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RESTAURANTcapacity
R E S T A U R A N T  C A P A C I T Y  G E N E V A

S i m u n y e ’ s  I n d o o r  C e n t r a l  D i n i n g  T a b l e :  3 2  s e a t s

O t h e r  I n d o o r  T a b l e s :  3 8  s e a t s

T e r r a c e :  u p  t o  4 0  s e a t s

* T o t a l  i n d o o r  c a p a c i t y :  70  s e a t s
* T o t a l  C a p a c i t y ,  i n c l u d i n g  T e r r a c e :  1 1 0  s e a t s
* I f  y o u  w i s h  t o  h o s t  a n  e v e n t  i n  a  C o c k t a i l  s t a n d i n g
f o r m a t ,  
w e  c a n  a c c o m m o d a t e  u p  t o  1 0 0 / 1 2 0  P e o p l e  I n d o o r s .

O P E N I N G  H O U R S  &  D AY S

L U N C H

M o n d a y  -  F r i d a y  ( 1 2 -  4 p m )

D I N N E R

Tu e s d a y  -  W e d n e s d a y
( 6 p m  –  1 2 a m )

T h u r s d a y ,  F r i d a y  a n d  S a t u r d a y  
( 6 p m  –  2 a m )



PRIVATE  LUNCH event

T I M I N G S  
M o n d a y  t o  S a t u r d a y
( F r o m  1 2 p m  –  1 7 . 0 0 p m )

M I N I M U M  G U E S T S  
3 0  p e o p l e

S e a t e d  c a p a c i t y  -  M i n i m u m  3 0  t o

M a x  70
S t a n d i n g  l u n c h  c a p a c i t y  -  m i n  3 0
t o  m a x  1 2 0  p e o p l e

V E N U E  P R I V AT I Z AT I O N  F E E  

3 0  -  3 9  G u e s t s  -  1 9 0 0  C H F
4 0  -  4 9  G u e s t s  -  1 , 5 0 0 C H F
5 0  -  5 9  G u e s t s  -  1 ,0 0 0 C H F
6 0  -  6 9  G u e s t s  -  6 0 0 C H F
70 +  G u e s t s  -  N O  F E E

F O O D  M E N U
R a i c e s  -  6 5 C H F
S i m u n y e  -  8 5 C H F  p p  

I c o n i c s  -  1 2 0 C H F  p p

S e e  m e n u  s e c t i o n  o n  P a g e  2 7  

B E V E R A G E S  

S e e  P a g e  3 2  f o r  o u r  s t a n d a r d
b e v e r a g e  s e r v i c e s  &  p r i c i n g



AFTER WORK event

B E V E R A G E S  O P T I O N S

S e e  P a g e  3 2  f o r  o u r  s t a n d a r d
b e v e r a g e  s e r v i c e s  &  p r i c i n g

T I M I N G S

Tu e s d a y  t o  F r i d a y  

O n l y  f r o m  5 . 3 0 p m  -  8 p m

M I N I M U M  G U E S T S  

3 0  p e o p l e

A R E A

W h o l e  R e s t a u r a n t

V E N U E  P R I V AT I S AT I O N  F E E S  

F i x e d  a m o u n t  ( 8 0 0  - 1 3 0 0 C H F )

Tu e s d a y  &  W e d n e s d a y
8 0 0  C H F  +  M e n u  p e r  p e r s o n  +
B e v e r a g e s  f o r f a i t  p e r  p e r s o n  
T h u r s d a y  &  F r i d a y
1 3 0 0  C H F  +  M e n u  p e r  p e r s o n  +
B e v e r a g e s  f o r f a i t  p e r  p e r s o n  

S e e  m e n u  s e c t i o n  o n  P a g e  2 7  
* p l e a s e  n o t e  t h a t  o u r  I c o n i c s
m e n u  i s  n o t  a v a i l a b l e  f o r  a f t e r
w o r k  e v e n t s .



PRIVATE DINING event

T I M I N G S  
6 p m  t i l l  C l o s i n g  T i m e
Tu e s d a y  &  W e d n e s d a y :
c l o s i n g  t i m e  -  1 2 a m
T h u r s d a y ,  F r i d a y  &  S a t u r d a y :
c l o s i n g  t i m e  -  2 a m  

M I N I M U M  G U E S T S  T O  B E
E L I G I B L E  F O R  P R I V AT E
E V E N T  
4 0  g u e s t s .  
I f  l e s s ,  t h e r e  w i l l  b e  a n  e x t r a
1 0 0 C H F  c h a r g e  p e r  p e r s o n  t i l l
t h e  4 0  g u e s t s  m i n i m u m
r e q u i r e m e n t  i s  f u l f i l l e d  o n  t o p
o f  t h e  P r i v a t i s a t i o n  f e e .

A R E A  
W h o l e  R e s t a u r a n t

V E N U E  P R I V AT I S AT I O N  F E E
L ow  S e a s o n
( J a n / F e b /A p r i l /M a y /A u g u s t )
G r o u p  P r i v a t i s a t i o n  f e e s
4 0  -  4 9  G u e s t s  -  2 , 5 5 0 C H F
5 0  -  5 9  G u e s t s  -  1 , 7 0 0 C H F
6 0  -  6 9  G u e s t s  -  1 0 0 0 C H F
70 +  G u e s t s  -  N O  F E E

H i g h  S e a s o n
( O c t /N o v /D e c /M a r /J u n e /J u l y  &
S e p t e m b e r )
G r o u p  P r i v a t i s a t i o n  f e e s
4 0  -  4 9  G u e s t s  -  3 2 5 0 C H F
5 0  -  5 9  G u e s t s  -  2 , 4 0 0 C H F
6 0  -  6 9  G u e s t s  -  1 7 0 0 C H F
70 +  G u e s t s  -  N O  F E E

Tu e s d a y / W e d n e s d a y
R e g u l a r  P r i v a t i s a t i o n  f e e  w i t h
1 5%  r e d u c t i o n  
T h u r s d a y / F r i d a y / S a t u r d a y  
R e g u l a r  P r i v a t i s a t i o n  f e e

M E N U  O P T I O N S :
 
R a i c e s  -  6 5 C H F  p p  * l i g h t  d i n n e r
S i m u n y e  -  8 5 C H F  p p  
I c o n i c s  -  1 2 0 C H F  p p
C u s t o m  C o c k t a i l  M e n u  F o r m u l a  -  
f r o m  8 5 C H F  t o  1 6 0 C H F  p p

S e e  m e n u  s e c t i o n  o n  P a g e  2 7

B E V E R A G E S  O P T I O N S :

S e e  P a g e  3 2  f o r  o u r  s t a n d a r d
b e v e r a g e  s e r v i c e s  &  p r i c i n g

T O  C A L C U L AT E  T H E  T O TA L  C O S T :

V e n u e  P r i v a t i s a t i o n  f e e  o f  t h e  d a y
o r  m o n t h  c h o s e n  w h e n  a p p l i c a b l e .
+  M e n u  f e e  p e r  p e r s o n  +  B e v e r a g e
f o r f a i t  f e e  p e r  p e r s o n



EXCLUSIVE VENUE partner

Geneva



XXX



VENUE information
S I M U N Y E  x  L E S  C A V E S

Yo u r  e v e n t ,  o u r  e s s e n c e .

W e ’ r e  o f f i c i a l l y  w e l c o m i n g  L e s  C a v e s  G e n e v e  a s
o u r  e v e n t  v e n u e  p a r t n e r  i n  t h e  h e a r t  o f  E a u x -
V i v e s .

H o s t  y o u r  n e x t  c e l e b r a t i o n  w i t h  S i m u n y e ’ s
s i g n a t u r e  f o o d ,  a  p r o f e s s i o n a l  b a r  o f f e r i n g ,  a n d
u n f o r g e t t a b l e  m u s i c  p e r f o r m a n c e s  -  a l l  i n  a n
e x c e p t i o n a l  v e n u e  w i t h  n o  n o i s e  l i m i t a t i o n s .

I m m e r s e  y o u r s e l f  i n  t h e  e n c h a n t i n g
a t m o s p h e r e  o f  t h e  C a v e s  d e  G e n e v e .
N e s t l e d  i n  t h e  h i s t o r i c  E a u x -V i v e s  d i s t r i c t ,
t h e s e  1 7 t h - c e n t u r y  c e l l a r s  o f f e r  a n  a u t h e n t i c
a n d  c h a r m i n g  s e t t i n g  f o r  a l l  y o u r  f e s t i v e
e v e n t s .  F r o m  c o r p o r a t e  f u n c t i o n s  t o  y o u r  o w n
p e r s o n a l  e v e n t s ,  w e  c a n  h e l p  y o u
a c c o m m o d a t e  a l l .



VENUE information

F O R M U L E S  A L L  I N C L U S I V E  

( P r i v a t i s a t i o n  o f  t h e  v e n u e  +  S t a f f  +  S i m u n y e
f i x e d  M e n u  +  D r i n k s  f o r f a i t  +  S o u n d  a n d  L i g h t s
s y s t e m )

S p e c i a l  S i m u n y e  F o r m u l a  “O l é :  

P a y  1 9 0 C H F  p e r  p e r s o n  &  b e n e f i t  f r o m  o u r  
"A l l  i n c l u s i v e  f o r m u l a "  + O u r  D r i n k s  F o r f a i t  O l é

S p e c i a l  S i m u n y e  F o r m u l a  " V a m o s " :  

P a y  2 2 0 C H F  p e r  p e r s o n  &  b e n e f i t  f r o m  o u r  "A l l
i n c l u s i v e  f o r m u l a ”  +  O u r  D r i n k s  F o r f a i t  V a m o s

* S e e  C a t e r i n g  M e n u  s e c t i o n  o n  P a g e  3 3  a n d
B e v e r a g e  s e r v i c e  &  p r i c i n g  o n  P a g e  3 8

O t h e r s :  A t  a n  e x t r a  c o s t ,  w e  c a n  p r o v i d e  y o u
w i t h  M e n u  o r  D r i n k  F o r f a i t  u p g r a d e s ,  D J ’ s ,
d i f f e r e n t  m u s i c  o p t i o n s  a n d  p e r f o r m e r s ,  e v e n t
m a n a g e r s  a n d  d e s i g n e r s ,  f l o w e r  a r r a n g e m e n t s ,
t e a m  B u i l d i n g  a c t i v i t i e s  e t c .

A D D R E S S

R u e  d e s  V o l l a n d e s  7 3 ,  1 2 0 7 ,  E a u x  V i v e s ,
G e n è v e

M I N I M U M  G U E S T S  R E Q U I R E D  

6 0  p a x

M U S I C  O P T I O N

O h  Ye s !  L e s  C a v e s  i s  f u l l y  l i c e n s e d  t o
h o s t  d a y  a n d  e v e n i n g  p a r t y  e v e n t s  u n t i l
5 a m  w i t h  D j ' s ,  m u s i c  l i v e  b a n d s  a n d  o t h e r
e n t e r t a i n m e n t  a c t s .  C o n t a c t  u s  f o r  m o r e
i n f o r m a t i o n .
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O P E N I N G  H O U R S  &  D AY S

D I N N E R

Tu e s d a y  t o  S a t u r d a y  
5 : 3 0 p m  -  0 0 : 0 0 a m

E x c e p t i o n a l l y  a n d  u n d e r  S p e c i a l
R e q u e s t s ,  f o r  P r i v a t e  L u n c h  o r
E v e n i n g  E v e n t s  o n l y ,  M o n d a y  t o
S a t u r d a y  

R E S TA U R A N T  C A P A C I T Y  C O P P E T

S i m u n y e ’ s  I n d o o r  1 s t  C e n t r a l  D i n i n g  T a b l e :  2 8  s e a t s

S i m u n y e ’ s  I n d o o r  2 n d  D i n i n g  T a b l e :  6  ( 8  f o r  s p e c i a l  o c c a s i o n s )

S i m u n y e ’ s  c o u p l e  t a b l e s  ( x  3 )  -  t o t a l  6  s e a t s .

T e r r a c e :  u p  t o  2 5  s e a t s

* T o t a l  i n d o o r  c a p a c i t y :  4 0  s e a t s  ( 4 2  e x c e p t i o n a l l y )
* T o t a l  s e a t e d  C a p a c i t y ,  i n c l u d i n g  T e r r a c e :  6 5  s e a t s
* I f  y o u  w i s h  t o  h o s t  a n  E v e n t  i n  a  C o c k t a i l  s t a n d i n g  F o r m a t ,  
*w e  c a n  f i t  u p  t o  5 0  p e o p l e  I n d o o r s  +  2 5  e x t r a  o u t d o o r s

RESTAURANTcapacity



PRIVATE  LUNCH event

W H E R E

C o p p e t

M I N I M U M  G U E S T S  

2 0  p e o p l e

S e a t e d  c a p a c i t y  -  M i n i m u m  2 0  t o  M a x  4 0  

S t a n d i n g  l u n c h  c a p a c i t y  -  2 0  t o  5 0  p e o p l e

T I M I N G S  

Tu e s d a y  t o  S a t u r d a y

( F r o m  1 2 p m  –  1 7 . 0 0 p m )

P R I V AT I Z AT I O N  F E E  

7 5 0 C H F  ( I f  a b o v e  3 0  G u e s t s ,  N o

P r i v a t i s a t i o n  f e e  w i l l  b e  a p p l i e d )

F O O D  M E N U

R a i c e s  -  6 5 C H F  p p

S i m u n y e  -  8 5 C H F  p p  

I c o n i c s  -  1 2 0 C H F  p p

C o c k t a i l  M e n u  F o r m u l a  -  f r o m  8 5 C H F

t o  6 0 C H F  p p

* S e e  m e n u  s e c t i o n  o n  P a g e  2 7  

B E V E R A G E S  

S e e  P a g e  3 2  f o r  o u r  s t a n d a r d

b e v e r a g e  s e r v i c e s  &  p r i c i n g



PRIVATE DINING event

L O C AT I O N  
S I M U N Y E  C O P P E T

T I M I N G S
5 . 3 0 p m  t i l l  C l o s i n g  T i m e
( 1 2 a m )

M I N I M U M  G U E S T S  
3 0  p e o p l e

A R E A  
W h o l e  R e s t a u r a n t

M E N U  O P T I O N S :  

R a i c e s  -  6 5 C H F  p p  * l i g h t  d i n n e r
S i m u n y e  -  8 5 C H F  p p  
I c o n i c s  -  1 2 0 C H F  p p
C o c k t a i l  M e n u  F o r m u l a  -  f r o m  8 5 C H F  t o
1 6 0 C H F  p p

* S e e  m e n u  s e c t i o n  o n  P a g e  2 7  

B E V E R A G E S  

S e e  P a g e  3 2  f o r  o u r  s t a n d a r d  b e v e r a g e
s e r v i c e s  &  p r i c i n g

A  l a  c a r t e  C h o o s e  f r e e l y  a m o n g s t  o u r
B e v e r a g e  M e n u  p r o p o s i t i o n .

V E N U E  P R I V AT I S AT I O N  F E E
 
L ow  S e a s o n
( J a n / F e b /A p r i l / M a y /A u g u s t )
V e n u e  P r i v a t i s a t i o n  f e e s
3 0  -  4 0  G u e s t s  -  1 0 0 0 C H F
4 0 +  G u e s t s  -  N O  F E E

H i g h  S e a s o n
( O c t /N o v /D e c /M a r /J u n e /J u l y  &
S e p t e m b e r
V e n u e  P r i v a t i s a t i o n  f e e s
3 0  -  4 0  G u e s t s  -  1 , 2 0 0 C H F
4 0 +  G u e s t s  -  N O  F E E
Tu e s d a y
R e g u l a r  P r i v a t i s a t i o n  f e e  w i t h
s p e c i a l  d i s c o u n t  o f  1 5%  
W e d n e s d a y / T h u r s d a y / F r i d a y
&S a t u r d a y  
R e g u l a r  P r i v a t i s a t i o n  f e e



EXCLUSIVE VENUE partners

Coppet



XXX



L O C AT I O N  
V i g n e r o n  D o m a i n e  D e b l ü e ,  F o u n e x

Yo u  w a n t  t o  h a v e  a  D J ,  a  m o r e  i n f o r m a l  s e t  u p  f o r  a
c o c k t a i l  d i n a t o i r e  a n d  e v e n t u a l l y  s o m e  D a n c e  f l o o r
s p a c e  t o  p a r t y ?  P r i v a t i z e  o u r  P a r t n e r ’ s  E v e n t ’ s  s p a c e
i n  F o u n e x  -  T h e  C a r n o t z  a t  D o m a i n e  D e b l u e .  A
g o r g e o u s  f u l l y  r e n o v a t e d  w i n e  c e l l a r  i n  t h e  h e a r t  o f
T e r r e  S a i n t e .  F o r  M O R E  i n f o r m a t i o n  a b o u t  t h e  s p a c e ,
m e n u  o p t i o n s  a n d  a v a i l a b i l i t y ,  C l i c k  B o o k  t h e  C a r n o t z

T I M I N G S

6 p m  u n t i l  C l o s i n g  T i m e  ( m i d n i g h t ,  u n l e s s  a g r e e d
o t h e r w i s e )

M i n i m u m  G u e s t s  -  3 0  p e o p l e
M a x i m u m  G u e s t s  -  70  p e o p l e

A R E A

W h o l e  C a r n o t z

VENUE information

D o m a i n e  D e b l ü e  &  S i m u n y e  F i x e d  F o r m u l a

1 0 0 C H F  p e r  p e r s o n  ( i n c l u d e s  p r i v a t i s a t i o n
f e e  +  S t a n d a r d  m e n u  b y  S i m u n y e  +  1 / 2  B o t t l e
o f  l o c a l  W i n e  p e r  p e r s o n )

O t h e r  d r i n k s  a n d  e x t r a s  n o t  i n c l u d e d ,  b u t
a v a i l a b l e  u p o n  r e q u e s t .

* S e e  C a t e r i n g  M e n u  s e c t i o n  o n  P a g e  3 3  a n d
B e v e r a g e  s e r v i c e  &  p r i c i n g  o n  P a g e  3 8

P l e a s e  c h e c k  t h e  w e b s i t e  D o m a i n e  D e b l u e
f o r  m o r e  o n  m e n u  p r o p o s a l s

T e a m  A c t i v i t i e s  a v a i l a b l e  u p o n  r e q u e s t  -
W i n e  t a s t i n g ,  B l i n d  t a s t i n g ,  C o c k t a i l
W o r k s h o p .



SIMUNYE COLAB venues



XXX

CAVES DU CHATEAU
DE COPPET



PRIVATE DINING event

L O C AT I O N  

C AV E S  D U  C H AT E A U  D E  C O P P E T

Yo u  w a n t  t o  h a v e  a  D J ,  o r  l i v e  b a n d  w i t h  a n
i n c r e d i b l e  s e t  u p  f o r  a  c o c k t a i l  d i n a t o i r e  a n d
s o m e  D a n c e  f l o o r  s p a c e  t o  p a r t y ?  P r i v a t i z e
t h e  C a v e s  d u  C h a t e a u  d e  C o p p e t  t h r o u g h  u s
a n d  w e  w i l l  t a k e  c a r e  o f  e v e r y t h i n g  f o r  y o u .
F o r  m o r e  i n f o r m a t i o n  a b o u t  t h e  s p a c e ,  m e n u
o p t i o n s  a n d  a v a i l a b i l i t y ,  p l e a s e  c o n t a c t  u s  t o
c a t e r i n g @ s i m u n y e . c o m

T I M I N G S

D a y  o r  E v e n i n g  e v e n t ,  t i l l  C l o s i n g  T i m e  ( 3 a m )

M i n i m u m  G u e s t s  -  1 0 0  p e o p l e ,  

M a x i m u m  G u e s t s  -  3 0 0  p e o p l e

A R E A

I f  y o u  w o u l d  l i k e  t o  u s e  t h e  m a i n  e n t r a n c e
a n d  c o u r t y a r d  o f  t h e  C h a t e a u  f o r  y o u r  e v e n t ,
t h e r e  i s  a n  e x t r a  c o s t  o f  1 5 0 0 C H F .
I f  y o u  w o u l d  l i k e  t o  u s e  o n l y  t h e  m a i n
e n t r a n c e  a l o n e ,  w i t h o u t  t h e  c o u r t y a r d ,  t o
s i m p l y  w e l c o m e  y o u r  g u e s t s  t o  t h e  C h a t e a u ,
t h e r e  i s  a n  e x t r a  c o s t  o f  5 0 0 C H F .

S i m u n y e  F i x e d  F o r m u l a  -  A l l  i n  o n e  +  F o r f a i t
D r i n k s  "O l e " .  

1 8 0 C H F  p e r  p e r s o n  ( i n c l u d e s  v e n u e  r e n t a l
p r i v a t i s a t i o n  f e e  +  S i g n a t u r e  S i m u n y e  C o c k t a i l  M e n u
w i t h  R e c e n a  +  D r i n k s  F o r f a i t “ V a m o s ”  +  S t a n d a r d
F O H  S e r v i c e  U p  t o  1 2 a m )

S i m u n y e  F i x e d  F o r m u l a  -  A l l  i n  o n e  +  F o r f a i t
D r i n k s  O p e n  B a r  " V a m o s " .  

2 0 0 C H F  p e r  p e r s o n  ( i n c l u d e s  v e n u e  r e n t a l
p r i v a t i s a t i o n  f e e  +  S i g n a t u r e  S i m u n y e  C o c k t a i l  M e n u
w i t h  R e c e n a  +  D r i n k s  F o r f a i t “ V a m o s ”  +  S t a n d a r d
F O H  S e r v i c e  U p  t o  1 2 a m )

* S e e  C a t e r i n g  M e n u  s e c t i o n  o n  P a g e  3 3  a n d
B e v e r a g e  s e r v i c e  &  p r i c i n g  o n  P a g e  3 8

A n  e x t r a  f e e  p e r  s e r v e r  o r  b a r t e n d e r  e n g a g e d  w i l l
b e  i n v o i c e d  a f t e r  m i d n i g h t .

5 0 C H F  p e r  s e r v e r  p e r  h o u r
6 0 C H F  p e r  b a r m a n  p e r  h o u r
3 5 C H F  p e r  c l e a n e r  p e r  h o u r .
1 2 0 C H F  p e r  s e c u r i t y  a g e n t  p e r  h o u r .

E x t r a s  a v a i l a b l e  u p o n  r e q u e s t  -  W i n e  t a s t i n g ,  f l o w e r
a r r a n g e m e n t s ,  t e c h n i c a l  s u p p o r t ,  b l i n d  t a s t i n g ,
e v e n t  m a n a g e m e n t ,  c o c k t a i l  w o r k s h o p ,  f l a m e n c o
d a n c e  w o r k s h o p ,  D J ,  l i v e  b a n d .
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PRIVATE DINING event

L O C AT I O N  

S A L L E  C O M M U N A L E  D E  C O P P E T

D o  Yo u  w a n t  t o  h a v e  a  D J ,  a  c o n f e r e n c e
s p e a k e r ,  a  s h o w  o r  a  l i v e  b a n d ’ s  c o n c e r t  o n  a
g r e a t  s t a g e ?  w e  w i l l  t a k e  c a r e  o f  e v e r y t h i n g
f o r  y o u .  F o r  M O R E  i n f o r m a t i o n  a b o u t  t h e
s p a c e ,  m e n u  o p t i o n s  a n d  a v a i l a b i l i t y ,  p l e a s e
c o n t a c t  u s  t o  c a t e r i n g @ s i m u n y e . c o m

T I M I N G S

D a y  o r  E v e n i n g  e v e n t ,  t i l l  C l o s i n g  T i m e  ( 1 a m )

M i n i m u m  G u e s t s  -  8 0  p e o p l e

M a x i m u m  G u e s t s  -  2 5 0  p e o p l e

A R E A  

L a  S a l l e  C o m m u n a l e  d e  C o p p e t  /  i n d o o r s  w i t h
a  t e r r a s s e  w i t h  l a k e  v i e w ,  n e a r  t h e  C G N  B o a t
S t o p .

S i m u n y e  F i x e d  F o r m u l a  -  A l l  i n  o n e  +  F o r f a i t  D r i n k s
"O l e " .  

1 6 0 C H F  p e r  p e r s o n  ( i n c l u d e s  v e n u e  r e n t a l
p r i v a t i s a t i o n  f e e  +  S i g n a t u r e  S i m u n y e  C o c k t a i l  M e n u
w i t h  R e c e n a  +  D r i n k s  F o r f a i t “ V a m o s ”  +  S t a n d a r d  F O H
S e r v i c e  U p  t o  1 2 a m )

S i m u n y e  F i x e d  F o r m u l a  -  A l l  i n  o n e  +  F o r f a i t  D r i n k s
O p e n  B a r  " V a m o s " .  
1 8 0 C H F  p e r  p e r s o n  ( i n c l u d e s  v e n u e  r e n t a l
p r i v a t i s a t i o n  f e e  +  S i g n a t u r e  S i m u n y e  C o c k t a i l  M e n u
w i t h  R e c e n a  +  D r i n k s  F o r f a i t “ V a m o s ”  +  S t a n d a r d  F O H
S e r v i c e  U p  t o  1 2 a m )

* S e e  C a t e r i n g  M e n u  s e c t i o n  o n  P a g e  3 3  a n d  B e v e r a g e
s e r v i c e  &  p r i c i n g  o n  P a g e  3 8

A n  e x t r a  f e e  p e r  s e r v e r  o r  b a r t e n d e r  e n g a g e d  w i l l  b e
i n v o i c e d  a f t e r  m i d n i g h t .  

5 0 c h f  p e r  s e r v e r  p e r  h o u r
6 0 c h f  p e r  b a r m a n  p e r  h o u r
3 5 c h f  p e r  c l e a n e r  p e r  h o u r .
1 2 0 C h f  p e r  s e c u r i t y  a g e n t  p e r  h o u r .

E x t r a s  a v a i l a b l e  u p o n  r e q u e s t  -  D J ,  l i v e  b a n d ,
t e c h n i c a l  l i g h t  o r  s o u n d ,  w i n e  t a s t i n g ,  f l o w e r
a r r a n g e m e n t s ,  t e c h n i c a l  s u p p o r t ,  b l i n d  t a s t i n g ,  e v e n t
m a n a g e m e n t ,  c o c k t a i l  w o r k s h o p ,  d a n c e  w o r k s h o p .



SETmenus



AFTER WORK EVENTS ONLY

Mixed Platter 

(Jamon Iberico, Lomo Iberico, Manchego cheese) with our

homemade Tumaca Bread

Mixed homemade Croquetas 

Patatas Bravas 

Fried Padron Peppers

 

*Price pp 30CHF (8.1% VAT inclusive)
*Drinks excluded

AFTER WORK menu



RAICES menu

SPECIALLY SUITABLE FOR AFTERWORK 

AND LIGHT LUNCH EVENTS

*It is possible to reinforce the menu with some “a la carte” options

if you wish to make the menu slightly more powerful.

 

“Raciones” to Share

Mixed Platter

(Jamon Iberico, Lomo Iberico, Manchego cheese)
with Pan Tumaca

Mixed homemade Simunye Croquetas

Patatas Bravas

Fried Padron Peppers

Our iconic “Pepito” Sandwhich with Beef Tenderloin

Dessert

Churros with Chocolate

Price pp 65CHF (8.1% VAT inclusive)
*Drinks excluded

LIGHT DINNER



SIMUNYE menu

AVAILABLE ON OUR CATERING SERVICES, AS WELL AS ON

OUR AFTERWORK, LUNCH AND DINNER EVENTS

“Raciones” to Share
 

Mixed Platter 

(Jamon Iberico, Lomo Iberico, Manchego cheese) with Picos

Mixed homemade Simunye Croquetas

Patatas Bravas 

Pimientos de Padron

Lightly Fried Calamari Rings with Nori Tonata Sauce

Open fire grilled Artichoke, Cauliflower cream, Umami

Denmiso glazed Eggplant with grilled Goat Cheese

Our iconic “Pepito” Sandwhich with Beef Tenderloin

Dessert Mix

Churros with Chocolate

Orange glazed cake or Chocolate mousse/meringue cake (GF)

Price pp 85CHF (8.1% VAT inclusive)
*Drinks excluded



ICONICS menu

AVAILABLE ON OUR CATERING SERVICES, AS WELL AS 

ON OUR LUNCH AND DINNER EVENTS

“Raciones” to Share

 Jamon Iberico de Bellota 75% (Pork) or Cecina de Leon (Beef)
with Picos

Special Seasonal Croquetas

Open fire grilled Artichoke, Cauliflower cream, Umami

Denmiso glazed Eggplant with grilled Goat Cheese

Huevos Rotos, Tuna Tartar with Sesame dressing

Lobster Tempura

Our iconic “Pepito” Sandwhich with Beef Tenderloin
 

Desserts Mix

Churros with Chocolate

Orange glazed cake or Chocolate mousse/meringue cake (GF)
or basque cheesecake with biscuit

 

*Price pp 120CHF (8.1% VAT inclusive)
*Drinks excluded



BEVERAGE service

À LA CARTE

Choose directly from our Restaurant standard Drinks Menu offer

and pay based only on consumption.

FORFAIT OLÉ

CHF 40pp

Unlimited Softs, House Wines, Beer, Cava, Prosecco, Sangria,
Water and Coffee for the duration of the event.

FORFAIT VAMOS

CHF 80pp

Our Exclusive Unlimited Open Bar Forfait for the duration of the

event is based on a combination of our Forfait Olé + Longdrinks +
Cocktails from our standard Drinks Menu offer; excluding our most

premium Brands (e.g Tequila Don Julio, Macallan 12 Years, etc.) 



SIMUNYE catering

AUTUMN/WINTER 2026



SIMUNYE menu

AVAILABLE IN COCKTAIL OR SEATED FORMAT

“Raciones” to Share

 

Mixed Platter 

(Jamon Iberico, Lomo Iberico, Manchego cheese) with Picos

Mixed homemade Simunye Croquetas 

Patatas Bravas 

Pimientos de Padron

Lightly Fried Calamari Rings with Nori Tonata Sauce

Open fire grilled Artichoke, Cauliflower cream, Umami

Denmiso glazed Eggplant with grilled Goat Cheese

Our iconic “Pepito” Sandwhich with Beef Tenderloin

Dessert Mix

Churros with Chocolate

Orange glazed cake or Chocolate mousse/meringue cake (GF)

Price pp 85CHF (8.1% VAT inclusive)

*Drinks excluded



ICONICS menu

AVAILABLE IN COCKTAIL OR SEATED FORMAT

“Raciones” to Share

 Jamon Iberico de Bellota 75% (Pork) or Cecina de Leon

(Beef) with Picos

Special Seasonal Croquetas

Open fire grilled Artichoke, Cauliflower cream, Umami

Denmiso glazed Eggplant with grilled Goat Cheese

Huevos Rotos, Tuna Tartar with Sesame dressing

Lobster Tempura

Our iconic “Pepito” Sandwhich with Beef Tenderloin

 

Desserts Mix

Churros with Chocolate

Simunye Orange glazed cake

 

*Price pp 120CHF (8.1% VAT inclusive)

*Drinks excluded



PERSONALISED COCKTAIL STYLE menu
PRIVATE LUNCH EVENTS IN SIMUNYE VENUES  |   PRIVATE DINNER EVENTS IN SIMUNYE VENUES   |  CATERINGS

“YOU ARE WELCOME” PLATTER

INCLUDED IN ALL FORMULAS

 
Premium Iberico Cold Meats & Cheese Platter:

Jamon Iberico , Lomo Iberico, Spanish Manchego

with our Warm Pan Tumaca. 

*Pork free / Vegetarian options available

“START OFF WITH THE RIGHT FOOT” 

 
# Assorted Croquetas 

(Roasted Chicken/ Jamon Iberico/ Blue Cheese/

Truffle Mushroom, Squid or Black Tiger Shrimp/

Dried Age Beef)

Homemade Poultry broth shot with Jamon

Iberico and boiled egg

Gazpacho

LEGEND

O Premium items - not included in the formulas of *85/100/125CHF 

# Simunye’s Favourites - Try not to miss them!

“BEG FOR YOUR VEGS” 

 
Patatas Bravas 

Pimientos de Padron 

Halloumi Fried Sticks with local Spicy Tomato Jam

# Caramelized Eggplant Denmiso

# Bites of Spanish Artichokes in Tempura with Aji

Amarillo

Tortilla de Patata bites with Mayo

“GO FISHING”

 
Our lightly fried Fresh Calamari with Nori Tonata sauce

# “Cazon en adobo” (Andalusian Marinated Fried Fish)

Octopus Galician Style (Smoked Paprika, Potato Base,

and Olive Oil)

O # Spicy Lobster tempura

Salmon Ceviche

# Tuna tartar with sisho tempura

“Merluza a la Romana” with Homemade Paris Butter

O Scallop with Foie Gras, White Miso, Vanilla Essence

O Onigiri of Crispy Paella Rice with Shrimp

“MEAT” US 

 
O “Txistorra” Hotdog Bao (Smoked Sausage from

Spain)

# Caneloni of Braised Pork Iberico Cheeks topped

with Truffle Manchego Cheese

# Our iconic Pepito (Delicious Tenderloin Beef

Sandwich with Garlic Confit and Olive Oil)

Our Iconic Pepito + truffle and fried egg

O Mini Crispy Taco with foie gras, miso and Orange

jelly

Pincho of Chicken “Moruno”

“HAPPY ENDING” 

# Our Famous Layered Meringue Chocolate cake (GF) 

# Our iconic Orange Glazed Cake

# Churros con chocolate

O Spanish Basque Cheesecake

Pineapple with basil sorbet



PERSONALISED COCKTAIL MENU prices

PERSONALISED COCKTAIL MENU 

Prices per person 

(TVA included in the prices below):

“You are Welcome Platter” + 5 Raciones + 1 Dessert     =   85 CHF

“You are Welcome Platter” + 6 Raciones + 2 Dessert    = 100 CHF

“You are Welcome Platter” + 7 Raciones + 2 Desserts  = 125 CHF

“You are Welcome Platter” + 8 Raciones + 2 Desserts  = 140 CHF

“You are Welcome Platter” + 10 Raciones + 3 Dessert  = 160 CHF



BEVERAGE service

À LA CARTE

Choose directly from our Restaurant standard Drinks Menu offer

and pay based only on consumption.

FORFAIT OLÉ

CHF 40pp

Unlimited Softs, House Wines, Beer, Cava, Prosecco, Sangria,
Water and Coffee for the duration of the event.

FORFAIT VAMOS

CHF 80pp

Our Exclusive Unlimited Open Bar Forfait for the duration of the

event is based on a combination of our Forfait Olé + Longdrinks +
Cocktails from our standard Drinks Menu offer; excluding our most

premium Brands (e.g Tequila Don Julio, Macallan 12 Years, etc.) 



CATERING policies

Minimum guests - 35 people

Booking in advance - Compulsory, at least 10 - 14 days

Canton de Vaud or Canton Geneva

Travel costs - 1km = 1CHF (Starting Point, the closest production kitchen to the

address - Geneva or Coppet)

Menu propositions include: Food & Kitchen staff. Excludes any Drinks, additional

crockery/tableware and service staff (unless agreed otherwise)

Menu based on our fixed Seasonal Menu proposition (Simunye or Iconics Menu) or our

Seasonal Personalised Menu.

Dining Event Formulas: Cocktail / Buffet / Live Cooking / Seated

Service staff = 50CHF per Hour per Person

Cleaning staff = 35CHF per Hour per Person

Barmen = 60CHF per Hour per Person

Please contact us for our Seasonal Catering Menus catering@simunye.com

mailto:catering@simunye.com


PAYMENT & CANCELLATION policies

P AY M E N T  T E R M S

P R I V AT E  E V E N T S  AT  S I M U N Y E  R E S TA U R A N T S

1 0 0%  P a y m e n t  o f  t h e  e q u i v a l e n t  o f  o u r  m a x  p r i v a t i s a t i o n  f e e  i n  a d v a n c e
( A t  l e a s t  1 5  d a y s  p r i o r  t o  t h e  e v e n t )  v i a  b a n k  t r a n s f e r  o r  p a y m e n t  b y
c a r d  d i r e c t l y  i n  t h e  r e s t a u r a n t .

S I M U N Y E  C AT E R I N G  S E R V I C E

5 0%  p a y m e n t  o n  t h e  t o t a l  a g r e e d  t o  b e  p a i d  i n  a d v a n c e  v i a  b a n k
t r a n s f e r .

C A N C E L L AT I O N  P E N A LT I E S

U p  t o  1 5  d a y s  p r i o r  t o  t h e  e v e n t ’ s  d a t e ,  w e  w i l l  r e f u n d  t h e  f u l l  a m o u n t .

U p  t o  5  d a y s  p r i o r  t o  t h e  e v e n t ’ s  d a t e ,  w e  w i l l  r e t a i n  1 0 0%  o f  t h e
a d v a n c e  p a y m e n t  a l r e a d y  d o n e .

C a n c e l l a t i o n s  l a s t  m i n u t e  ( l e s s  t h a n  5  d a y s  b e f o r e  t h e  e v e n t ’ s  d a t e ) ,  w e
w i l l  r e t a i n  1 0 0%  o f  t h e  p r i v a t i s a t i o n  f e e  +  a  p e n a l t y  e q u i v a l e n t  t o  a n
a d d i t i o n a l  5 0%  o f  t h e  t o t a l  f o o d  c o s t .  I f  t h e r e  i s  a  v e n u e  r e n t a l  f e e
a l r e a d y  e n g a g e d ,  1 0 0%  o f  t h a t  f e e  w i l l  h a v e  t o  b e  c o v e r e d  a s  w e l l  b y  t h e
c l i e n t .

P l e a s e  n o t e  t h a t  n o  c a u s e  w i l l  e x e m p t  a  c l i e n t  f r o m  c o m p l y i n g  w i t h  t h e
t e r m s  a b o v e .

FOR PRIVATE EVENTS & CATERING SERVICES (COPPET & GENEVA)



thank you.
www.simunye.com

website
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