PRINMUS PRIMUS

HOTEL RESIDENCE

THEQUBEHOTEL
B AG

Sranghai Hongeyao o
AT e B B i i L

Brunch menu
Saturday 11" April 2026
Time 11:30AM - 3:00PM

Primus Executive Lounge

Appetizer T B3

Vitello Tonnato Vitello Tonnato #1441 AIRL & Ayt
Caprese salad 7= = @5 7 i vb +ir
Smoked Salmon with horse radish sour cream, caper % = £, BARER WM, A
Assorted cold cuts selections with pickles %1% /4 ] i i ¢
Mortadella — Salami — Copa —cooked Ham
RO P A M- K 2D HK-FE B KRR P -AT A K R
Assorted Cheese Station with Dried Apricot / Walnuts / Grapes / Pears and Crackers
2R A 5T B R T
Gruyere cheese & HL Wil Emmenthal KfLZ L Appenzeller cheese [ 52 2 /R FL 1%
Camembert 4 %2 1 Feta cheese KikZ 1+
Salad ¥bHi

Potato Salad + & Vb4 Carrot Salad #35 M Vb
Asparagus and Egg Salad 54 8¥bH;  Beetroot 4133k
Sausage and Cheese salad 7112 L ¥bdi

Salad bar ¥pHr I

Mix Lettuce- Rosso — Frisee — Butter — Endive — Romaine
TR EVDRL-Z B - A S - A - B AR - B T A S
Onion / Carrot / Cherry tomatoes / Cucumber / Blanched Broccoli / Cauliflower

FERIBIEAE IS JPERRTE i/ S/ 0 224 /1

Dressing and Condiments ¥+ & Aok}

Vinaigrette / French Dressing / Baby Onions / Green Olive

Capers /Black Olive / Olive Qil / Egg / Balsamic Vinegar

T2 /3G R 285 RN / 70 TN / SR RO /SRS e /38 2 A /R KR R
Bread and Butter [ Z5VH
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Brown Bread 227713/ Sour Dough Bread [&[HI 0/ Pretzel A7 451 H
Semmel #8044, / French %M
Chicken Liver Pate 3T
Portion Butter / Olive Oil / Balsamic in the bottle small sauce dishes on the side
el VLR VS RN S

Soup — Hot ¥
Beef goulash soup &) 4 F)4-1%

German Lentil Soup with sausage 125 5.9z lc 4 th 4 & 7
Action station LI #I/E

Pork saltimbocca on spaghetti with tomato sauce BilJ# A K B 25 e sh v = KA TH
Wiener Schnitzel — Lemon wedges 4 t1. 44 /)N FHE-Fr45 f

Grilled 52J%

Beef Medallion 4-#f Lamb Chops £
Bratwurst [ fill £ [E 4% iy Kasekrainer §31% 1K 2 i
Dill marinated salmon fillet -7 & [l = S Al
Mustards 5% BT R-F+ A KBTI+ R

Raclette 3 b7 55 RF J K

Raclette Cheese / 2 Raclette oven provided by organizer
T 0 R R /24 6 W AL 4 e L SR 11t

Boiled Baby Potatoes & 1 .41

Gherkins and Cocktail Onions B& 25 JI\/XS B 1E AL

Hot Dishes ??“%

Sliced Veal Tenderloin Ziirich Style 7722 {42 /N4

Pork Knuckle on Sauerkraut with Mustard fifi i Jili 3 T fic BRI =i
Fleischlaberl on Mash Potato with Mustard AIGFC 1= Ge & 7+ K %
Pan-fried red mullet fillet on Leek Ragout & A1l £1.fiff £t HE Fic i I 2
Tafelspitz with Veggies 22475 i 4 PAIC I 5%

Stewed red Cabbage & Hi=i

Spaitzli FE IR

R&sti Fii - -2 Pf

Kids Corner JLE A

Fish finger =45 fa
Mini beef burger XK/R4: AT £
Bacon and swiss cheese quiche 5 # K ALYIES L & 15F
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Shanghal Hongaiao
BT AR RS AT R IR L e

Chocolate fountain with assorted fruit skewer, marshmallow , madeleines
I5 50 JIWHRBC SR K SR E KA AERE, PO AEk

Desserts Fi i

Linzer Tart #RZR1A Carrot Cake A% NEEHE
Sacher Cake &7 &Kk Cheese Cake Z +- &k

Small Berliner — I AA MRS 541
Apple Strudel with Warm Vanilla Sauce 1203 5 G it & 5T

Action Station P73 /E

Kaiserschmarrn 23 5F
Ice Cream station JKJH Mk K Fic et

Seasonal fruits Fif4 /K £

Sliced seasonal fruits platter s 4> 7K J 4

Above items as well as 3 hours free-flow of soft drinks, fresh juice and tea are included in the ticket

prices.

ERAFLUK 3 /MEEIR, RitRRKGRIEEERZNA.

3 hours free flow of alcoholic beverage drinks, guests may purchase with hotel staffs directly on the day.
The prices are:
MFTEERZ 3 /PHEKGIR, EATHEES SRR T EEFEE TEANREL. T
RMB 50 / pax for local beer; 50 JT.2< b B2 {# 477X

RMB 100 for local beer + house red & wite wine; 100 JCZA<Hs T+ 2. &JE H 451k

RMB 120 for local beer + house red & wite wine + sparkling wine; 120 JGASHIBH+)E 4 &)E H+S 1ETH
AR o
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