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Book your
Chr1stmas ce .;bratlon at

cial tc
riginal:

_ owed by a Warmmg welcome
Joyment in one of the lovingly
rooms.

A stroll a-éross thé' rier
drink at our outdoor bar and Adv
‘designed event

Unmistakable ambience - festively set or exuberant
- for up to 110 guests.



Platzl Christmas

Our carefree package with aperitif, 3-course menu,
drinks package and festively decorated room -
at an attractive price.

g Included services
Festive aperitif
3-COUI’S€ menu

Beverage package

House wines | beer | water with dinner
Coffee at the end

Provision of a
room decorated for Christmas

3-course-menu

Parsnip cream soup
Pear and bacon croutons | Chives

Pink-roasted venison loin
Port wine jus | sautéed savoy cabbage squares | potato and celery puree

oder

Pumpkin strudel
Port wine jus | sautéed savoy cabbage squares | potato and celery puree \ ’

Mulled-wine-Tiramisu ’ \

lingonberries | mandarin salad | speculoos crumble
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Our offer is valid for availability from 30 guests in the period from 6pm to 10pm.
Surcharges apply for longer bookings or a reduced number of guests.
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Christmas celebration
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With Platzl mulled wine, a Chr1stmas menu and the lovingly decorated
event location Kreszenz, which creates truly unique events for up to 130
\ s guests with extensive equipment including a stage.
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Winter
get-together

A convivial drink in the open air - with
warming drinks and snacks in the festively
decorated pub garden.

Warming drinks

Homemade Platzl mulled wine
red & white

Signature Drink: Hot spatzl
with or without alcohol

Canapés

Beef brisket praline
red cabbage | potato chip

Shredded vegan duck
cabbage salad | brioche bun

Roasted almonds and
hot chestnuts
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18.50 € per person | 30 minutes incl. canapés
25.00 € per person | 60 minutes incl. canapés
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Maria’s
Christmas cuisine

Christmas ambience and festive menu - the
culinary Christmas party in the Au.

Christmas menu to share

Appetizer board

Bavarian Vitello | Gravlax salmon

Beluga lentil salad | Creamy arugula cheese
Butternut squash cream | Beef and vegan tartare
Hay milk butter | Mountain and cream cheeses
from the NaturkdsereiTegernsee

Pickled vegetables | Two varieties of radish
Fresh horseradish |[Farmhouse bread

From the Reindl

Portion of bavarian farmhouse duck | Braised
“Mayor’s Cut” beef | Sous-vide salmon fillet
Pointed cabbage | Apple red cabbage

Potato dumplings | Quark spaetzle

Vegan sweet potato gnocchi | Tomato & bell
pepper medley | Marinated arugula

From the pan

Caramelized Kaiserschmarrn
apple compote | plum roaster

N/
VA

85.00 € per person incl. room decoration
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Our offer applies to availability from 20 guests (Get-Together) or 30 guests (Maria’s Advent
Cuisine). We are happy to plan celebrations for smaller groups individually.
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