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www.stmoritz-gourmetfestival.ch/en

Our Mountain  Our Mountain  
RestaurantsRestaurants
6th December 2024 until 30th March 2025

Restaurant Chasellas 
Restaurant Manager Katja Rattay
and Head Chef Marco Kind 
9.00 am until 11.00 pm,
Closed on Wednesday with exceptions, 
see on the homepage

Mountain Restaurant Trutz 
Restaurant Manager Stefano Rivolta
and Head Chef Fabio Olla
9.00 am until 4.00 pm,
Open everyday 

PS: During the spa renovation, our mountain restaurants Chasellas & 
Trutz will be open for you in summer and autumn 2025.

 Suvretta Spa  Suvretta Spa 
 News News

New Wellness Experience at  
1800 metres

The renovation will see the Suvretta 
House Spa expanded to cover three 
levels. The first level will feature a spa-
cious new reception area, complete 
with a hair salon, nail bar, yoga room 
and a brand-new fitness area, both 
offering access to a yoga terrace with 
spectacular views of the surrounding 
landscape. State-of-the-art treatment 
rooms, changing facilities and expe-
rience showers will add to the wellness 
experience.

On the second level, guests will enjoy 
a wellness experience with new ame-
nities, including an exclusive ladies’ 
spa and a mixed spa area featuring 
steam baths, a sauna complex and 
beautifully designed relaxation areas 
with views of the Engadine mountains, 
as well as an outdoor cold plunge pool 
in a courtyard setting.

For younger guests, the expanded and 
updated “Kiddy Club” will provide 
more space to enjoy and have fun. 
The ultimate water experience defines 
the design of the third-floor level, 
which will feature a fully renovated 
pool area with a 25-metre swimming 
pool, a new children’s pool, an outdoor 
whirlpool and a new outdoor pool with 
a hot tub feature for added relaxation. 

After a sauna session or water activities, 
guests can unwind in the expanded 
relaxation area in the hotel garden or 

in an additional quiet room with stun-
ning views. A newly built Kneipp hy-
drotherapy facility will further enhance 
the spa offerings. 

Gazing out over the unspoilt Engadine 
landscape from the warm, bubbling 
waters of the whirlpool and outdoor 
pool is just one of the many unfor
gettable experiences awaiting guests 
at the new Suvretta House Spa.

During the renovation period, the 
hotel will close for the summer and 
autumn season from 31st March 2025. 
The grand reopening is scheduled for 
the start of the winter season 
2025/2026 on 5th December 2025.

Rote Wand Rote Wand 
Chef’s Table Lech Chef’s Table Lech 
Julian Stieger as guest chef in the 
Suvretta House kitchen of Executive 
Chef Fabrizio Zanetti

15th & 16th December 2024  

Julian Stieger, 29, has worked in nu-
merous world-class restaurants, inclu-
ding the “Geranium” in Copenhagen, 
“Eleven Madison Park” in New York 
and Vienna’s “Steirereck” before taking 
over as head chef at the Rote Wand 
Chef’s Table last year. In his very first 
year at the Chef’s Table, he achieved 
18.5 points and 4 toques in Gault Millau, 
96.5 points in La Liste, 97 points in 
Falstaff and 96 points in A la Carte.

Experience first-hand how Julian Stie-
ger and his team together with Execu-
tive Chef Fabrizio Zanetti compose, 
create, stage, arrange and serve culina-
ry highlights from predominantly re-
gional products before your very eyes 
in the Suvretta House Kitchen. Together 
with corresponding wines and drinks 
for each course, an unforgettable gour-
met experience unique in the Alpine 
region is created.

15th December 2024 
Rote Wand Chef’s Table at the Suvretta 
House Kitchen 
�7.00 pm Aperitif at the Suvretta House 
In house-Bakery 
�afterwards culinary journey through 
the alpine regions in 16–19 courses 
per person (incl. aperitif)� CHF 250.– 
per person (incl. wines and all drinks 
accompanying the meal)� CHF 375.–
Dress code: Smart Casual  

16th December 2024
4-Hands Dinner with Julian Stieger & 
Fabrizio Zanetti 
Rote Wand Chef’s Table at the Suvretta 
House Kitchen 
�7.00 pm Aperitif at the Suvretta House 
In house-Bakery 
�afterwards culinary journey through 
the alpine regions in 16–19 courses 

per person (incl. aperitif)� CHF 250.–
per person (incl. wines and all drinks 
accompanying the meal)� CHF 375.– 
Dress code: Smart Casual  

CfC St. MoritzCfC St. Moritz
Welcome to CfC St. Moritz – an intima-
te circle of selected opinion leaders and 
investors in the truly private and uni-
que setting of the Swiss Alps. This ap-
plication-only conference fosters ge-
nuine connections, with a deliberately 
limited attendance of 250 international 
UHNWIs, family offices, funds, and in-
stitutional investors. CfC St. Moritz 
bridges the traditional finance sector 

and the crypto industry in the heart of 
the snowy Engadin Valley. Over three 
days, leaders and high-ranking repre-
sentatives from government bodies, the 
private sector, academia, and decen-
tralized organizations come together 
to exchange knowledge on digital assets, 
blockchain, and traditional finance, 
through a variety of on- and off-stage 
formats.

EDUCATE.
CONNECT.
COLLABORATE.

15th – 17th January, 2025
cfc-stmoritz.ch

©Andrea Furger

SAVE THE DATE
21./22.02.2025

St. Moritz Gourmet  FestivalSt. Moritz Gourmet  Festival
“New Culinary Lifestyle” with 
Guest Chef Fredrik Berselius

From 27th January until 1st February 
2025, the St. Moritz Gourmet Festival 
will open a new chapter in the world 
of culinary art. Under the new concept 
“New Culinary Lifestyle”, protagonists 
of the culinary scene and innovative 
partners will come together to set new 
standards and define the flavours of 
the future. In the breathtaking scenery 
of the Upper Engadine, guests expe-
rience unforgettable culinary moments 
that combine enjoyment, sustainabi-
lity and innovation. 

Suvretta House’s guest chef is Fredrik 
Berselius from New York. The two 
Michelin-starred chef is originally from 
Stockholm, but has spent most of his 
culinary career in New York. He de-
lights gourmets and critics with a cui-
sine that combines his love of nature 
with the urban influences of the vibrant 
US metropolis. Frederik Berselius ope-
ned his restaurant “Aska” in Brooklyn 
in 2012. After just one year, “Aska” ear-
ned its first Michelin star and was na-

med one of the ten best new restaurants 
in America by Bon Appetit magazine. 
Berselius’s unique cuisine combines 
ingredients from the northeastern US 
with the Scandinavian roots of his 
homeland – a feast for the senses!

28th January 2025  
4-Hands Dîner with Fredrik Berselius 
& Kristian Baumann (KOAN Copen-
hagen) 
Four Michelin Stars, two Guest Chefs, 
six Courses – a firework of flavour. 
from 7.00 pm at Suvretta House 
per person (excl. beverages)�CHF 350.–
per person (incl. wines and all drinks 
accompanying the meal)� CHF 405.–   
Dress code: Smart Casual  

29th January 2025
4-Hands Dîner with Fredrik Berselius 
& Suvretta Executive Chef Fabrizio 
Zanetti 
A unique gourmet journey from New 
York to Suvretta House over six courses.
from 7.00 pm at Suvretta House 
per person (excl. beverages)�CHF 350.–  
per person (incl. wines and all drinks 
accompanying the meal)� CHF 405.–   
Dress code: Smart Casual

27 Jan – 1 Feb 2025

ST. MORITZ
GOURMET
FESTIVAL

New Culinary Lifestyle

30th January 2025
Fascination Champagne with 
Laurent Perrier & Fredrik Berselius
The finest sparkling wines from the 
traditional house accompany the 
5-course dîner.
from 7.00 pm at Suvretta House 
per person (incl. apéro, champagner 
and all drinks accompanying the meal)
� CHF 395.–
Dresscode: Black Tie 

Winter at  its best  at  Winter at  its best  at  
Suvretta House Suvretta House 
Nowhere in Switzerland, winter is 
as prestigious as here in the 
legendary Suvretta area.

Suvretta House welcomes you from 
6th December 2024 until 30th March 2025 
for a classy winter time. As the only 
Ski In & Ski Out Hotel with a private 
ski lift in St. Moritz, the most exclusive 
skiing pleasures are guaranteed. The 
Suvretta Sports School with over 200 
instructors and the modern Suvretta 
Sports Alpine Center directly located 
in the hotel, offer you equipment & 
know-how at the highest level. In ad-
dition to fantastic skiing, you can enjoy 
a round of ice skating at the probably 
most beautiful ice rink in the world, 
or a game of curling, before returning 
to the resort to enjoy the romance of 
a crackling fireplace and culinary de-
lights. 
We hope you enjoy this second edition 
of the Suvretta Times.

Esther and Peter Egli, General Managers
with the Suvretta House Team

Nirgends in der Schweiz ist der 
Winter so prestigeträchtig wie hier 
im legendären Suvretta-Gebiet.

Unser 5* Superior Luxusresort begrüsst 
Sie ab 6. Dezember 2024 bis 30. März 
2025 für einen fulminanten Winter der 
Extraklasse. Als einziges Ski In & Ski 
Out Hotel mit Privatskilift in St. Moritz, 
sind exklusivste Ski-Vergnügen am 
Suvretta-Hang garantiert. Die Suvretta 
Sports School, mit über 200 Instruk-
toren, und das moderne Suvretta Sports 
Alpine Center direkt im Hotel bieten 
Ihnen Equipment & Know-how auf 
höchstem Niveau. Geniessen Sie neben 
den traumhaften Skipisten eine Runde 
Eislaufen auf dem wohl schönsten Eis-
lauffeld oder eine Partie Curling, bevor 
Sie zurück im Resort anschliessend knis-
ternde Kaminfeuer-Romantik und ku-
linarische Gaumenfreuden erwarten. 
Wir hoffen, dass Sie unsere zweite Aus-
gabe der Suvretta Times geniessen.

All offers & events can be 
found on our homepage:
https://suvrettahouse.ch/en

Finden Sie alle Angebote & 
Events auf unserer Home-
page: 
https://suvrettahouse.ch/
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ImprintImprint

Suvretta House
Via Chasellas 1
CH-7500 St. Moritz, Switzerland

www.suvrettahouse.ch
info@suvrettahouse.ch
+41 81 836 36 36

Share your Share your 
 moments with us! moments with us!
#suvrettahouse
#suvrettahousemoments
#suvrettahousestmoritz

Instagram: @suvrettahouse
Facebook: @suvrettahouse.stmoritz

Discover the Suvretta House AppDiscover the Suvretta House App
Alle Informationen zum Hotel, 
nur einen Klick entfernt.

Laden Sie die Suvretta House App direkt 
auf Ihr Smartphone oder Tablet und 
sehen Sie jederzeit alle Informationen, 
News, Events und Menüs zu Ihrem 
alpinen Luxusresort in St. Moritz.

All the Hotel information, at your 
fingertips.

Download the Suvretta House app di-
rectly onto your smartphone or tablet 
and see at any time all the information, 
news, events and menus from your 
alpine luxury resort in St. Moritz.

Download for  
all devices

Winter Season Winter Season 25/2625/26
from 5th December 2025 

with our new Suvretta Spa

Park Hotel Vitznau  at  Suvretta HousePark Hotel Vitznau  at  Suvretta House
2-Michelin-Star Chef Patrick 
Mahler as Guest Chef  

26th February until 2nd March 2025  

2-Michelin-starred chef Patrick Mahler 
from Park Hotel Vitznau as guest chef 
at Suvretta House – enjoy the unique 
culinary creations of the focus ATELIER 
restaurant here in the Engadine from 
26th February to 2nd March 2025. The 
guest appearance of the legendary Park 
Hotel on Lake Lucerne at Suvretta 
House has historical significance. It 
was Anton Bon who did the pioneering 
work and is the founding father of both 
Swiss luxury hotels. 

Suvretta House, which has been owned 
by the Candrian-Bon family since the 
hotel opened in 1912, is delighted to be 
able to refer to this shared history 
through the work of Patrick Mahler in 

the kitchen of Executive Chef Fabrizio 
Zanetti and to have always offered its 
guests gastronomy at the highest level.
 
Patrick Mahler and his team are famous 
for their culinary surprises. The varie-
ty of flavours and subtle contrasts, 
coupled with an exciting and contras-
ting combination of classic basics, Ja-
panese influences and Nordic inspira-
tions, never cease to delight the palate.

26th February until 2nd March 2025 
Daily from 7.00 pm at Suvretta House 
6 to 9-course-dîner-menu per person 
(excl. beverages)  � from CHF 295.–
6 to 9-course-dîner-menu per person 
(incl. wines and all drinks accompa-
nying the meal)  � from CHF 395.–
Dress code: Smart Casual

Bar am Wasser goes  Bar am Wasser goes  
Anton’s Bar Anton’s Bar 

Cocktails as culinary experience – 
The «Bar am Wasser» is a Zurich 
institution – and is coming this 
winter to Suvretta House!

19th & 20th February 2025   

Fat or milk washing are the methods, 
ultrasonic mixers and rotary evapora-
tors the equipment used to perfect the 

cocktails at the «Bar am Wasser». The 
results are carrot schnapps, habañero 
mezcal (without the heat of the chilli), 
clarified tomato juice and rice vodka. 
We want to be the first cocktail bar to 
get a star,» says chef Dirk Hany of the 
ambitions of his six-year-old cock-
tail bar. The concept of his drinks for 
Suvretta House fits in with this: three 
courses, consisting of starter, main 
course and dessert – but as cocktails, 
of course. The ‹menus› differ in the 
strength of the drinks – high, low or no 
volume – in that sense, cheers!

19th & 20th February 2025  
Daily from 5.00 pm at the Hotel Lobby 
and Anton’s Bar

Exhibition Exhibition 
House of SpoilsHouse of Spoils  
Photo Exhibition: 6th December 2024 
until 30th March 2025

House of Spoils is a Los Angeles based 
art gallery founded by Max Samis that 
represents an international roster of 
the world’s most talented contempo-
rary photographers. Their collection of 
framed, ready-to-hang photography is 
an eclectic mix of stunning landsca-
pes, automotive, coastal, and fashion 
images that have been captured all 
over the globe.

House of Spoils has curated a beautiful 
collection of alpine and automotive 
artworks for Suvretta House this win-
ter season, that will be on display at 
Salon Atrio from 6th December 2024 
until 30th March 2025. 

Discover artworks from the following 
photographers: 
Riley Harper / Fabrizio D’Aloisio / 
Davide De Martis / Ted Gushue / 
Beau Simmons / Jean-Philippe Lebee

6th December 2024–30th March 2025 
Daily from 9.00 am until 10.00 pm at 
Salon Atrio 


