
FACTS.



01B ö s c h  4 3

6 3 3 1  H ü n e n b e r g

T  + 4 1  4 1  7 8 1  1 0  0 1

z u g @ g a m m a c a t e r i n g . c o m

GAMMACATERING

03 T a l s t r a s s e  6 5

8 0 0 1  Z u r i c h

T  + 4 1  4 3  3 4 4  7 2  7 2

w e l c o m e @ h a u t e . c h

HAUTE

05 U t e n b e r g  1

6 0 0 6  L u z e r n

T  + 4 1  4 1  7 6 8  9 0  1 0

i n f o @ s c h l o e s s l i - u t e n b e r g . c h

SCHLÖSSLI UTENBERG

02L i m m a t q u a i  5 4

8 0 0 1  Z u r i c h

T  + 4 1  4 4  2 5 1  3 7  4 0

i n f o @ z u n f t h a u s z u r s a f f r a n . c h

ZUNFTHAUS ZUR SAFFRAN

04A r t h e r s t r a s s e  2 - 4

6 3 0 0  Z u g

T  + 4 1  4 1  7 2 9  1 0  4 0

r e s t a u r a n t @ t h e a t e r c a s i n o z u g . c h

RESTAURANT
THEATER CASINO ZUG

06L a k e  Z u r i c h

GENUSSSCHIFF

07 i n f o @ g a m m a - s h o p . c h

w w w . g a m m a - s h o p . c h

GAMMA ONLINE SHOP 

https://www.gammacatering.com/?lang=en
https://www.gammacatering.com/?lang=en
https://www.gammacatering.com/?lang=en
https://www.gammacatering.com/?lang=en
https://www.gammacatering.com/en/
https://www.haute.ch/en/
https://www.haute.ch/en/
https://www.haute.ch/en/
https://www.haute.ch/en/
https://www.haute.ch/en/
https://www.schloessli-utenberg.ch/
https://www.schloessli-utenberg.ch/
https://www.schloessli-utenberg.ch/
https://www.zunfthauszursaffran.ch/?lang=en
https://www.zunfthauszursaffran.ch/?lang=en
https://www.zunfthauszursaffran.ch/?lang=en
https://www.zunfthauszursaffran.ch/?lang=en
https://zunfthauszursaffran.ch/en/
https://www.theatercasino.ch/en
https://www.theatercasino.ch/en
https://www.theatercasino.ch/en
https://www.theatercasino.ch/en
https://www.theatercasino.ch/en
https://www.theatercasino.ch/en
https://www.gammacatering.com/portfolio/genussschiff/?lang=en
https://www.gammacatering.com/portfolio/genussschiff/?lang=en
http://www.gamma-shop.ch/
http://www.gamma-shop.ch/
http://www.gamma-shop.ch/
http://www.gamma-shop.ch/


Gammacatering
A  H I S T O R Y  O F  H O S P I T A L I T Y .
In 1986 Peter Gamma, owner of the “Zur Münz” food

store in Zug, decided to bring his taste for the

exquisite, his unmistakable style and his passion for

hospitality to a wider public. Today,

GAMMACATERING is one of the leading Swiss

companies in its field, with around 25 employees

and more than 250 freelance staff. Its

partyarrangements enjoy a legendary reputation.

A  P A S S I O N  F O R  D E T A I L .
Our interior design department creates unique ideas,

combines cuisine with ambience and sets trends in floristry

and furnishings, guaranteeing a touch of finesse. Our

market-fresh kitchen always recommends regional and

seasonal dishes of the highest quality. Our in-house logistics

meet every mobile catering need, creating new

opportunities to delight your guests.

Our well-rehearsed teams set the perfect scene for hosts

and guests, wherever they are. Meticulous preparation and

absolute professionalism are the hallmarks of our work. All

our staff are regularly trained to ensure outstanding service

and sincere hospitality. Depending on the assignment, we

are assisted by selected partners.

T E A M W O R K  F U L L  O F  E N T H U S I A S M .
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https://www.gammacatering.com/en/


01Celebrate with us!
C E L E B R A T E  I N  A  D I G N I F I E D  A M B I E N C E .

Fancy a small or large celebration? Enjoy a wonderful occasion with your guests, we will be happy to

assist you with the planning. Our team takes the wooden spoon and conjures up a creative and

seasonal menu according to your taste.

L O C A T I O N S .

S T .  C H A R L E S  H A L L S H O W R O O M  3 9C I G A R E T T E N F A B R I K

B M W  G R O U P
E X P E R I E N C E  C E N T E R B Ö S C H H O F K U N S T H A U S  Z U R I C H

Restaurant feeling wherever you want it. You already have a location, so this is wonderful, if not, we

have some great suggestions for you: How about one of the following venues? 



Zunfthaus zur Saffran
G R Ü E Z I  A N D  W E L C O M E  O F  T H E  H E A R T  O F  Z U R I C H .
The three-storey Zunfthaus zur Saffran was built in the 18th century and has been preserved in its

original state ever since. The historic location in the heart of Zurich presents an extraordinary

location for drinks and appetisers, birthdays, banquets, readings, auctions and exhibitions of every

kind. We gladly take care of the arrangements for your event - from decorations to the menu and

wine recommendations, along with any technical requirements for 10 to as many as 250 guests.

G R O S S E R  Z U N F T S A A L  1 8 8 M 2
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Seating

Round tables

Round tables half moon

Banquet with long tables

Apéro and welcomes

Theater seating

Seminar seating

Block tables

Price

Minimum consumption midday

Minimum consumption evening

Guests

 

150

80

200

200

200

100

50

 

CHF

 

4'500

6'500

EVENT - ENTIRE HOUSE EXCLUSIVE
Minimum consumption CHF 8'500

Weekend CHF 10'000

EVENT - 2ND FLOOR EXCLUSIVE

Minimum consumption CHF 4'500

Weekend CHF 6'500

SA | SO

 

6'500

8'500

https://zunfthauszursaffran.ch/en/


K L E I N E R  Z U N F T S A A L  5 7  M 2

Seating

Round tables

Round tables half moon

Banquet with long tables

Apéro and welcomes

Theater seating

Seminar seating

Block tables

Price

Minimum consumption midday

Minimum consumption evening

Weekend

Guests

 

40

24

40

55

50

24

23

 

CHF

 

2'000

2'000

3'500

Z U R  W E I S S E N  R O S E  5 4  M 2
Seating

Round tables

Round tables half moon

Banquet with long tables

Apéro and welcomes

Theater seating

Seminar seating

Block tables

Price

Minimum consumption midday

Minimum consumption evening

Weekend

Guests

 

32

24

40

55

50

24

23

 

CHF

 

2'000

2'000

3'500
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Haute
Located high above the rooftops of Zurich, Haute opened its

doors more than fifteen years ago as an exclusive club

restaurant and bar in the "Hochhaus zur Schanze" high-rise

building. Guests at Haute enjoy stylish top hospitalityy while

admiringe unique panoramic views stretching over the city

and Lake Zurich as far as the Alps in the distance. The

restaurant on the 14th floor attracts guests with a variety of

interests and involvements who have one thing in common:

Appreciation of an exquisit ambience matched by first-class

cuisine. At Haute, members enjoy a world of their own: High

in the sky above the world below, but not detached from it.

HAUTE, possibly Zurich’s finest location, is available for

exclusive weekend events! A company celebration, product

launch, birthday or wedding reception, or a party for people

to get together, celebrate and share happy moments:

Whatever the occasion, the HAUTE team will organise an

individual gala event for up to 80 guests – with pure

enjoyment guaranteed. They will design and stage your

event according to your personal preferences, and the chef

de cuisine will treat you to your choice of delicacies.

Minimum consumption on request. 
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H O S P I T A L I T Y  A T  T H E  H I G H E S T  L E V E L  I N  
A  S O P H I S T I C A T E D  S E T T I N G .

From Monday to Friday, half of the restaurant can be

reserved foran exclusive event in a separate room that

accommodates up to 50 guests. For this option there is a

minimum consumption of CHF 10'000. 

Y O U R  B A N Q U E T .

C L O S E D  S O C I E T Y  O N  W E E K E N D .

https://www.haute.ch/en/


Restaurant 
Theater Casino Zug
Enjoy an enchanting view of the lake combined with top-quality cuisine and the unique ambiance

of this impressive mansion. Stylish rooms equipped with state-of-the-art infrastructure can be

combined for conferences, celebrations, weddings, cultural events, and culinary highlights in an

ideal way. Whatever your occasion, we have the perfect room for it. A selection of the most refined

culinary surprises enticing the palate. The creative chefs will suggest the perfect menu. Allow

yourself to indulge in culinary dreams, we weave them into a successful event. The restaurant and

the terrace turn normal weekdays into holidays and simple lunches into an experience of great

pleasure.

S E A T I N G

Round tables

Banquet with long tables

Apéro und welcomes

Theater seating

Seminar seating

Banquet hall

220

274

350

250

50

G O O D  C U I S I N E  C O M E S  F R O M  T H E  H E A R T .

Small hall

70

100

150

80

30

Upper lake room

-

36

50

-

-

Restaurant

-

60

50
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Sommer opening hours: May - September // Mo - So 11.00 - 23.00 

Winter opening hours: October - April // Di - Fr 11.00 - 23.00  // Sa 16.00 - 23.00 // 

So - Mo rest days

https://www.theatercasino.ch/en/restaurant
https://www.theatercasino.ch/en/restaurant
https://www.theatercasino.ch/en/restaurant


Schlössli Utenberg 05

F U L L  O F  T R A D I T I O N  A N D  A N
E V E N  G R E A T E R  F E S T I V E  S P I R I T .
At the Schlössli Utenberg, wedding guests are just as welcome as

visitors engaged in business affairs. The stylish rooms, the orangery,

the Tänn (our barn) the gardens with their love nest and historic

baptismal font offer an ideal ambiance for all kinds of meetings, and

the breath-taking view over Lake Lucerne and the Alps inspires

foresight and free thinking. What is more, GAMMACATERING will

ensure the right atmosphere and enticing culinary delights for any

type of event – a place to enjoy and be pampered.

R O O M S  A N D  S E A T I N G
Concert

-

-

-

-

60

-

150

 

Tänn 80 m2

Chinoise room 20 m2

Blue room 16 m2

Fireplace room 16 m2

Banquet hall 46 m2

Rose room 16 m2

Orangerie 120 m2

Cocktail high tables

-

15

-

-

60

-

150

Table square

40

10

8

6

40

10

100

Table round

-

-

-

-

32

-

99

 

https://www.schloessli-utenberg.ch/


Genussschiff 06

We are delighted to spend unforgettable moments with you as your exclusive catering partner on

the lake. The Genussschiff is the perfect place for a little time out from everyday life and a pinch of

vacation feeling. A private celebration, a delicious aperitif or a dignified dinner. A special location

with great variety. If desired, of course, with the right cigar to go with it. We would be happy to plan

an unforgettable event with you on Lake Zurich.

P L E A S U R E  O A S I S  O N  L A K E  Z U R I C H .

C A P A C I T Y  O N  B O A R D .
Capacity

Apéro 

Flying dinner

Seating dinner

Price 

Exclusive rental 4 hours incl. captain

Each additional hour

Landing stage Zurich

Harbour Enge / Mythenquai 6

By arrangement

Guests

 

50

50

50

 

CHF

5'200

200

https://www.gammacatering.com/portfolio/genussschiff/?lang=en


Gamma Online Shop 07

IIn our Gschänkli Shop you will find culinary delicacies from the GAMMA Group to give as a present

or, of course, for the home kitchen!

 

Surprise your family, friends, team or business partners with an enjoyable gift - because there is

always the right moment to put a smile on someone's face. 

 

It has the right thing for all lovers of pleasure:

 

"FOR THE BREAKFAST LOVERS . FOR SAUCE LOVERS . FOR THE SPICY . FOR THE SWEET ". 
 

Put our products together into an individual gift package. With this surprise you are guaranteed to

create an unforgettable moment, which will also be the occasion for your next invitation.

 

The orders from the Gschänkli Shop will be sent to your home comfortably by mail.

We look forward to welcoming you to our digital platform!

GAMMA Shop Team 

G A M M A  F O R  H O M E .

For every moment the right present!

http://www.gamma-shop.ch/


About 30 years ago, Peter Gamma

founded GAMMACATERING AG to create

the most beautiful occasions, celebrations

and weddings for friends and clients. With

the Zunfthaus zur Saffran and the member

restaurant HAUTE, the GAMMA Group

operates two unique gastronomy concepts

in Zurich. The latest addition to the group,

the Theater Casino restaurant in Zug,

complements the group with a further pillar

in a prime location directly by Lake Zug. 

In 2018, Peter Gamma ensured the

continuity of his company and passed on

his life's work to the next generation. Anke

Krause, long-time employee and CEO of

the group since 2013, takes over the

majority of votes of the GAMMA Group

together with Thomas Widmer, Managing

Director of HAUTE and responsible for the

Zunfthaus zur Saffran. In 2021, the circle of

shareholders of GAMMACATERING was

expanded and rejuvenated by the two

long-standing employees Lukas Dietziker

Managing Director GAMMACATERING and

Niculin Peter. 

Commitment to guests and customers also

includes careful handling of resources and

cultivating sustainability. With this in mind,

the GAMMA Group has undergone an

intensive audit. The result is gratifying: all

establishments were awarded the

sustainability certification "Sustainable

Company" - for the sake of the

environment and all of us.

We live hospitality.

https://gammagruppe.ch/
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GAMMACATERING
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GAMMA ONLINE SHOP
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