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St. Moritz Gourmet Festival 2022 - “SWISS MADE”, 28th January to 5th February 2022 

A culinary journey through top Swiss Cuisine  

 

 

Since last Friday until next Saturday, on the occasion of the 28th St. Moritz Gourmet Festival, the Upper 

Engadine is entirely focussed on culinary delights created by ten Swiss star chefs under the motto "SWISS 

MADE". Until next Saturday, the guest chefs, who have travelled from the country's most appreciated fine dining 

restaurants, will be wielding the culinary sceptre in the festival partner hotels together with their hosts, our local, 

multi-award-winning Chefs de Cuisine. The Gourmet Dîner evenings and the Special Events, most of which are 

fully booked, are testament to the enthusiastic response of the festival guests. A few tickets are still available, 

so for gourmet fans who make up their minds at the last minute, it means they will need to be quick.  

 

Switzerland has an excellent culinary reputation as one of the countries with the highest density of top restaurants in the 

world. The Swiss festival edition of the St. Moritz Gourmet Festival under the motto "SWISS MADE" makes this great 

culinary diversity tangible, uniquely concentrated in the Upper Engadine. The culinary skills of the ten guest chefs alone 

have been awarded over 170 GaultMillau points. This time, the focus is on individual indulgence experiences. To ensure 

the greatest possible level of safety, festival events such as the Kitchen Party, where a considerable number of people 

would have come together and mixed, are not being held this time. The first guest chef crew, consisting of Heiko Nieder, 

Stefan Heilemann, Markus Arnold, Tobias Funke and Dominik Hartmann, had been rocking the Gourmet Dîners and 

Special Events from last Friday until Tuesday evening along with their hosts, the local Chefs de Cuisine in the partner 

hotels. Extraordinarily complex combinations have already been savoured. Here are just a few examples: 

  

"Roasted onion with kimchi and beurre blanc on a white wine and yuzu base" was one of the dishes on Dominik 

Hartmann's menu at Badrutt's Palace Hotel. As he has recently been doing in his own Restaurant Magdalena in 

Rickenbach, this shooting star consistently created vegetarian dishes together with his host, Chef de Cuisine Maxime 

Luvara at Badrutt's Palace. "The completely vegetarian Gourmet Dîners were certainly a novelty at the festival, but one 

that we were very happy to be involved in here at the Badrutt's, and the enthusiastic response from our guests has 

confirmed our decision," says Richard Leuenberger, member of the Festival Event Organisation and Managing Director 

of the Badrutt's Palace Hotel. Maxime Luvara and his team were visibly pleased about the experience of working together 

in his kitchen. His opinion, "Sharing ideas with each other makes the festival so unique for all of us." The chef duos in 

the other partner hotels felt the same way.  

 

Top chef Heiko Nieder from The Restaurant in Zurich, for example, teamed up with Fabrizio Zanetti at the Suvretta 

House. In addition to the Gourmet Dîners, he served a menu at the Fascination Champagne event, matching course 

after course with the exclusive champagnes from the house of Laurent-Perrier. Among others, he produced the refined 

dish "Marinated Shiitake mushrooms, Shio Koji beurre blanc and mushroom jelly on sushi rice". Guests at the Special 

Event Master Winemakers in Friuli, hosted by Ueli Schiess of Caratello Weine St.Gallen with exquisite wines from the 

Venica & Venica winery, also enjoyed a matched menu by the top chef.  

 

The dessert "Amaretto Sour with almonds, citrus fruits and nougat" by guest chef Stefan Heilemann from the restaurant 

WIDDER in Zurich, for example, had the guests at the Carlton Hotel in raptures. An everyday event inspired this dish, 

"One night, our team at the WIDDER treated themselves to an Amaretto Sour after work. Our head pastry chef André 

Siedl then took it upon himself to turn the drink into a dessert. I was the first to taste the ingenious creation, which was 

for me the best job of all," says Stefan Heilemann with a wink.  

 

 

 



 
 

Gourmet fans can already look forward to Mitja Birlo's Gourmet Dîner. The GaultMillau "Chef of the Year 2022" arrived 

yesterday from the restaurant 7132 Silver in Vals as guest chef with his team at the kitchen of the Grand Hotel Kronenhof 

in Pontresina. "I am very happy to be working here with Chef de Cuisine Fabrizio Piantanida and his team," says Birlo. 

"Even though networking with all the guest chefs has not been possible this time because the major festival events could 

not take place due to the pandemic, this experience and encounter with the guests at the Kronenhof makes the St. Moritz 

Gourmet Festival as such something very special," says the top chef.  

 

Mitja Birlo is part of the second star chef line-up, which also includes Tanja Grandits, Patrick Mahler and Stéphane 

Décotterd, as well as Mattias Roock. While the first guest chef crew has now left the Upper Engadine again, these five 

Star Chefs will ensure the continuation of unique gourmet experiences with their culinary skills at the Gourmet Dîners in 

the various partner hotels from yesterday on. Last night, at the Special Event Heavenly Wines at the Waldhaus Sils, 

guests were able to enjoy selected top-class wines with expert Benjamin Wolf (Martel St.Gallen). Guest chef Mattias 

Roock from the Locanda Barbarossa in Ascona created matching culinary delights before his Gourmet Dîner, also 

accompanied by fine wines from the Martel St.Gallen wine shop, rounded off the evening.  

 

The St. Moritz Gourmet Festival 2022 continues up to and including next Saturday. "The upcoming Gourmet Dîner 

evenings are also almost fully booked," says Heinz Hunkeler, member of the Festival Event Organisation and Director 

of the Kulm Hotel St. Moritz. Only a few tickets are still available for the individual gourmet experiences featuring typical 

signature dishes by guest chefs in the festival partner hotels. Gourmet fans who tend to make up their minds at the last 

minute therefore need to be quick, he recommends. Booking information can be found on the festival website at 

www.stmoritz-gourmetfestival.ch. 

 

Other than that, all our gourmet fans can already look forward to next year's festival edition. "We will be announcing the 

dates of the 29th St. Moritz Gourmet Festival 2023 within the next few weeks," explains Martin Scherer, President of the 

St. Moritz Gourmet Festival Association and Director of the Hotel Saratz in Pontresina.  

 

 

 
At a glance 

 

The guest chefs and their hosts from 28th January up to and including 1st February, 2022 
 

Dominik Hartmann, Magdalena (SZ) - Guest of Chef de Cuisine Maxime Luvara at Badrutt’s Palace Hotel***** Superior 

Markus Arnold, Restaurant Steinhalle (BE) - Guest of Chef de Cuisine Janko Glotz at Nira Alpina**** Superior 

Heiko Nieder, The Restaurant (ZH) - Guest of Chef de Cuisine Fabrizio Zanetti at Suvretta House***** Superior 

Tobias Funke, Incantare at the Gasthaus zur Fernsicht (AR) - Guest of Chef de Cuisine Kari Walker at Hotel Saratz**** Superior 

Stefan Heilemann, Widder (ZH) - Guest of Chef de Cuisine Max Herzog at Carlton Hotel***** Superior 

 

The guest chefs and their hosts from 1st February up to and including 5th February, 2022  
 

Stéphane Décotterd,, Maison Décotterd (VD) - Guest of Chef de Cuisine Matthias Schmidberger at Grand Hotel des Bains Kempinski***** Superior 

Mattias Roock, Locanda Barbarossa (TI) - Guest of Chef de Cuisine Gero Porstein at Hotel Waldhaus Sils***** 

Mitja Birlo, 7132 Silver (GR) - Guest of Chef de Cuisine Fabrizio Piantanida at Grand Hotel Kronenhof***** Superior 

Tanja Grandits, Stucki (BS) – Guest of Chef de Cuisine Mauro Taufer at Kulm Hotel St. Moritz***** Superior 

Patrick Mahler, Focus (LU) - Guest of Chef de Cuisine Rolf Fliegauf at Hotel Giardino Mountain***** Superior 

 

 
 
 
 
 
 
 
 
 
 
 

http://www.stmoritz-gourmetfestival.ch/
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/dominik-hartmann
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/markus-arnold
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/heiko-nieder
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/tobias-funke
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/stefan-heilemann
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/stephane-decotterd
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/mattias-roock
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/mitja-birlo
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/tanja-grandits-0
https://www.stmoritz-gourmetfestival.ch/de/gastkoeche/patrick-mahler


 
 

 

The following festival partner hotels look forward to welcoming gourmet fans to the 2022 festival : 
Badrutt’s Palace Hotel*****Superior, St. Moritz; Carlton Hotel*****Superior, St. Moritz; Grand Hotel des Bains Kempinski*****Superior,  
St. Moritz; Grand Hotel Kronenhof*****Superior, Pontresina; Hotel Saratz****Superior, Pontresina; Hotel Giardino Mountain*****Superior, 
Champfèr/St. Moritz; Nira Alpina****Superior, Silvaplana-Surlej; Hotel Waldhaus Sils*****, Sils-Maria; Kulm Hotel St. Moritz*****Superior, 
St. Moritz and Suvretta House*****Superior, St. Moritz 
 
The festival is supported by the great commitment of the following sponsors:  
Title Sponsor & Official Car: PORSCHE Schweiz AG; Co-Sponsors: Caratello Weine St.Gallen, G. Bianchi AG, Laurent-Perrier 
Suisse S.A., Martel AG St.Gallen, Rageth Comestibles AG, VALSER, V-Zug AG; Suppliers: Bader + Niederöst AG, BRAGARD 
SUISSE AG, CERUTTI „il Caffè“, Hugo Dubno AG, Schwob AG, sknife ag, Sennerei Pontresina; Local Carrier: Massé Transports 
by Fischer Limousine AG; Local Media Partner: Engadiner Post / Posta Ladina; Media Partners: enjy.tv, Gault&Millau Channel, 
htr hotel revue, marmite; Partner of Young Engadine Talents: Schweizer Kochverband 

  
 

Current news for the St. Moritz Gourmet Festival 2022 can be found on the website www.stmoritz-gourmetfestival.ch 

and on Facebook/Instagram. 

 

St. Moritz, 3rd February 2022 
 

Press office contact details: 

WOEHRLE / PIROLA Events & Public Relations, Claudia-Regina Flores, Tel. +41 44 245 86 94, flores@woehrlepirola.ch  

 

Current festival images in print quality are available for download at: https://www.stmoritz-gourmetfestival.ch/de/pressebilder 

 

http://www.stmoritz-gourmetfestival.ch/
https://www.facebook.com/GourmetFestival
https://www.instagram.com/st_moritz_gourmet_festival/
https://www.stmoritz-gourmetfestival.ch/de/pressebilder

