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Enjoy an unforgettable experience
at the heart of one of the most prestigious
equestrian events of the year.
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Become a VI P and offer your guests

the opportunity to savor every moment
E E F S E RI ES in an exclusive and friendly setting where
FI NAL 2026 high-level sport, gastronomy and

Avenches the art of living meet.

8 VIP entries per day
4 VIP parking passes per day
1table for 8 people in a dedicated 600 m2 space with a breathtaking view of the arena.

4 refined lunches created by RHS catering, the reference brand for prestigious
event gastronomy

Gourmet buffet, with hot and cold dishes available in the evening

1 cocktail dinner on Friday evening

Complimentary soft drinks and coffee

Opportunity to take part in a guided course walk on the arena.
(valid for 4 days for 8 people)

This amount does not include taxes.

Reserve your table now!

Contact: Edwin Smits ¢ +41787661216 ¢ edwin@oeuvray-smits.ch
Anthony Darioly © +41792636971 ¢ info@anthonyevents.ch
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RSH TRAITEUR EVENEMENTIEL

\\\\ N ”.m
i3 Three-star experience at the service of event catering

I{SH For over 25 years, RSH event catering has been opening the doors of haute
cuisine to private and professional events.

At the helm are Lazare Saguer and Michel Hug, two exceptional chefs who have shaped
their careers working alongside legendary chefs such as Fredy Girardet, Joél Robuchon,
and Philippe Rochat.

With RSH Traiteur, every occasion becomes a unique gastronomic discovery, combining
exceptional culinary creations with service based on excellence.




