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Dear guest, 
 

 

Thank you very much for your inquiry.  

We are pleased that you would like to carry out your celebration in our 

Restaurant „Gasthof Bauer“and would like to assure you, that we will do our 

best to assist you with the planning and organization. 

To ensure a smooth procedure of your festivity we ask you to choose only 

one menu. 

 

The following menu suggestions can be chosen throughout the year and are 

a guideline for our recommendations. 

In addition to that we will be pleased to consider your individual requests. 

We can also offer you our special seasonal recommendations and would 

like to give you further information about these menus 

in a more detailed conversation. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

Please call our banqueting department and ask for an appointment 

under the following number 089.9098-401 or info@bauerhotel.de 
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Kaminstube   
 Zirbelstube    Jagdstube 
 

 

 

 

We can offer you the following rooms for your event: 

„Kaminstube“       45 persons 

„Wintergarten“       34 persons 

„Zirbelstube“       30 persons 

„Jagdstube“       30 persons 

„Karl Valentin“       90 persons 

„Herzog Max“       40 persons 

„Karl Valentin, Herzog Max and Luitpold“ 200 persons 

„Ganghofer“        40 persons 

„Ludwig Thoma and Ganghofer“     80 persons 
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Welcome…. 
We are pleased to offer you our classical aperit if for  

your standing reception:  
 

Aperol Spritzz           €   8,50 
Lillet Wild Berry          €   8,50 
Crodino Tonic without alkohol         €   8,50 
Hausmarke Rilling Hochgewächs Württemberg     0,7 l  € 35,00 
„Weißduftig“(alkoholfreier Prisecco), Manufaktur Jörg Geiger   0,7 l   € 35,00 
„Rotfruchtig“ (alkoholfreier Prisecco), Manufaktur Jörg Geier    0,7 l  € 35,00 
Prosecco Spumante Extra Dry, Bertoldi      0,7 l  € 38,00 
Pinot Rosé Cuvée Brut, Bertoldi       0,7 l  € 38,00 
Cremant de Limoux “Les Graimenous” AC, Domaine J. Laurens   0,7 l  € 45,00 
Cremant de Limoux “Rosé N°7” AC, Domaine J. Laurens    0,7 l  € 45,00 
 
Deutz Champagner, Brut Classic       0,75l   €   95,00 
Ruinard Champagner, Brut Reims France     0,75l   € 109,00  
Ruinard Champagner, Rosé, Reims France     0,75l   € 149,00 
 
Fresh fruit compote         0,5 l  € 19,00 
 

Assortment of little starters for your reception:  
Grissini          per person €  2,00 

Butter pretzel           €  3,80 

 

Canapes from stone oven baguette or gluten free bread with meat   

Medium rare fried saddle of veal, tuna sauce, capers     €  5,80 

Parma ham on Focaccia         €  5,50 

Beef tartar with truffel cream         €  5,80 

Salami with olive          €  4,50 

Roastbeef, sauce remoulade, onions       €  5,80  

 
with Fish: 
Home marinated salmon, horseradish, radish       €  5,80 
Shrimp, mango chutney         €  5,80 
Smoked trout, celery, caviar         €  5,00 
Smoked char mousse with dill and cucumber       €  5,00 
    
 
Vegetarian: 
Obazda chives, red onions (pretzel bread stick)       €  4,00 
Fresh cream cheese tomatoes radish fresh cream cheese, tomato    €  3,50 
Hummus, pomegranate (vegan)         €  3,50 
Brie, Fig mustard, grape          €  5,80 
Goat cheese, honey          €  5,80 
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Kaminstube 

 
 
 

Menu to be composed by yourself:  
 

Cover: Oven-fresh bread with various spreads    € 6,00 
 

 

Starters & Salads 
 

Mixed spring salad, chef’s dressing with seeds and nuts   €   9,00 
 

Salad Caprese with colorful tomatoes burrata and basil   € 14,00 
 

“Asparagus Primavera”, white and green spears of asparagus, 

Parmesan, olive oil and cherry tomatoes     € 16,00 
 

Gratinated goat’s cheese with asparagus salad, avocado  

and small salad         € 16,00 
 

Mixed spring salad with fried mushrooms and croutons    € 14,80 
 

Home marinated salmon with asparagus salad, blue berries  

and rocket salad         € 18,00 
 

Smoked trout fillet on apple celery salad and wasabi   € 17,00 
 

Beef carpaccio with truffle cream, celery, rocket  

and Parmesan         € 16,00 
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Soups 
 

Please choose one garnish 

 

Prime boiled beef consommé alternatively with pancake stripes,   

veal dumpling, liver dumpling, semolina dumpling or stuffed noodles  €   8,00 
 

Creamed asparagus soup with garnish to choose     €   9,00 
 

Creamed pea soup with mint        €   9,00 
 

Coconut lemon grass soup        €   9,00 
 

Spicy tomato soup with basil and croutons      €   9,00 
   

Three Dumpling, brown butter, parmesan, salad           € 19,00  
 

Vegetarian courses 
 

 
Gnocchi with asparagus, cherry tomatoes and Swiss cheese   € 21,00 
 

Chickpeas curry with scented rice       € 19,00 
 

Truffle Linguine with fresh summer truffle       € 24,00 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 
Jagdstube 
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Meat dishes 
 
Mixed roast from pork and veal with creamed sauce  

mushrooms and Swabian noodles       € 24,00  
 

Braised leg of lamb, rosemary gravy, ratatouille vegetables 

herbs and duchess potatoes        € 27,00 
 

Medium rare fried prime boiled beef, chives sauce, mixed vegetables 

and parsley potatoes         € 28,00 
 

Medium rare fried saddle of venison, truffle jus, spring vegetables  

and potato gratin          € 32,00 
 

Crispy roast of suckling pig, dark beer sauce, two kinds of dumpling 

and kraut salad          € 21,00 
 

Braised calf’s cheek, red wine sauce, braised vegetables  

and celery purée          € 26,00 
 

Fried breast of guinea fowl, truffle jus-sauce, glazed carrot pea vegetables 

and Parmesan polenta          € 25,00 
 

Medium rare fried Bavarian beef fillet (150g), pepper jus, 

colorful asparagus vegetables, potato gratin      € 34,00 
 

Medium rare fried pork fillet in herb coat, truffle jus,  

fresh market vegetables and butter noodles      € 28,00 

 

 
 
 

 

 

 

 

 

 

 

 

 
 

 

 

 

Zirbelstube 
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Fish 
 
Fried trout fillet, on colorful asparagus ragout and parsley potatoes  € 28,00 
 

Poached cod fillet, Pommery mustard sauce, braised cucumbers  

and potato mousseline         € 37,00 
 

Grilled slice of salmon, saffron sauce, wild broccoli  

and sweet potato cream         € 29,00 
 

Fried gilthead fillet on wild garlic sauce and asparagus sauté    € 37,00 
 

Linguine with fried shrimps, colorful asparagus ragout and baby spinach  € 28,00 

 
 
 
 

 

 

 

 

 

 

 

 

 

 

 

 

 
Wintergarten 
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Schrobenhauser (local) spears of asparagus with new potatoes   € 24,00 

 

either with 

 
Sauce Hollandaise or 

Bozner sauce 

 

in addition to order with 

 
small fried escalope of veal        € 12,00 
 

small fried salmon fillet         € 12,00 
 

mixed plate of ham (juniper or parma ham)      € 11,00 
 

small beef fillet ca.150 g         € 24,00 
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Homemade Desserts 
 
Vanilla ice cream with hot raspberries       €   9,00 
 

Crème brûlée with homemade raspberry sorbet     €   9,00 
 

Lemon tart with fresh raspberries        €   9,00 
 

Vanilla mascarpone with marinated strawberries and lemon sorbet  €   9,00 
 

Lukewarm chocolate tart with mixed berries and vanilla ice cream   €   9,00 
 

Curd vanilla mousse with rhubarb compote and elderberry sorbet   €   9,00 
 

 

 

Selection of cheese with fig mustard and walnut bread    € 16,00 
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A choice from our own confectionery:  
 

Bavarian cheese cake (12 pieces)     per piece €   5,50 
 

Apple crumble cake (12 pieces)      per piece €   5,50 
 

Biscuit roll filled with forest berry (12 pieces)    per piece €   5,50 
 

Biscuit roll filled with apricot (12 pieces)     per piece €   5,50 
 

Raspberry cake (12 pieces)      per piece €   5,50 
 

Black Forrest cake (16 pieces)       per piece €   6,70 
 

Chocolate cake (Sacher gâteau) (16 pieces)    per piece €   6,70 
 

Cheese cream cake (16 pieces)      per piece €   6,70 
 

Portion of whipped cream        €   1,50 
 

 

 

Midnight snacks 
 
Potato soup with Viennese sausages            €   9,00  

 

Goulash soup with house bread             €   9,50  

 

Cheese selection with red grapes, butter from the cask  

and fresh baguette                  €   16,00 

 
 
 
All prices are given in EURO 
This price list is valid from March 2026 
With this price list, all previous price lists will loose their validity. 
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Important information for your event/banquet at Hotel Bauer 
 
1. Banquet contract 

Hotel Bauer will conclude all discussed points in a confirmation of order. 
We kindly ask you to sign it and send it back to us. 
This confirmation is binding for both sides 
 
2. Bringing of food and beverages 

We ask for your understanding that the bringing of food and beverages is dependent upon the 
agreement of Hotel Bauer. We will charge: 
a plate fee of € 5,50 per person for cakes and tarts.  
The Hotel denies liability for food and beverages that are delivered to the  
Hotel by the customer. 
 
3. Menu/ a la carte 

• Menus (with a maximum of two main courses to choose) we recommend  
  from a minimum number of 15 persons 

• please understand that when choosing a menu a revenue of 40,00 Euros is necessary. 
Otherwise, additional room costs will be charged which are a result of the difference to your 
menu of 40,00 Euros. 

• for a la carte meals the maximum number is 15 persons whereby we could offer you to 
choose from a menu card with less dishes 
 

4. Selection and number of courses  

In order to prepare the dishes in the highest possible quality, we kindly ask you 
to choose your menu 14 days in advance and inform us about the exact number of guests at least 5 
days in advance of the beginning of the festivity. 
This binding information will be the basis for our calculations. 
We ask you to choose for all guests only one starter and one desert. 
You may choose two main courses and then please inform us in advance 
about the exact number of each chosen main course. 
On the day of your festivity it is no longer possible to change the chosen course. 
 
 
5. Alteration of meals and number of guests 

If the confirmed number of guests for the festivity is reduced by more than 10% from the number 
of guests that had been mentioned in the confirmation, we will charge a cancellation fee. If 
through the reduction of the number of guests the optimal room utilization is no longer possible 
we will charge a proportionate room rent if that room should be used alone. We ask for your 
understanding that on the day of the event ordered food which is not consumed will be charged. 
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6. Additional services / Extra wishes 

Additional services such as preparation costs, flowers, additional table linen, 
candle stick holders and hours of the property staff will be charged extra 
and according to the amount of work that was necessary to do. 
 

There is a cover charge of € 6,00 per person for fresh bread, curd-cheese with herbs and butter. 
 

For banquets/events in one of our festivity rooms we charge a basic cover charge of € 45,00 per 
table and a room charge of € 1.500,00. 
For reservation in our Stuben we would like to point out that there is a duration time frame for up 
to 5 hours (lunch & coffee / cake, or coffee / cake & dinner). 
In case you should need the room for additional time, room costs will be charged. 
 

We also offer special chair covers with a matching ribbon for banquets and events The charge is 
€ 9,00 per chair. 
Please understand that we do not accept if you want to bring and use your own chair covers. 
 

For menu folded cards long (DIN A 5) the charge is € 5,50 per card 
 

7.Smoking   

Smoking is prohibited in the Hotel. 
 

8. Speeches 

When speeches or performances are held during banquets/events an exact time schedule must 
be made in advance in a written form 7 days before the event. 
If presentations or performances are held, the use of liquids or open fires (such as sparklers, 
pillar candles and tea lights without glass) are not allowed. 
Any damages that may occur are at the expense of the customer. 
Fire works are not permitted. 
 
9.Seating/table plan  

This will be individually made together with the organizer and is binding for both sides after it 
has been signed.  
 
10.  Modifications 

Agreements, whether oral or written must be made by a written confirmation. 
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11.  Liability  

The organizer is liable for damages.  
 
 
12.  Prices  

Prices are subject to slight modifications, the daily prices vary according to the season. Please 
understand that we will charge for the service staff after 12 p.m.  
(for cleaning up duties) and for our kitchen staff after 11 p.m. (if required) 
per person and per hour € 50,00. 
The service staff is included for a period of 9 hours (from duty begin) after this  
time period we charge € 50,00 per hour / per service staff. 
 
13. Changes in Banquet Folders  

We would like to inform you that our banquet folders and constantly updated 
and that changes are always possible. 
With the print of this banquet folder all earlier menu recommendations and prices lose their 
validity. 
 
14.   Fireworks  

Fireworks are prohibited. 
 
Cancellation terms  
 
1.The basis for the calculation of the food sales is:  

menu price for the festivity x number of guests/participants 
 
2. If no menu had been chosen or no price has been agreed upon the Hotel will apply a price of 

€ 45,00. 
 
3.The renting costs for using our conference/festivity rooms, without food and beverage 
     revenue are as follows: 

Room rent: 
The five conference/festivity rooms with 63 m2 up to 271 m2 offer room for  
up to  200  persons. 
up to   73 m2        from  € 500,00  
up to 141 m2       from  € 1000,00 
up to 271 m2         from  € 3.000,00 
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Our meeting and banquet rooms 
 

 

 
 

 
 

 

  

Luitpold 

Rezeption 

Herzog Max 

Karl Valentin 

Ganghofer 
Ludwig  
Thoma 

Terrasse 

Pausenlounge 
Bar 

 

Zirbelstube 

Jagdstube 

Wirtsstube 

Wintergarten 

Kaminstube 

Eingang 

Südterrasse 

Terrasse 
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