
THE LAST MOMENT OF THE YEAR.



FROM DECEMBER TO FOREVER.

FROM MOMENTS TO MEMORIES.

FROM WISHES TO WONDERS.



MOMENTS TO REMEMBER.  SINCE 1966.

As the year draws to a close and the mountains are shrouded in glittering

snow, it's time to pause – and celebrate. New Year's Eve at Kristberg is more

than just an evening: It's a transition full of style, music, taste, and genuine

encounters.

On December 31st, we begin with a champagne reception by the open

fireplace. Live music with Max The Sax and friends and a festive speech by

the Zimmermann family will set the tone for the evening – before you spend

the last hours of the year in one of our restaurants, depending on your

choice (or reservation).

Because the culinary aspects are also entirely up to you:

In Salon Lech, you can choose between two sophisticated fondue variations

or an opulent New Year's Eve buffet with classics and creative

reinterpretations.

Or you can enjoy the exclusive 6-course gala menu at the Scotch Club – a

feast of flavors in an elegant atmosphere, accompanied by selected wines

and champagne.

At 11:40 p.m., we'll toast the New Year together – with lucky charms and

champagne service. Then the party begins. Entertainment is guaranteed to

make the turn of the year unforgettable! The sounds of our DJ and our

legendary live artists will turn this special night into day. Late-night

refreshments like homemade raclette sandwiches will provide the energy

for dancing. 

The question remains whether it's even worth going to sleep - but because a

good morning counts just as much as a celebrated night, we'll start on

January 1st with a delicious New Year's breakfast, lucky clover and the

broadcast of the New Year's Concert.

Celebrate the end and the beginning with us – in a moment that lasts.

From this year to the next. Silvester im Kristberg.

– Your Zimmermann family



A PLACE,  A MOMENT,  A NEW YEAR.

December 31, 2025

7 p.m.

Live Music

Champagne reception by the open fireplace in Salon Lech

Speech by the Zimmermann family

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

11:40 p.m.

Champagne service & lucky charms

PROGRAM
DECEMBER 31 ,  2025 & JANUARY 1 ,  2026



A PLACE,  A MOMENT,  A NEW YEAR.

December 31, 2025

from 1:00 a.m.

SALON LECH:
Relaxed end to the New Year

SCOTCH CLUB: 
Party, party, party - with DJs and live acts

Night snack: Racelette bread
smoked salmon / crème fraîche / honey-mustard sauce / fresh horseradish

bacon / spring onions / chanterelle mushrooms / fresh herbs, sautéed
vegetable salsa – peppers / zucchini / tomatoes / pumpkin seeds

❆    ❆    ❆

January 1, 2026

from 8:00 to 12:00 

New Year's breakfast
(for external guests Euro 45)

Lucky charms on the tables at breakfast

from 11.15 am
live broadcast of the New Year's Concert

❆ ❆ ❆

Dresscode

Dress to Celebrate. Dance to Remember.
New Year’s Eve at Kristberg begins with elegance - and ends on the dance

floor. Whether black tie, evening gown, or your own take on festive chic:
wear what makes the night feel special.

In the Scotch Club, DJ and Max the Sax set the tone
for a celebration full of style and sound.
From glamorous to effortlessly elegant.
Just feel great and let the night unfold.

PROGRAM
DECEMBER 31 ,  2025 & JANUARY 1 ,  2026



Fondue Chinoise (strong beef broth)

We 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.

NEW YEAR'S EVE FONDUE SELECTION
DECEMBER 31 ,  2025



Variations of bread & baguette,
butter & curd pumpkin cream

❆    ❆    ❆

Assorted leaf salads,
sweet and sour rainbow salad, 

chickpea salad with mango and lime honey dressing,
melon salad with fresh mint

❆    ❆    ❆

Antipasti & buffalo mozzarella
Sopressa con Filetto from the Berkel machine

Duet of Sylt oysters – gratinated on leaf spinach with egg & vinaigrette
Stuffed eggs with caviar Tempting savory snacks

Trilogy of red & wild boar with black nuts

❆    ❆    ❆

Tyrolean pearl barley soup
with bacon & herbs
Potato cream soup

with sautéed chanterelles 

❆    ❆    ❆

Pork medallions under a truffle crust
with colorful braised cherry tomatoes and creamy herb polenta

Cannelloni with ricotta and spinach filling with tomato sauce
Shrimp and octopus fresh from the grill on

Szeged cabbage and potato straws
Braised roast beef with bacon, beans

and potato dumplings with cranberries

❆    ❆    ❆

Champagne mousse with raspberries
Baked nut pudding with mulled cider

Freshly cut fruits with sheep's yogurt, honey & granola
Cappuccino cream in a cup with kumquats

Homemade Austrian pastries

❆    ❆    ❆

Cheese board with fruit mustard

125

P.S.: New Year's Eve ends comfortably relaxed in the SALON LECH.

Tickets for the SCOTCH CLUB New Year’s Eve party
will be available for presale starting in autumn. 

mail to: office@hotel-kristberg.at

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.

NEW YEARS EVE BUFFET
DECEMBER 31 ,  2025



Chanterelle terrine
with marinated lamb's lettuce

& sautéed veal sweetbreads with chive oil

❆    ❆    ❆

Riesling foam soup
with walnut sauce

❆    ❆    ❆

Fried duet of pike & scallop
on apple and crunchy risotto

❆    ❆    ❆

Rose sorbet
with honey vodka

❆    ❆    ❆

Pink roasted venison entrecôte
on carrot tris with roasted potatoes,

cabbage roulade & cranberry, port wine jus

❆    ❆    ❆

Poppy seed tart
with Powidl plumb compot & white chocolate mousse

refined with fresh raspberries,
glazed oranges & Campari gel

❆    ❆    ❆

Cheese specialties
from Austria

155

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.

NEW YEAR'S EVE GALA MENU
DECEMBER 31 ,  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.

Clear chicken soup
with vermicelli, soup vegetables

& fresh chives

❆    ❆    ❆

Spaghetti
with fruity tomato sauce

& fresh Parmesan

❆    ❆    ❆

Iced pancake
with lukewarm chocolate sauce

& fresh strawberries

45

Alternatively, we offer the New Year's Eve buffet for
children up to 14 years old at 50% of the full price.

MENU & BUFFET FOR CHILDREN
DECEMBER 31 ,  2025




