
!

Menu items and prices are subject to change without notice. Final numbers and dietary requirements 48 hours prior to booking. Upon final numbers menu will be paid in full. No refunds on no shows 

FAMILY STYLE MENU •  GROUP MENU 1  
SERVED ON PLATTERS TO SHARE IN THE CENTRE OF THE TABLE 
2 COURSES  $42.50 PER PERSON  
 A P P E T I Z E R  

BEER PRETZEL (1 per 4 persons) 
Warm Pretzel with Austrian Mustard 

LIPTAUER DIP 
With a selection of Bread 

CHARCUTERIE BOARD 
BRETTELJAUSEN 
A selection of local and House made Smoked 
Meats, Condiments and Breads 

M A I N  
PORK SCHNITZEL 
Served with Lemon wedges and Preiselbeeren 

ROAST PORK HOCK 
Served with Sautéed Speck and Onion Potatoes, 
Sauerkraut 

V E G E T A R I A N  O P T I O N  
AUSTRIAN MAC & CHEESE 
KÄSEPÄTZLE 
House made Egg Pasta, Stinky Cheese, topped 
with crisp fried Onions, and a Green side salad 

A D D  D E S S E R T  + $8.00pp 
HOUSE MADE WHOLE GIANT 
WARM APPLE STRUDEL 
Served with ice cream 

S I D E S  
POMMES FRITES with Aioli 

MIXED GREEN SALAD 

E X T R A S  
CRISPY PORK BELLY 
Extra $5. Per person 
Served with Braised Red Cabbage, Caraway and 
Shallot Jus, Serviettenknödel 

WIENER SCHNITZEL
Extra $5. Per person 
Pan fried Crumbed Veal, Potato Salad, 
Cucumber Salad, Preiselbeeren, Lemon 

BEER PRETZEL 
Extra $6. Each 
Warm Pretzel with Austrian Mustard 

BIERKELLER ARTISAN 
CHEESE BOARD 
Extra $14. Per person 
Variety of local and imported cheese and 
traditional condiments 

!

Menu items and prices are subject to change without notice. Final numbers and dietary requirements 48 hours prior to booking. Upon final numbers menu will be paid in full. No refunds on no shows 

FAMILY STYLE MENU •  GROUP MENU 2  
SERVED ON PLATTERS TO SHARE IN THE CENTRE OF THE TABLE 
3 COURSES  $49.50 PER PERSON  •  4 COURSES  $57.50 PER PERSON 
 A P P E T I Z E R  

BEER PRETZEL (1 per 4 persons) 
Warm Pretzel with Austrian Mustard 

LIPTAUER DIP 
With a selection of Bread 

CHARCUTERIE BOARD 
BRETTELJAUSEN 
A selection of local and House made Smoked 
Meats, Condiments 

E N T R É E  
SAUSAGE FEST 
A selection of Weisswurst, Knackwurst and 
Käsekrainer, served with Sauerkraut, 
Horseradish,and Austrian Mustard. 

M A I N  
PORK SCHNITZEL 
Served with Lemon wedges and Preiselbeeren 

ROAST PORK HOCK 
Served with Sautéed Speck and Onion Potatoes, 
Sauerkraut 

V E G E T A R I A N  O P T I O N  
AUSTRIAN MAC & CHEESE 
KÄSEPÄTZLE 
House made Egg Pasta, Stinky Cheese, topped 
with crisp fried Onions, and a Green side salad 

S I D E S  
POMMES FRITES with Aioli 

MIXED GREEN SALAD 

A D D  D E S S E R T  + $8.00pp 
HOUSE MADE WHOLE GIANT 
WARM APPLE STRUDEL 
Served with ice cream 

E X T R A S  
CRISPY PORK BELLY 
Extra $5. Per person 
Served with Braised Red Cabbage, Caraway and 
Shallot Jus, Serviettenknödel 

WIENER SCHNITZEL
Extra $5. Per person 
Pan fried Crumbed Veal, Potato Salad, 
Cucumber Salad, Preiselbeeren, Lemon 

BEER PRETZEL 
Extra $6. Each 
Warm Pretzel with Austrian Mustard 

BIERKELLER ARTISAN 
CHEESE BOARD 
Extra $14. Per person 
Variety of local and imported cheese and 
traditional condiments 


