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Welcome!
Located in the heart of the medieval town of

Gruyères, Le Saint Georges offers visitors

exceptional rooms and traditional cuisine in a

typical, welcoming atmosphere.

In its charming old building, Le Saint Georges

also welcomes banquets, weddings, birthday

parties, or simply a weekend with friends.

The Saint Georges 

team

Le Saint Georges



La Terrasse 
Village view

Le Saint Georges
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Overflowing with charm, it overlooks
Gruyères' central square. A popular spot
with tourists, it's perfect for capturing
moments of conviviality.

Seating capacity: 28



La Salle Saint 
Georges
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Bright and spacious, opening onto a sunny, private
terrace, the Gala Room is ideal for banquets, weddings,
seminars and similar events.

Seating capacity: 120

- Full-day rental: CHF 800
- Half-day rental: CHF 400.00
- Free rental for minimum consumption of CHF 40 per
person for groups of 40 or more.

Dimensions of the Salle Saint Georges :

Length: 23 meters
Width: 15 meters
Height: 4 meters

Stage dimensions :

Length: 9 meters
Width: 4 meters
Height: 3 meters



The Veranda

Le Saint Georges

Bright and spacious, it offers breathtaking
panoramic views of the pre-Alps mountains. In
hot or cold weather, enjoy the region's
landscapes under cover.

Seating capacity: 85 (110 with the Courtyard)
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The veranda is not privatized for aperitifs/cocktails on Saturdays and Sundays.



Hôtel
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• Our rooms :

Double rooms, village view - 2 people - 9 in total

- CHF 140.- per night, weekdays & CHF 160.- Saturdays

Double Deluxe Room, mountain view - 2 people - 1 total

- CHF 196.- per night, weekdays & CHF 216.- Saturdays

Junior Suite, mountain view - 2 people (up to 3 possible) - 2 in total

- CHF 210 per night, weekdays & CHF 240 on Saturdays - for 2 people

- CHF 250 per night, weekdays & CHF 295 on Saturdays - for 3 people

Family room, village view - 3 people - 1 total

- CHF 182.- per night, weekdays & CHF 208.- Saturdays

Deluxe Family Room, mountain view - 3 people - 1 total

- CHF 196.- per night, weekdays & CHF 224.- Saturdays

Le Saint Georges

Not included:

- Tourist tax : CHF 3 per person per night

- Breakfast: CHF 20 per person per day

- Extra bed : CHF 55.- per night

- Crib: CHF 25 per night

Prices may vary according to seasonality.



Cocktail
Gruyérien

8 pieces per person / CHF 19.-

- Cheese assortments
- Delicatessen assortments
- 1 delicacy
- 2 puff pastries
- Crisp vegetables and sauces

10 pieces per person / CHF 22.-

- Cheese assortments
- Delicatessen assortments
- 2 Delicacies
- 3 Vegetable puff pastries and sauces

Le Saint Georges
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10 pieces per person / CHF 25.00

- Cheese assortments
- Delicatessen assortments
- 1 charcuterie delight
- 2 puff pastries
- 2 canapés
- 1 verrine or spoon of your choice
- Vegetable crunchies and sauces

14 pieces per person / CHF 28.-

- Cheese assortments
- Delicatessen assortments
- 2 charcuterie delights
- 2 puff pastries
- 2 canapés
- 2 verrines or spoons of your choice
- Crunchy vegetables and sauces

Le Saint Georges

Cocktail
Du Château
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Menu Primeur
du Printemps

Warm goat cheese aumonière
with raspberry vinaigrette

****

Poultry supreme,
and its Woodland Delight

sauce, Potato Écrasé, 
Vegetable Farandoles

****

Dessert buffet

Wedding Menus

CHF 69.- p.p.

Menu de notre
Enfance

Lentil and Marinated Salmon 
Salad with Shellfish Sauce

****

Cream of Bolets from our
Mountains

****

Pork Filet Mignon with Port 
Sauce, Vegetable Farandoles, 

Gratin Dauphinois

****

Dessert buffet

CHF 79.- p.p.

Menu du 
Château

Salmon Tartar with Mango 
and Lime

****

Melon & Strawberry with Port, 
Raw Ham

****

Duck Breast with Orange 
Sauce, Gratin Dauphinois

Vegetable Farandoles,

****

Dessert buffet

CHF 85.- p.p.
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Menu
Fraîcheur

Vegetable tartar, raw ham
chiffonade and balsamic

cream

****

Tomato Gaspacho

****

Fillet of sea bream,
Truffle Potato Crust, Noailly 

Prat Sauce, Vegetable
Farandoles

****

Dessert buffet

CHF 79.- p.p.

Menu Primeur du 
Saint Georges

Salmon & Tuna Tartar Duo

****

Mushroom puff pastry

****

Fillet of beef with morel
sauce, mashed potatoes in 

olive oil, vegetable
farandoles

****

Dessert buffet

CHF 89.- p.p. Kids' menu
Up to 10 years

Gruyère Beignets Salad

Tomato, Mozzarella and 
Ricotta Ravioli

2 scoops of your choice of ice
cream

CHF 38.- p.p.

****

****

Wedding Menus
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Warm goat cheese aumonière
with raspberry vinaigrette

****

Cream of Bolets from our
Mountains

****

Truffle or Tomato Ravioli

****

Dessert Buffet

Cream of Bolets from our
Mountains

****

Crunchy Fish with White 
Butter and Chive Sauce, 

Vegetable Jardiniere

****

Dessert Buffet

Vegetarian menu, 4 
courses

Vegetarian menu, 3 
courses

CHF 69.- p.p. CHF 85.- p.p.

Wedding Menus



Cheese Buffet - 4 pieces per person

- Gruyère
- Vacherin
- Bleu de la Gruyère
- Brie Saint Benoit

Dessert Buffet - 3 pieces per person

Included in wedding menus
- Meringues Double Crème de la Gruyère
- Assortment of mini tarts
- Assortment of mini Donuts
- Assortment of Macaroons
- Assortment of Cheesecakes

Surcharge of CHF 10.00 per person
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Wedding Menus



White Wines
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Le Saint Georges

Administrateur Valais AOC Cave St-Pierre - Johannisberg  - 75cl 
Réserve du Château de Gruyère - Chasselas 75cl -
Vully Blanc - Chasselas 75cl –
Primus Classicus AOC Valais -Petit Arvine – 75cl
Dahu Blanc Amigne, Petite Arvine Muscat 75cl –

If you'd like to discover other wine references, please don't hesitate to
contact us.
We'll be delighted to suggest a selection to suit your preferences.

CHF 50.-

CHF 37.-

CHF 40.-

CHF 42.-
CHF 42.-



Red Wines

Le Saint Georges

Primus Classicus Aoc Valais – Cornalin – 75cl
Grivevin Cheyres - Garanoir, Gamaret, Pinot Noir – 75cl
Clos Du Château - Pinot Noir, Merlot – 75cl
St-Saphorin Grand Cru Réserve du Château de Gruyère - Pinot Noir –
75cl
Dahu Noir, Pinot Noir, Syrah, Merlot – 75cl

If you'd like to discover other wine references, please don't hesitate to
contact us.
We'll be delighted to suggest a selection to suit your preferences.

CHF 47.-
CHF 42.-
CHF 39.-
CHF 44.-

CHF 59.-
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Le Saint Georges

Drinks packages
Valid only during the meal

Classic Drinks Package - CHF 16.00 per person

- Still & sparkling mineral waters at will
- Coffee & tea at will

Soft Drinks Package - CHF 16.- per person
- Still & sparkling mineral water at will
- Coca-Cola, Nestea Lemon, & unlimited lemonade

Complete Drinks Package - CHF 19.- per person

- Still & sparkling mineral water at will
- Coca-Cola, Nestea Lemon, & Lemonade at will
- Coffee & tea at will

Drinks not included :

- Still & sparkling mineral water 75cl: CHF 10.- per bottle
- Coca-Cola, Nestea Lemon, & Lemonade 1,5L : CHF 19.- per bottle
- Coffee : CHF 4,90 per cup
- Tea: CHF 6.- per cup
- Espresso: CHF 4,90 per cup
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Champagnes & Beers

CHF 49.- per bottle
CHF 42.- per bottle

- Prosecco De Stefani
- Moscato d’Asti 

Champagnes & Sparkling wines

CHF 260.- per barrel
CHF 6.- per bottle
CHF 6.- per bottle

- Cardinal Blonde 20L barrel
- Schneider Weisse 33cl
- Cardinal Special 25cl

Beers
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Le Saint Georges
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Le Saint Georges

Mojito fountain
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CHF 100 per liter (approx. 10 
glasses)

- 40cl Havana Club White Rum
- 15cl Cane Sugar
- 45cl Sparkling Water
- Lime Slices
- Mint Leaves

1 Litre of Mojito Fountain is equivalent to :

Aperol Spritz fountain CHF 100 per liter (approx. 10 
glasses)

1 Litre of Fontaine d'Aperol Spritz is equivalent to :

- 33cl Aperol
- 33cl Prosecco De Stefani
- 33cl Sparkling Water
- Orange slices

Cocktail fountains
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Apéritif - 1L
- Campari
- Martini Blanc & Rosso
- Suze

Gin - 70cl
- Bombay Saphire

Rhum - 70cl
- Havana Club Blanc 3 Years
- Baccardi
- Zacapa 23 Years

Vodka - 70cl
- Smirnoff
- Belvedere

Cognac - 70cl
- Frapin VSOP

Spirits

Open Bar
Le Saint Georges

Whisky - 70cl
- Johnnie Walker Red Label
- Jameson
- Jack Daniel’s
- Glenmorangie Nectar d’Or

Eau de Vie - 70cl
- Framboise
- Abricot
- Williamine
- Kirsch
- Genepi D’Anniviers
- Grappa Fior Di Vite

CHF 90.-
CHF 50.-
CHF 50.-

CHF 90.-
CHF 90.-
CHF 170.-

CHF 90.-

CHF 90.-
CHF 170.-

CHF 180.-

CHF 90.-
CHF 100.-
CHF 100.-
CHF 170.-

CHF 150.-
CHF 140.-
CHF 140.-
CHF 150.-
CHF 120.-
CHF 110.-

Soft Drinks

CHF 15.- per 1L bottle  
CHF 19.- per 1.5L bottle

- Coca-Cola & Zero 1.5L
- Still & sparkling waters 1.5L
- Lemonade 1.5L
- Nestea Lemon & Peach 1.5L
- Ramseier (Sparkling apple juice)
- Schweppes Tonic 1L
- Orange Juice 1L
- Apple Juice 1L
- Pineapple Juice 1L
- Grapefruit juice 1L



Extras / Services

Video Projector and Screen Rental

CHF 130.-

Rental Microphone with Speaker

CHF 110.-

Rental of white chair covers

CHF 4.- per chair

Droit de Bouchon

CHF 30.- per bottle of 70/75cl wine

CHF 40.- per bottle of 70/75cl champagne

CHF 50.- per bottle of 70/75cl hard liquor

Droit de Fourchette (Pièces Montées or other..)

CHF 6.- per person

Authorization until 3:00 a.m.
CHF 35.-

Waiters from 00:00 to 3:00

CHF 45.- per server, per hour
- 10 to 20 guests - 2 servers
- 21 to 40 guests - 3 servers
- 41 to 60 guests - 4 servers
- 61 to 80 guests - 5 waiters
- From 81 guests - 6 servers

Bengal fire for a wedding cake
CHF 19.-

Tablecloths and table settings

CHF 23.- per rectangular table for 4 people
CHF 39.- per round table for 8 people

19

Le Saint Georges

Flipchart Rental

CHF 30.-

Floor-standing spotlight rental

CHF 20.- per spotlight
CHF 140.- per set of 8 spotlights



The Région The picturesque town of Gruyères lies at the foot of the 
Pre-Alps in the canton of Fribourg. The pedestrianized 
town, its cobblestones and fountain invite you to take a 
gentle stroll. The medieval town gave its name to the La 
Gruyère region and its delicious cheese, Gruyère PDO.

Le Saint Georges
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Le Saint Georges

Contact us!

Phone

+41(0) 269 21 83 00

E-mail

info@lesaintgeorges.ch

Please contact us to organize your visit. The 
whole team is at your disposal to make your
event a success.

We look forward to welcoming you!

Address

Rue du Bourg 22
1663 Gruyères, Switzerland

Website

www.lesaintgeorges.ch
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