK 

Coffee break available for 5 or more guests 

  Price per person – CHF 

 

Swiss Break   10.00 

Fresh tea or coffee 

Orange juice  

Sweet pastries 

Seasonal fruit basket 

Homemade Flavoured Water  

 

French Break   11.00 

Fresh tea or coffee 

Orange juice  

Brioche / Croissant 

Seasonal fruit basket 

Hausgemachtes Flavoured Water  

 

American Break   18.00 

Fresh tea or coffee 

Homemade smoothie 

Brownie 

Bagel filled with ham and cheese, homemade Flavoured Water  

 

Bayrisch Break   13.00 

Fresh tea or coffee 

Pretzel 

Tray cake, homemade Flavoured Water  
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SANDWICHES 

Sandwiches available for 5 or more guests  

Declaration according to your order 

  Price per person – CHF 

 

Mini appetiser-sandwiches*    13.50 

(3  sandwiches per person) 

Selction of pretzel roll, rustic roll, brioch and mini sourdough rolls, 

filled with tuna mousse, cream cheese, cured ham, cheeese and grilled vegetables 

 

Stone oven baguette*, 52cm   32.00 

(sufficient for 6 persons) 

Crispy baguette filled with ham, salami, meatloaf and cheese,  

garnished with salad, baby gherkins and tomatoes 

 

Gefülltes Parisette*, 57cm   36.00 

(sufficient for 8 persons) 

Crisy baguette filled with a selection of  ham, 

salami, meatloaf, cheese and antipasti  

 

Triangle-Sandwich*     8.00 

Roastet toast filled with ham and cheese,  

tuna mousse, egg mousse or herbal cream cheese  

 

Focaccia*   

Filled with falafel and hummus, garnished with fresh salad   14.00 

Filled with roastbeef, cream cheese, salad, tomato, cucumber and radish  14.00 

Filled with chicken strips, currysauce, salad and tomato   14.00 

Filled with cured ham, camembert, red pesto, bell pepper antipasti, arugula  14.00 

Filled with tomato, mozzarella, cream cheese and basil   12.00 

 

Filled Bagel    8.00 

Fresh bagel filled with cream cheese on a bed of salad 

Egg mousse on a bed of salad 

Tomato and mozzarella on arugula 

Smoked salmon with cream cheese, horseradish, and onions 

 

*Optional avaiabale with vegan filling        +4.00 
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APPETIZER 

Appetizer selection available for 10 or more guests 

 

SELECTION  Price per person – CHF 
 

Small Appetizer package    16.50 

Assorted mini appetizer sandwiches 

Fruit salad served in a glass  

 

Medium Appetizer package   22.00 

Party ham croissants 

Cheese quiche 

Mozzarella-tomato skewer 

Mini zucchini rolls filled with cream cheese 

Meatballs in spicy tomato sauce, served in a glass   

 

Large Appetizer package    36.00 

Chicken satay skewers 

Vegetable spring roll with sweet chili sauce 

Baked shrimp with dip-sauce            

Asian-style cucumber salad served in a glass 

Antipasti skewers 

Grissini wrapped in cured ham 

Fruit salad served in a glass  
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WRAPS 
Appetizer wraps available for 5 or more guests 

  Price per piece – CHF 

 

Wrap Swiss Style   8.00 

Filled with ham and Emmentaler cheese 

 

Wrap Italy Style    14.00 

Filled with arugula, parmesan, pine nuts, cured ham and dried tomato 

 

Wrap Moroccan Style   8.00 

Filled with bulgur, hummus, eggplant, pomegranate and salad 

 

Wrap Antipasti   8.00 

Filled with antipasti-vegetable and arugula 

 

Mini-Wraps 

Filled with Philadelphia, arugula, courgette, radish and carrots    3.00 

Filled with smoked salmon, horseradish, salad, onions and cucumber  4.00 

Filled with roastbeef, salad, onion, bell pepper and mustard-mayonnaise   4.00 
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COLD FINGER FOOD 
Appetizer cold finger food available for 10 or more guests 
  Price per piece – CHF 
 
 

Vegetable sticks with dip sauce   2.00 

 

Bruschetta with fresh tomato and onions   2.80 

 

Mini canapés   3.00 

 

Smoked salmon on roasted toast   4.00 

 

Shrimp cocktail served in a glass   4.00 

 

Zucchini-rolls filled with cream cheese   3.00 

 

Roastbeef-rolls filled with cream cheese   4.50 

 

Mini-puff pastry filled with cream cheese   3.00 

 

Mini-puff pastry filled with tuna mousse   3.00 

 

Mini-puff pastry filled with smoked salmon tatar    3.00 

 

Mini-Pitabread with hummus   3.00 

 

Grisini with cured ham   2.50 

 
 
Skewer 
 

Tomato-mozzarella   3.00 

 

Cheese-grapes   3.00 

 

Feta-olives   3.50 

 

Seasonal fruits    3.00 

 

Melon-cured ham    3.50 
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PLATTER 
Appetizer platter available for 10 or more guests 
  Price per person – CHF 

   

Cheese platter     12.00 

(100g per person) 

A selection of hard and soft cheeses garnished  

with grapes and walnuts 

served with fresh nut bread 

 

Meat platter    15.00 

(100g per person) 

Dried meat, cured ham, bacon, salami, cold cuts 

garnished with gherkins, pearl onions and tomatoes, 

served with fresh bread 

 

Vegan platter   14.00 

(200g per person) 

Pita bread with hummus, Baba Ghanoush, edamame, olives, dried tomato and falafel 

 

Mediterranean platter   12.00 

(250g per person) 

Marinated, grilled vegetables, stuffed bell pepper, olives,  

zucchini rolls and parmesan, served with fresh focaccia bread 

 

Mezze platter    20.00 

(250g per person) 

Pita bread with Baba Ganoush, hummus,  

chicken skewers, glazed mushrooms, feta, spinach salad, tabbuleh and dates wrapped in bacon 
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HOT FINGER FOOD 

Appetizer cold finger food available for 10 or more guests 
 Price per piece – CHF 

 

Spring rolls   3.00 

 

Cheese quiche   3.00 

 
Chicken satay skewer  3.00 
 

Meatballs in tomato sauce skewer   6.00 

 

Ham croissant   3.00 

 

Fish fingers with sauce tartar    10.00 

 

Vegetable studel, piece   5.00 

 

Shrimp skewer   6.00 

 

Baked pawn skrewer   5.00 

 
Chicken nuggets with dip per portion 7.00 
 

Samosas   3.00 

 

Vegetable-pakoras with rajita-dip   3.00 

 

Hot Jalapenos with sourcream dip   3.00 

 

Patatas Bravas   3.00 

 

Quesadillas (cheese-chili-filling)    4.00 

 

Tortilla de Patatas    4.00 

 

Mini cheese-burger   3.50 

 

Spicy potato wedges   4.50 

 

Dates wrapped in bacon   3.00 

 

Alsatian tarte flambée    12.00 

(sufficient for 6 people) 
 

Homemade vegetable-quiche   12.00 

(sufficient for 6 people) 
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SNACKS  

 Appetizer sancks available for 5 or more guests 
  Price per person – CHF 

 

Potato chips (paprika or salt)  2.00 

 

Coconut chips  2.50 

 

Salted peanuts   2.00 

 

Nachos with guacamole or salsa-dip  6.00 

 

Marinated olives  6.00 

 

Parmesan bites  8.00 

 

Marinated feta cubes  5.00 

 

Edamame  5.00 

 

 

APPETIZER – AROUND THE WORLD 
We would be pleased to provide you with a customized offer, creating a selection of dishes from around the 

world tailored to your preferences. 

According to your wishes, we design individual menus, including options for allergy sufferers or special themed 

events. 

Available for groups of 15 people or more. 

Prices upon request, depending on the selected dishes. 
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COLD LUNCH PACKAGES 
Available for 5 or more guests 

  Price per person – CHF 

 

Easy Lunch    18.00 

Sandwich filled with ham, salami or cheese 

Seasonal fruit  

Chocolate bar  

 

Swiss Lunch      25.00 

Mini sandwiches with dried meat or Swiss cheese 

Macaroni salad 

Cold platter (cheese- and mixed meat) with nut bread 

Seasonal fruit skewer  

Lindor chocolate ball  

 

American Lunch    20.00 

Bagel filled with bacon and cheese 

Ceasars salad with chicken and classic ceasar-dressing 

Brownie 

 

Vegi-Lunch    20.00 

Protein breasd with cottage cheese, avocado and cress 

Mini-wrap with cream cheese 

Mixed salad with balsamic-dressing 

Protein bar 

Yogurt with seasonal fruits  

 

Mediterranean Lunch    22.00 

Focaccia fillet with antipasti-vegetable, arugula and parma ham 

Greek salad with olives and feta 

Fruit skewer  

Seasonal dessert  
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SALAD IN A GLASS 
Salads available for 10 or more guests 

  Price per piece – CHF 

 

Mixed seasonal salad with nuts and seeds     3.00 

 

Greek salad    4.00 

 

Quinoa-salad with feta and avocado    4.50 

 

Asian-style cucumber salad   3.00 

 

Waldorf-salad    3.00 

 

Sausage-cheese salad   4.00 

 

Cucumber salad with dill   3.00 

 

Ceasar salad with bacon and croutons   4.00 

 

Asian-style glass noodle salad with cashew nuts    4.00 

 

Chicken-tandoori salad with yogurt and mint  4.00 

 

Avocado-salad with mango and chili   4.00 

 

Taboulée-salad with mint   4.00 

 

Risoni-salad with herbs, cucumber, olives and tomato   4.00 

 

Shrimp-salad Thai-style with chili, limes and coriander   6.00 

 

 

SALAD ADD-ONS 
  Price per person – CHF 

 

Grilled chicken strips  5.50 

 

Shrimp   6.00 

 

Feta-cheese   4.00 

 

  



 

 Catering offer – Lightcube • February 2026 • Seite 16 | 20 

Internal 

HOT LUNCH 
Hot lunch available for 15 or more guest 

  Price per person – CHF 

 

Tapas Lunch    20.00 

(Selection of tapas served in small bowls and glasses) 

Albondigas 

Patatas Bravas   

Quesadillas (cheese - chili filling) 

Dates wrapped in bacon 

Tortilla 

 

Pasta Plausch   15.00 

Two kinds of pasta with two sauces 

Bolognese, carbonara, napoli or pesto sauce 

served with grated parmesan cheese 

 

India Lunch   25.00 

Baked samosa with mango chutney  

Chickpeas curry  

Lentil dal served in a glass with naan bread 

Red lentil salad 

Vegetable pakoras with dip  

Butter paneer 

Naan bread with three different dip sauces 

 

Daily menu from the restaurant            10.00-16.00 

 

Daily soup in a glass             3.00 
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DESSERTS / SWEETS 
Available for 5 or more guests 

  Price per piece - CHF 

 

Seasonal dessert   3.00 

 

Toblerone-mousse in a glass  3.00 

 

Mini macarons  1.50 

 

Mini pastries  1.50 

 

Cake-pop  2.00 

 

Seasonal fruit skewer   3.00 

 

Homemade pana cotta with rasperry topping in a glass   3.00 

 

Homemade caramel flan  3.00 

 

Homemade cake (choclate, lemon, tyrolean, carrots)  30.00 

 

Slice of cream cake (mille feuille)  3.00 

 

Brownie  3.00 

 

Donuts  3.00 

 

Muffins  3.00 

 

Chia pudding  3.00 

 

Cookies variation   6.00 

(chocolate, macademia, chocolate chip, walnut, butter) 

 

Birthday cake  upon consultation 
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ALCOHOL FREE DRINKS 
 

TEA 
  Price in CHF 

Selcetion of different tastes per cup 2.00 
 
 

COFFEE 
  Preis in CHF  

Fresh coffee per cup 2.00 
 
 1 l 15.00 
 
Espresso per cup 2.00 
 
 

WATER 
  Preis in CHF 

Valser/Arkina still and sparkling, PET 5 dl 2.80 
 
Valser still and sparkling, PET 1 l 5.00 
 
Flavoured Water with seasonal taste 4 l 20.00 
 
 

JUICES AND HOMEMADE   
  Price in CHF 

Orange juice 1 l 8.00 
 
Smoothies 2.5 dl 4.20 
 
Homemade icetea 4 l 20.00 
 
 

SWEET DRINKS AND SODA 
  Price in CHF 

Focuswater / Vitaminwell / Bio Limo 5 dl 3.20 
 
Coca-Cola / Coca-Cola Zero / Sinalco 5 dl 2.80 
 
FuseTea lemon / Peach 5 dl 2.80 
 
Rivella blue 5 dl 2.80 
 
Ramseier apple schorle / Huustee 5 dl 2.80 
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ALKOHOLIC DRINKS 
 

BEER 

  Price in CHF  
 
Feldschlösschen 3.3 dl 4.50 
 
Super Bock (alkohol free) 3.3 dl 4.50 
 
 

PROSECCO 

  Price in CHF  
 
Spumante DOC 7.5 dl 36.00 
 
 

WHITE WINE   

  Price in CHF  
 
Pinot Grigio Garda  DOC (Switzerland)    5 dl 25.00 
 
Pinot Grigio Veneto DOC (Italy) 7.5 dl 30.00 
 
 

RED WINE   

  Price in CHF  
 
Primitivo Puglia Selezione (Switzerland) 7.5 dl 30.00 
 
Primitivo Vitti Mandur (Italy) 7.5 dl 30.00 
 
  Price in CHF 
Corkage fee per bottle 15.00 

For all bottles you have brought with you 

 
 

Beverages supplied by us will be provided in coolers with crushed ice. 

Would you like a specialty beer or a specific wine? 

Please do not hesitate to contact us. We will be happy to prepare a customized offer for you. 

From our standard assortment, we will charge you only for the opened containers (minimum 50%).  
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GENERAL TERMS AND CONDITIONS 
 

  Price in CHF 
Delivery fee  10.00 
For deliveries to meeting rooms, offices, other buildings or across campus without service staff, 
we charge a delivery fee to cover our expenses. 
 
 
  Price in CHF 
Additional charges  20.00 
Express surcharge* beverages and kiosk items 
Express surcharge* fresh products from the kitchen 
Small order surcharge for deliveries under CHF 20.00 order value 

* For orders with less than 24hours lead time 

 
  Price per hour - CHF 

 
Staff costs 
Catering lead / head chef 15.00 - 22.00 Uhr 80.00 
 after 22.00 Uhr 100.00 

Service / chefs 15.00 - 22.00 Uhr 65.00 
 after 22.00 Uhr 85.00 

Our staff hours are charged only outside our regular working hours. 
For large events, the additional effort for cleanup will also be billed. 
On Sundays and public holidays, we charge the night-rate hourly rates. 
 
  Price in CHF 
Crockery and equipment rental (for orders without food and beverages) 
Plates, mugs, glasses per piece 1.00 
(red wine-, white wine-,water- and champagne glasses) 

Cutlery (knives, fork, spoon) per piece 0.50 

Tablecloth (fabric) per piece 15.00 

 
Missing, damaged or broken material will be charged fully. 

 
 

Please inform yourself about our general conditions for catering under: 

Lightcube - Catering AGB (eurest.ch) 

 

 

https://nam11.safelinks.protection.outlook.com/?url=https%3A%2F%2Fclients.eurest.ch%2Flightcube%2Fde%2FAGB&data=05%7C02%7Clightcube%40eurest.ch%7Ca564dd0e728e42abef1e08dc1676de46%7Ccd62b7dd4b4844bd90e7e143a22c8ead%7C0%7C0%7C638409946993043280%7CUnknown%7CTWFpbGZsb3d8eyJWIjoiMC4wLjAwMDAiLCJQIjoiV2luMzIiLCJBTiI6Ik1haWwiLCJXVCI6Mn0%3D%7C3000%7C%7C%7C&sdata=QIwZ%2FSM0H46zhmqeyHIuAIlxwlaGTZv9le0z9gCXH%2BU%3D&reserved=0

