
C E R V O

C A M P F I R E 
O F F E R S 
S U M M E R  2 0 2 6

+41 27 968 12 12
EVENTS@CERVO.SWISS

WWW.CERVO.SWISS

CERVO MOUNTAIN RESORT
RIEDWEG 156
CH-392O ZERMATT

mailto:reservation%40cervo.swiss?subject=
http://www.Cervo.swiss


CAMPFIRE TAVOLATA
At the CERVO’s Campfire, dinner becomes an alpine ritual. An open fire, 
hearty grilled dishes and a long table under the open sky. Served Tavola-
ta-style: simple, generous and designed for sharing. Amidst rocks, wood, 
herbs, the evening light and views of the Matterhorn, a culinary moment 
unfolds that embodies the CERVO ethos: close to nature, warm in spirit 
and communal at its core.

The number of guests can vary between 6 and 30 people. 

The dinner will only take place at the Campfire area on the CERVO site 
if the weather is good. In the event of bad weather, the dinner will be 
moved to CERVO. In this case, the additional fixed costs for the outdoor 
setup will not apply. 

The Campfire area is located directly on the CERVO site.

INCLUDED IN THE PRICE

STARTER
Grilled Romaine Lettuce, Anchovy Dressing, Croutons, Free-range Egg, 
Beef Tartare, Sourdough Garlic Bread, Roasted Ooxheart Tomatoes,  
Tomato Vinaigrette, Basil, Burratina

MAIN COURSE
Fassona T-bone Steak, Fassona Grilled Sausages, Gremolata  
Sea bBass, Grilled Lemon
Charcoal-Grilled Aubergine, Oregano, Balsamic Vinegar, Salsa
Fire-Braised Pumpkin, King Oyster Mushrooms, Sage
New Potatoes cooked over an open fire, Herb Dip 

DESSERT
Grilled Stone Fruits, Genepy Sabayon, Genepy Ice Cream
Charcoal-Flambéed Crème Brûlée

DRINKS
CERVO water – still and sparkling. 

Package price per person:    CHF 148.00

Additional drinks à la carte (to be selected in advance).

ADDITIONAL FIXED COSTS

MATERIAL HANDLING AND SET-UP
8  - 15 persons: 	 CHF  500.00
16 - 30 persons: 	 CHF 1500.00

	— includes tables and benches
	— includes the full table decoration in the distinctive CERVO style
	— CERVO staff on site



CAMPFIRE FOREST FONDUE DINNER
At the CERVO’s Campire, fondue becomes a tranquil, alpine evening under 
the open sky. Surrounded by trees, mountain air and the warm glow of the 
fire, an atmosphere emerges that is both unpretentious and unique. Around 
the long table, guests share, laugh and savour their meal. A fondue din-
ner that doesn’t stage Swiss tradition, but translates it naturally into 
the world of the CERVO.

The number of guests can vary between 6 and 30 people. 

The dinner will only take place at the Campfire area on the CERVO site 
if the weather is good. In the event of bad weather, the dinner will be 
moved to CERVO. In this case, the additional fixed costs for the outdoor 
setup will not apply. 

The Campfire area is located directly on the CERVO site.

INCLUDED IN THE PRICE

STARTER
Ferdinand Plättli: Dried Beef, Beef Brisket, Dried Bacon, Valais Ham, 
Mountain Guide Dried Sausage

MAIN COURSE
FONDUE 60% 40%: Moitié Moitié Vacherin Fribourgeois AOP – Gruyère AOP
White Bread, Potatoes

DESSERT
Apricot Sgroppino

DRINKS
CERVO water – still and sparkling. 

Package price per person:    CHF 82.00

Additional drinks à la carte (to be selected in advance).

ADDITIONAL FIXED COSTS

MATERIAL HANDLING AND SET-UP
8  - 15 persons: 	 CHF  500.00
16 - 30 persons: 	 CHF 1500.00

	— includes tables and benches
	— includes the full table decoration in the distinctive CERVO style
	— CERVO staff on site



CAMPFIRE RACLETTE DINNER
Over the fire, raclette becomes what it truly is: simple, warm and com-
munal. Out by the campfire, the cheese is melted directly over the open 
flames and served with classic accompaniments. Surrounded by nature, 
mountain air and the crackling of the fire, the result is a laid-back 
evening full of togetherness, flavour and alpine cosiness.

The number of guests can vary between 6 and 30 people. 

The dinner will only take place at the Campfire area on the CERVO site 
if the weather is good. In the event of bad weather, the dinner will be 
moved to CERVO. In this case, the additional fixed costs for the outdoor 
setup will not apply. 

The Campfire area is located directly on the CERVO site.

INCLUDED IN THE PRICE

STARTER
Half Half: Dried Mmeat, Sliced Cheese, Rye Bread 

MAIN COURSE
Orsières Raclette cooked over an open fire: a blend of Vacherin Fri-
bourgeois AOP and Gruyère AOP, served with white bread and potatoes 
baked in their skins over an open fire 

DESSERT
Gasparini Glace Selection

DRINKS
CERVO water – still and sparkling. 

Package price per person:    CHF 72.00

Additional drinks à la carte (to be selected in advance).

ADDITIONAL FIXED COSTS

MATERIAL HANDLING AND SET-UP
8  - 15 persons: 	 CHF  500.00
16 - 30 persons: 	 CHF 1500.00

	— includes tables and benches
	— includes the full table decoration in the distinctive CERVO style
	— CERVO staff on site


