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EDITORIAL 
 
 
Dear Belvedere guests 
 
At the end of 2023, Philip and I officially took over 
running the hotel: a big step that still feels a little 
surreal. Since then, a great deal has happened: 
months packed full of decisions, surprises, enjoy-
ment and sometimes also sleepless nights. But above 
all it was a time full of energy. 
 
One of our first major projects was to purchase a 
staff residence. In a region where it is becoming 
more and more difficult to find accommodation for 
staff, this was an important first step. The second 
step was to renovate the apartments. After all, good 
hospitality starts with good accommodation - and 
that goes also for our team, the Belvedere Family. At 
the same time, we worked closely with our team to 
formulate Employer Branding values that unite and 
strengthen us. 
 
For our loyal guests, we launched the Family Mem-
ber Club - exclusive advantages available to guests 
from their 6th stay - to make them feel even more a 
part of the Belvedere Family.  
 
The major renovations during the autumn of 2024 
proved challenging, but it was all worth it in the end. 
We were also delighted to have our Michelin star 
renewed. We are proud of all those involved, and 
hope that you take the opportunity to discover  
Dávid’s gourmet world.  
 
Then there was the Waldhuus Bellary. A project with 
retro charm that is close to our hearts and which we 
will be opening in 2025. More on page 4. 
 
We are grateful to have such a loyal team and 
guests! And we are very much looking forward to 
what lies ahead.  
 
Carole Hauser 
and the Belvedere Family  
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New designs,  
more comfort 
12 bathrooms and the Eiger Suite  
in a brand-new design 
 
In the autumn of 2024, more major renovations 
were carried out. This project, involving 12 bath-
rooms and the 65 m2 Eiger Suite, was not without 
its challenges. But the results speak for themselves 
and both we and our guests are delighted with 
them.  
 
Anyone who has worked on upgrading an older 
building knows that, once the walls are opened up, 
their history is laid bare - and sometimes they tell 
stories one would rather not hear. At times, nasty 
structural surprises and supply shortages had us 
scratching our heads. But every challenge was 
worthwhile. 
 
Today our guests have bathrooms that are more 
than just functional. They are mini-oases that harmo-
niously combine modern style with nature. Warm 
materials, clear lines and sufficient space for every-
thing that travellers need to bring along. Half of the 
rooms feature stylish showers for refreshment, while 
the other half offer comfortable bathtubs in which to 
soak and relax. 
 
We are particularly proud of the fully-renovated Eiger 
Suite - Room 422. The 65 m2 suite offers guests a 
new sense of space, characterised by elegance, light, 
and natural materials. The new private infra-red cab-
in makes for soothing relaxation - an ideal tonic  
 
 
 

 

after a day’s skiing or hiking, and particularly effec-
tive for guests with rheumatic complaints. As it is the 
only room with a private sauna, the Eiger Suite offers 
a unique well-being experience. 
 

Carole Hauser 
  
 

The living room of the Eiger Suite 
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A new bathroom with bathtub 

Bathroom of the Eiger Suite with infra-red cabin 



 

Waldhuus Bellary 
Young. Fun. Grindelwald 
The soon-to-open Waldhuus promises to be 
lots of fun 
 
In Spring 2025 we will finally be launching a new 
concept - 70s retro style for the young and young-
at-heart. With this new concept, we let our imagi-
nation run wild and were not afraid to try out new 
ideas. Efficient processes, automation and, above 
all, lots of retro fun are the name of the game at 
the Waldhuus. 
 
Built back in 1886 by Indian missionaries, the Wald-
huus Bellary has a colourful history. For decades it 
was a place of retreat, a home and a project built on 
passion and dedication - latterly run by four genera-
tions of the Nakajima-Schild family. We thank them 
sincerely for their trust and the opportunity to re-
vamp this special place. For us - myself and Philip - it 
is the fulfilment of a dream. 
 
Now a new chapter begins: 25 rooms, five creative 
categories and 70s vibes galore. Whether in the Mini 
Stargazer under the starlit sky or the Panorama Pad 
with its amazing views - retro meets comfort, and 
every room takes you on a journey back in time. 
 
 
 
 

Plus, there is a Funky Bar for socializing, a large gar-
den for events like day dances and weddings, and a 
sun terrace that invites guests to linger. Perfect for 
solo travellers, couples and groups of friends - for 
the young and young-at-heart.  
 
Colourful, playful and just a little crazy - the Wald-
huus Bellary is more than a hotel. It is a way of life. A 
place for encounters, memories and spontaneous 
dancing. For all those who don’t take life too serious-
ly and like to wake up with a smile. 
 

Carole Hauser 
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Retro funat the Waldhuus Bellary 

Bathroom with bathtub 

Warm colours dominate the rooms 



Akashic record reading   
After completing my training, I am delighted to 
offer Akashic record reading 
 
What is Akashic record reading? I’m often asked 
this question when I offer Akashic record reading 
to people who want to unburden their hearts. Any 
initial scepticism quickly turns into gratitude. 
 
The Akashic records are the source of knowledge, 
wisdom and unconditional love. They are based on 
the idea that all experiences that a person acquires 
in his or her life are stored in an inner library where 
all past, present and future lifetimes are recorded. It 
is important to know that the future is not set in 
stone. The Akashic records do not tell us whether 
we will receive or achieve anything. The reading 
helps to break down blocks and promotes clarity and 
healing. During the reading, you learn what is need-
ed to achieve your goals or fulfil your wishes. This 
extremely valuable information helps people to find 
love, healing and fulfilment. 
 
Every time I open an Akashic record, I connect with 
powerful energies and, with my client’s permission, 
open the door to their library and the innermost fab-
ric of the universe. I pass on the answers and share 
the information I receive without censure.  
 
A reading lasts around 60 minutes, and at the mo-
ment I offer these - currently only in German - at the 
special price of CHF 98, including a preliminary chat. 
If you are interested, please contact me. I will be 
happy to provide more information by email at 
hausersc12@gmail.com. 
 

Susanne Hauser 
  
 
 
 
 
 

An evening with the 
Greek gods 
New Year’s Eve Party with Zeus, Poseidon, 
Aphrodite and co. 
 
This year, our apprentices and the New Year’s Eve 
team have chosen «World of the Greek Gods» as 
their theme for the end-of-year party. Guests can 
look forward to Greek traditions, a Mediterranean 
menu and lots of entertainment. Find out on 31 
December what exactly sirtaki, moussaka and dol-
madakia are. 
 

Celebrate the end of the year in the glittering com-
pany of the Greek gods! Our New Year’s Eve party 
will be a feast for all the senses - inspired by 
Greece’s rich mythology. Amidst olive branches, 
touches of gold and Mediterranean scents, culinary 
highlights and entertaining surprises await you. Let 
yourself be carried away by the rhythms of the sir-
taki, discover fine delicacies and enjoy a menu fit for 
the gods. 
 
Our apprentices and the New Year’s Eve team have 
worked hard to create an experience that whisks us 
off to ancient Greece - in the middle of winter. 
Those who follow in the footsteps of Aphrodite or 
Poseidon can look forward to memorable moments: 
festive, fun-filled and Mediterranean. 
 
Experience a New Year’s Eve dedicated to feasting 
and celebration - with dancing, enjoyment and a 
touch of divine magic. Welcome to the Olympus of 
feasts! 
 

Carole Hauser 
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Susanne Hauser 



 

Savouring the richness  
of our nature 
Our gourmet restaurant is breaking  
new ground 
 
From June, the menu in our «1910 · Gourmet by 
Hausers» restaurant will be focussed on vegetarian 
options. The reason behind this decision is not only 
to make our culinary offerings more environmen-
tally friendly, but also to demonstrate that vegetar-
ian menus can absolutely be on a par with conven-
tional meat-based dishes. 
 
As a service provider in the tourism sector, we have 
for many years followed an ecological policy in all 
our offerings. The key challenge for our chef de cui-
sine is to create attractive mains and side dishes 
completely without meat or fish. In so doing, he 
doesn’t just rely on «simple» vegetables alone, but 
incorporates in his menus the entire diversity that 
nature has to offer. 
 
Wherever possible, ingredients are sourced locally, 
within a radius of no more than 50 kilometers. The 
ingredients are seasonal and fresh and, thanks to a 
special local partnership, hand-picked delicacies from 
our beautiful mountain region are used to create 
sauces, pastes, liquors, garnishes and soups. Wheth-
er it’s flowers, mushrooms, leaves, wild garlic or 
herbs, nature’s rich cornucopia is creatively integrat-
ed in the menus.  
 
We look forward to this special experiment and ea-
gerly await feedback from our guests. Experience it 
for yourself and book a table in our «1910 · Gourmet 
by Hausers» restaurant. A feast for all the senses, to 
be enjoyed with a good conscience.  
 
www.gourmet-1910.ch 
 

Christine Mayer 
  

 
 
 

United Against Waste 
We are reducing food waste 
 
Our planet’s resources are finite, and people are 
becoming increasingly aware of the need to reduce 
food waste. As a sustainable hotel in the tourism 
sector, we want to send out a signal and work to-
gether to stamp out food waste. 
 
In March this year, our chef de cuisine Dávid Imre Ró-
zsa and his team held a workshop entitled «United 
Against Waste - Reducing Food Waste». Throughout 
the month, everything that came back to the kitchen 
on plates or was left over from food preparation was 
diligently measured, weighed and counted. At the same 
time, the waste was divided into various segments. 
This process was carried out after every meal. All food 
and prep waste was meticulously documented. 
 
After a month, the collected data were carefully 
evaluated, and appropriate measures were taken. 
The documentation provided a detailed picture of 
where most waste was generated and what could be 
done about it. 
 
The entire process was extremely time-consuming 
but well worthwhile. Taking a closer look helps im-
provements to be made. This is good not only for 
the budget, but ultimately also for our environment. 
 
Together with our guests, we aim to actively combat 
food waste. Thanks to the workshop, our chef de 
cuisine and his entire team, as well as the Belvedere 
Family, are being taken along on this important 
«journey», in keeping with the motto: Let’s work to-
gether to make a difference! 
 

Christine Mayer 
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https://www.belvedere-grindelwald.ch/en/restaurant/gourmet-1910
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Events in summer 2025 
Here is a selection of the events in the summer: 
 
M A Y  
Top Taste · Alpine Excellence Food Festival  
from 30 May to 1 June 
 
J U N E  
Land Art Festival from 16 to 21 June. The art can 
be viewed throughout the summer 
Alpine spring festival on 22 June on the Männlichen 
Mountain run on 28 June  
 
J U L Y  
Village fête Wednesdays from July to mid-August 
Eiger Ultra Trail from 16 to 20 July 
Traditional Costume Festival on 27 July  
on the Männlichen 
 
A U G U S T  
Swiss National Day celebrations on 1 August  
with procession through the village, and fireworks 
Alphorn and flag-swinging meet on 3 August  
on the Männlichen 
Eiger Bike Challenge on 9 and 10 August 
Wine & Golf on 24 August 
 
S E P T E M B E R  
Alpine Cheese Festival on 13 September 
on the Grosse Scheidegg  
 
O C T O B E R  
Grindelwald Market on 6 October  
 
For more information, visit www.grindelwald.swiss 

Top Taste of Grindelwald 
Alpine Excellence Food Festival 
 
Following the success of the first festival in May 
2024, the second «Top Taste of Grindelwald Alpine 
Excellence Food Festival» takes place from 30 May 
to 1 June: a treat for gourmets, foodies and culi-
nary adventurers alike. 
 
The three-day festival will open at the Hotel 
Bergwelt, where the focus will be on show cooking 
by five Gault Millau chefs, each of which will be 
demonstrating their culinary arts with three different 
dishes.  
 
The second day features an excursion to the Jung-
fraujoch Top of Europe, with exclusive tastings on 
the programme. The second highlight is in the even-
ing, with a 4-Hands dinner provided by Dávid Imre 
Rózsa (Hotel Belvedere) and Paul Cabayé (Hotel 
Glacier). 
 

 

The festival closes on the Sunday with a jazz brunch 
right here at the Hotel Belvedere, sponsored by 
Champagne Perrier-Jouët.  
 
Don’t miss this culinary highlight at the start of sum-
mer, and book your place now:  
www.tasteofgrindelwald.ch (website in German) 

 
Christine Mayer 

  

Photos: Jungfrau Region 

https://grindelwald.swiss/en/discover/events/highlights.html
https://www.tasteofgrindelwald.ch


Hotel Belvedere Grindelwald 
Hauser family and team 
Dorfstrasse 53, CH- 3818 Grindelwald 
Tel +41 33 888 99 99 
Email: hotel@belvedere-grindelwald.ch 

W W W . B E L V E D E R E - G R I N D E L W A L D . C H  

Family offer: 
Children up to 11 years of age  
stay free in their parents’ room  
or in a family room, and receive  
the same meals as their parents. 
 
Summer fun for the entire family 

Family holidays in the mountains are always a great 
experience. The entire family can look forward to a 
vacation packed full of exciting experiences. 
 
A few highlights for kids in Grindelwald 
• Mini golf in the centre of the village 
• «Hellbach» open-air pool with water slide 
• Playgrounds on Bort, Männlichen and Pfingstegg 
• «Marmot» educational trail on First, «Lieselotte» 

and «Öpfelchüechli» trail on Männlichen, and in-
teractive «Challifloh» trail on the upper glacier. 

• Toboggan run and fly line on Pfingstegg 
 
Validity 
Throughout the year 
 
More information 
www.belvedere-grindelwald.ch/en/family 

FAMILY HIT 
KIDS GO FREE 

Bilder: 

3 for 2 in spring and autumn 
Enjoy the most colourful times  
of the year with us in the mountains  
of Grindelwald.  
 
Our offer 
• Three nights at 33% discount 
• Welcome aperitif on arrival 
• At your choice including rich breakfast 
• Relaxation in the wellness zone 
 
Prices in a Classic Double Room, Garden 
• From CHF 390 per person (overnight-stay only) 
• From CHF 430 per person (with breakfast) 
 
Validity 
• 1 to 31 May 2025 
• 1 November to 19 December 2025 
• Only when you book directly with the hotel 
• Limited availability 
• Not valid for Standard Queen Rooms 

 
More information 
www.belvedere-grindelwald.ch/en/summer-holiday 

SPECIAL OFFERS 
ONE NIGHT FREE 
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https://www.belvedere-grindelwald.ch/en/family-vacations-in-grindelwald
https://www.belvedere-grindelwald.ch/en/offers/summer-holiday-in-grindelwald

