
A KRISTMAS MOMENT.



FROM DECEMBER TO FOREVER.

FROM MOMENTS TO MEMORIES.

FROM WISHES TO WONDERS.



MOMENTS TO REMEMBER.  SINCE 1966.

Two evenings full of light, warmth and real moments.

When the snow falls outside and the fire crackles inside, that special time of

year begins at Kristberg, when memories are made. Our Christmas program

on December 24th and 25th is an invitation to experience the festivities at

their finest: stylish, atmospheric, and full of genuine encounters.

Christmas Eve begins with a Christmas reception in the Salon Lech – with a

glass of champagne in hand, our guests enjoy the Christmas speech and a

Christmas reading by the Zimmermann family - as well as a short visit from

Santa Claus – before the guests head to their tables in a festive

atmosphere, in the Salon Lech or the Scotch Club, as they wish.

There are several festive culinary options to choose from: In the Salon Lech,

you can enjoy one of two fine fondue variations: the classic version with beef

broth or the gourmet version with ginger broth – as well as a lavish

Christmas buffet with Alpine specialties and festive desserts.

Alternatively, we serve an exclusive 6-course gala menu at the Scotch Club,

celebrating Christmas in the most elegant way – with musical

accompaniment and the very special energy of this place.

On the evening of December 25th, we will also be celebrating Christmas

Day in a classic way: from 7 p.m. with the Lech Christmas brass band on our

terrace, homemade Christmas cookies, chestnuts, mulled wine and

children's punch, and a relaxed à la carte evening in the Salon Lech and

Scotch Club.

Let yourself be enchanted by aromas, sounds, and moments that will last

forever.

– Your Zimmermann family



MERRY KRISTMAS.

December 24th, 2025

7 p.m.

Live Music

Christmas reception with champagne 
by the open fireplace in Salon Lech

Speech by Michael Zimmermann

Reading of the Christmas story by Christiane Zimmermann

Visit from Santa Claus 

8 p.m.

Take a seat in Salon Lech or Scotch Club

Opening of the buffet, setting up the fondue and beginning of the menu

PROGRAM
DECEMBER 24.  & 25.  2025



December 25, 2025

7 pm on our terrace 
(warm clothing)

Christmas Carols by the Lech Christmas brass band

Mulled wine, children's punch & Christmas cookies with chestnuts 

Gathering around the fire bowls on the terrace

approx. 8 p.m.

A la Carte Dinner in our restaurants

❆ ❆ ❆

Dresscode

Let the Night Shine.
From tuxedos to velvet jackets, glittering dresses

to sharp suits – this night is your stage.
DJ and Max the Sax are ready to move the room.
Dress up, dance free, and bring your boldest self.

Chic, sexy, elegant, or edgy – whatever feels
like your version of “special.”

MERRY KRISTMAS.

PROGRAM
DECEMBER 24.  & 25.  2025



Fondue Chinoise (strong beef broth)

We are happy to serve you aged filet of beef, 
tender filet of pork & Austrian turkey breast, 

homemade dips, jacket potatoes, fries & pickled vegetables.

After your Fondue Chinoise, enjoy your broth
with a generous shot of sherry!

63

❆    ❆    ❆

Kristberg Gourmet (Ginger Broth)

Enjoy selected delicacies such as Angus beef fillet,
veal fillet, rock shrimp on lemongrass, salmon & tuna. 

We serve it with homemade dips, jacket potatoes,
garlic baguette and sour and crunchy vegetables.

A pot of clear ginger soup will be your perfect companion.

69

Al l  pr ices are in  euros,  including VAT,  per person.  Pr ices and contents may be subject  to seasonal  adjustments .
Our service team is  avai lable to provide you with a l lergen information at  any t ime.

CHRISTMAS FONDUE SELECTION
DECEMBER 24,  2025



Variations of bread & baguette,
butter & curd pumpkin cream

❆    ❆    ❆

Variations of Leaf salad
Carrot and raisin salad with apple cider vinegar

Couscous salad with pomegranate seeds
Greek farmer's salad with feta cheese

❆    ❆    ❆

Antipasti
Buffalo Mazzarella Bambini with two kinds of cherry tomatoes

Smoked fish from lake & sea with fresh horseradish,
honey mustard sauce & caviar

Prosciutto freshly sliced on our Bicerba with melon
Small delicacies Roast Beef – Roast Pork – Roast Turkey

with homemade chutneys & sauces

❆    ❆    ❆

Christmas goose cream soup
with cinnamon croutons
Ginger leek cream soup 

❆    ❆    ❆

Crispy Christmas goose
with apple red cabbage and potato dumplings.

Hearty venison ragout with herb spaetzle and cranberries.
Roasted catfish fillet on braised paprika cabbage

with fried potato dumplings.
Roasted veal boiled fillet with truffled mashed potatoes

and sautéed Brussels sprouts.

❆    ❆    ❆

Speculoos-Mascarpone Mousse
Baked Apple Filled with Marzipan, Nuts & Honey

Gingerbread Tiramisu
Homemade Curd Cheese Plum Strudel with Rumtopf

Cheese Board with Fruit Mustard

125

Al l  pr ices are in  euros,  including VAT,  per person.  Pr ices and contents may be subject  to seasonal  adjustments .
Our service team is  avai lable to provide you with a l lergen information at  any t ime.

CHRISTMAS BUFFET
DECEMBER 24,  2025



Variation of smoked fish from Zug
served with horseradish cream, 

radish sprouts & crispy pork lard crumble

❆    ❆    ❆

Red lentil soup
with pastrami & crispy chickpeas

❆    ❆    ❆

Homemade Christmas goose ravioli
served with red cabbage broth and apple-cinnamon espuma

❆    ❆    ❆

Fennel orange sorbet
with ouzo

❆    ❆    ❆

Pink roasted beef fillet
with hazelnut crust, sautéed mushrooms,
fried “Riebel”- semolina slice & truffle jus

❆    ❆    ❆

Poached winter pear
with raspberry marzipan mousse,

crispy speculatius crumble
& homemade rum pot

❆    ❆    ❆

Christmas cookies

125

Al l  pr ices are in  euros,  including VAT,  per person.  Pr ices and contents may be subject  to seasonal  adjustments .
Our service team is  avai lable to provide you with a l lergen information at  any t ime.

CHRISTMAS GALA MENU
DECEMBER 24,  2025



Al l  pr ices are in  euros,  including VAT,  per person.  Pr ices and contents may be subject  to seasonal  adjustments .
Our service team is  avai lable to provide you with a l lergen information at  any t ime.

Beef soup
with pancakes, soup vegetables

& fresh chives

❆    ❆    ❆

Wiener Schnitzel
from turkey served with

crispy French fries & ketchup

❆    ❆    ❆

Mixed ice cream
with whipped cream,

Smarties & homemade gingerbread

45

Alternatively, we offer the Christmas buffet for
children up to 14 years old at 50% of the full price.

MENU & BUFFET FOR CHILDREN
DECEMBER 24,  2025




