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Chronicle

The Hotel Bad Horn was built in 1827 as a whey cure and
bathing establishment and was first extensively renovated in
1840. At this time, it mainly welcomed German spa guests. In
the early years, the famous Palestinian traveler Dr. Titus Tob-
ler from Stein in Appenzell, worked as a spa doctor at Bad
Horn. In those days, the mineral baths containing iron or sulp-
hur were combined with the consumption of fresh Appenzell
goat's or cow's milk. Alternating baths with whey and lake
water were also well known as bathing cures. They were
recommended for nervous and muscular weakness, fever,
malignant skin rashes, pallor, various forms of hysteria, rheu-
matism and as a cure for various nervous disorders, gout, etc.

However, people did not only travel to the spa for cures, but
also for social reasons. Even back then, the motto was «see
and be seen» — both on the belvedere of the main building
and while strolling along the lakeside promenade. Guests
were entertained by billiards, bowling alleys, larger and
smaller rowing boats, sailing boats, fishing, various games
and a small reference library.

The incomparable charm that so enchanted people in the
Biedermeier period still gleams from the «Bad Horn» today in
a modern way.

However, the turbulent history of the world did not stop at
the Bad Horn and has brought the hotel many ups and
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downs over the last 190 years. The Bad Horn hotel fell into
disrepair for the first time in 1847 and from then onwards
there were various changes of ownership.

In 1974, the Swiss car pioneer Emil Frey acquired the estab-
lishment from a bankrupt estate. In 1975, Urs J. Hatt took
over the helm of the «Bad Horn». During his 35-year tenure,
the hotel was extended and remodeled in several phases,
resulting in a nautical hotel with a maritime flair.

In January 2009, Bernadette and Stephan Hinny took over
the oar of the hotel. At the same time, the annex on the west
side was built and opened in autumn 2010. Since then, the
Smaragd Spa, a 1500 square meter wellness oasis, has en-
riched the hotel's diverse offering.

During the construction stage from September 2019 to June
2020, the east wing of the building was completely demolis-
hed and rebuilt. In this part of the building, 42 comfortable,
modern rooms are now available instead of the former 38.
The ground floor was also extended to include a lounge area
with a bar and restaurant.

The most recent modernisation, from January to March 2024,
will give the banquet hall and seminar rooms a new lease of
life with state-of-the-art technology and a clear view of Lake
Constance.



Dear guests

A warm welcome to the hotel Bad Horn!
We are delighted to be able to present our hotel and its wide
range of banqueting facilities to you in this brochure.

Why we recommend a visit to Bad Horn:

In addition to its magnificent lakeside location, the hotel
offers a wide range of options for organising smaller or
larger events. These include various restaurants with ex-
cellent cuisine, three bars, banqueting and seminar rooms.

Facts

Hotel

e Categorie: 4* Superior
e Guestrooms total: 71
e Guest beds total: 142

Spa
e 1500 m?, with indoor pool and counter current system
e direct access to Lake Constance

e outdoor terrace with whirl pool

e separate textile-spa with steam bath

e Finnish and bio sauna

e relaxation room, salt spa and lounge

o fitness center

e Massages and cosmetic treatments

e baths, hamam, floating

e 2 private spa suites

Staff

e approx. 110 employees
of which 16 trainees & interns

A special attraction is the hotel's own motor yacht «Emily».
She turns your event into a nautical event in a class of its
own.

71 hotel rooms and the «Smaragd Spa», a 1,500 m2 wellness
and well-being oasis, complete the list of amenities.

Bad Horn — where the waves like do dock

We are already looking forward to spoiling you at the Bad
Horn — Hotel & Spa.

Restaurants and Bars

e «Al Porto» with «Giardino»: 110 seats
e «Wave»: 40 seats

e «Faro-Bar»: 40 seats

e «Lobby-Bar»: 20 seats

e «Sea Lounge»: 20 seats

Event facilities
o «Al Porto Cabin»: 24 seats
e Banquet hall «<Bodensee»: 180 seats divisible
in halls «Thurgau» & «St.Gallen» with 60 seats each
o «Emily»: 48 seats

Seminar locations
e Room «TUbach» 130 m?

e Room «Steinach» 30 m?

e Room «Goldach» 30 m?

e Room «Bodensee» 280 m?

e Room «Thurgau» 135 m?

e Room «St.Gallen» 110 m2
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May we introduce you to our house

Hotel

The 71 rooms owe their dignified atmosphere to the maritime
décor with mahogany wood and brass. A large proportion of
the rooms face the lake. The unique location and the unri-
valled view convey peace and relaxation. All rooms are non-
smoking and have a bathtub or shower, hairdryer, wifi, mini-
bar and safe.

Wellness and spa

The Smaragd Spa, a 1500 m? wellness area, is undoubtedly
one of the most unique attractions around Lake Constance.
A range of relaxing water pleasures, massages, beauty
treatments and applications are available. The adjoining fit-
ness room with Technogym equipment offers active people a
wide range of options for strength and endurance training.

Restaurants and bars

Al Porto and Giardino

Feel like you're by the sea at any time of year! Those three
rooms belong to our restaurant:

e «Al Porto Classic», our winter garden

e «Al Porto Grand», the dining restaurant

e «Al Porto Cabin», the comfortable parlour

e on winter days, a fire crackles in every fireplace

At lunchtime and in the evening, you can choose «a la carte»
from a fine Mediterranean menu; small delicacies and temp-
ting coupe creations are on offer in the afternoon. The out-
door area — our «Giardino» — is without exaggeration one of
the most beautiful garden terraces directly on the water-
front.

Wave - brasserie and fine dining

Sophisticated and elegant: this is how our «Wave» presents
itself. Flambéing, carving and filleting at the table are just as
much a part of the offer as a select wine list. On warm days,
you can dine on the terrace in front with a view over Lake
Constance and the hotel's own motor yacht «Emily» in the
harbour. A place to enjoy and feel good.
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Lobby Bar

In the east wing of our hotel, connected to the modern lobby,
you will find the centerpiece of our hotel. A place to linger or
meet for a coffee, a glass of beer or an aperitif as well as for
a nightcap.

Faro Bar

The «Faro Bar», designed like the deck of a luxury liner, is our
smoker lounge with a panoramic terrace for sunny summer
days. On cold days, the warming fireplace crackles and you
can let your gaze wander over Lake Constance from inside.
1500 lights illuminate the ceiling in eight constellations.

Event facilities

Banquet hall <cBodensee»

The magnificent lakeside location and the refined ambience
offer the ideal venue for unforgettable family celebrations
such as christenings, birthdays and anniversaries, as well as
for business meetings and congresses. Our large and small
halls are also suitable for your wedding reception or a festive
ball. Depending on your requirements for festivities from 15
to 180 people.

Sea Lounge Bar

The event bar is ideal for a sparkling aperitif, a casual flying
dinner or a nightcap, with its private balcony right on the wa-
ter. During wintertime, a cosy fire blazes in the fireplace.

Al Porto «Cabin»

The warm green colors have a relaxing effect on your senses.
It is part of the «Al Porto» restaurant and is often used for
smaller parties and family celebrations for up to 24 people.

Wave «Cabin»

The exclusive and elegant side room of the fine-dining res-
taurant "Wave" offers space for up to 16 guests in an upsca-
le ambience.



Exclusive location M.Y. «<Emily»

The hotel’'s own motor yacht «Emily» is stylistically modelled
on the legendary wooden yachts of the 1930s. Typical ele-
ments of the Belle Epoque were used for her interior design.
The resultis an ambience that is both inviting and elegant.

You can celebrate the most impressive cruising experience
on Lake Constance with a maximum of 48 guests per trip in
a setting that is certainly unrivalled.

Ideal for a get-together, an aperitif cruise or a fine dinner
after a successful conference. Our «Emily»is also available as
an exclusive conference location. Please do not hesitate to
contact us for further information.

Bregenzer Festspiele Package
Every year from c. 20" July to 20t August

Our special package for the Bregenz Festival is so popular
thatitis fully booked in no time every year —so it pays to book
early.

Every summer we take our guests to Bregenz. The combina-
tion of a hotel stay, a cosy boat trip, a festive dinner on board
and the impressive festival makes this event unforgettable.

At the beginning, guests meet for an aperitif in the hotel. The
first part of the festival menu is served on the M.Y. «<Emily»
during the crossing to Bregenz.

Let yourself be enchanted by the impressive staging of the
Bregenz Festival. A sumptuous dessert and cheese buffet
awaits you on the return journey. Afterwards, a nightcap will
help you get ready for bed.

The package can be booked from November of the previous
year. Further information can be found on our website. Ple-
ase send your reservation enquiry directly to bregenzer.
festspiele@badhorn.ch or fill in the contact form on our
homepage.
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Apéritif- and cocktail-suggestions

Canapées
Please choose from the following options. Alternatively, our chef will
be pleased to compose a selection from these dishes for you.

avocado mousse! | chopped egg & chive! | cheese!
roastbeef | cured ham | grisons cured beef | beef tartare | smoked salmon | tuna cream CHF 5.50 per piece

Bruschetta?

Please choose from the following options. Alternatively, our chef will
be pleased to compose a selection from these dishes for you.

avocado mousse | tomatoes | olive cream CHF 4-  perpiece

Sticks in a glass?

grissini nature*
Vegetable sticks with dip CHF9—-  perglass

Pic a Pica
Ideal to every apéro.
A combination of the following items — there ‘s something for everyone:

salsiz# | cubes of cheesel
marinated olives?*3+4 | dried tomatoes2*3+4 | grissini nature!* CHF 12— per port.

Apéro riche

The somewhat different party. For all those who find a set menu boring. Your guests can enjoy
a nibble here, a slice there... and peck to their heart's content. Starting from 15 participants.

Apéro riche «petit» — 9 components per person
Our chef will prepare a creation of cold appetisers for you and your guests,
for example assorted canapées & bruschetta, including vegan and vegetarian alternatives. CHF 42— per pers.

Apéro riche «<medium» — 12 components per person

Our chef will prepare a creation of cold and warm appetisers, 1 soup and dessert
[tems for you and your guests, including vegan and vegetarian alternatives. CHF 52— per pers.

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free
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Flying Dinner

Get things moving — why not combine Apéro and Dinner.
Starting from 20 participants.

Apéro riche «grande» — 18 components per person

Our chef will put together a creation for you and your guests from various courses,
including vegetarian & vegan options.

Please note that this is a selection of the options listed below.
We are happy to accept your requests — a surcharge may apply.

Cold appetisers

canapée variation | bruschetta variation? | antipasti-skewers? | mini salad bowls?

Soups!?

cocos-curry soup>** | apple-prosecco soup3

Warm snacks

mini cheese quiche! | Crevetten «Japanese style» shrimps on glass noodle salad# | tarte flambee |
mini pasta bowl! | meatballs with ratatouille | chicken drumsticks on mango dip3*4 | vegetable risotto!*3
perch nuggets with tierra del fuego sauce | baked cheese balls on avocado cream?

Dessert!?

seasonal delicacies from our patisserie CHF 72—

Rich buffets

Combine your favourite menu with a creative buffet. Starting from 30 participants.
Salad buffet possible from 20 participants.

Cold starters buffet

A combination of the items listed below. There’'s something for everyone.
Including vegetarian & vegan options. CHF 48.—

antipastiz*3*4 | insalata caprese!*3 | vitello tonnato? | prawn cocktail® | beef tartare with parmesan chips3
grisons platter with mixed pickles? | vegetable and leaf salads with various dressings and seeds
variation of smoked fish3+4 | morel terrine and veal paté with waldorf salad

Salad buffet+

We are happy to serve you a rich buffet with seasonal vegetable and leaf salads,

Homemade dressings, seeds, nuts, sprouts and croltons. CHF 20.—
Dessert buffet!
Selected seasonal delicacies from our patisserie a discrétion. CHF 22—

Cheese and dessert buffet?

We serve you rich delicacies & discrétion from our pdtisserie as well as a large
selection of chees with grapes, nuts, pear bread and fig mustard. CHF 28.—

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free

per pers.

per pers.

per pers.

per pers.

per pers.
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Our Bad Horn Classics

Deux Filets Bad Horn

Fillet of veal, morel cream sauce
tagliatelle, spinach
=2
Fillet of beef, herb jus
sauce hollandaise a part
potatoe gratin, vegetables of the season?

=2

served in 2 courses

Price per person CHF 68.—

Captain’s Dinner
Leaf salad
kernels, sprouts?
2
fillet of pike perch
vermouth espuma
spinach
braised tomatoes?
=2
Roastbeef
portwine jus
tagliatelle
seasonal vegetables

(N

dessert variation «Bad Horn» 1

Price per person CHF 88.—

Thurgauer Monu
Moschtbrockli
tomato-lentil salad, apple-balsamic vinegar3+4
=2
grilled salmon trout fillet
leek, riesling foam?3
N
Saddle of veal, Thurgados-cream sauce
herb Spaetzle, vegetables
&2
caramelized apple slices
hazelnut muffin
apple parfaitt

Price per person CHF 95.—

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free
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Menu suggestions

The dishes listed are intended as a collection of ideas. You are welcome to put together your own individual menu.

We also take seasonal products into account when discussing the menu.

Salads!?

colourful leaf salad, seeds and sprouts?+3

mixed vegetable & leaf salad, cherry tomatoes, crolitons#

salad, avocado cubes, mozzarella pearls, pomegranate3

cornsalad with either chopped egg, diced bacon, crolitons (depending on saison)
insalata caprese, basil pesto?

Salads withs...

roasted wild mushrooms, balsamic reduction, parmesan cheese!
smoked salmon florets, herb creme fraiche

fried fillet of pike-perch, balsamic lentils*

fried king's prawns provencal*

Cold starters?

antipasti platter, marinated vegetables, parmesan cheese!
smoked salmon florets, cucumber tartar, saffron créme fraiche
melon slices, cured ham (depending on season) 4

thurgau mostbrockli, apple chutney 4

beef tartar, parmesan chips

Soups

beef broth with either fladli, diced vegetables or egg garnish
cream of tomato, basil cream?+3

prosecco-apple soup, fleuront

coconut-urry soup, lemon grass?*3

with a King prawn3+4

Warm intermediate courses?

Fried fillet of pike-perch, white wine risotto, bell pepper espuma

Fried fillet of char, tomato and mushroom rago(t, pesto

Poached fillet of salmon trout, riesling espuma, sautéed spinach, braised tomato

Main dishes — vegan?

We are happy to discuss possible alternatives for allergies,
intolerances or special diets in a personal consultation.

tofu stroganoff, bell pepper coulis?
gnocchi, courgette, dried tomatoes
cashew nut roast, cherry tomato salsa, spinach
yellow chickpea curry, coconut milk, jasmin rice3

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free

Price per person
CHF 13.—
CHF 14—
CHF 16.—
CHF 17—
CHF 17—

CHF 20.—-
CHF 23.-
CHF 26.—-
CHF 26.—-

CHF 23.-
CHF 23.-
CHF 23.-
CHF 24—
CHF 24—

CHF 14—
CHF 14—
CHF 14—
CHF 14—
CHF 17—

CHF 26.—-
CHF 26.-
CHF 26.—-

CHF 33.-
CHF 33.-
CHF 34.—
CHF 36.—-
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Main dishes - Fish/Meat/Poultry

The main courses are served with a sauce, a side dish and vegetables of your choice.
For a surcharge of CHF 2.50 per person, you can choose an additional side dish.

Fish and sea fruit Price per person
fillet of salmon — menu suggestion: champagne espuma, boiled potatoes, leek3 CHF 42—
fillet of char — menu suggestion: honey almond butter, herbal rice, spinach? CHF 43.—
fillet of pikeperch — menu suggestion: basil risotto, tomato mushroom rago(t3 CHF 45.—
king prawns — menu suggestion: mediterranean vegetable spaghetti* CHF 39.—-
Veal

roast shoulder of veal «Thurgau Style» CHF 38.—
minced veal «Zurich Style» CHF 44—
saddle of veal in one piece CHF 52.—
veal nut CHF 54.—
saddle of veal CHF 58.-
fillet of veal in one piece CHF 66.—
Beef

beef rump CHF 42—
fillet tips of beef CHF 46.—
roastbeef CHF 54.—
fillet of beef in one piece CHF 58.—
Pork

roast of pork CHF 36.—
saddle of pork CHF 38.—
fillet of pork CHF 46.—

Poultry & lamb

breast of corn poularde from the oven CHF 38—
breast of challans duck CHF 44—
lamb’s nut CHF 41.—

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free
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Side dishes

One sauce, one side dish and one sort of vegetable are included per main course. We are also happy
to offer these as a second helping. Each additional side dish costs CHF 2.50 extra per person.

Saucen?

portwine jus* | thurgados jus* | truffle jus* | thyme honey jus* | sauce béarnaise
herbal sauce* | wild mushroom cream sauce | morel cream sauce | cognac pepper cream sauce

Sides!?

potato gratin® | rosemary potatoes®*** | dauphine potatoes | résti croquettes®*#
spatzli | tagliatelle | white wine risotto? | pilaf rice3 | herbal rice?

Vegetables?

seasonal vegetables | mediterranean vegetables* | artichoke bases with ratatouille* | vichy carrots
spinach with grilled tomatoes* | bean bundle in a bacon coat | creamed savoy cabbage

Desserts and midnight snack

We are happy to recommend other delicious desserts depending on the season.

Sweet desserts and cheese

fruit salad, cream?+3

créme caramel, cream?+3

brown chocolate mousse, fruitst*3

warm apple strudel, vanilla sauce?

panna cotta, berries (seasonal) or fruits3
crema catalana, vanilla ice cream?*3

sorbet variation (3 types), fruits!*3

vanilla parfait, warm plum rago@t!+3

dessert variation «Bad Horn»!

selection of cheese, pear bread, fig mustard?

Birthday cake

12 cm diameter c. 2—4 persons
18 cm diameter c. 5-8 persons
20 cm diameter c. 9-12 persons
26 cm diameter c. 25-30 persons

Midnight snack

1 pair of Viennese sausages, bread

hungarian goulash soup, bread (gluten-free bred on request) 3+4

1 pair of weisswurst, pretzel, sweet mustard

Designation of origin

fish lake Constance and European water
sea fruit Thailand and USA

veal & pork Switzerland

beef Switzerland and Paraguay

poultry Switzerland and France

lamb Switzerland and Ireland

1 =vegetarian | 2 = vegan | 3 = gluten free | 4 = lactose free
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price per person
CHF 13.—-
CHF 13.—-
CHF 14—
CHF 14—
CHF 14—
CHF 15.-
CHF 15.—-
CHF 15.—-
CHF 16.-
CHF 15.—-

CHF 24.-
CHF 38.-
CHF 48.-
CHF 66.-

CHF 12.-
CHF 14.-
CHF 16.-
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Wine menu

Our house offers a concerted and varied selection of wines
from all over the world. Switzerland, Austria, Germany,
France, Italy, Spain, Portugal, South Africa, America, Argen-
tina and Australia. To name just a few.

As our wine listis revised at regular intervals, we will be hap-
py to send you a current wine list on request or with pleasure
we will advise you personally. You can also find the current
wine list on our homepage.

Weddings in Bad Horn

for almost 200 years!

Our event locations offer a marvellous view of Lake Cons-
tance and are predestined for wedding celebrations.

Perhaps you fancy a snugly aperitif cruise on the M.Y. «Emily»
before your celebration begins in one of our elegant banqueting
rooms.

We would like to introduce you to our banquet halls and the
various possibilities. Make an appointment and with pleasu-
re we will make time for you.

Itis very important to us that you can really enjoy your festi-

vity and we will support you in all matters so that your wed-
ding day for sure will be the best day of your life.
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We have special highlights in store
for weddings

Starting from 30 festive guests:

e Champagne reception for the bride and groom
in Bad Horn

e Overnight stay for the bridal couple free of charge
(standard category)

e Special discount on the current daily rate for
overnight stays by arrangement

o Free use of the «Smaragd Spa» the following day
until 3 p.m. for hotel guests
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