
Sparkle Season



The best way to spend the holidays at the end 
of the year? Together at the table. Whether 
it's a festive Christmas dinner or a cozy, 
elegant New Year's Eve dinner, we'll spoil you 
with culinary highlights for unforgettable 
moments with your loved ones.

Our exclusive New Year's highlight: a private 
fondue experience with rooftop view of the 
“New Year's Magic” fireworks in Lucerne.

Your HERMITAGE team

Sparkle Season



Sunday, 29. 11. & 6.12. & 13.12. & 20.12. Advent brunch

Thursday, 24.12.2026 Christmas menu & à la carte 

Friday, 25.12.2026 Christmas brunch
Christmas menu & à la carte 

Thursday, 31.12.2026 Fondue Chinoise 
New Year’s Eve menu
DJ vibes in the bar

Friday, 1.1.2027
(«Neujahrszauber» fireworks in Lucerne)

New Year’s brunch 
Sparkling Friday Special
Private fondue experience

Our fondue will not be offered on December 24.



Advent / Christmas brunch

SPECIALS FOR ADVENT AND CHRISTMAS
1 glass Champagner Taittinger Prestige Rosé Brut

Christmas soup with croutons and chives
Brioche with smoked trout from Meggen

Whole salmon with citrus vinaigrette and herb salad
Roasted duck breast with Bimi broccoli

Lemon curd with baked white chocolate
Gingerbread mousse with plum compote

Christmas cookies

BREAKFAST SELECTION 

SELECTION OF COLD DELICACIES

SELECTION OF WARM DELICACIES

DESSERT BUFFET

CHF 95 per person

Children from 4 to 12 years CHF 4 per year of age

Reservation

https://reserve.foratable.com/?restaurantHash=b51bf22737d011d1db35e9f27f92611e#!/room


Merry Christmas



Brioche with Megger smoked trout
Sour cream | pickled onions | dill

  

Gnocchi
Celery | lamb's lettuce | hazelnuts 

Black Périgord truffle

  

Veal loin
Potato | celery | wild mushrooms

  

Madeleine
Mascarpone | amaretto | blood orange | white chocolate

Christmas menu

3-course menu (starter or gnocchi) CHF 129

4-course menu CHF 145

Reservation

https://reserve.foratable.com/?restaurantHash=b51bf22737d011d1db35e9f27f92611e#!/room


Chestnut cream soup
Grapes | chives | pears

  

Gnocchi
Celery | lamb's lettuce | hazelnuts 

Black Périgord truffle

  

Corn and mustard croquette
Bimi broccoli | apple | wild mushrooms

  

Madeleine
Mascarpone | amaretto | blood orange | white chocolate

Reservation

Christmas menu - veggie

3-course menu (starter or gnocchi) CHF 98

4-course menu CHF 118

https://reserve.foratable.com/?restaurantHash=b51bf22737d011d1db35e9f27f92611e#!/room


Looking for the perfect (last-minute) gift? 
Give someone else the gift of something 
you love yourself: Sunday brunch, fondue, 
Cruise Delight, a daybed in the beach club, 
or a HERMITAGE gift voucher redeemable 
throughout the hotel. And of course, our 
unique view is always included free of 
charge!

Voucher shop

Santa’s Gifts

https://shop.e-guma.ch/hermitage-luzern/en/gift-vouchers
https://shop.e-guma.ch/hermitage-luzern/en/gift-vouchers


Are you planning a celebration with family, colleagues, or friends? 
Whether in our restaurant, on the heated terrace with its living room 
atmosphere, or in our event rooms, we will provide the perfect location 
with views of the lake and mountains and spoil you with culinary 
highlights for unforgettable moments together.

More infos

Winter Celebrations

https://www.hermitage.ch/assets/images/HERMITAGE-Winterangebote-2026_27.pdf
https://www.hermitage.ch/assets/images/HERMITAGE-Winterangebote-2026_27.pdf


New Year’s Eve



New Year’s Eve Fondue
in the Living Room

1 glass of Franciacorta as welcome drink at the table with a 3-course menu 
Private table CHF 187 per person / shared table CHF 147 per person

DJ in the bar: 5 to 9 pm and 10 pm to 2 am

Reservation New Year’s Eve

Champagne cream soup
Langustino | apple

All-you-can-eat Fondue Chinoise
Veal | beef | chicken | rice | french fries | oven vegetables

Pickled vegetables | homemade sauces

or

All-you-can-eat vegetarian Fondue Chinoise
Planted based chicken | smoked tofu | halloumi cheese | mushrooms | rice 

French fries | oven vegetables | pickled vegetables | homemade sauces

Gingerbread parfait
Caramelized almonds | blood orange | condensed milk

https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429


Champagne aperitif (at the bar) 
Bollinger Brut «Special Cuvée» AOC Champagne served à discrétion 

Culinary delicacies

Champagne cream soup
Langustino | apple

Agnolotti with porcini mushrooms
Celery | lamb's lettuce | hazelnuts

Beef tenderloin & beef shoulder
Cauliflower | stachys | truffle

Torta de Santiago
Tonka bean | mandarine | mascarpone

Champagne aperitif with canapés, 4-course menu – CHF 237 per person

DJ in the bar: 5 to 9 pm and 10 pm to 2 am

Reservation New Year’s Eve

New Year’s Eve menu
in the restaurant

https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429


Champagne aperitif (at the bar) 
Bollinger Brut «Special Cuvée» AOC Champagne served à discrétion 

Culinary delicacies

Champagne cream soup
Chives | apple

Agnolotti with porcini mushrooms
Celery | lamb's lettuce | hazelnuts

Fresh goat cheese croquette
Cauliflower | crosnes | port wine jus | truffle

Torta de Santiago
Tonka bean | mandarine | mascarpone

Champagne aperitif with canapés, 4-course menu – CHF 207 per person

DJ in the bar: 5 to 9 pm and 10 pm to 2 am

Reservation New Year’s Eve

New Year’s Eve menu - veggie  
in the restaurant

https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429
https://shop.e-guma.ch/hermitage-luzern/en/events/hermitage-new-year-s-eve-2026-27-3888429


Seeburgstrasse 72, 6006 Luzern
T. +41 41 375 81 81

WELCOME@HERMITAGE.CH
HERMITAGE.CH

Happy 2027!

mailto:WELCOME@HERMITAGE.CH
https://www.hermitage.ch/de


Reservation

New Year’s brunch

SPECIALS FOR NEW YEAR
1 glass of Taittinger Prestige Rosé Brut Champagne
Roasted cauliflower soup with croutons and chives

Brioche with Meggen smoked trout
Whole salmon with citrus vinaigrette and herb salad

Roasted beef rump with Bimi broccoli
Lemon curd with baked white chocolate

Lime mousse with plum compote

BREAKFAST SELECTION 

SELECTION OF COLD DELICACIES

SELECTION OF WARM DELICACIES

DESSERT BUFFET

CHF 95 per person

Children from 4 to 12 years CHF 4 per year of age

https://reserve.foratable.com/?restaurantHash=b51bf22737d011d1db35e9f27f92611e#!/room


January 1, 2027, 6 to 10 pm

Heaven 1: CHF 1200 for 6 people, each additional person CHF 120 (max. 10 people)
Heaven 2: CHF 1440 for 8 people, each additional person CHF 120 (max. 20 people)

Reservation: event@hermitage.ch / Telefon +41 41 375 81 65

Private fondue experience with rooftop view 
of the «Neujahrszauber» fireworks in Lucerne

Drinks à discrétion
Sparkling wine | white wine | red wine | beer | water | coffee | tea

Appetizers

Lamb's lettuce salad
Hazelnuts | citron | HERMITAGE egg | bacon

Jumi’s cheese fondue à discrétion
Ruchbrot bread | potatoes | pickled gherkins | poached pear

Sparkles in Heaven

mailto:event@hermitage.ch


Start the Year with a Sparkle
On 1 January, our Sparkling Friday meets the
«Neujahrszauber» magic of New Year
fireworks above the city.

Look forward to DJ sounds, Billecart-Salmon
Champagne, delicious bites with vintage
sardines and a wonderful view of the fireworks.
The perfect start to a new year filled with
special moments.

Sparkling Friday Special: CHF 45 per person

Sparkling
Friday



Seeburgstrasse 72, 6006 Luzern
T. +41 41 375 81 81

WELCOME@HERMITAGE.CH
HERMITAGE.CH

mailto:WELCOME@HERMITAGE.CH
https://www.hermitage.ch/de
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