
 

Party Suggestions 
 

Please note that the following are suggested 
menus only. There is no set price for each pack, 
items must be purchased individually in-store. 

 
You can save 20% on selected retail items when 

purchasing a full case, ask our sales staff for 
assistance. 

 
 

OKTOBERFEST, Serves 6-8 
The perfect grilling menu:  

2 packages of Binkert’s Bratwurst 
1 jar of Bavarian Sauerkraut 

10 Brötchen 
8 small Bavarian pretzels 

2 pints of potato salad or any seasonal salad 
1 German mustard 

 
We also have German beer available! 

 
 

RACLETTE PARTY, Serves 4 
3-4 packages of Mifroma Sliced Raclette cheese 

1 jar of cornichons 
1 jar of pickled pearl onions 

1 loaf of Wurzelbrot Dark or Rustic 
1 package of Swiss Chipolatas 

Boiled potatoes are a must! 
 

We have Raclette Grills available for rental or 
purchase. 

 
 

FONDUE PARTY, Serves 2-4 
The Swiss Bakery’s own fondue is a blend of four 

cheeses shredded and ready to prepare with 
complete instructions.  

We recommend our Wurzelbrot Dark or Baguette 
for dipping. 

 
Add a classic Swiss Fendant wine for a truly Swiss 

evening. 
 
 

 
 

8” Daily In-Store Cakes 
Add chocolate script or a plaque free of charge for any 

event at pickup or preorder. 

 
BLACK & WHITE layers of vanilla & chocolate sponge 

cake, vanilla syrup, vanilla buttercream 46 
 

CARROT carrot, crushed pineapple, toasted walnuts, 
cream cheese icing 52 

 
DARK CHOCOLATE MOUSSE chocolate sponge cake, 

rum syrup, chocolate mousse filling, chocolate 
buttercream finish, chocolate shavings 52 

 
FRENCH FRUIT vanilla sponge cake, Brandy syrup, 

Bavarian cream, fresh fruits, toasted almonds 52 
 

LEMON RASPBERRY vanilla sponge cake, raspberry 
marmalade, lemon syrup, lemon buttercream 46 

 
MOGADOR chocolate cake, raspberry syrup, dark 
chocolate mousse topped with raspberry jam 52 

 
RASPBERRY CHEESECAKE New York style 

cheesecake with a crunchy graham cracker crust, 
raspberries and ladyfingers 52 

 
RASPBERRY TRUFFLE chocolate sponge cake, vanilla 
syrup, raspberry buttercream topped with raspberries 46 
 

TIRAMISU espresso brandy-soaked ladyfingers, 
mascarpone rum mousse, topped with white chocolate 

mousse 52 
 

TRES LECHES vanilla cake, three milk syrup, vanilla 
custard filling, finished with whipped cream, topped with 

fresh fruits 52 

 
WHITE CHOCOLATE MOUSSE vanilla sponge cake, 

Kirsch liquor syrup, white chocolate mousse filling, 
vanilla buttercream finish, white chocolate shavings 52 

 
 

Available By Pre-Order 
Black Forest, Chocolate Truffle, Hazelnut, Hazelnut 

Espresso, Mocca, Pistachio Apricot, Strawberry 
Shortcake, Vanilla 

 
 

Catering 

Menu 

 

 

 

 

 

 

 

 

 
 
 

The Swiss Bakery 
5224 Port Royal Rd 

Springfield, VA 22151 
703-321-3670 

 
 
 

       The_Swiss_Bakery  TheSwissBakery 



 

Sandwiches 
 

SWISS PARTY BREAD (SANDWICHES) 
8” Large round Farmers Bread filled with layers of 

small sandwiches. 
 

- Ham with mustard mayo 
- Roast chicken with dill chive 
- Salami with butter 
- Brie with fig jam and walnuts 
- Tomato, mozzarella and basil butter 

 
Small has 2 layers – 24 cocktail servings $40 
Large has 3 layers – 36 cocktail servings $52 

 
 

LAUGEN RING SANDWICH 
Laugen Ring filled with roast chicken, bacon, 

Emmentaler, butter lettuce, tomato, shaved red 
onion and chive dill spread.  

 
24 cocktail servings 

Price: $52 
 
 
 
 
 
 
 
 
 
 
 

 
 
 

PRETZEL PARTY SANDWICH 
Giant pretzel filled with German salami, Black 
Forest ham, Emmentaler and butter lettuce. 
Served with garlic herb mayo and German 

mustards. 
 

24-30 cocktail servings  
Price: $57 

 
 
 
 
 
 
 
 

LARGE QUICHE 
- Plain cheese 
- Lorraine (onion and bacon) 
- Herb 
- Tomato 
- Caramelized Onion 

 

8” Quiche serves 4-6 
Price: $22 

CHICKEN TARRAGON 
Chicken in a Tarragon yogurt dressing with 

grapes. Portioned in pint containers. 
 

Serves 2-4  
Price: $12/lb 

 
 
 
 
 
 

 

 

Sweets 
 

SPECIALTY TEA COOKIES 
30-36 cookies per pound, serves 8-10 

Minimum order: 2 pounds 
Price: $26 per pound 

 

PETITE PASTRIES 
Pastries are approximately 1 to 1½ inches in size: 

 
- Fruit Tarts 
- Bignès / Éclairs 
- Lemon Meringue Tarts 
- Milk Chocolate Raspberry Squares 

(Gluten Free) 
- Napoleon 

 
Suggested serving: 3-5 pieces per person 

Minimum order: 1 dozen per variety 
Price: $26 per dozen 

Orders & Payment 
We require 3 days notice for catering orders. 

Full payment is required at the time of 
ordering. 

Cancel 48 hours before pickup for a 50% 
refund. 

No refunds for cancellations made within 48. 
hours 


