WINTER AT BADIA HILL CHRISTMAS &

NEW YEAR S EVE 2025-26
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TI'THE STAR ABOVE THE HILL

Long ago a little star lost its way in the sky.
It had seen a hill where lights glowed warmly, where laughter echoed
through snowy trees, and distant bells chimed like a lullaby.

Curious, the star drifted lower.... and found a place unlike any other.
It saw alpine traditions woven into every detail: candles in windows,
scents of pine and cinnamon, hands raised in toasts beneath old
wooden beams. It saw families gathering for Christmas, friends
counting down the final seconds of the year, hearts warming by the
fire as snowflakes danced outside.

So the star stayed. Right above the hill.
And ever since, every winter, that same quiet magic returns - not from
the sky, but from the hearts of those who come here.

Welcome to Badia Hill, and to the festive season of
Christmas and New Year 2025/26.
May these days bring you peace, joy, and a little bit of wonder.

Bon Nadé y bun an nuef da no!
(Merry Christmas and Happy New Year from all of us!)



22.12

Sweet SPA Break — Enjoy a relaxing
pause in our cozy SPA, complete
with festive cookies, seasonal treats,
and warm herbal teas. Take time to
unwind and browse our Christmas
Story Library, where heartwarming
holiday tales await you in a
peaceful, candle-lit corner.

23. 12

Whisky Tasting Experience — 5 PM
Discover the rich aromas and complex flavors of a fine
whisky selection in our guided tasting session. A sensory
journey for enthusiasts and curious minds alike.

€40 — Reservation required.

Dinner time — Burger Night at the Bistro
Celebrate the season with juicy gourmet burgers and festive
flavors!

Open Restaurants %

Bistro (Burger Night on 23rd) | Porcino | Stube (Cheese & Meat Fondue)
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7:30 pm — Festive Fondue Chinoise Dinner: a culinary highlight
in an intimate atmosphere

Before and After Dinner- ltalian Duo: romantic ltalian classics
a international ballads under the Christmas tree

11:00 pm — Christmas Mass in the village church

After dinner... a special
- Christamas swiptise is w@mﬂ? /Mt ,
fogcinthotoon! 5

Open Restaurants

Bistro (A La Carte & Meat Fondue)



7:30-11: OO am — Festive Late Breakfast with
sparkling wine G Panettone

7:30 pm — "Spe'ci'al'finger food at the b:ar with
selected delicacies, accompanied by live music

8:00 pm — Christmas Gala 4-Course Dinner.
festive culinary creations with special wine
_pairing

After Dinner — Live Christmas music with
violin a strings and special Christmas
cocktails crafted by Thomas, followed by a.
o relaxed musical evening at the bar with a fun
Christmas Quiz, hosted by Michaela & Marco

Open Restaurants
Only Gala Menu (snack menu available at the bar)
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GALA DINNER

BREAD G BUTTER
Spelt bread | Grissini | Fresh cheese

SCALLOP =
Artichokes | Bacon | Cantabrian anchovies dressing | Mint | Fermented garlic | Lime /4

4 "DRY AGED" RISOTTO
~ Mountain pine | Citrus Ricotta | O "Puccia” bread
§\ ountain pine | Citrus Ricotta | Orange | "Puccia” brea

VEAL FILLET
Cauliflower | Shiitake mushrooms from "Kirnighof" | Tomato and tarragon jus
Veal essence

PRE DESSERT
BARLEY AND RED SPRUCE
Barley mousse | Puffed barley | Red spruce sorbet

Carob crumble | Juniper

PETIT FOURS

/e can't wait to share the



5:00 pm - Cocktail Class with
Thomas: learn the art of flavors & mix
your own signature drink (€25 per
person, on reservation)

Dinner time — Special Fish Sashimi
Menu with fresh, refined & light
creations in our Bistro (on reservation)

Aperitif and after Dinner — Concert
Night with Ines: the talented student
from Vienna (born in Badia) enchants
with international hits

T

Open Restaurants

Bistro (Raw Fish Night) | Porcino | Stube (Cheese & Meat Fondu 4
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21. 12

5:00 pm — Wine Tasting Experience

A guided tasting featuring a curated selection of Italian and South
Tyrolean wines. Discover unique regional flavors in an intimate and
relaxed setting (€35 per person, on reservation)

7:30 pm - Special Pasta Night at the Bistro
Enjoy a-cozy evening of freshly made pasta and authentic Italian flavours

Open Restaurants

Bistro (Pasta Night)
Stube (Cheese & Meat Fondue)

Porcino

28. 12

Dinner time - Steak Night at the Bistro

A Festive Feast for meat lovers: celebrate the season
with perfectly grilled premium steaks, rich sides,
and cozy holiday vibes.

After Dinner — Musical Evening with Violin &
Strings

Let yourself be carried away by the magic of live
music, as violin and string melodies fill the air with
the sounds of winter and Christmas. A warm,
clegant atmosphere for an unforgettable finale to
the evening.

Open Restaurants

Bistro (Steak Night)
Stube (Cheese & Meat Fondue)



BO plf; - E&usive Tasting Event with Cantina St. Valentin
Join us for a special tasting of Appius, the iconic cuvée from one
of South Tyrol's most renowned wineries. Guided by a winery
expert, you'll explore several vintages side by side and discover
what makes this flagship wine truly exceptional.

(€45 per person, on reservation)

Dinner time — Special Dinner with Crépes Suzette

Enjoy a refined dinner experience at our Bistro crowned by a live
show cooking moment: the classic €répes. Suzétte, flambéed on
the spot for a spectacular and delicious finale. (Upon reservation
in the morning | Limited availability)

8.30 pm — Clara Sattler in Concert at Badia Church

An intimate evening of sacred and classical music with soprano
Clara Sattler, in the serene setting of Badia's historic church. A
soulful performance that captures the spirit of the season.

30. 12

Dinner time — Burger Night at the Bistro
Celebrate the season with juicy gourmet burgers and festive
flavors!

Open Restaurants

S

Bistro (Burger Night on 30th) | Stube (Cheese & Meat Fondue) | Porcino™
s B
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Welcome to a dazzling Great Gatsby—themed New Year's Eve! Enjoy
stunning 1920s décor, live saxophone music, an energetic DJ, and a
stylish photo booth to capture the night. All guests are invited to
dress in glamorous Roaring Twenties style.

7:30pm Special Finger Food at the bar @ Live Music

Indulge in a selection of exquisite finger foods, highlighted by fresh,
succulent oysters, perfectly paired to delight your holiday palate. Enjoy
the festive atmosphere with live music ereating the perfect holiday vibe.

8pm — New Year”s Eve Gala Dinner

Celebrate the arrival of the New Year with an elegant gala dinner
featuring a gourmet menu, fine wines, and a festive ambiance to make
your night truly unforgettable.

After Dinner — Countdown & DJ Party
Join us for the midnight countdown followed By DJ-music to keep the
festive spirit alive.

Open Restaurants
Only Gala Menu (snack menu available at the bar)



GALA DINNER
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’ APERITIF AT THE BAR

‘

~— CHAR
Confit char | Juniper smoke | Horseradish | Buttermilk

~ Lovage | Sweet and sour beetroots | Char caviar

"3
™~ B LOBSTER
\;" X I Lentils | Champagne foam | Quinoa
g

TORTELLI WITH WHITE TRUFFLE FROM ALBA
1 Alpine cheese | Grey bread | Organic egg yolk | Young spinach
\
FRESH TURBOT

Zucchini | Pink pepper | Molluscs stock

= - ALPINE BEEF FILLET
Wild broccolo | Almond | Fondant potato | Armonatic herbs | Barolo wine sauce
Wagyu essence with aromas '

PRE DESSERT

VALRHONA CHOCOLATE AND RASPBERRY

PETIT FOURS
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8:00-12:00 am — New Year’s Late Breakfast

Begin the year with a leisurely and festive breakfast,
served until midday. Enjoy a generous spread of sweet and
savoury delights, warm drinks, and a special dish from the
kitchen created just for the occasion. A delicious start to
2026 in a relaxed and welcoming atmosphere.

Dinner Time — Traditional Menu at the Bistro

A lively evening celebrating Alpine flavours, with serving
canederli, turtres, and various speck specialities. Discover
a variety of South Tyrolean winemakers and enjoy a
relaxed, easy-going evening.

Open Restaurants

Bistro (Traditional Menu) | Stube (Cheese & Meat Fondue) | Porcino



