
What be�er way to welcome the cooler days and earlier evenings 
than with a splendid Fondue and some amazing Swiss Wine at the Lavaux. 

We look forward to an evening with our members and friends. 

Sign up and reserve your spot today as seats are limited. 

Date: Thursday, November 5th
Time: 6:30pm

Life members: $65.00
Members: $70.00

Non‑Members: $80.00

Menu includes appe�zer, main dish & dessert, 
Coffee, Tea, Water, Soda Wine ( 1 Glass)

 

Reserve Now Below   

Book Now

at the Lavaux
November, 5th

https://www.sbsny.org/fondue
https://www.sbsny.org/fondue
https://www.sbsny.org/fondue


Charcuterie Board 
Selec�on of five different charcuteries

The Mixed Board 
Selec�on of three different cheeses & three different charcuteries

The Fondues
The Tradi�onal Fondue (Moi�é‑Moi�é) 

The Classic Gruyère and Vacherin, served with bread, potatoes, pickles and cornichons

The Three Cheeses 
A perfect mix of Gruyère, Vacherin and Val de Bagnes

Dessert
Mousse au Chocolat

 A delicious house‑made recipe with Swiss dark chocolate and olive oil

Crème Brûlée 
So� and creamy vanilla crème brûlée

Beverages
Coffee, Tea, Water, Soda, Wine (1 glass)

at the Lavaux
November, 5th
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