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Weddings at the 
Grand Hotel
National



Packages

For the „Heart‘s Delight“ and „Eternal Elegance“ packages, the price adjusts with the increasing number of guests.
For weddings with 20-39 PAX, we offer tailored solutions. Contact us for more information.
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Heart‘s Delight
Intimate
Moments
Menu Selection

Marriage at the Grand Hotel National

Starters

•	 White wine soup
•	 Lamb‘s lettuce salad with organic egg and French dressing 
•	 Burrata with seasonal side dishes
•	 Seasonal soup

Main Courses

•	 Veal steak with morel cream sauce, duchess potatoes and almond   
broccoli

•	 Pan-seared Swiss salmon on potato-olive medley with white wine sauce
•	 Beef stroganoff with spätzli and sour cream
•	 Fig ravioli in sage butter with walnuts
•	 Capuns baked with mountain cheese in béchamel sauce

Desserts

•	 Chocolate mousse with berries and double cream
•	 Lemon tart with lemon sorbet
•	 Warm berries with vanilla ice cream and meringues

Starters

•	 Lamb‘s lettuce salad with organic egg, radishes, and French dressing
•	 Celery apple soup with ginger foam
•	 Lamb‘s lettuce salad with egg and bacon in French dressing
•	 White wine soup with crispy flutes

Main Courses

•	 Veal saltimbocca on saffron risotto with spinach and jus
•	 Veal steak with potato gratin and seasonal vegetables
•	 Pan-seared sea bass fillet with white wine sauce, boiled potatoes and 

salicornia
•	 Pan-seared salmon steak on saffron risotto with white wine sauce
•	 Spicy vegetable curry with cilantro rice and peanuts
•	 Planted steak with vegetable jus, duchess potatoes and seasonal     

vegetables

Dessert Buffet

Chocolate mousse, cheesecake, tiramisu and sweet cider cream
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Elternal 
Elegance
Menu Selection

Starters

•	 Foie gras terrine with apple symphony and brioche
•	 Roast beef with remoulade sauce and salad bouquet
•	 Champagne soup with lobster and salicorn
•	 Fig ravioli in sage butter with caramelized walnuts 

Main Courses

•	 Pan-seared beef tenderloin with marsala jus, potato gratin and seasonal 
vegetables

•	 Veal steak with morel cream sauce, duchess potatoes and seasonal      
vegetables

•	 Entrecôte with herb butter, dauphine potatoes and seasonal vegetables
•	 Pan-seared Swiss Alpine salmon on potato-olive fondue with herb oil
•	 Planted steak with truffle jus, seasonal vegetables and duchess potatoes
•	 Vegetable stroganoff with butter spätzli and sour cream

Dessert Buffet

Chocolate mousse, panna cotta, cheesecake with passion fruit and tiramisu 
slice
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Additional Services  
for Weddings

5-arm candelabra (max. 15 pieces)                                               
Brunch at Harlekin/Ritz/Escoffier
Stage
Screen and projector
Sound system incl. two microphones
Name cards (flat fee max. CHF 50.00)
Chocolate fountain incl. 2kg of chocolate 
Easel
Dance floor
Table numbers
Seating plan on an easel
Ceremony arch without flowers
Changing room/space for service providers
Extension hour after 12:30 AM
Ceremony flat fee at the Grand Hotel National

CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF
CHF

each
per person

per person

per person

25.00
39.00

250.00
180.00
250.00

2.50
109.00

15.00
200.00

5.00
10.00
50.00

500.00
250.00

1000.00

Upon Request

•	 Boat ride on Lake Lucerne
•	 Photo booth
•	 Guestbook phone
•	 Guest favors
•	 Childcare
•	 LED dance floor
•	 Illuminated letters 
•	 Light-up heart
•	 Limousine or shuttle service for guests
•	 Popcorn machine
•	 Ceremony arch with flowers 
•	 White carpet for the ceremony

10 11Marriage at the Grand Hotel National



Grand Hotel National Luzern
Haldenstrasse 4, 6006 Luzern, Schweiz T. +41 41 419 09 09

event@grandhotel-national.com
www.grandhotel-national.com


