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Culinary Heights Andermatt:  

A One-of-a-Kind Gastronomic Journey in the 

Swiss Alps 
 

Prepare for an extraordinary culinary adventure as Culinary Heights 

Andermatt invites guests to experience an exclusive, GaultMillau-

acclaimed expedition on Sunday, March 9, 2025. Set against the 

majestic backdrop of the Swiss Alps, this unparalleled event will 

take guests on a journey through five of the region's most 

renowned restaurants, each featuring a signature dish created by a 

world-class, Michelin-Starred chef. 

 

Andermatt, 13 February 2025 (QUINN) – Culinary Heights Andermatt offers a rare 

opportunity to savor the finest dishes prepared by internationally celebrated chefs, 

including: 

 

• Andreas Caminada (3* Michelin, 19 GaultMillau points) & Valentin Sträuli 

(GaultMillau Discovery) 

• Jacob Jan Boerma (3* Michelin, GaultMillau recognition) 

• Dominik Sato (2* Michelin, 18 GaultMillau points) & Fabio Toffolon (2* 

Michelin, 18 GaultMillau points) 

• Markus Neff (1* Michelin, 16 GaultMillau points) 

• André Kaiser (15 GaultMillau points) 

 

The experience begins with a reception at The Chedi Andermatt featuring a glass of 

Laurent Perrier Champagne. Small groups will then be guided through each of the 

five exclusive restaurants, where they will enjoy a carefully crafted signature dish at 

each location, perfectly paired with exquisite wine and Champagne. The culinary 

journey concludes with a sumptuous dessert buffet and an exclusive afterparty at The 

Chedi Andermatt, offering a chance to mingle with fellow food enthusiasts and chefs 

alike. 

 

A Partnership in Craftsmanship 

Presented in partnership with Blancpain, the Swiss luxury watchmaker renowned for 

its precision, passion, and tradition, Culinary Heights Andermatt embodies the same 

values of excellence and craftsmanship that define both fine dining and the art of 

watchmaking. Blancpain’s commitment to authenticity and dedication to mastery align 
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perfectly with the culinary expertise featured at the event. 

 

Limited Availability 

Tickets for this exclusive experience are priced at 380 CHF, which includes all food, 

drinks, and transportation between the five restaurants. With limited availability, 

guests are encouraged to secure their spot early to ensure they don't miss out on this 

once-in-a-lifetime gastronomic event. 

 

Date: Sunday, March 9, 2025 

Location: Andermatt, Switzerland 

Price: 380 CHF (Includes food, drinks, and transportation) 

 

 

 

 

About Culinary Heights Andermatt 

Culinary Heights Andermatt is a celebration of world-class cuisine, offering an 

exclusive opportunity to indulge in the artistry of internationally acclaimed chefs in 

one of the most stunning locations on Earth—the Swiss Alps. This one-day event is 

designed for those seeking an extraordinary culinary experience, combining the best 

of Swiss hospitality, Michelin-starred cuisine, and breathtaking Alpine views. 

 

Andermatt Swiss Alps AG – Welcome home 

Andermatt Swiss Alps AG, with registered office in Andermatt, plans, builds, and 

develops the year-round destination of Andermatt. In 2009 Andermatt Reuss came 

into being, with apartment buildings, hotels, and villas. The Andermatt Swiss Alps 

Group owns the The Chedi Andermatt and Radisson Blu Reussen hotels, the holiday 

apartments Andermatt Alpine Apartments, an 18-hole, par-72 championship golf 

course and the Andermatt Concert Hall. A close partnership is in place with 

Andermatt-Sedrun Sport AG (Andermatt-Sedrun mountain railways, various 

restaurants, the Swiss Snowsports School Andermatt and the sport shop Gleis 0) and 

its majority shareholder Vail Resorts, Inc. for developing the destination. Vail Resorts, 

the largest operator of ski resorts, and Andermatt Swiss Alps are together pursuing 

the vision of becoming The Prime Alpine Destination. In doing so, they are committed 

to an intact environment and a sustainable future that will enable coming generations 

to have an extraordinary home. During high season, Andermatt Swiss Alps and 

Andermatt-Sedrun Sport AG have more than 1,000 employees working at the 

locations in Altdorf, Andermatt and Sedrun. 
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About The Chedi Andermatt  

Surrounded by the wonderful nature and year-round beauty of the Swiss Alps, The 

Chedi Andermatt blends elegantly into the classic ski chalets of Andermatt, shaping 

the timeless charm of this village in the Ursern Valley. Designed by renowned 

architect Jean-Michel Gathy of Denniston Architects, this five-star deluxe hotel 

opened in 2013 and perfectly combines the authentic alpine chic of Switzerland with 

Asian style. Traditional materials like warm woods and natural stone create an 

intimate and stylish atmosphere, reflected in the 119 spacious guest rooms and 

suites as well as throughout the hotel’s extensive facilities. These include: The 

Restaurant, The Japanese Restaurant, The Winter Village including The Chalet 

(open only during winter months), The Bar and Living Room, The Lobby, The 

Courtyard, The Wine and Cigar Library, and the 2,400 square meter The Spa & 

Health Club. The hotel also operates The Japanese at Gütsch, the highest-located 

Japanese restaurant in Switzerland at 2,344 meters, led by Executive Chefs Dominik 

Sato and Fabio Toffolon and awarded a Michelin star.  

The Japanese Restaurant, also under the leadership of the two-star chefs, received a 

second Michelin star in 2023. In 2024, The Chedi Andermatt was once again 

awarded top placement by the Forbes Travel Guide and continues to rank among the 

best hotels worldwide. 

The price for an overnight stay with breakfast starts at CHF 750. For more 

information, visit www.thechediandermatt.com. 

 

 

QUINN PR 
NYC/Miami/LA/London  

Email: Chediandermatt@quinn.pr 
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