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HOW IT ALL BEGAN

In early 2005, the idea of an independent caterer was born at the 
Zurich Marriott Hotel. Only a few months passed until the first 
event took place. The crucial test took place in summer of 2005 
with Zurich’s open air series “Live at Sunset”. This was followed 
by major events such as the legendary U2 concert at the old 
Letzigrund Stadium, the Rolling Stones’ open-air concert, and 
Madonna’s performance at the Dübendorf military airfield .

Today, 20 years later, Mangosteen Catering manages more than 
300 events per year and offers corporate and private clients, 
from a garden aperitif to a gala dinner with 2,000 guests.

EVERYTHING, BUT ORDINARY

For over 20 years, we have stood for quality, creativity and 
genuine hospitality. Our aim is to create events that feel 
harmonious, carry personality and are, in the best sense, 
anything but ordinary. With fresh ideas, a well‑rehearsed team 
and great attention to detail, we turn every event into a moment 
that reflects who you are and one that lasts.



Behind every event is a team that works with passion, 
experience and a genuine commitment to hospitality. 
In service and kitchen, dedicated and multilingual 
professionals ensure that every occasion runs smoothly and 
with style. Our project managers guide you from the first 
idea to the final details and bring your wishes to life with 
care and precision. 
 
Thanks to our network of long‑standing partners such as 
DJs, bands, photographers and florists, every event gains its 
own distinctive touch. Together with our location partners, 
we take care of all on‑site coordination and ensure that your 
occasion unfolds seamlessly and professionally. 
 

OUR TEAM



ALL IN ONE
EVENT CATERING 

PROFESSINAL PLANNING

	· Location scouting
	· Concept development
	· Wedding planning
	· Creative proposals
	· Accommodation at the Zurich Marriott Hotel

As a full service catering partner, we support you in creating 
an event that feels cohesive and well arranged. Whether 
planning, equipment or the small extras, we bring together 
everything you need for a smooth and successful occasion.

EQUIPMENT

	· Furniture
	· Photo booth and photo wall
	· Decoration and floral arrangements
	· Lighting and technical equipment
	· Giveaways





Using high‑quality, seasonal and predominantly regional 
ingredients, our Executive Chef Mauricio Muñoz and his 
team create delicious menus and buffets that combine 
freshness, variety and true craftsmanship. We are happy to 
compose a menu tailored to your occasion and delight your 
guests with creative culinary ideas. 
 
International food trends paired with regional cooking 
traditions expand our repertoire with a diverse range of 
specialties. Whether American barbecue, Italian antipasti, 
modern Swiss classics or a Thai‑inspired apéro, the creativ-
ity of our kitchen team leaves no wishes unfulfilled.

CULINARY

COCKTAIL RECEPTION

GALA DINNER

LIVE STATIONS

BARBEQUE

FOOD MARKET

FOOD DELIVERY

THEMED MENUS

AND MUCH MORE



Whether a relaxed cocktail reception, an inspiring 
conference or a festive corporate dinner, we turn every 
business idea into a cohesive experience. With our catering, 
a meeting becomes a moment, a presentation leaves a lasting 
impression, and a company celebration turns into a highlight. 
 
Our team thinks ahead, plans with care and delivers 
solutions that fit your company: reliable, creative and with an 
eye for the little details that matter. From small office lunches 
to elegant gala dinners, we support you with concepts that 
feel professional while still reflecting your personality.

CORPORATE EVENTS

CLIENT EVENT

ANNIVERSARY

STAFF EVENT

NETWORKING EVENT

PRODUCT PRESENTATION

CONFERENCE



8

When you want enjoyment to be effortless yet still feel 
special, our Apéro Boxes are the perfect choice. Easy to 
order, freshly prepared and surprisingly versatile. Ideal for 
moments that deserve a touch of style without any fuss.

Simply put together your favourite combination. If you wish, 
we will complement your selection with suitable drinks and 
everything else you need for a seamless occasion.

SMALL OCCASSION,
BIG MOMENT OF ENJOYMENT

	· ONLINE SHOP

https://www.coolinary.ch/apero-box-shop/?lang=en


Sometimes it does not take a big occasion to create special 
moments. A birthday, an anniversary or simply an evening 
that is too good not to celebrate.  
 
These moments thrive on atmosphere: on delicate aromas, 
a relaxed mood and small gestures that make the day feel 
uniquely yours. This is where we come in – unobtrusive, 
attentive and with a sense for what feels right. Whether in the 
garden, at home or in a rented space, we create a setting that 
allows you to unwind while enjoyment and hospitality take 
centre stage.

PRIVATE EVENTS

CHRISTENING

BIRTHDAY CELEBRATION

FAMILY GATHERING

WEDDING ANNIVERSARY

DINNER PARTY

GARDEN PARTY





Whether by the lake, in the city or on a charming country 
estate, every wedding tells its own story. Our aim is to 
accompany this special day with a culinary experience that 
feels exactly as it should for you and your guests: personal, 
harmonious and unforgettable. 
 
With creative ideas, a fine sense for atmosphere and a 
passion for what we do, we shape a celebration that reflects 
your style. From the first cocktail reception to the final 
highlight of the evening, an experience is created that 
touches the heart and stays in memory.

WEDDING CATERING



From corporate meetings to private family celebrations. 
Earn points and exclusive benefits for all qualifying 
events booked with Mangosteen Catering.

With every additional event, you advance in your Elite 
status and unlock even more privileges and rewards. The 
points you collect can be redeemed for:

	· BECOME A MEMBER

SHOPPING & GIFT CARDS

FLIGHTS & CAR RENTAL

OVERNIGHT STAY IN
OVER 10’000 HOTELS WORLDWIDE

VIP-EEXPERIENCE WITH
MARRIOTT BONVOY MOMENTS™

https://www.joinmarriottbonvoy.com/emeaqr/s/en/ch/zrhdt


MANGOSTEEN CATERING
Neumuehlequai 42 | 8002 Zurich
welcome@mangosteen.ch | +41 44 360 70 80
mangosteen.ch
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