
Best of Germany Family Style Menu  
We have engineered a menu specifically for large groups. These menus will allow your group to 

try a variety of German selections at affordable price, while speeding up service to ensure we 

exceed your expectations. The menu has been set up with prices per person, this allows you to 

easily divide the check if you need to. We will gladly prepare vegan and or gluten free dishes for 

guests with special dietary needs. For children under 12 years old we offer menu choices at 6.50 

or 7.50 per child. 

 

All prices are per person and do not include tax or gratuity. 
 

Appetizers 
Potato Pancake: A single potato pancake with apple 

sauce and sour cream 

1.75 
 

Riesen Brezen: A true Bavarian pretzel served with 

obatzer cheese dip and Sweet Mustard 

2.75 
 

Aufschnitt Teller: A variety of select German meats and 

cheese from magnolia square market 

3.75 
 

Entrée Options 
Your main meal will be served family style and will consist of platters and bowls of each food 

item placed on the tables for guests to help themselves 

 

UberFeast 
 

Wiener Schnitzel: Sliced and pounded chicken breast or pork chop, breaded and pan fried. 

 

Nurnberger Bratwurst:  Delicately seasoned pork sausage served with Dijon Mustard. 

 

Kassler Smoked Ham:  A slice of boneless smoked pork loin served with Dijon Mustard.  

 

German Potato Salad:  Made with red potatoes, apple wood smoked bacon, onions, pickles and 

vinegar. 

 
Spätzle with Rahm Sauce:  Homemade egg noodles accompanied by a rich brown gravy 

enhanced with sour cream. 
 

Weinkraut:    Sauerkraut simmered with apple wood smoked bacon, onions, tart apples and 

Riesling wine. 
 

Sweet Red Cabbage:  Red cabbage with spices and Granny Smith apples.                         

 

Cost per person is 20.00 plus tax and gratuity  



Hunter’s Feast 

Eisbein:  A slow cooked pork shank that is 

fall-off-the-bone tender 

 
Jager Schnitzel: Sliced and pounded 

chicken breast or pork chop served with 

rich brown mushroom and onion gravy. 
 

Spätzle with Rahm Sauce:  Homemade 

egg noodles accompanied by a rich brown 

gravy enhanced with sour cream. 
 

German Potato Salad:  Made with red 

potatoes, apple wood smoked bacon, 

onions, pickles and vinegar. 
 

Weinkraut:  Sauerkraut simmered with 

apple wood smoked bacon, onions, tart 

apples and Riesling wine 
 

Sweet Red Cabbage:  Red cabbage with spices and Granny Smith apples.     

 

Cost per person is 23.50 plus tax and gratuity 
 

 

Theo’s Feast 
 

Sauerbraten:  Red wine vinegar marinated roast beef simmered in a rich brown gravy thickened 

with ground ginger snaps. 

 
Wiener Schnitzel: Sliced and pounded chicken breast or pork chop, breaded and pan fried. 

 

Nurnberger Bratwurst:  Delicately seasoned pork sausage link served with Dijon Mustard. 

 
Kase Spätzle:  Homemade egg noodles sautéed with onions, butter and shredded Swiss cheese. 

 

Gurken Salat:  Sliced cucumber served with an Herb and Sour Cream Dressing. 

 

Heaven and Earth:  Special recipe of mashed potatoes with sautéed onions, apples and smoked 

bacon. 
 

Sweet Red Cabbage:  Red cabbage with spices and Granny Smith apples.                

        

Cost per person 26.50 plus tax and gratuity 

  



Desserts  

 
Apfel Strudel:    A thin pastry dough 

with apples cinnamon, white raisins and whipped 

cream 3.00 

 
Schwarzwalder Kirsch Torte: Authentic Black Forest 

Cake with Cherry Brandy half size portion   3.00 

 
Bienenstich- Bee Sting Cake: Vanilla bean cake with 

Bavarian cream filling and honey almond glaze. 

3.00 

 
Joffrey’s St Johns Blend Coffee                           

2.25 
All prices are per person and do not include tax or gratuity. 

 

Beverages 
Choice of nonalcoholic 

beverage                                                                                                             2.25 

Should you choose to pay for alcoholic beverages instead of having separate 

checks we have found issuing a drink coupon; which guests can turn in for the 

beverage of their choice works well (we will print this information on your personal 

menu coupons are good for one 1/2 liter of beer, glass of wine, or well drink) this 

way you can predetermine your bill, normally between 6 to 7 dollars per coupon. 

Guests may pay separately or have one bill for the entire group.       

 


