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 International Buffet- Germany and Hungary 
Unless otherwise noted, price is per serving.   Minimum of 20  servings of any item. 
 
Entrée ( Choose 1) Lunch Dinner 
Wienerschnitzel (Veal Schnitzel)– Breaded veal cutlets served with lemon wedges ... $13.00 $21.00 
Schweineschnitzel l (Pork Schnitze) – Breaded pork cutlets served with lemon wedges
.......................................................................................................................................... $10.00 $16.00 
Jägerschnitzel (Hunter’s Schnitzel) - Bread pork cutlet smothered in mushroom gravy
.......................................................................................................................................... $10.00 $16.00 
Sauerbraten – Tender sweet and sour beef .................................................................... $11.00 $17.60 
Rinderschmorbraten in Bier (Pot Roast in Beer) – Tender pot roast cooked in a rich 
gravy made with beer....................................................................................................... $10.00 $16.00 
Beer Bratwurst – Homemade fresh bratwurst cooked in beer and served with German-
style mustard .................................................................................................................... $10.00 $16.00 
Schweinebraten mit Pflaumen und Äpfeln (Roast Pork with Prune and Apple 
Stuffing)– Tender pork loin stuff with dried plums and apples and served with a sauce 
made with red currant jelly.............................................................................................. $10.00 $16.00 
Hungarian Chicken Paprikas– Chicken pieces simmered with Hungarian paprika and 
sour cream ....................................................................................................................... $9.50 $15.25 
Hungarian Goulash– Tender beef cooked in a rich paprika sauce.  NO TOMATOES . $10.00 $16.00 
   

Appetizer (Lunch Choose 1; Dinner Choose 2)   
 Krautwickerl oder Kohlrouladen (Mini Cabbage Rolls) – Ground beef and rice 

stuffed cabbage rolls served with a spiced tomato sauce. Served on toothpicks.   
 Schinkenröllchen mit Spargel (Ham and Asparagus Rolls)– Blanched Asparagus 

rolled with ham.   
 Zwiebelkuchen (Onion Tarts Squares)– Caramelized onion and bacon tart cut into 

squares.   
 Cheese Spread Assortment – Includes Hungarian Liptauer Cheese, German Sacher 

Cheese Spread and German Beer Cheese.  Served with sour gherkins and radishes. 
For lunch, add rye bread for $.75 per person (included with dinner).    

 Bratwurst in Teig (Bratwurst in Pastry)– Bratwurst sausage wrapped in puff pastry.    
   

Soup (Dinner Choose 1 or Extra Side Dish or Salad)   
 Bayrische Gemüsesuppe (Bavarian Vegetable Soup)– Hearty vegetable soup made 

with cabbage, kohlrabi, carrots, string beans and peas.   
 Elsässische Sauerkrautsuppe (Alsatian Saurerkraut Soup) – Tart soup of sauerkraut, 

bacon and apples seasoned with caraway.   
 Kartoffelsuppe (Potato Soup) – Potato soup seasoned with dill and marjoram (no 

cream).   
 Paradicsomleves (Hungarian Tomato Soup) – Hearty tomato soup served with 

rivilchas (little pea sized dumplings).   
 Meggyleves (Hungarian Sour Cherry Soup) – Chilled soup made with sour cherries 

and sour cream.   
Continued on next page   
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 International Buffet- Germany and Hungary, Continued 
Unless otherwise noted, price is per serving.   Minimum of 20  servings of any item. 
 
Vegetable Side Dish (Lunch and Dinner Choose 1)   

 Rotkohl (Braised Red Cabbage with Apples) - Sweet and sour tender red 
cabbage cooked with apples.   

 Gekochtes Sauerkraut (Baked Sauerkraut with Apples)  - Authentic sauerkraut 
baked with apples.   

 Karotten in Bier Gedunstet (Carrots Cooked With Beer)- Baby carrots cooked in 
beer, sugar and butter.   

 Zimt Gedämpfte Äpfel (Spiced Stewed Apples)– Diced apples cooked with 
cinnamon and nutmeg.     

 Bayrisches Weisskraut (Bavarian White Cabbage) - Braised cabbage with 
bacon, onions and caraway.   

 Leipziger Allerlei (Leipzig Mixed Vegetables) – Mixed vegetables such as 
carrots, kohlrabi, peas, cauliflower and mushrooms in a light sauce.   

 Gedünstete Pilze s (Creamed Mushroom) - Mushrooms in a sour cream sauce.   
 Kapros Zoldbabfozelek (Hungarian Green Beans with Dill) – Combines beans 

with onions, fresh dill, vinegar and sugar for a sweet, sour dilly flavor.   
   

Starch Side Dish (Lunch and Dinner Choose 1)   
 Spaetzle – Little egg dumplings sautéed in butter.   
 Bayrische Semmelknödel (Bavarian Bread Dumplings ) – Hearty boiled 

dumplings made with bread. 2 per person 
  

 Salzkartoffeln (Boiled Salt Potatoes with Breadcrumbs) – Boiled potatoes topped 
with breadcrumbs browned in butter. 

  

 Baked Mashed Potatoes – Butter mashed potatoes with added egg to bind them 
then baked ad topped with sautéed onions and browned bread crumbs. 

  

 Bratkartoffeln (German Fried Potatoes) - The classic pan fried potato.   
 Speckkartofeln (Bacon Potatoes) - Sliced boiled potatoes browned with bacon 

and onions. 
  

 Magyaros Tojasos Krumplipure (Hungarian Mashed Potatoes) – Mashed 
potatoes enriched with sour cream. 

  

 Meerrettichkartoffeln (Potatoes in Horseradish Cream Sauce) – Potatoes cooked 
in a creamy sauce made with horseradish and onions. 

  

 Kalter Kartoffelsalat–(Cold German Potato Salad) Simple but tasty potato salad 
seasoned with onions, mustard and dill seed.  No mayonnaise. 

  

 Warmer Kartoffelsalat Mit Spek (Warm German Potato Salad) – The classic 
warm potato salad with a sweet and sour bacon dressing. 

  

Continued on next page   
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 International Buffet- Germany and Hungary, Continued 
Unless otherwise noted, price is per serving.   Minimum of 20 servings of any item. 
 
Salad (Dinner Choose  1)   

 Kaposztsalata (Hungarian Coleslaw) – Cabbage and onions marinated with a 
simple vinaigrette. No mayonnaise. 

  

 Tejfeles Krumplisalata (Hungarian Sour Cream Potato Salad)– Made with sour 
cream onions, celery and eggs. 

  

 Cucumber Salad – Salad made with marinated sliced cucumbers and sour 
cream. 

  

 Cabbage Salad – Cabbage, apple and raisin salad in a sour cream dressing.   
 Rote-Rüben-Salat (Beet Salad) -  Beets marinated in a special vinaigrette.   
 Red Cabbage Salad – Sweet and sour marinated red cabbage with caraway 

seeds. 
  

 Kalter Bohnensalat (Green Beans Salad)– Marinated green beans with dill.   
 Waldorf Salad – Celery root, apple almonds in a tart mayonnaise based 

dressing. 
  

 Raw Carrot Salad – Marinated raw carrots with sour cream and horseradish.   
   
Extras    
German Mustard........................................................................................................... $0.25 $0.25 
Rye Bread with Butter .................................................................................................. $0.75 Included

 Hungarian Dill Sun Pickles – Dill pickles “cooked” in the sun .............................. $0.50 $0.50 
   
Dessert   
Strudel – There’s nothing like a fresh baked apples strudel to finish your German 
feast! (Can also be delivered frozen for you to bake yourself) ....................................... $2.25 $2.25 
Linzer Torte – Almond pastry shell filled with raspberry preserves............................. $2.00 $2.00 
Schwartzwalder Kirsch Torte (Black Forest Cake) – Rich chocolate cake filled 
with cherries and iced with whipped cream.................................................................... $3.00 $3.00 
Bombes– Various ice creams frozen in decorative molds. Flavors include vanilla, 
chocolate, lemon, almond-praline,  buttermilk-rum and Prince Puckler (layers of 
chocolate, vanilla and strawberry ice cream with layers of macaroon crumbs 
between) .......................................................................................................................... $2.50 $2.50 
Cream Puffs or Éclairs– Available in vanilla, coffee, chocolate, strawberry or 
pumpkin fillings.   

Puffs .................................................................................................................... $2.00 $2.00 
Eclairs ................................................................................................................. $2.25 $2.25 

Coffee Cakes–Homemade coffee cakes in the following varieties: Hungarian apple, 
crumb topped, cinnamon, cheese or rolled with poppy or raisin-nut fillings ................. $2.00 $2.00 
 


