
 

 

 

Press Release 

 

Nenad Mlinarevic is «Chef of the Year 2016». 

 The Park Hotel Vitznau’s restaurant «focus» awarded 18 Gault 
Millau points 

 The PHV’s «focus» and «Prisma» now have 34 Gault Millau points 
between them 

 One of the youngest chefs ever to win the prestigious «Gault 
Millau» award 

 Exclusive concept – the restaurant «focus» uses only Swiss prod-
ucts 
 

Vitznau, 5th October 2015 — Nenad Mlinarevic is named «Chef of the Year 2016» 

by the «Gault Millau» restaurant guide at the «Park Hotel Vitznau». At 34, he is 
one of the youngest chefs ever in the history of the renowned restaurant guide to 
receive the most prestigious award in Swiss gastronomy. 

Each year, «Gault Millau» selects the best chefs in Switzerland, with the list of 
past winners including such internationally renowned stars as Andreas Camina-
da, Benoît Violier, Tanja Grandits or Peter Knogl.  

However, for the first time ever, the award has been presented to a chef who 
uses solely Swiss products. The «focus» (new 18 Gault Millau points, 2 Michelin 
stars) has been developing an avant-garde cuisine using regional products since 
spring 2015. Mlinarevic has created, for example, such combinations as smoked 
goat milk ricotta from Stans with fennel and saffron from Aargau, or rainbow 
trout from the Brüggli fish farm in Sattel with celeriac, tomatoes from Hämikon 
and coriander from the hotel’s own kitchen garden – exciting combinations full 
of great flavours. 

Urs Heller, chief editor of «Gault Millau» about the decision to name Mlinarevic 
as Chef of the Year: «Chef Nenad truly has developed his own style over the past 
months. His decision to concentrate on Swiss products was a challenging one. 
But he has found his way, which is why we are delighted to award him his 18th 
point and the title of Chef of the Year.» 
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Nenad Mlinarevic made his mark on the fine dining concept of the restaurant 

«Focus» before it even opened its doors, and continued to do so after the restau-
rant opened in spring 2013. The decision to use solely Swiss products was a nat-
ural progression and the «focus» thus became the first restaurant at this level 
to follow a purely «Swiss Made» philosophy.  

«I wanted to go my own way», says Mlinarevic. «What some may see as a limita-
tion – for example, not being able to use seafood – I see as a great opportunity 
providing me with new ways to express my fantasy and creativity. Furthermore, I 

get to discover fantastic Swiss products – cheese, oils, vegetables, fish or meat – 
on an almost daily basis. The variety and quality of these foods is exceptional 
and constantly inspires new creations.» On his culinary skills and aims, Mli-
narevic says: «Our dishes are created to blend harmoniously with the setting. 
Sitting in our restaurant looking out across the most beautiful lake in Switzer-
land surrounded by breathtaking scenery while eating locally sourced foods – 
this is a memory to treasure.» 

When preparing the dishes, Mlinarevic and his team use a range of long estab-
lished techniques such as fermentation, pickling or curing, while both modern 
equipment and traditional cooking methods are used in order to bring out the 
best of flavours and textures. 

Urs Langenegger, General Manager of the Park Hotel Vitznau, is celebrating yet 
another important award after being named Gault Millau «Hotel of the Year 
2014»: «We are immensely proud of Nenad and of the award «Chef of the Year 
2016»! Everyone who visits the Park Hotel Vitznau knows that a stunning hotel 

and amazing cuisine awaits them.» 

 

 

 

 

 

 



 

 

3 

 

 

Nenad Mlinarevic 

 Born in Zürich (2. April 1981), the Swiss chef completed his apprentice-
ship as chef at the «Dolder Waldhaus» in Zürich in 2000. 

 From 2000 to 2010, Mlinarevic worked in various kitchens in Switzerland, 
including under Andreas Caminada, and also trained in world-famous 
restaurants such as the «Vendôme» (Bergisch-Gladbach), «Noma» (Co-
penhagen) and «Maaemo» (Oslo). 

 2010 Mlinarevic began his first post as head chef at the «Neuen Blu-

menau» in Lömmenschwil, gaining his first Michelin star, 15 Gault Millau 
points and the accolade of «Discovery of the Year». 

 The 34 year old has been running the «focus» at the Park Hotel Vitznau 
since 2011, a restaurant whose concept he has developed from the be-
ginning. The restaurant opened in 2013 and immediately received 2 Mich-
elin stars and 16 Gault Millau points. In 2014, he was awarded 17 points 
and in 2015, the 18th. 

 In spring 2015, Mlinarevic began using exclusively Swiss products. 

Indulge yourself at the Park Hotel Vitznau 

 The Park Hotel Vitznau reopened in 2013 after extensive renovation and 
refurbishment. 

 The hotel has two restaurants: the «focus» run by Nenad Mlinarevic (18 

Gault Millau points, 2 Michelin stars) specialising in avant-garde Swiss 
cuisine and seating 40, plus 8 at the Chef’s table in the kitchen and with a 
separate fumoir and terrace, and the «PRISMA» run by Chef de Cuisine 
Patrick Mahler under Executive Chef Christian Nickel (16 Gault Millau 
points, 1 Michelin star), with dishes inspired by the sophisticated and var-
ied cuisines from across the world. Seats 32 plus terrace. 

 More than 32,000 bottles including many rarities and classics, with a total 
value of around 26 million francs, are stored in the 6 themed wine cellars. 

 The stunning Park Hotel Vitznau includes exclusive residences and suites 
dedicated to the themes of wining & dining, health & wealth und art & 
culture, and a large spa with a breathtaking infinity pool and a salt water 

aquarium. 
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Further information and photos for media use can be found under:  

 

http://www.parkhotel-vitznau.ch/media 
User name: media 
Password: rigi 
 
 
Media Contact 
Nadine Stämpfli 
Executive Assistant 
Park Hotel Vitznau 

Phone +41 (0) 399 60 03 
E-mail pr@phv.ch 
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