
t is a pleasure for us to offer you unforgettable moments 
at your wedding.

We will be pleased to advise you in a personal consultation 
and to show you our facilities.

For appointments or inquiries we are available at
+41 (0)41 662 70 70 or by e-mail feiern@wilerbad.ch.

Renate Stocker 
& Seehotel Wilerbad team

e inspired by our wedding documentation!

Eternal love

festive ceremony with sincere promises, a celebration of love 
and a glittering party.
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Most wonderful day of your life

lanning such an exciting event is very important to us.
We will organize your most wonderful day with dedication, enthusiasm

and attention to detail and support you with professional ideas.

 
n event where the bride and groom's style, preferences and creativity 

are the focus.

t's exciting and fascinating to decide on all the elements of a wedding. 
The wedding dres, the flowers, the menu, the wedding cake, the candles,

the decorations and much more - as well as composing a wonderful
ensemble from various elements.
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Fixed flat rate

     elebrate your most wonderful day at our lido "Wilerbädli". The stunning location directly at
the Lake Sarnen provides a splendid view of the Obwalden mountains. We recommend you a
complete all-inclusive wedding package including the following benefits:

Booking of the location
Maxi BBQ or Mediterranean buffet
Production of simple menu cards
Wines from our selection for dinner
Mineral water, soft drinks and beer for dinner
One coffee or espresso per person
Full infrastructure including lounge furniture, high tables, round or rectangular guest
tables, chairs with covers and decorative cushions in the color of your choice, high table
with bar stools, lounge chairs
Table clothes, napkins and place sets
Floral arrangements and tea lights/candles on all guest tables
LED spot illumination, lanterns and fairy lights in the tree
Petroleum torches on the lawn and fire bowl with wood by the lake
Accommodation for the newlyweds in one of our colorful rooms including breakfast
buffet and spa entry on the day of departure
Staff presence from 8:00 pm to 2:00 am
Shuttle service for your guests from the Seehotel Wilerbad to the lido "Wilerbädli"
Cleaning & disposal

The drinks package applies during dinner max. 3.5 hours. Cocktails, long drinks and spirits
are not included. All drinks ordered afterwards will be charged additionally. 
 
Prices 
CHF 199.00 per person - from 51 persons 
CHF 203.00 per person - from 41 to 50 persons
CHF 208.00 per person - from 30 to 40 persons

Specials for children (ages)
0 to 1 years        at no charge
2 to 5 years        CHF 20.00
6 to 11 years      50% off the flat 
12 to 15 years    30% off the flat 
from 16 years     full price
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Ceremony package

e recommend you a complete wedding package including the following benefits:

Benches with covers                                                                                                                          
Parasols
Knutwiler mineral water with and without gas 0.5l PET                                                                       
Wedding bench with cushions or chairs with covers                                                                            
Table with tablecloth and flowers                                                                                                             
Archway with white fabric                                                                                                      
Staff expenditure

Prices: 
CHF 35.00 per person - up to 59 people 
From 60 persons each additional person CHF 15.00
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Components for your celebration

DJ Roland Wyss
 & Carmen Sandra Wyss

info@hochzeit-dj.ch
+41 (0) 79 354 45 45
www.yourevent.ch

Hochzeits DJ
Benno Blum
Postfach 127
6275 Ballwil

+41 (0) 76 583 09 10

 usicM

Zeremonien mit Herz
Nicole Hermann

Im Lindeli 20
6374 Buochs

+41 (0) 79 628 46 43
info@zeremonienmitherz.ch
www.zeremonienmitherz.ch

Carmen Sandra Wyss
Ringstrasse 6

5620 Bremgarten AG
+41 (0) 76 723 09 44

freie-trauredner@gmx.ch
www.freie-trauredner.ch/trauredner

edding ceremony outdoorsW

Beck Berwert
Schwanderstrasse 22

6063 Stalden
+41 (0) 41 660 29 28

beck@beckberwert.ch 

Bäckerei-Konditorei Christen
Dorfplatz 9
6370 Stans

+41 (0) 41 619 09 93
info@christenbeck.ch

edding cakeW

Chapel Ramersberg
6062 Sarnen

+41 (0) 41 660 99 10

Bürgenstock Chapel
6363 Bürgenstock

+41 (0) 41 610 55 45

hapel
St. Karl auf Flüeli

Flüeli-Ranft
6072 Sachseln

+41 (0) 1 660 14 80

St. Jost Chapel
3673 Ennetbürgen

+41 (0) 41 620 14 70
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Sound Potion
Damaris Reist

damaris.reist@protonmail.com
+41 (0) 79 215 25 48
www.soulpotion.ch 

Heiraterei
Tina Frank

Lebensfeste &
Zeremonien

tina@heiraterei.ch
www.heiraterei.ch

hotographyP

Hochzeitsfotograf.ch by Peter Sturm
https://hochzeitsfotograf.ch/

mailto:info@yourevent.ch
mailto:info@zeremonienmitherz.ch
http://www.zeremonienmitherz.ch/
mailto:damaris.reist@protonmail.com
http://www.soulpotion.ch/


Plan of the lido Wilerbädli

Seating

festive building 8 round tables for 8 - 9 persons 

with lengthwise tables there are various options up to 120 people

in the pavilion 5 round tables for 4 - 5 people each

with lengthwise tables up to 40 people



Which color do you select?

unique color concept that sets no limits to the creativity of your wedding.

elect your favorite color and style 
and we will arrange your table decorations accordingly.
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Classic

Appetizers

           

                         3 assorted pieces per person, at your choice 
                         4 assorted pieces per person, at your choice 
                         5 assorted pieces per person, at your choice 

Platters          Obwalden dried meat platter with cheese 
                          Vegetable crudités platter with three kinds of dips 
                          Homemade puff pastry - 4 varieties

Classic aperitif

Local

CHF   12.00
CHF   16.00
CHF   20.00

CHF   95.00
CHF   76.00
CHF   69.00

Goat cheese from Dallenwil coated in pumpernickel 
Smoked trout fillet from Ennetmoos with horseradish mousse
Salsiz from Engelberg with pickled vegetables
Nidwalden mini meatballs with BBQ sauce
Uri sausage and cheese salad with red onions and egg
Sbrinz cheesers from the alp of Untertrübsee
Herb and cream cheese mousse the Dallenwiler way

Tomatoe mousse with basil in a jar
Smoked salmon tartare in a jar with honey-mustard-dill sauce
Tomato and mozzarella skewer
Ham croissants
Falafel ball with herb sour cream
Grilled vegetables and olives
Mini cheese tarts

   
Swiss Brie
Grilled eggplant
Egg
Air-dried ham 
Salami 
Beef tartare



Fingerfood         

Salads                    
 

Soups

                                 

                                                                                                                            CHF     14.00
                                                                                                                            CHF     18.00
                                                                                                                            CHF     22.00
                                                                                                                            CHF     26.00

Thai aperitif

Vegetarian spring rolls with sweet chilli sauce
Vegetable sacks with honey-soy sauce
Prawns in dough with sweet chilli sauce
Triangoli with pork meat
Chicken balls with curry dip
Chicken atay skewers with peanut sauce

Papaya salad with peanuts and cherry tomatoes 
Glass noodle salad with muh-err mushrooms
Pikeperch salad with lemongrass and coriander
Chicken breast salad with chilli
Beef rump salad with coriander

Coconut milk soup with galangal root and coriander 
Spicy prawn soup with rice straws 

 
3 assorted pieces per person, at your choice 
4 assorted pieces per person, at your choice 
5 assorted pieces per person, at your choice 
6 assorted pieces per person, at your choice 



Maxi BBQ

Beetroot salad
Tomatoe and mozzarella 

Mixed leaf salads
Watermelon and feta salad, cucumber salad with dill

Pasta salad with zucchini and cherry tomatoes
Greek salad, varied lentil salad

Summer quinoa salad with pomegranate seeds
Peppers and sweetcorn salad with nuts, potato salad

Grilled vegetables, melon with air-dried ham
Stuffed eggs, chives
Various dressings

Choice of bread rolls

Spareribs with sherry marinade
Teriyaki chicken legs

Lamb chops with garlic-rosemary marinade
Beef rump steak in red wine marinade

Veal escalope in mustard marinade
Pork sausage

Halloumi cheese, vegetable tofu skewers
Home-marinated fish fillets 

Thyme potatoes, corn on the cob
Chive sour cream

Herb butter and barbecue sauce
Mustard, mayonnaise and ketchup

Two assorted chocolate mousses
Panna cotta with raspberry coulis, mini cream slices

Caramel creme, fruit salad
Homemade tiramisu 

White brownies with seasonal berry cream   
Ice cream and sorbet

Whipped cream
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Barbecue

Salad buffet

essert buffet



Mediterranean buffet

  

Two assorted melons with air-dried ham
Grilled vegetables and olives

Dates wrapped in bacon
Tomatoe and mozzarella

Varied salads with various dressings
Minestrone

        
 

Chicken saltimbocca with marsala sauce
Braised beef stew with balsamic vinegar

Homemade vegetable lasagne
Paella pan with various fish 

Rosemary potatoes 
Vegetables

Zabaglione with passion fruit
Panna cotta with raspberry coulis

Homemade tiramisu
Polenta orange cake

Fruit salad
Ice cream and sorbet

tarters

D

S

Main courses

essert buffet



Selection of wedding wines

Legio Vallis Blanc VdP  Julius, Salgesch
Chasselas - Heida - Arneis 

Valais - Switzerland

Timo Vermentino Salento I.G.P. Cantine San Marzano
Vermentino
Puglia - Italy

White wine

osé wine

Tramari Rosé Di Primitivo Salento IGP Cantine San Marzano
Primitivo

Apulia - Italy

R

      ed wine

 Legio Vallis Rouge VdP  Julius, Salgesch
Merlot - Primitivo

Valais - Switzerland

Falorni Governo all’uso Toscano IGT, Agricole Selvi
Sangiovese - Ciliegiolo - Cabernet Sauvignon

Tuscany - Italy

Reserve de Don Carlos DO Don Carlos, Chiva
Tempranillo - Cabernet  Sauvignon - Bobal

Valencia - Spain

R

You are welcome to choose a white or rosé wine and a red wine
from the selection below



For wedding groups of 30 persons or more, we offer your guests the rooms at special
rates. A maximum of 30 rooms can be booked.

The rates are per person and night, including a rich breakfast buffet 
and access to the Wilerbad SPA, even on the departure day.

Enjoy a cozy stay in our 
in our colourful rooms 

CHF 170 
CHF 190
CHF 210
CHF 260
CHF 310
CHF 360
CHF 390

Grandlit double room for single use
Business single room
Business double room for single use
Grandlit double room
Business double room 
Comfort double room  
Superior double room 



   anncelation terms
Please consider that a deposit of CHF 2,000.00 is due with a definitive

booking, at the latest 2 months before the wedding.

Up to 90 days before the event > Complete cancellation possible
Up to 89 days before the event > 50% of the confirmed booking
As of 30 days before the event >100% of the confirmed booking

  

edding accessories
For environmental reasons and due to the risk of forest fires, the following
accessoires are prohibited at our location. 
Please inform your guests.                       

Sky lanterns, sparklers 
Confetti cannons / confetti & glitter
Balloons with helium
Water candles, fire shows   

 

Important to know

C

W

umber of participants
The number of guests that we are announced two days ahead of your event, 

is the billing basis.
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                                                                      ocation
An event at the lido Wilerbädli can be arranged 

from mid-May to the end of September.
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