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barfly’z is the ideal space for your next birthday celebration, business function, 
bachelor party or any other formal or casual group event. We offer comprehensive 
facilities with personal service, allowing you to be rest assured of the success of your 
event together with an experience to remember.  

Attention:   Fridays and Saturdays no one under 22 permitted.   

barfly’z  offers you: 

• Group reservations up to 8 persons: high sofa, barstools and tables. 
• Group reservations from 8 - 100 persons: high sofas and standing tables. 
• Variety of fruit punches and exclusive cocktails for your event. 
• Delicious finger food platters. 
• Live-Music and DJ’s (only available when pre-arranged.) 

At barfly’z our expert management team will tailor-make an event to suit your exact 
wishes and requirements.  For example, for a smaller group we can reserve you a table 
with one of our comfortable high sofas or alternatively arrange you a spacious standing 
table set up for a larger livelier group.  For groups of 50 persons or more you will have the 
service of your own bartender.  

You don’t have to pay any location rental or minimum consumption fees.  We are always 
happy to host you, and we are sure that neither you nor your guests will be able to resist 
our tempting Cocktails made by our professional bartenders. 

The following payment options are available: 

• Predefined budget with options of increasing the limit (you choose what and how 
much your guests can consume) 

• Cash Bar 
• Postal invoice (over Sfr. 500.- and only after pre-arranged) 
• We accept Cash, Visa, Mastercard, Amex & EC (debit card) 
• No additional price reductions or special deals or prices noted in the menu. 

 

If nobody shows up 30 minutes after the announced arrival time, the reserved area will be 
forfeited.  

Our tasty fruit punches (with or without alcohol) are listed in the following attachment. 

For any further queries please feel free to make an appointment to discuss all the finer 
details. 
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Beverages:  

Fruit Punches (with alcohol) 
 

  Litre                      Price CHF 

Only pre-ordered 
(min. 2 days in advance) 

Mixed forest 
berries 

3 140.00 
5 220.00 
7 300.00 
10 400.00 

Tropical 

3 160.00 
5 250.00 
7 350.00 
10 480.00 

All fruit punches will be prepared on an additional table with glasses, straws and serviettes, so that 
you and your guests can help yourselves. 

Margaritas & Daiquiris 
 

  Litre                 Price CHF 
Available at any time        
(no pre-order needed) 

Strawberry,   
Passion Fruit 

1 45.00 

  
 
A litre carafe measures about 5 to 6 glasses. 
 
White Wine:                                                                         
Vanita, Pecorino (Italy)      CHF 44.- 
Terres Dorées, Beaujolais blanc, Chardonnay (Frankreich) CHF 52.- 
Albino Armani, Pinot Grigio  (Italy)    CHF 52.-                                                                                       
BY.OTT, Rosé (France)      CHF 52.- 
 
Red Wine:                                                                                                                                                                                  
Gran Sasso, Sangiovese  (Italy)     CHF 44.-                                                                                    
Cruz de Alba, Tempranillo, Ribera del Duero (Spain)  CHF 58.-                                                           
Aalto, Tinto Fino, Ribera del Duero (Spain)                CHF 90.-                                                                        

Sparkling Wine: 
Scandolera, Valdobbiadene, Prosecco (Italy)   CHF 54.- 
Louis Roederer brut, Champagne (France)   CHF 120.- 
Dom Pérignon, Champagne (France)    CHF 360.- 
 
Beer (Bottle): 
House beer: Amboss blond     CHF 6.- 
Wheat beer       CHF 8.- 
Various bottled beers      CHF 7.- / 8.- 
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Finger Food (no pre-order needed): 
Tortilla chips with tomato salsa and guacamole   CHF 11.- 
 
Meat platter (with cheese)     CHF 22.- (CHF 27.-) 
Serrano ham, & salami, pearl onions,  
Gherkins and bread (Gruyere, Tomme)  
 
Hummus & Olive Tapenade     CHF 14.- 
Served with pita bread     
 
Finger Food Platters (pre-order needed min. 2 days in advance) 
 
Order by the piece: 
                      Minimum order (pieces) 
Assorted raw vegetables plate with sauce tartar  CHF 25.-    1 
Mini falafel with dip      CHF 1.50  20 
Mini empanadas with vegetable filling    CHF 2.-   20 
Tomato-mozzarella skewers     CHF 2.-   20 
Assorted mini quiches      CHF 2.-   20 
Meatballs in tomato sauce     CHF 2.-   20 
Hot mini ham croissants     CHF 3.-    20 
Meat tatar on baguette bread     CHF 3.-    15 
Mini Berliner       CHF 1.50  20 
Mini Donuts       CHF 2.-   20 
 
Aperitif Standard, min. 15 persons: 
 
Hummus, tortilla chips with tomato salsa and guacamole, vegetables plate with sauce tartar, Mini 
falafel with dip, tomato-mozzarella skewers, mini empanadas with vegetable filling, Meatballs in 
tomato sauce, meat tatar on baguette bread.  
 
Sufficient for aperitif:  7 appetisers per person and assorted plates  
CHF 22.- per person 
 
Apéro riche,  min. 25 persons: 
 
Tortilla chips with tomato salsa and guacamole, vegetables plate with sauce tartar,  
meat platter with cheese, Falaffel with dip, spring rolls with sweet chili sauce,  mini empanadas with 
vegetable filling, tomato-mozzarella skewers, smoked salmon tatar on toast, assorted mini quiches, 
meat tatar on baguette bread, meatballs in tomato sauce, hot mini ham croissants.  
 
Comprehensive hors d’oeurvre reception: 10 appetisers per person and assorted plates 
CHF 32.- per Person 
 
Cake 
 
After premade arrangement you can bring your own birthday cake.  You would have to take care of 
arranging, decorating and serving yourself. 


