
 
 

 
 
 

 
 

 
 

 

Festive Program 
from 

22 December 2023 
- 26 December 2023 

 
 
 
 
 
 
 
 
 
 

 
 



Friday, 22. December 
 

 

Christmas Apéro 

Welcome to Davos!  

We look forward to toasting with you to a wonderful festive season. 

 

Ignis Bar &sLounge  6.30 p.m. – 7.15 p.m. 

 

 

 
 
________________________________________________________________________________ 

 

 

 

Saturday, 23. December  
 

 

Horse carriage ride through the white snowy landscape 
 

Fancy a leisurely round trip 

through the beautiful Davos 

nature with 2 horsepower. 

Wrapped in warm blankets, you 

listen to the snorting of the 

animals and the delicate bells 

attached to the sleigh, you watch 

your own steaming breath as you 

glide through the crunching snow 

and rough-ripe forest.  

An experience you will remember 

for a long time. 

 

 

 

Duration: 1 hours | Round trip from Davos Platz train station | Departure 11.00 a.m. 
 
 

 



Sunday, 24. December, Christmas Eve 
 

 

Marietta Zürcher reads 

„Christmas stories“  
  

5 p.m. –approx. 5.45 p.m., Room Aura  

 

 

Get in the mood for Christmas Eve in a 

contemplative atmosphere with candlelight, 

Guetzli, tea and punch 
 

 

 

 
 

_______________________________________________________________________________ 

 
 
Midnight masses and church service in Davos  
 

Evangelical Reformed „Church of St. Johann“ 

5 p.m. Family service ─ Christmas musical «Beni Ben Baitz» 

10 p.m. Christmas Eve celebration with musical accompaniment by Cäcilia Bardill and 

Ursina (flutes), Ulrich Weissert (organ) 

 

Roman Catholic „Marienkirche“ 

4.30 p.m. Christmas Eve Mass for families with children's nativity play 

10.45 p.m. Musical mood 

11 p.m. Celebration of the Holy night – Midnight mass with Christmas orchestral mass in C 

by Ignaz Reimann, performed by the Davos church choir and festive organ. 

 

On request, we will be happy to drive you to the church with our hotel bus. 
________________________________________________________________________________ 

 

 

 

 

 

 
The information in italics is not yet definitive (information from 2022). 
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Our service crew is waiting for you today in the restaurant Atrium for the gala dinner. 

Restaurant: 6.30 p.m. – 10 p.m.  

 

Christmas Eve gala menu* 
 

Crispy strudel leaves 

filled with cardamom – mascarpone cream 

on marinated blue figs and citrus – chili sauce 

 

***** 
 

Vanilla butternut pumpkin soup 

with salted pumpkin seeds and pumpkin seed oil 

 

***** 
 

Monkfish cooked sous vide in Noilly Prat fond 

on Venere rice and sauce of lumpfish roe and white wine with dill 

 

***** 
 

Pink roasted duck breast  

with orange and thyme sauce 

with squirted potato rosettes king oyster mushroom and small Brussels sprouts 

 

***** 
 

Christmas apple tart 

with cinnamon mousse and blue figs  

on pumpkin – fig ice cream 

 

* * * 

* * 

* 

 

 
 

*Beispielmenu von 2022, wird noch aktualisiert 

________________________________________________________________________________ 



Monday, 25. December, Christmas 
 

 

White Christmas – The Waldhotel Christmas Concert 
 

Room Aura I and II, 9.15 p.m. -approx. 10.15 p.m. 

 

 
(performance as trio) 

 

This year, the Candle Light Orchestra will honour us with a Christmas concert at the 

Waldhotel. The talented and classically trained musicians will play classical melodies as well 

as well- or lesser-known Christmas songs. An atmospheric concert in the dignified 

ambience of our historic 4-star superior hotel, just right for the most beautiful time of the 

year. 

 

 
 

 

 

 

Today we are waiting for you again with an exquisite gala menu* in our restaurant Atrium. 

Our team is looking forward to pampering you! 

 

Restaurant  6.30 p.m. – 10 p.m. 

 
*Beispielmenu von 2022, wird noch aktualisiert 

 



 
 
 
 
 

Christmas Menu 
 

Duet of the graved salmon trout 

Tartar and slice with roe 

served with herb oil on pear gel 
 

***** 
 

Porcini mushroom cream soup 
with puff pastry chip and porcini mushroom cream 

 

***** 
 

Poached sole roulade 
on saffron sauce with cuttlefish noodles and borage cress 

 

***** 
 

Rosehip port-wine sorbet 
 

***** 
 

Whole roasted venison entrecôte  
on dark chocolate sauce 

with homemade herb dumplings  

Black salsify and their puree 
 

***** 
 

Filled cream puffs with gingerbread mousse 
on pickled cherries and their sauce 

 
 

 
* * * 

* * 

* 

________________________________________________________________________________ 

 
Tuesday, 26. December, Christmas 
 

Departure –Thank you very much for being with us! We wish you a good journey home! 
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