
Arizona Swiss Society 
Please join us for our 

Fall Fest Celebration 
Sunday, October 22nd 2023 - from 11:30am to 2:30pm 

Saguaro Ramada, Golden Eagle Park in Fountain Hills 

 
 Swiss Market 

   

MENU:  Grilled Swiss style Bratwurst and Cervelas with sauerkraut 

Original Swiss Raclette with golden potatoes, green salad 

Water, soft drinks, lemonade, & coffee – free beer! 

Fruit salad and ice cream      

HIGHLIGHTS:  Swiss music, children’s activities including pumpkin decorating 

Horse-shoe Competition 

Arizona Swiss Foundation’s Scholarship Awards Presentation 

Numerous mature trees with wide areas and walkways 

Shaded seating at covered ramada with close parking 

COST:   Adult Members               $20.00                                         
  Teenagers 13-17             FREE 
  Children 12 & under        FREE 
  Adult Guests                  $30.00 !

www.ArizonaSwissSociety.com	

Next event:      Christmas Party, Sunday, December 10th, Paradise Valley Country Club "

http://www.arizonaswisssociety.com


Location:	
	
15900 E Golden Eagle Blvd 
Fountain Hills, AZ 85268 
	

If you would like to  
help before or during 
the event and receive  
a free admission,  
please contact us.   
We would highly appreciate 
your assistance in making  
this event a wonderful 
experience. 

Extra chairs are appreciated. 
Late fee after Monday, Oct. 16. 

For Sunday, October 22nd, 2023 Arizona Swiss Society 

Please send the RSVP form and check  
#$%$&'()*+)Arizona Swiss Society to:!
Amaelia Eckert 
4802 E. Hillery Drive 
Scottsdale, AZ 85254

Email:          azswisssociety@gmail.com 

Amaelia:  (480) 907-8173 (until Oct. 17) 
Susan (520) 661-8869 

RSVP Form Names (for the name tags): Each: Amount:

Adult Members: $ 20.00

Adult Guests: $ 30.00

Teens / Children, 17 and under: Age(s): FREE

Late Registration after Monday, Oct. 16th add per person + $ 5.00

Make check payable to:       AZ-Swiss Society TOTAL:

https://www.google.com/maps/place/Golden+Eagle+Park/@33.6172282,-111.7526615,14z/data=!4m5!3m4!1s0x0:0xe61958132532fc2c!8m2!3d33.6184969!4d-111.7368257
https://www.google.com/maps/place/Golden+Eagle+Park/@33.6172282,-111.7526615,14z/data=!4m5!3m4!1s0x0:0xe61958132532fc2c!8m2!3d33.6184969!4d-111.7368257
mailto:azswisssociety@gmail.com


Swiss Market 

The frozen sausages are from Colorado, all other items are made in Switzerland. 
Tête de Moine comes in a 2 lb round; the other cheeses are cut in 1 lb pieces, vacuum sealed. 

 Items:       $ Price:  Your order: 

 40 Bratwurst 10 lb box    $ 90.00  $ 
 40 Cervelas 10 lb box    $ 90.00  $ 
 Bratwurst  1 lb in Ziploc  bag   $ 10.00  $ 
 Cervelas 1 lb in Ziploc bag    $ 10.00  $ 

Raclette  1 lb      $ 12.00  $ 
 Tête de Moine, Bellelay, Jura     2 lb  $ 40.00  $ 
 Kaltbach Le Crémeux , Emmen, BE  1 lb  $ 18.00  $ 
 Appenzeller Classic   1 lb    $ 18.00  $ 
 Alpenhorn Käse  1 lb    $ 15.00  $ 
 Blumenkäse 1 lb     $ 17.00  $ 

Schabziger / Sap Sago cone, Glarus  3 oz $ 10.00  $  

       TOTAL in cash or check $__________ 

 I want to pick up and pay for my order in: 
     Phoenix    
     Scottsdale   
     Fountain Hills   
 I will pick up my order at the Fall Fest.        

You can also ask for home delivery in the Phoenix area. 
Please provide the following information for home delivery. 

Name: _______________________________________________	

Address: _____________________________________________	

Tel #: _______________   Email: __________________________ 

To order from the Swiss Market, please reply	by	email	to	azswisssociety@gmail.com	
No later than Friday, Sept. 29. 

or call Anthony Haechler (602) 405-7757 

Stay Safe 
Arizona	Swiss	Society	

mailto:azswisssociety@gmail.com
http://www.arizonaswisssociety.com/


Here is some additional info on the cheeses available: 

Tête de Moine 
Produced in Bellelay, Jura      
2 lb round packed in aluminum foil 
https://en.wikipedia.org/wiki/T%C3%AAte_de_Moine 

 
Kaltbach Le Crémeux  
Produced in Emmen, BE 
Cave aged semi-soft cheese 
https://www.emmiusa.com/event-vulputateduis-ac-ex-vitae-nisl-mollis-egestas-id-
quis-sapien/ 

 
Alpenhorn Käse  
Produced in Urnäsch, Appenzell with milk from cows who could keep their natural 
horns.The cheese has a strong smell, not so strong taste and is creamy in texture. 
https://stores.swissfavorites.com/alpenhorn-hornkuhkase-1lb/ 

 
Blumenkäse 
Produced in Oberriet, St. Gallen / Toggenburg 
A semi-hard cow’s milk cheese, aged 3 to 6 months 
http://www.peacockcheese.com/catalog/cheese/switzerland/blumenkase 

Appenzeller Classic 
Produced in the Appenzeller region of northeast Switzerland 
A semi-hard cow’s milk cheese, aged 3 to 4 months 
https://en.wikipedia.org/wiki/Appenzeller_cheese 

Schabziger 
Produced in Glarus as a 3 oz. cone 
https://en.wikipedia.org/wiki/Schabziger 
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