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FROM VISION TO TOP OF ZÜRICH 
GUISEP FRY, ENTREPRENEUR THROUGH AND THROUGH 
Cun aperitiv grischun (With special Grisons aperitif) 
 
A whole load of entrepreneurial spirit and stories of business 871 metres above sea level, presented by hotelier 
Giusep Fry. Give your function an extra kick. Giusep Fry’s talk will inspire you and your guests. The Grischun 
aperitif and appetisers that follow gives you the opportunity to talk to Giusep Fry. So, stimulating conversation is 
guaranteed! 
 
 Groups of 15 or more people 
 Duration of talk: approx. 20 minutes 
 For workshops, the talk can be given before or after the seminar 
 Can also be booked in combination with a function or event 
 Cost of talk: CHF 500 
 Giusep Fry will give his talk free when you book the Grischun aperitif / appetisers 
 Grischun aperitif / appetisers including drinks and talk: CHF 55 per person 
 
Grischun aperitif / appetisers 
 
Grisons air-dried beef tartare 
Air-dried venison sausage 
Grisons Bergkäse (Alpine cheese) 
*** 
Crusty bread roll with smoked trout fillets 
Baked cheese fritters with Alpine herbs 
Grisons nut bread 
Olives 
*** 
Grischuns “Puff pastry with raw ham and cheese“ 
Fillet of venison kebab 
Cep mushroom risotto 
*** 
Wines: Maienfelder Pola, Blauburgunder, 
Von Sprecher, Maienfeld, Graubünden 
Orange juice, red grape juice, mineral water 
 
 
We look forward to seeing you! 


