


The Pschorr — the restaurant at the Viktualienmarket

Impresses you by its simple existence: the traghiidospitality of Munich’s inns — a
restaurant and meeting place for the citizens ofifluand an attraction for travellers.
Ice-cooled, fine Hacker-Pschorr Lager from woodamndls and Bavarian cuisine — combined
with modern life style. Just as the presumably nmid&iential brewer of his time, Joseph
Pschorr, set new standards in the art of brewimyg, lvee still feel obliged to his name today.
The Pschorr is a place where beer culture thrivas! heart of the “Pschorr”

beats in the taproom.

People like to come together here — no matter vendliey are natives or tourists from all
over the world.

The interior breathes a special atmosphere. Taldgshes and chairs are made of wood.
Walls, floors and the front are made of stone,sybasd steel.

Old and new are merged: traditional Munich cultioreely interpreted in a new way.

The kitchen invites you to discover typical Bavarspecialties and more. Right after our
guests, the beer enjoys the focus of our attentagped in party spirit, filled into chilled
glasses, topped by beautiful crowns of foam andeskewith a smile.

Cheers — and welcome to the Pschorr!




Celebrate parties as they come — in Theresiensadlheresia’s hall)

Theresia’s hall upstairs with its festive ambianffers a miraculous view of Munich’s
skyline and the traditional Viktualienmarkt. A uogpanorama in the heart of Munich — the
ideal setting for celebrations. Weddings, privatd afficial parties — there’s no limit to your
imagination. The hall, with a capacity of 200 peogéated, can be divided into two separate

units of variable size by means of mobile walls.

Hall: approximately 267 square meters
Height: 3.2 meters
Event with small stage and chairs arranged for bangets:
Theresia’s hall

Seating arranged in U shape Seating arranged in rosv
(54 persons) (144 persons)



Beer Cellar

The vault of the cellar with 60 seats and a viewhefice-cooled wooden barrels next door is
the ideal location for all types of traditional et®— be it pork roast dinners, Bavarian card
game contests, lectures, club or family parties.



Our — Menu -Offers

“With a lot of passion to the business and the,best
selected ingredients. | am glad
to cook for you and your guests. You find a smaight
and suggestions for our menu proposals on thees.5id
Wolfgang Schmidt, exekutive chef

With pleasure we also offer you an individual menu.
All our dishes are fresh and homemade.
We mainly use regional ingredients of conscioustyking land business concerns and
suppliers.



Menu 1

Bavarian celebration soup

*%k%k

Pork filet in bread pastry
with sauté carrots, rosemary jus und potato gratin

*k%k

Homemade chocolate pudding
with marinated apricot

Menu price per person € 34,50

Menu 2

Pschorr smoked fish soup
with homemade parsley nocks

*k*k

Roast Prime Veal - medium-
with sautéed carrots, balsamic jus and homemadattonocks

*k*k

Peach tarte
with vanilla-sabayon

Menu price per person € 35,50

Menu 3

Carpaccio of “Murnau-Werdenfelser’-Beef
with melted butter and shaved Parmesan

*k*k

Braised corn poultry breast
with ragout of shallot and tomato,
homemade saffron nocks and mediterran herbs

*k%
Orange Panna Cotta

Menu price per person € 35,00




Menu 4

Pike perch filet coated in bacon
perfumed with sage and ragout of snow peas

*%k%k

Medaillon from back of veal
with prawns and scallops in white melted butterceaand herbs,
fresh vegetable and homemade tomato purée

*k%k

Three variation of chocolate
with fresh fruits of the season

Menu price per person € 51,00

Menu 5

Mixed salad in lemon dressing
with roasted pine nuts and butter croutons

*%k%k

Bavarian truffled potato soup
with butter croutons
*k%
Buffet

Beef shoulder fried in the whole
with red wine sauce, fresh vegetables and homepata¢o gratin

*k*k

Cherry tarte
with homemade sour cream ice

Menu price per person € 41,00




Menu 6

Regional fishes
with vegetable and trout caviar
*k%k
Saddle of veal with herb crust

with ragout of courgettes and tomato,
and homemade potato basil cruller

*k%k

Sour cream mousse
with homemade pistachio cream and cherry strudel

Menu price per person € 48,50

Menu 7

Carpaccio from veal
with rucola marinated in lemon-olive oil
k)%
Breast of barberie duck

on orange pepper sauce,
fresh vegetables and potato roulade

*%k%k

Espresso mousse in crusty coat
with red wine pears on port wine sauce

Menu price per person € 44,80




Menu 8

Three variations
frozen cucumber soup, wild-herb salad,
smoked ham from Murnau Werdenfelser beef

*k*k

Prime ribs of beef
with spicy red wine sauce, fresh vegetable and hosde potato soufflé

*k%k

Chocolate creme br(lée
with orange mint ice

Menu price per person € 49,50

Menu 9

Créme brllée of snow peas
with roasted filet of white fish and jam of tomagoe

*k%
Spicy vegetable soup
with crusted bread and shaved mountain cheese
*k%k
Lugeder's duck
braised in balsamic jus

with mediterranean vegetable strudel
and homemade saffron nocks

*k*k

Pschorr’s chocolate cake
with a small baked apple and vanilla sabayon

Menu price per person € 57,00




Menu 10

Parfait of goose liver
on chopped apples with green salad
and apricots brioche

*k%k

Boletus essence
with homemade pistachio nocks
*%k%
Medaillons of veal and lobster

with curdle sauce, fresh vegetables
and homemade potato cruller

*k%k

“Black forest cherry” parfait
with sabayon of chocolate and marinated cherries

Menu price per person € 63,50

We also can offer you a variation of dessertsK.[£ 9,50)
or a dessert buffet ( p. P. € 12,50) to the engbaf menu
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For vegetarians

Homemade strudel of vegetables
with parsley sauce

*%k%k

Cottage cheese nocks
with vegetables, melted butter and fresh herbs

*%k%k

Spinach ricotta ravioli
with braised vegetables

Price per person € 16,50

Typical Bavarian menus

Cold / Warm appetizer snack board
(served in the middle of the table)

Ham and sausages from “Murnau-Werdenfelser” beef
smoked poultry, bavarian cream cheese, chives pread
veal meat balls, roasted nirnberger sausages

potato cucumber salad

Price per person € 23,80

Menu 11

Ox broth
with semolina dumplings and vegetable

*k*k

Bavarian roast pork
smoked and roasted
with bread and dumpling,
coleslaw with bacon

*%k%k

Bavarian créme
with ragout of berries

Menu price per person € 23,00
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Menu 12

Ox broth

*%k%k

Roasted suckling pig
with bavarian cabbage, chopped apple
and bread dumpling

*k%k

Frozen beer créme
with cherry compot

Menu price per person € 26,50

Menu 13

Bavarian appetizer snack board
(served in the middle of the table)
Ham and sausages from our special bavarian beef
Smoked poultry
Bavarian cream cheese, chives bread,
sour vegetables

*%k%k

Bavarian oven pan
(served in the middle of the table)
Veal meat balls, crispy knuckle of pork,
roasted suckling pig with sauerkraut
lukewarm potato cucumber salad

*%k%k

Apple strudel
with bourbon vanilla sauce

Menu price per person € 33,50
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Menu 14

Beef consommé
with meat strudel

*k*k

Munich oven pan
(served in the middle of the table)
Lugeder’s duck, knuckle of pork
knuckle of veal and braised square rip,
red cabbage, fresh vegetables, potato- and breadliohg

*k*k

Semolina flummery
with fruit sauce

Menu price per person € 39,50

Menu 15
Whole suckling pig ( up to 20 PAX)

Bavarian appetizer snack board
(served in the middle of the table)
Ham and sausages from our special bavarian beef
Bavarian cream cheese, chives bread,
sour vegetables

*k*k

Whole roasted Suckling pig
with potato- and bread dumpling,
Bavarian white cabbage

*k%k

Beer tiramisu
made of Hacker-Pschorr beer

Menu price per person € 36,50
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Bavarian buffet

up to 40 persons

Bavarian appetizer plate
specialities from the bavarian beef
liver sausage, salami and ham, beef tartar
prime boiled beef in jelly with oil
Bavarian cream cheese
smoked poultry
sour vegetables
mixed salad
cabbage salad

*k%k

Soup
Potato soup with blood sausages

*k%k

Main courses
Whole roasted suckling pig
Prime ribs of bavarian beef-Murnau Werdenfelser
Grilled fillet of white char with herbs

*%k%k

Sides
Potato dumpling and bread dumpling
butter potato
fresh vegetables
potato spinach strudel

*k*k

Dessert
Bavarian cream
Apple strudel
Beer tiramisu
Vanilla sauce
Ragout of berries

Pro Person € 61,00

The suggestions for several-course meals and buftenpiled by our chef are a
selection from our culinary highlights. They ar&gemded to be of assistance to you
during the planning of your events.

Of course we are happy to provide you with furthgoport in creating personal or
seasonal meals or buffets as you wish.

-14 -



Flying Buffet

Served on little plates as snack during your wek@mas standing entrée
Max 1,5 hours

Smoked duck breast(lukewarm) with apple celery tedges

*k%k

Veal meat balls with potato salad

*k%k

Canapés from salmon

*k%k

Pike perch filet with risotto

*%k%k

Small breaded escalope of veal with roasted sagi@a@iato risotto

*%k%k

Stuffed potato ravioli with prawns

*k*k

Homemade strudel of vegetables on melted tomatoes

*k%k
Truffled potato soup with butter-croutons

Price per person € 37,00

Of course we can offer more parts of flying distig®u like

Welcome Drinks

Fresh drawed Pschorrtiegsmall size beer) from wooden barrel € 2,20

*k*k

Fraenzi— bavarian sparkling wine, 0,75l € 25,50
Cava brut, 0,751 € 28,00
Champagne Ruinartbrut, 0,75l . € 95,00

*k%k

Mixed with cranberry or rhubarb juice, elderflowmrpear sirup
if you like
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Aperitif-breadsnacks

1. crispy bread chips
with tomato, olive and herb pesto

2. special snacks of our Murnau Werdenfelser Beef
Ham, liver sausage, Salami and Cheese

3. Varity of trammezinis
stuffed with shrimps, tuna and grilled vegegabl

4. Wraps

stuffed with vegetable and cheese
stuffed with roast beef and sauce remoulade
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Price per person € 3,50

Price per person € 5,00

Price per person € 4,50

Price per person € 5,50



Beverages

Beer

Hacker Edelhell wooden barrel 0,51
Hacker Brau Weisse keg 0,51
Braumeister Pils keg 0,31
Non alcoholic Bier bottle 0,51

Non-alcoholic

Mineral water Gerolsteiner 0,251
0,751

Coca Cola bottle 0,21

Lemon / orange bottle 0,21

Mezzo mix 0,31

Holunderbliitenschorle 0,41

Apfelschorle naturtriib 0,41

Coffee / Tee

Cup of Coffee

Espresso

Cappuccino

Schnaps

Hazelnut brandy 2cl

Fruit schnaps 2cl

Williams pear 2cl

Bitter, Ramazotti 4 cl

Linie Aquavit 2cl
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Wine list

White

2008

2008

2007

2007

2007

2008

2006

2008

Red

2007

2006

2008

2006

2008

2006

2008

Castell-Castell,trocken
Furstlich Castell'sches Domanenamt, Franken,
Deutschland

Griner Veltliner L&T )
Weingut Salomon, Undhof, Kremstal, Osterreich

Riesling, QbA, trocken
Weingut Gutzler, Rheinhessen, Deutschland

WeilRburgunder Chardonnay
Weingut Freiherr von Gleichenstein, Baden,
Deutschland

Chardonnay Classic )
Weingut Fritz Wieninger, Wien, Osterreich

"Omnes Dies" Weinberg Dolomiten
Weingut Kloster Neustift, Stdtirol, Italien

f.X.
Welchriesling, Grlner Veltliner, Pinot blanc
Martin Pasler, Jois, Neusiedlersee, Osterreich

Grlner Veltliner Federspiel )
Weingut Rudi Pichler, Wachau, Osterreich

1224 Roter Castell — Castell,

Furstlich Castell'sches Domanenamt, Franken,
Deutschland

Red

Weingut Gernot & Heike Heinrich, Burgenland,
Osterreich

Carnuntum Cuveé )
Weingut Markowitsch, Carnuntum, Osterreich
Prima

Bodega Mauro, Mariano Garcia, Spanien

m.x.
Zweigelt, Blaufrankisch

Weingut Martin Pasler, Neusiedlersee, Osterreich

zb*
Weingut Familie Gesellmann, Burgenland,
Osterreich

La Segreta
Weingut Planeta,Sizilien
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Fl.

0,751

0,751

0,751

0,751

0,751

0,751

0,75l

0,751

0,751

0,751

0,751

0,751

0,75l

0,75l

0,75l

21,00

24,50

25,00

27,00

27,00

27,00

29,00

39,00

24,00

26,50

27,00

28,00

29,00

29,00

36,00



Sparkling wine

Fraenzi -Frizzante

-the Bavarian answer of Prosecco — Castell-Cagelhken 0,751 25,50
Cava Brut ReservaCastillo Perelada 0,751 28,00
Champagner Ruinart brut 0,751 95,00
Champagner Ruinart rose 0,751 105,00
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Decoration
Cover-all-inclusive € 2,50 per person
(bred and butter, 5-armed candlestick, table limapkins)

Menu map € 1,90 per map
with pleasure and desired logo

Flower decoration from € 20,00 per table
with pleasure we or our florist discuss you withuychoice of the decoration.
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Offers for your Conference, Meeting and Presentatio

Example:

1. Flat rate: f.e: from 09:00 am to 5:00 pm

09:00 amwelcome: Butter pretzel Tea,feefand Soft drinks
11:30 aml. Break: Croissant,
pgs Tea, coffee and sbifhks
1:00 pm Lunch: Lunch buffet na@n-alcoholic drink per Person
3:30 pm 2. break Sweets Tea, coffee and dwftks
5:00 pm finish
Including 2 soft drinks , coffee, tea during youeeting

Price per person € 62,00

2. Flat rate: f.e: from 09:00 am to 3:00 pm

09:00 amwWelcome: Butter pretzel Teaffee and soft drinks
11:00 aml. Break Croissant,

pastry Tea, coffee and soiihks
1:30 pm Lunch: 2 course Menu 1t$ink per Person

(f.e.: starter and main cejrrs
Including 2 soft drinks , coffee, tea during youeeting

Price per person € 54,00

coffeebreak:
1) coffeea, soft drinks,
cookies Price per person € 12,80
2) cofféea, soft drinks,
sweets Price per person € 16,50
3) cofféea, soft drinks,
Butfwetzel, small spicy appetizer Price per person € 18,50

Fresh fruits after Agrement

Conference drinks:

Flat rate from 9:00 am to 5:00 pm
2 Soft drinks, coffee and tea Price pergmn €12,50
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Lunch:

In the same room or at the balcony sigi sommer

Flying Buffet - different appetizers Price per person € 37,00
2 course Menu - soup or salad and main course

- main course aedsert Priee person € 23,50
Lunch buffet cold starters and Salads

2 main courses and sides

Dessert Price per persorB&bR

Lunch including one soft drink per person. Our aefttuisine takes the assortment for you.

Performances

Max. People Conversion guarantee
% Theresienhall 60 Person € 2000,00
Theresienhall 200 Person € 4000,00
Beer cellar 60 Person € 1400,00
Sigi Sommer balcony 70 Person € 1400,00

After 1:00 am will take a midnight rate for servicew p.P. and per hour of € 26,00.
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Check list
Your event will be most successful if you providewith the following details in time:
- Day and date of the event
- Type of event (celebration, banquet, businesgingeconference, etc.)
- Number of persons attending (binding 48 hoursigethe event)

- Information on arrangement of chairs, tables sewting order for your
banquet

- Information on signs to be put up

- Drinks (during aperetif, celebration, meetingridg breaks,
with or after the meal, etc.)

- Food (Suggestions for menus or banquet on thewislg pages)
- Printed menus (possibly with special text)

- Decoration, flowers, candles, speeches durirpoounding the meal
(when and how long?)

- Dress regulations, do you require a cloakroom?

- Music, food and drinks for the musicians and @eriing artists
- Printing invitation cards

- Accommodation for non-local guests

- Give-aways: if you wish we can offer a wide ramg@xclusive presents
prepared especially for you!

- Modes of payment
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At your service
Service and Banquett Management
Sandy Huhnholz

Info@der-pschorr.de

Phone: +49 (0) 89 /5 18 18 500
Director of Service Management

Michael Forg

Info@der-pschorr.de

Phone: + 49 (0) 89 /5 18 18 500
Fax49 (0) 89 /5 18 18 545

Your landlords
Jurgen and Inka Lochbihler

Juergen.Lochbihler@schranne.de
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At the pulse of the city:

The Pschorr is situated in the heart of the cityeally downtown, bordering on
the world-famous Viktualienmarkt, just of few stegygay from numerous other
attractions of Munich, the capital of Bavaria.

How to get there:

By air:
Take S-Bahn S-1 or S-8 from the airport directihvtarienplatz, from there it is
about 10 minutes to walk to the “Schrannenhalle”.

By rail :
Take any S-Bahn from S-1 to S-8 from the main etafHauptbahnhof) to Marienplatz
(two stops), from there it is about 10 minutes @lkwo the “Schrannenhalle”.

By car:

After leaving the freeway, follow the signs direcfiyou to the city centre on
the “Mittlere Ring” (central ring road or beltway)he Pschorr and the
Schrannenhalle are at the centre of Munich, nektddenplatz,
Viktualienmarkt and the Jewish Centre at Oberanger.

Address:

Der Pschorr

Jirgen Lochbihler KG
Viktualienmarkt 15

80331 Miinchen

Tel.: + 49 (0) 89 /5 18 18 500
Fax: + 49 (0) 89 /5 18 18 545
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