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Thanks to you, our dreams have come 
true. For 15 years we have strived to 
provide you, our Guest, with a high 

quality meal with a lot of Gemütlichkeit. 
We pride ourselves on having an attentive 
and well-trained staff who prepare, sell, 
and serve our high-quality products. Our 
specialty is German cuisine featuring 
sausages, cold cuts, Schnitzels, breads 
and desserts based on Hollerbach family 
recipes.

Back in 1981, Linda and I first started 
thinking about opening our own restaurant. 
We opened the Willow Tree Café in August 
2001 and thanks to our loyal guests and our 
great staff, we have been growing ever since. 
We have expanded the restaurant from the 
initial 75 seats to our current capacity of 
over 275, which includes a full service bar.

In 2011 we opened Magnolia Square Market, 
a true German Delikatessen, where you can 
find your favorite German products, including 
gluten-free items, wine, beer, and fresh-baked 
goods. 

We want to thank the residents of Downtown 
Sanford and our Business Neighbors for 
letting us be a contributing partner in making 
our town great.  We encourage you to enjoy 
our food and hospitality, and we welcome you 
into our family.

Vielen Dank! 
Linda, Theo, and Christina Hollerbach and 
our dedicated staff

Restaurant and Bar
Sun-Thurs  11am - 9pm
Fri & Sat 11am -10pm
Lunch Served till 4:00

Schunkelabend 
Entertainment 
Jimmy & Eckhard 
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Patio Entertainment 
Nash Rambler
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Magnolia Square Market
A True German Deli
Sun - Thurs 10am-7pm
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Bitburger Pils   
This light pilsner with a hoppy aroma 
and a dry crisp finish is the number one 
selling beer in Germany. Bitburger is 
Theo’s favorite beer. 

Radler 
A refreshing beer spritzer traditionally 
enjoyed by cyclists, Willow Tree's 
Radler is made with 2/3 Bitburger, 1/3 
Sprite and  a splash of sour mix.

Hacker-Pschorr Munich Gold  
A timeless gem of a lager! Intensive 
golden yellow in color with a full-
bodied yet mild taste.This Helles is a 
real treat for true beer connoisseurs.

Tucher Hefeweizen  
A light-colored wheat beer, Tucher's 
special blend of wheat and barley and its 
unique yeast strain give it the taste and 
body it’s known for.  You can also turn it 
up a notch with our wheat HDO (High-
Definition Orange), made with a shot of 
Bacardi O Rum (add $3).

Schöfferhofer Grapefruit 
A sparkling, crisp mixture of wheat beer 
and grapefruit soda with just 2.5% ABV 
- but you can give it a turbo kick with a 
Schuss of Deep Eddy Ruby Red Vodka 
or Bacardi Dragonberry Rum (add $3).

Hefe Dunkel (rotating selection) 
Dark wheat beer gets its sweeter finish 
and dark color from the process of 
lightly roasting the barley.

Spaten Oktoberfest 
The hops presence of this amber lager 
hits at the beginning and end, but is 
subdued by the rich, full-bodied malty 
profile the Märzen style is famous for.  

Köstritzer Schwarzbier 
This black lager get its smooth flavors 
from the roasted and aromatic malts 
used in brewing. In Germany it's 
known as the “Kissing Beer.” Don't fear 
the dark!

Seasonal/Rotating Drafts 
Ask your server or bartender about our 
current “secret tap” beers! Available 
styles may include Doppelbock, Festbier, 
Cider, Kellerbier, etc. (market prices may 
apply)

Don't forget our bottled beer selection on 
the next page!! 

 

Origin of das Boot

Zicke-Zacke Zicke-Zacke Hoi! Hoi! Hoi!

Draft Beer ~ Fassbier

Das Boot 
2 Liter  $22      3 Liter  $33 

(choose from any of our draft or non-alcoholic beers)

Haus Rules
1. There must be at least 4 friends for the 2 
Liter Boot or 5 friends for the 3 Liter Boot.
2. Das Boot should never touch the table - it’s 
considered BAD LUCK. 
3. Please do not toast das Boot with another 
glass - they are very fragile. 
4. Most importantly, always point the toe 
towards heaven!

Just remember the whole point of das Boot is to 
celebrate responsibly with friends and have fun, 

not to make a fool. Prosit!

Draft Sizes
0.3 Liter  $4.75
0.5 Liter  $6.75

1 Liter  $11
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The tradition began in the 1800s when 
a German military officer promised his 
troops he would drink beer from a boot if 
they were successful in battle. His soldiers 
won the battle, so as promised the officer 
arranged for a victory dinner and had 
a glass boot made for the occasion. 
The soldiers reveled in their victory by 
chugging from this infamous glass Stiefel. 
Drinking from das Boot has evolved 
into a tradition that's about sharing the 
joy of life among friends! But be careful - 
customarily, the person who fails to finish 
the boot pays for the beer...



Coca-Cola • Diet Coke • Coke Zero • Sprite 
Barq’s Root Beer • Fanta Orange • Ginger Ale  and 
Hi-C Pink Lemonade 2.75
Republic of Tea Ginger Peach Iced Tea 2.75  
Cranberry, Pineapple, Apple or Orange juice 2.95 
Republic of Tea Hot Tea (single pot) 2.75 
   12 Varieties Available - Ask Your Server 

Joffrey’s St. Johns Blend Coffee 2.75
Gerolsteiner German Sparkling Water 2.50
Mezzo Mix 2.95

Bottled Beer

Ein Prosit der Gemütlichkeit!

Selbach Riesling Selection 
Kabinett medium 7.50/28   
Spätlese semi-sweet 7.50/28
Auslese sweet 9.50/30 

Other Rieslings 
Liebfraumilch  6/20 
Undone Dry  6/20 

 Haus Specialty Drinks 
Gummitini - Citrus vodka, sour apple schnapps, pineapple juice 
and Gummi bears  8 
Asbachwards - Asbach German brandy and Coke  7 
Austrian Hunter - Jägermeister and Red Bull  8 
Berliner Shot - Verpoorten and Cherry Schnapps 5
Gin und Tonic - made with Steinhäger German gin 6 
Über Kaffee - Irish Cream, Amaretto and Joffrey's coffee 6
German Iced Tea - Ginger Peach Teach with lemon and Bärenjäger 
Honey Schnapps 7.50
                               Full bar also available

Hollerbachs and Selbachs at Selbach Winery     
and vineyard in the Mosel region of Germany

Pilsner 
Warsteiner 
Radeberger

Kölsch
Reissdorf

Lager 
Weihenstephaner Original 

Hofbräu Original
Hacker-Pschorr Oktoberfest

Einbecker Schwarzbeir 

Weissbier/Hefeweizen 
Weihenstephaner 

Weihenstephaner Dunkel 
Weihenstephaner Kristall 

Franziskaner
Hofbraü 

Tucher Kristall 
Erdinger 

Erdinger Dunkel

Doppelbock 
Weihenstephaner Korbinian                             

Weihenstephaner Vitus (wheat) 
Schneider Aventinus

(dark wheat)

Cider 
Possman Apple

Glutenfrei 
Estrella Damm Daura

Alkoholfrei 
Clausthaler Pilsner 
Clausthaler Amber

Bitburger Drive

Klar (Clear & Strong) 
Obstler (Apple/Pear)  6 
Slivovitz 6 
Williams Pear 6 
Himbeergeist  6 
Kirschwasser 6

Scharf (Bold) 
Goldschläger  6 
Goldwasser  6
Rumple Minze Peppermint 6
Bärenjäger Honey 6
Cream 
Verpoorten (Egg)  5

Schnapps

Flaschenbier

Soft Beverages

Red 
House Cabernet  5.25/18  
J Lohr Cabernet (bottle only) 30 
House Merlot  5.25/18 
Undone Pinot Noir 6/20 
House Pinot Noir  5.25/18 
Valckenberg Dornfelder 6/21

White 
House Chardonnay  5.25/18 
House Sauv Blanc 5.25/18 
House White Zinfandel  5.25/18 
House Pinot Grigio  5.25/18 
Kallstadt Gewürztraminer  7/24 

Wine-Spirits-Schnapps
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Kräuter (Herbal) 
Jägermeister  6 
Underberg  5
Schwartzhog 4
Jägertee 5

Fruchtig und Süß 
(Fruity & Sweet) 
Apfel  5 
Berentzen Apfel, Cherry, Pear 
and Peach 5
Kroatzbeere Blackberry  5
Kleiner Feigling Fig 4

 Two for
$6

Schwartzhog
Herbal

Schnapps 



Riesen Brezen 
Our 10-ounce gigantic bavarian pretzel appetizer is big enough 
for four guests - or one hungry Bavarian! Served with sweet 
Bavarian mustard and Obazda, a savory cheese spread 
made with cream cheese, sour cream, beer, diced 
onions, salt, pepper and sweet paprika  10.79

Helgoland 
Shrimp  Chilled 
shrimp served 
German style 
with Thousand 
Island dressing, 
or with cocktail 
sauce  8.99

Käse Teller  Chef ’s Choice of select 
cheeses and fruit, served with walnuts 
and a bread 
basket   9.29 

Aufschnitt Teller  Chef ’s selection 
of cold cuts and cheeses, served with 
bread 
basket  
10.59

Potato Pancakes  Shredded 
potatoes, onion, egg and parsley - 
served with applesauce and sour cream  
5.79 

Spargel mit Schinken  Chilled 
white asparagus wrapped in Black 
Forest ham, served on a bed of spring 
mix and 
melon  9.39 

Gourmet Potato Pancakes  Our 
potato pancakes topped and broiled 
with sour cream, applewood smoked 
bacon 
and 
cheddar 
cheese 
6.59

Appetizers ~Vorspeisen
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Bread Basket
Fresh-baked baguette and german bread with butter 1.99 



Sausage Platters ~ Wurstteller
Bavarian Wurst Teller 
ONE sausage of your choice with two side dishes 8.99

Oktoberfest Wurst Teller
TWO sausages of your choice with two side dishes 11.79

Kaiser Wurst Teller
THREE sausages of your choice with three side dishes 16.49

Wurst Liebhaber Sausage Lover’s Plate
FOUR sausages and three side dishes  18.59

Consumption of animal foods that are raw, undercooked or not otherwise 
processed to eliminate pathogens, such as steak ordered rare or eggs, may 

increase the consumer’s risk of foodborne illness.

King’s Feast 
A Feast for 4 - 6 Royal Guests

This über-platter will make you feel like a monarch! 
It includes Eisbein, Bratwurst, Weisswurst, Leberkäse, 
Nürnberger, Knockwurst and Kassler, served with our famous 
Heaven and Earth potatoes, Käse Spätzle, Sauerkraut, and 
sweet red cabbage 59.79

Schlachthaus Platte Für Zwei   
Butchershop Platter for Two

Sausage Choices
Bratwurst - mildly-seasoned pork and beef sausage 
Knockwurst - a short stubby beef and pork sausage 
Weisswurst - lightly-seasoned veal and pork 
Cajun Wurst - pork and beef sausage with a spicy kick 
Nürnberger - a well-seasoned pork and beef sausage 
Mettwurst - applewood smoked Bratwurst  
  

(Side dishes located on page 7)

Bratwurst
Knockwurst

Weisswurst 

Cajun Wurst

Mettwurst Nürnberger

Bring the Wurst 
Home - Shop at 

our Deli!

Just Around the 
Corner from The 

Willow Tree

Sausage Specialties ~Wurst Spezialitäten

Nothing but the Wurst 5

This meal is meant to be shared - unless you’re REALLY 
hungry! It includes Bratwurst, Weisswurst, Knockwurst, 
Leberkäse (thick-sliced Bavarian baked bologna loaf), and 
Kassler (boneless smoked pork loin) served with Heaven and 
Earth potatoes, Sauerkraut, and sweet red cabbage  28.89

Currywurst
Two Weisswürste grilled, sliced and served with curry ketchup, 
baguette slices and our haus-made German potato salad   11.49

Sausage Sliders
Your choice of two sausages served on Baguette,  accompanied by a side 
of Sauerkraut and Dijon mustard  9.79

Cajun Wurst Special
A Cajun Wurst (Achtung: SPICY!) on baguette topped with Zigeuner 
peppers and onions - served with German potato salad and cucumber 
salad 11.49

Kassler Lende 
Heaven & Earth - a blend of heavenly apples, earthly mashed potatoes, 
onions, and smoky bacon -  topped by tender Kassler smoked pork loin 
and served with a side of Sauerkraut  11.79

Der Wanderer
A delicious German favorite! Grilled Leberkäse - thick-sliced Bavarian 
baked bologna loaf - topped with two sunny-side-up eggs and served 
with two potato pancakes 10.79



Sauerbraten
Marinated beef, roasted  and served in a rich 
brown sauce that's made with red wine and ginger 
snaps and gives our Sauerbraten a tangy sweet-
and-sour taste. We serve it with homemade Spätzle 
and sweet red cabbage 17.84 

 

Sauerbraten (“sour roast”) is one of the most well-
known and beloved traditional German dishes, 
a true classic found in homes across all parts of 
Deutschland. While some legends credit Julius 
Caesar and even Karl der Große (Charlemagne) 
with inventing Sauerbraten as a means of preserving 
meat during transport, its true origin is lost to 
history. But regardless of where it originated, make 
no mistake – Sauerbraten is as deutsch as German 
cuisine gets. Guten Appetit!

Center Cut Filet
Hand-trimmed beef filet served with herb butter, 
mixed beans and carrots, and Heaven and Earth 
potatoes 28.79

Zigeuner Shrimp

Vienna Sole

Bow tie pasta sautéed with shrimp, tomatoes, bell peppers, 
onions, herbs, Opa’s Zigeuner (gypsy) spices, butter and 
Parmesan cheese  17.89

Filet of Sole prepared Viennese Style, served with potato 
pancakes, lemon and tartar sauce 15.89

Hungarian Goulash
Beef, sautéed onions, garlic, potatoes and bell 
pepper enhanced with a freshly-prepared paprika 
blend for an astonishing flavor 12.89  
Served with sour cream and German bread

 Seafood  ~ Meeresfrüchte

This bone-in pork shank is 
among the most flavorful 
and tender cuts of meat 
on the planet. Our  
delicious tender pan-
seared Eisbein is 
served skinless, 
with Sauerkraut 
and Heaven 
& Earth 
potatoes
19.39 
 

Eisbein
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Gasthaus Specialties 
Beef ~ Rindfleisch



Heaven & Earth
Our special recipe of 

mashed potatoes with 
sautéed onions, bacon & 

apples 

Potato Pancakes   
Two cakes made with 

potatoes, onions, eggs, and 
parsley - with applesauce 

Potato Salad  
Red potatoes, applewood 
smoked bacon, onions, 

pickles and vinegar  

Käse Spätzle  
Homemade egg noodles 
sautéed with onions, but-

ter and Swiss cheese

Potato Dumplings  
Two dumplings with 

crouton centers, 
covered in Rahm gravy

Spätzle with 
Rahm Gravy  

Homemade egg noodles 
mit Rahmsoße

Wiener Schnitzel - 
the classic Hollerbach 
specialty! 15.99 
add Rahm gravy for $3

Schnitzel Holländer Art 
Topped with white asparagus and 
browned buttermilk ranch 19.49 

Schnitzel Cordon Bleu
Stuffed with Emmenthaler Swiss 
cheese and smoked ham  18.99 

Schnitzel Champignon Art 
Topped with sautéed mushrooms and 
Rahm gravy   18.99

Schnitzel Holsteiner Art
Topped with a sunny-side up egg, 
capers and anchovies  17.99

Consumption of animal foods that are raw, undercooked or not otherwise processed to eliminate pathogens, such as steak ordered rare or eggs, may increase the consumer’s risk of foodborne illness.

Jäger Schnitzel
Topped with sautéed onions and 
mushrooms and glazed in a rich 
pan sauce  18.99

Zigeuner Schnitzel
Schnitzel rubbed with Opa’s Gypsy 
spices and sautéed with butter, onions, 
and green peppers  17.99

Gurkensalat  
Cucumbers tossed in 

Kräuter dressing

Fresh Green Salad
Romaine, cucumbers, 
tomatoes, onions and 
homemade croutons

Mixed Vegetables 
Green beans, carrots, wax 
beans and a hint of herbs 

Sauerkraut 
Made with smoked ba-
con, onions, tart apples 

and wine 

Sweet Red Cabbage 
Cooked with tart 

Granny Smith apples

Homemade
Dressings

Haus Kräuter
Buttermilk Ranch

Raspberry Vinaigrette
Greek Vinaigrette

Honey Mustard Pecan
Thousand Island 

Blue Cheese 

What is a Schnitzel? Finding the perfect Wiener Schnitzel (Viennese-style 
cutlet) is a popular pastime for Germans and visitors alike. Since recipes vary 
throughout the country, Schnitzel Liebhaber like to explore and seek out their fa-
vorite Schnitzel Haus - like ours! We are proud to serve you Schnitzels that are hand 
trimmed, cut and pounded in the manner taught to me by my Opa (grandfather), a 
Master Butcher. Our Schnitzels are prepared and served in the style of the famous 
Eifelerhof Hotel in Kyllburg, the town where our family originates. Hopefully, we 
will become your favorite Schnitzel Haus!       

Side Dishes ~ Beilagen  
add an additional side to your meal for $3.25

All Schnitzels are lightly breaded (unless requested Natur Art - without breading) and pan fried.
Choose from: Pork, Chicken or Veal ($5 additional for veal) 

Schnitzels are served with your choice of two side dishes

Schnitzel Bank

Keep Calm and Schnitzel On 7

Schnitzel Specialties



Deutschland 
Kyllburg, Germany  
est. 800 C.E.

Kyllburg is a small town (popula-
tion 879) in the Eifel region where 
the Hollerbach family originated. 
Within this town, Theo’s grandfa-
ther owned a butcher shop, and his 
mother was one of the first women 
in the region to attain the title of 
certified butcher. Theo’s experi-
ences as a child in his grandfather’s 
butcher shop were a key influence 
for opening his own German deli, 
Magnolia Square Market.
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What is Gemütlichkeit?
“Where Gemütlichkeit Happens” is a saying we use so much that it has become 
our unofficial mission statement. So what does Gemütlichkeit mean? It doesn't 
really have a literal English equivalent, but what it essentially means to us at 
the Willow Tree is the overall feeling of warmth, comfort, and relaxation you 
experience while surrounded by good friends and good food. It’s one thing for 
us to describe it, though - to fully understand Gemütlichkeit (pronounced Geh-
moot-lish-kite...sort of ), you have to experience it! Please join us for a unique 
experience “Where Gemütlichkeit happens”…and yes, it does get easier to say 
after a beer.
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It's hard to believe that 15 years have passed since Theo and Linda opened 
the Willow Tree Cafe, and even harder to believe the incredible changes that 
have come to Downtown Sanford in that time. While today, patrons of our 
historic downtown enjoy an amazing variety of art events, street parties, and 
of course, our ever-evolving beer culture, things weren't always this way.
 
Dan “The Man” Ping, Sanford local and the man behind cheeky Sanford 
blog"The Bokey", remembers Sanford circa 2001 being quite sleepy, or 
"dead"-- depending on how polite you want to be. 
 
"One of Theo's favorite stories is how the streets would be so empty, you 
could play soccer in the middle of the 
road, no problem," Dan said. "Today, San-
ford is light years ahead of what we hoped 
it could be back then in terms of activity 
and successful businesses." These days, it's 
not unusual to stand on First Street on a 
Thursday, Friday, or Saturday night and 
see people walking from bar to bar, hear 
music drifting onto the street from many 
different venues, or wave to bicyclists rid-
ing through in pairs.
 
To get to this point, however, took a little perseverance. A few years after the 
Willow Tree Cafe opened, the City of Sanford closed First Street for a year in 
order to renovate it into the beautiful brick lined streetscape we enjoy today. 
While such construction has boosted Sanford in immeasurable ways since 
its completion, many small businesses struggled. Add in a few visitors like 
hurricanesCharley, Frances, and Ivan, and soon the Willow Tree was one of 
the few businesses left on First Street. 
 

Over the next several years, the Holler-
bachs expanded business slowly, first with 
a full bar, and then with a room dedicated 
to our in-haus entertainers, Jimmy and 
Eckhart. At the same time, active citizen 
groups, business owners, and the city were 
banding together to create new events to 
attract visitors to Downtown Sanford, 
helping outsiders get to know our town, 

and Hollerbach's was there every step of the way. Many of our guests can still 
enjoy the fruits of these efforts today, including Alive After Five, a monthly 
street party that takes on a German flair each October when Hollerbach's 
sponsors the annual Oktoberfest.
 
Within the last several years, Downtown Sanford and Hollerbach's have seen 
a huge swell in popularity, and new businesses with unique offerings are 
opening all the time. However, we're not done yet. Our struggles are similar 
to that of any authentic historic downtown, and that includes continually 
drawing people back and reminding them what Sanford can be, as Dan Ping 
points out. 
 
He calls Hollerbach's an "anchor" for Downtown Sanford, a role we certainly 
try to live up to. Providing our community with gemütlichkeit is top prior-
ity, and we love the shared memories we have with our wonderful guests and 
Downtown neighbors.

15 Years of Gemütlichkeit 
By Sumalee Eaton



First Street Salad
The Willow Tree’s famous Apple Pecan Chicken Salad, served with 

fresh seasonal fruit and tomato  8.79

Southern Chicken Pecan Salad
Grilled chicken breast atop fresh leaf spinach, tomatoes, 

mushrooms, golden raisins, hard-boiled egg and pecans, with 
Greek dressing on the side  9.79 

Fruited Chicken Salad
Spring mix, grilled chicken breast, seasonal fruit, tomatoes, walnuts, 

feta cheese and Raspberry Vinaigrette dressing on the side  11.79

Magnolia Square Special
Egg salad, tuna salad and chicken salad on a bed of romaine lettuce 

with tomatoes, cucumbers and crackers 9.49

Buffalo Schnitzel Salad
Hand-trimmed, lightly-breaded chicken breast, tossed in our secret 

buffalo sauce and served over romaine lettuce with tomatoes, 
cucumbers, red onions, cheddar cheese, homemade croutons and 

Bleu Cheese dressing 9.59

Spinach and Swiss Quiche 
Deep-dish style quiche made with spinach and Swiss cheese in a 

pastry crust, served with fresh fruit or a side salad  8.59

Cobb Salad
Your choice of greens (fresh leaf spinach, romaine or spring 

mix), onions, chopped hardboiled egg, Bleu Cheese crumbles, 
applewood smoked bacon crumbles, tomatoes and our 

homemade Bleu Cheese dressing on the side  9.79 

Turkey Club Salad
Seasonal greens, sliced Zigeuner turkey, Swiss cheese, Nueske’s 
applewood smoked bacon crumbles, tomatoes and our special 

recipe Buttermilk Ranch dressing on the side 9.59

St. Johns Shrimp
Bow tie pasta with seasoned shrimp, romaine, tomatoes, 

cucumbers and onion, tossed with classic Greek dressing and 
topped with feta cheese  13.29

Honey Pecan Chicken Pasta
Romaine, grilled chicken breast, tomatoes, cucumbers and bow 

tie pasta tossed with Honey Mustard Pecan dressing  9.59

Quick Lunch ~ Imbiss
Soups of the Day   Tagessuppen

$4 Bowl  $3 Cup 

Soup and Salad $6
Haus garden salad with your choice of homemade Tagessuppe

½ Turkey Sandwich and Soup $7
Zigeuner turkey from our deli on multi-grain, with lettuce, tomato and 

mayo
Grilled Cheese and Soup $6

Havarti and cheddar on sourdough bread

11 am - 4 pm

Salads and Sanford Favorites
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All salads are served with bread



Lunch Time  ~  Mittagessen
Willow Tree’s 
Famous 
Chicken Salad
Apples, celery, pecans, 
shredded white meat 
chicken and mayo, on 
a croissant with lettuce 
and tomato  8.59

Sandwiches include The Sanford Medley: celery, carrots and pickles, our homemade Buttermilk Ranch dip, and chips. Add your choice of warm German potato 
salad, cucumber salad, or fresh fruit as a substitute for your chips for $1.50.

The Reubenstein
Our version of this Klassiker is made with lean corned beef, 
melted Swiss cheese, Sauerkraut and homemade Thousand Island 
dressing stacked on grilled marble rye 9.79 
 
Don’t care for corned beef? Try it with Zigeuner turkey from our deli. 

Don’t care for Sauerkraut? Order it “Red” – made with sweet red 
cabbage.
Extra hungry today? Ask for double meat (add $3). 

German Fare at Lunch 
served until 4 pm

Kleines Wiener Schnitzel
Everybody’s favorite! Lightly-breaded, pan-fried pork or chicken, 
with your choice of two sides (found on page 7)  9.99

add Rahm gravy $3

Lunch Sauerbraten
Marinated beef, roasted and served in a rich brown sauce made 
with red wine and ginger snaps that gives our Sauerbraten a tangy 
sweet-and-sour taste. Served with our Haus-made Spätzle egg 
noodles and sweet red cabbage 13.84

Grilled Turkey Buttermilk BLT Zigeuner turkey, Swiss 
cheese, bacon, lettuce and tomato, topped with our special recipe 
Buttermilk Ranch dressing on grilled multi-grain bread  9.79

Western Grill Hot roast beef, chipotle mayo, grilled onions 
and provolone on grilled sourdough  9.29 

The Gobbler Hot sliced Zigeuner turkey from our deli stacked on 
a grilled pretzel roll with Swiss cheese, Honey Mustard Pecan dressing, 
lettuce and tomato  9.79
 
Leberkäse Melt 
Thick-sliced Bavarian bologna, grilled and topped with melted 
provolone cheese, served on open-faced baguette 8.18 
 
The Cordon Blue Sandwich Turkey, deli ham, Swiss, 
lettuce, tomato and mayo on a croissant  9.49 

Red Baron Triple Decker Corned beef, turkey, Swiss, 
Thousand Island, mayo, lettuce and tomato on marble rye  11.79 

Liverwurst 
Served open face on Haus-made German bread with dijon 
mustard, pickles, onion, lettuce and tomato 8.59 
 
Bavarian Sub 
Chef 's choice of gourmet cold cut sliced and stacked on a pretzel 
roll, with havarti cheese, dijon mustard, lettuce and tomato 10.79

Garlic Pork on a Pretzel
Haus roasted and thin sliced garlic pork loin with sweet mustard, onions 
pickles, havarti served on a pretzel roll 9.79

Custom Deli Sandwich  
Tell us what you want on a sandwich and if we have it in the kitchen or 
deli, we will make it happen. Starting at 8.79

Proud To Be In Sanford 11

Schnitzel Sandwich 
A kleines Schnitzel in your choice of pork or chicken on grilled 
sourdough bread with cheddar cheese, lettuce and tomato  9.99
Have it tossed in our secret buffalo sauce and covered in blue 
cheese dressing for $1.00 



O True German Deli
Theo Hollerbach has always dreamed 

of having his own German Deli. 
Ever since his arrival in the USA, 

he has strived to re-create his happy 
childhood memories of the family 

business based in Kyllburg, Germany. 
After two years of planning and a 
lifetime of dreaming, Hollerbach’s 

Delikatessen became a reality in 2011.

Hollerbach’s Magnolia Square Market 
is known for its gourmet meats and 

cheeses, fresh baked breads, specialty 
German products and irresistible 

cakes. Providing these comfort foods 
paired with knowledgeable and caring 

service allows our guests to relive 
their memories of Germany and or 

make new ones with their friends and 
families.   
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Magnolia Square Market

Magnolia Square Market
117 Magnolia Ave Sanford, FL 32771 (407) 878-4942  

MagnoliaSquareMarket.com

www.Hollerbachs.com/Shop
Gift Certificates, Cakes, German Products and more....

Place Your Order Online

Choose Pick-up or Delivery



Kinder Sausage 
$7.50

Kinder Schnitzel 
$7.50

Grilled Cheese 
$6.50

Mac & Cheese 
$6.50

All children’s meals 
come with fruit, Gold-
fish crackers, German 

Gummi Bears, and 
child’s drink! 

Menu limited to children 11 
years and under 

Familie und Kinder

Gemütlichkeit for all ages! 13

Kinder Karte
Kids’ Menu

Get treats like 
Haribo, Kinder 

Schokolade
and more at 

Magnolia Square 
Market

Meet the Willow Tree Saplings
After 14 years of business and growth, we now have over 
80 employees, some of whom have been with us for eight 
years or more. During this time, we’ve seen employees 
marry each other and start families - we have seven mar-
ried couples working for us, including two pairs who met 
at work! We even have parents working with their chil-
dren. There are many mothers and fathers in our ranks, 
with over 30 children currently among them. We lov-
ingly refer to this next generation as our “Willow Tree 
Saplings.” We have the biggest sense of pride and take it 
as the highest compliment when we see our staff bring 
their families in on their days off for a meal. It is an hon-
or to watch our saplings grow up and graduate from the 
Kinderkarte to Spätzle and Sauerbraten. 

FrenchToastPhotography@hotmail.com



Little-Gnome Facts

Schunkel Abend
Did you know that many of the Schunkelabend numbers 
performed by Jimmy & Eckhard here at Hollerbach’s can 
also be heard each autumn ringing through the giant beer 
tents at Oktoberfest in Munich? Wiesn Klassiker showcased 
at the Willow Tree include: 

• In Sanford Steht Ein Schnitzelhaus - the official Willow 
Tree anthem! (better known outside of Sanford as the 
Hofbräuhaus Lied)

• Das Fliegerlied
• Es Gibt Kein Bier auf Hawaii
• Ein Prosit
• Trink, Trink, Brüderlein Trink
• I Am From Bavaria
• The Chicken Dance
• Das Kufsteinlied
• The Burger Dance (Pizza Hut Song)
• Anton aus Tirol
• Sierra Madre
• Sweet Caroline
• Hände zum Himmel
• Take Me Home Country Roads
• - and many many others!

But Oktoberfest is six time zones away and lasts only 16 
days…we have Jimmy & Eckhard right here in Sanford, 

four nights a week, year-round! Viel Spaß beim Schunkeln 
- und     

Prost!!
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- by Professor Gartenzwerg

Everyone knows that the venerable pretzel has been a big part of 
German food culture for a long time – but where did it originally 
come from? Although the invention of the pretzel (Breze, Brezel, 
or Brezn in German, among other regional variations) is attributed 
to multiple sources, we naturally prefer the version of the story 
that gives credit to German monks. But regardless of who actually 
baked that very first pretzel those many centuries ago, we’re so 
glad they did! Try our giant Bavarian pretzel appetizer and we 
think you’ll agree.

Pretzels

Legend of the Garden Gnome
Although the European custom of placing ornamental figurines in gardens and on lawns dates at least as far back as the Re-
naissance, the mythical Gartenzwerg (garden gnome) figure made of clay, sandstone, ceramic - and nowadays plastic, of course 
- with his typical beard and pointy red hat originated in 19th-century Germany. 

There are over 25 million garden gnomes watching over homes, gardens and lawns in Deutschland – but if you look around 
Hollerbach’s Willow Tree, you’ll notice that a few of us have found our way to Sanford to help bring great food, drink, music 
and Gemütlichkeit to our guests. Well, sometimes to also create a little mischief, of course…pun intended...

2 
for 
$6

feigling 
SchnappS



Polka Power!

Jimmy and Eckhard
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Behind the Polka
 

Our Stammgäste (regulars) have enjoyed many Ein Prosit from our in- 
house performers Jimmy and Eckhard - their skills and talents are one of 
the main reasons you all come celebrate at our restaurant.  But do you know 
the story Behind the Polka? 

It all started when California native Jimmy Horzen came to Orlando in 
1982 to take the accordion gig at EPCOT’s German pavilion. That same 
year, Eckhard left his hometown of Stuttgart, Germany to join family mem-
bers already living in the States, and he too eventually put down roots in 
Florida.

On the weekends, Jimmy also played at an iconic German restaurant in 
downtown Orlando, where he first met two young servers, Theo and Linda. 
Yes, the Hollerbachs. Guess who played at their wedding? 

Twenty years later they would be reunited in Sanford to once again offer 
guests a German experience of authentic dishes and lively entertainment.

Music was a Wachsmuth family tradition. In fact, Eckhard’s grandfather 
was the principal bassist in the Stuttgart Philharmonic Orchestra. As a 
young man, Eckhard sang and performed in local bands around Germany 
before joining the German Army, or Bundeswehr, where Sgt. Wachsmuth 
served several years as a helicopter crew chief.

In 2001 Theo and Linda opened their restaurant on First Street. They saw 
the Willow Tree Café as more than just a place to eat an authentic German 
meal; they wanted their guests to experience Gemütlichkeit – the German 
word for happiness, friendliness, coziness – in an overall fun atmosphere 
with traditional sing-alongs, schunkel-
ing, and dancing - so they brought in 
Jimmy.

Not long afterwards, a certain guest 
asked if he could join in for a few songs. 
“Of course,” said Jimmy. It was magic. 
More importantly, though, it was fun! 
Eckhard brought in his Spoons and the 
Alpine Bells. He brought in his Singing 
Saw. Then one night Eckhard came in 
with an Alpine Horn. The crowd loved it! 
Since 2006, Jimmy & Eckhard have been 
performing Thursday through Sunday at 
Hollerbach’s.

January 2016 marks Jimmy & Eckhard’s 
10th anniversary at Hollerbach’s. Same 
great food, along with an unforgetta-
ble evening of music, laughter and fun. 
Come back for another few rounds of 
Ein Prosit! You know the words!

Visit www.PolkaTime.com to have Jim-
my perform at your next event!

Entertainment Schedule

Schunkel Abend with 
Jimmy and Eckhard

Thursday & Sunday  
6:00 to 9:00pm 

Friday & Saturday 
7:00 to 10:00pm

Folk Music with
Nash Rambler 
Saturday & Sunday 

1:00 to 4:00 pm
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Apfel Strudel 4.79

Bienenstich
(Bee Sting Cake) 5.59

German
Chocolate Cake 5.79

Coconut Rum 
Cream Pie* 4.79 

Schnappsberry 
Cheesecake 5.79

* Contains Alcohol

Desserts ~ Nachspeisen

Black Forest Cake*
 5.99

Coconut-
Raspberry Cake 5.79 

Mousse Cups 1.89 

Triple Chocolate 
Cheesecake 5.79


