


Elevated Corporate Retreat  at 1816 meters

https://youtu.be/WF-EsjWRd2k
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M e e t i n g  R o o m
The “Stua” collection scales perfectly
to your logistical demands



Stua Granda
This is the largest event space in 
the hotel, making it the ideal venue 
for larger gatherings such as press 
conferences, meetings, and corporate 
events. The room can accommodate up 
to 50 guests for standing receptions.

Room Area			   110 m2

Capacity				    50 seats

Ceiling Height			   2,3 m

N. of Entrances			  3

Natural Light 			   Yes



















Stua Picena

The room features a simple design and 
provides a functional and comfortable 
setting for business meetings, training 
sessions, and professional events.

Room Area			   40 m2

Capacity				    20 seats

Ceiling Height			   2,3 m

N. of Entrances 		  2

Natural Light 			   Yes











Stua da Legn
An intimate event space with walls 
and ceiling entirely clad in solid wood, 
creating a warm and welcoming 
atmosphere. Ideal for private business 
meetings, small corporate events, and 
exclusive gatherings.

Room Area			   32 m2

Capacity				    20 seats

Ceiling Height			   3 m

N. of Entrances 		  1

Natural Light 			   Yes











C u l i n a r y  I d e a s
Culinary proposals tailored to the rhythm
of your agenda



Main
Restaurant

At our SPA Hotel, cuisine is an essential 
part of the wellness journey. Thanks 
to the close collaboration between 
our Chef and SPA Manager, every 
dish is a harmonious blend of natural 
ingredients. The dining experience 
begins with a generous buffet of 
starters, featuring meat, fish, vegetarian 
specialties, and a selection of fresh 
salads. It continues with an à la carte 
menu and concludes with an irresistible 
dessert buffet, ranging from timeless 
traditional favourites to contemporary 
creations.



Panoramic
Fondue

Let yourself be enveloped by the rich, 
comforting flavours of our fondues. 
From the renowned Swiss Raclette 
cheese and the traditional 
Gruyère fondue to the classic beef 
Bourguignonne and our irresistible 
chocolate variations, every bite is a 
celebration of Alpine culinary tradition.

https://www.lacsalin.com/it/hotel-livigno/panoramic-fondue


Stua da
Legn
Stua da Legn is Livigno’s first vegetarian 
and vegan restaurant. Not a response 
to a trend, but a conscious choice, 
embraced with conviction and shaped 
over time. Guided by a zero-waste 
approach, kitchen trimmings are 
transformed into ferments, broths, and 
infusions, ensuring every ingredient has 
a purpose before leaving the kitchen.

https://www.lacsalin.com/it/stua-da-legn-alta-cucina-naturale


Cooking
Class
Our Chef and his brigade will guide 
you through an authentic culinary 
experience, discovering the flavours of 
Valtellina as you learn to prepare the 
famous pizzoccheri, one of the region’s 
most iconic traditional dishes.
Step by step, our Chef will share his 
secrets, techniques, and expert tips that 
make this recipe so special, allowing 
you to recreate it at home and savour 
the authentic taste of Valtellina long 
after your stay.



A l p i n e  We l l n e s s
Deep authentic alpine rest
for your attendees



Our concept
of wellbeing

An exclusive Alpine retreat, nestled in 
a charming valley where wellness and 
nature blend in perfect harmony.

https://youtu.be/z-Gu028jl2c


Discover our
treatments

Inspired by ancient Alpine traditions, 
our treatments harness the healing 
properties of wild herbs and natural 
ingredients sourced from the unspoilt 
meadows of our mountains.

https://www.lacsalin.com/it/hotel-livigno-con-spa/hotel-livigno-con-spa


Contact info

Cristiano Bettoni
Hotel Sales Manager

+39 0342 990141

cristiano.bettoni@lungolivigno.com

Rebecca Giacomelli
Hotel Manager

+39 0342 990131 

rebecca.giacomelli@lungolivigno.com
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