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Tapas Party
Mini Wiener Schnitzel 

Served with lingonberry jelly, lemon wedge and parsley
German Pancakes

Potato Pancakes with a dill sour cream and baked apple

Sauerbraten Stuffed Mushrooms
Tangy marinated braised beef & raisins stuffed into button mushroom caps

Smoked Salmon Canapés
Nova Scotia Smoked Salmon on toast points with diced onion and crème fraiche

Fresh Grilled Bratwursts Cakes 

Hand-formed veal bratwurst accented with finely diced tart apple and shallots

Homemade Sweet Potato Chips

Accompanied by a Garlic Aioli

Smoked Trout Canapés
Traditional snack with a horseradish crème on toast points
Barbecued Picnicwurst Sausages

A spicy kielbasa type sausage served with a Jäger BBQ sauce
Fried Camembert Cheese

Served with a spicy raspberry mustard

Roasted Tenderloin of Organic Beef 
Complemented by freshly grated horseradish, pickle and parsley majonäse
Watercress & Fruited Chicken Salad on Endive Leaves
A cool marriage of crisp & peppery meeting curry & fruit
Traditional Crisp Apple Strudel 

Our apple strudel is by far the best by marinating our raisins in Stroh Rum overnight.  
Served with freshly whipped cream, berries & Bavarian “Bakers Crème” 

Beef Rouladen
Thinly sliced organic beef rolled with pickle, onion and a wonderful brown sauce
Austrian Meat Platte
German & Austrian meats such as Head Cheese, Veal loaf, Black Forest hams, & cheeses with a selection of mustards and herbed mayonnaise – crust rye & pumpernickel

$28.00 per person for all food listed

In addition: 7% sales tax, gratuity, travel time & servers at 
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$15 per hour with a minimum of 7 hours
