Gathering for Christmas Eve dinner
in a centuries-old lakeside schloss

Gather around the table with family and loved ones for a memorable Christmas
Eve in the enchanting setting of Rosewood Schloss Fuschl. Overlooking the
tranquil waters of Lake Fuschl and framed by the beauty of the surrounding
mountains, the evening unfolds with a thoughtfully curated festive menu, warm
hospitality and cherished moments of togetherness.

DECEMBER 24 - DINNER - EUR 168 PER PERSON

CHEF’S SELECTION

Greeting from the Ritchen

Tartare of Styrian Alpine Prawns
Chili Mayonnaise, Whey Emulsion,
Avocado

Rigatoni

Chervil, Black Truffle

Pink Roasted Fillet of Atterox Beef
Honey glazed carrots, Potato “Nidei,
Celeriac Mousseline

Baked Spiced Apple
Marzipan Cream, Nut Crumble, Rum
Raisin Gel , Tonka Bean Ice Cream

Petit Fours from the Castle Patisserie.

BOOK NOW

VEGETERIAN

Greeting from the Kitchen

“Flachgauer” Organic Shiitake Mushroom
“Mattigtaler” Sour Cream, Black Nuls,
Frisee

Rigatoni

Chervil, Black Truffle

Butternut Squash
Miso, Potato ,Nidei”, Celeriac

Baked Spiced Apple
Marzipan Cream, Nut Crumble, Rum

Raisin Gel, Tonka Bean Ice Cream

Petit Fours from the Castle Patisserie.
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