


The Pschorr — the restaurant at Viktualienmarkt

Impresses you by its simple existence: the traditional hospitality of Munich’s inns — a
restaurant and meeting place for the citizens of Munich and an attraction for
travellers.

Ice-cooled, fine Hacker-Pschorr Lager from wooden barrels and Bavarian cuisine —
combined with modern life style. Just as the presumably most influential brewer of his
time, Joseph Pschorr, set new standards in the art of brewing beer, we still feel
obliged to his name today. The Pschorr is a place where beer culture thrives! The
heart of the “Pschorr” beats in the taproom.

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

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

Old and new are merged: traditional Munich culture lovingly interpreted in a new way.
The kitchen invites you to discover typical Bavarian specialties and more. Right after
our guests, the beer enjoys the focus of our attention: tapped in party spirit, filled into
chilled glasses, topped by beautiful crowns of foam and served with a smile.

Cheers — and welcome to the Pschorr!




Celebrate parties as they come — in Theresiensaal (  Theresia’s hall)

Theresia’s hall upstairs with its festive ambiance offers a miraculous view of Munich’s
skyline and the traditional Viktualienmarkt. A unique panorama in the heart of Munich
— the ideal setting for celebrations. Weddings, private and official parties — there’s no
limit to your imagination. The hall, with a capacity of 200 people seated, 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 bang uets:
Theresia’s hall

Seating arranged in U shape Seating arranged in row s
(54 persons) (144 persons)



Beer Cellar

The vault in the cellar with 60 seats and a view of the ice-cooled wooden barrels next
door is the ideal location for all types of traditional events — 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 executive chef
to cook for you and your guests. You find a small insight
and suggestions for our menu proposals on these sides."
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 consciously working land business concerns and
suppliers.



Menu 1

Bavaria celebration soup
€ 5,50
*k%k
Pork filet in bread pastry
with sauté carrots, rosemary jus und potato gratin
€ 19,50
**k%
Homemade chocolate pudding
with marinated apricot
€ 6,50
Menu price per person € 31,50

Menu 2

Guinea fowl essence
with pistachio nocks
€ 6,50
*k%k
Roast Prime Veal - medium-
with sauté carrots, balsamic jus and potato nocks
€ 18,50

*k*k

Peach tarte
with vanilla-sabayon
€ 8,50
Menu price per person € 33,50

Menu 3

Potato truffle soup
€ 8,50
*k%
Veal rolls stuffed with braised vegetables
and potato cakes
€17,00
**k%
Orange Panna Cotta
€ 9,50
Menu price per person € 35,00




Menu 4

Pike perch filet filled in bacon
perfumed with sage, on fused cocktail tomato
€ 14,50
*k%k

Filled guinea fowl breast
with groat risotto
€ 18,50
**k%
Three variation of chocolate
with fresh fruits of the season

€ 8,00
Menu price per person € 40,00
Menu 5
Mixed salad
with roast pine nuts and butter croutons
€ 9,00

*k*k

Bavarian potato soup
with fried blood sausage
€4,50
*k%k
Buffet
Beef shoulder fried in the whole
with red wine sauce, vegetables and potato gratin
€ 19,50
**k%
Cherry tarte
with sour cream ice
€ 8,00
Menu price per person € 41,00




Menu 6

Mixed salad
With roasted pine nut and vegetables slices in lemon dressing
€12,00
**k%
Saddle of veal
crusted with snow pea-spring onions-ragout
€ 21,50
**k%
Sour cream mousse
with apple slices
€ 8,50
Menu price per person € 42,00

Menu 7

Carpaccio from veal
Marinated in rucola-lemon-olive oll
€ 14,50
*k%k

Barberie breast of duck
on orange pepper sauce,
vegetables and potato strudel
€ 19,80

*k%k

Cinnamon-curd cheese
with marinated plums
€ 8,50
Menu price per person € 42,80




Menu 8

Variation
Iced cucumber soup, herbs salad,
smoked ham from Murnau Werdenfelser beef
€12,50
*kk
Prime ribs of beef
with sauce bernaise, broccoli, carrots and rosmary potatoes
€ 24,00
*k%
Chocolate cream brilée
with orange mint ice

€ 8,50
Menu price per person € 45,00
Menu 9
White fish
roasted on fused cocktail tomato and green sauce
14,50

*k%

Cellerie cream soup
With bacon chips
€ 6,50
**k%
Lugeder's Roast Duck
cooked in balsamic jus
with vegetables strudel
and celery puree
€ 18,50
*k%
Raspberry mousse with vanilla sauce
€ 8,50

Menu price per person € 48,00




Menu 10

Terrine of fish with horseradish
with mixed salad
€ 13,50
*kk
Tomato essence
with curd cheese nocks
€5,50
*k%
Fillet of veal
with port wine shallot butter, broccoli and celery puree
€ 23,00
*k%
Vanilla parfait
with berry compote
€750
Menu price per person € 49,50

We also can offer you a variation of dessertsR.[€ 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%
Cottage cheese nocks
with spicy plums
**k%
spinach ricotta ravioli
with sage butter

Price per person € 9,50

Typical Bavarian menus

Cold / Warm appetizer plate
(served in the middle of the table)
Ham and sausages from our special bavarian beef
smoked poultry, Bavarian cream cheese, chives bread, and sour vegetables
veal meat balls, roasted niirnberger sausages
potato cucumber salad
Price per person € 21,80

Menu 11

Semolina dumpling soup
*kk
Roast pork
smoked and braised
with bread and potato dumpling,
bacon cabbage salad
**k%
Bavarian creme
with berries ragout
Menu price per person € 23,00
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Menu 12

Meat strudel soup
€ 4,50
*k%k
Roast suckling pig
with bavarian cabbage and apple
and bread dumpling
€ 15,50
**k%
Iced beer creme
with cherry compot
€ 6,50
Menu price per person € 26,50

Menu 13

Bavarian appetizer plate
(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 pan
(served in the middle of the table)
Veal meat balls, crispy pork knuckle,
fried suckling pig back with sauerkraut
lukewarm potato, cucumber salad
*k%k
Apple strudel
with vanilla sauce

Menu price per person € 31,50
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Menu 14

Beef consommé
with meat strudel
*k%
Munich Pan
(served in the middle of the table)
Lugeder’s duck,
veal knuckle,
red cabbage, potato dumpling and bread dumpling
*k*k
Semolina flummery
on fruit sauce
Menu price per person € 35,50

Menu 15

whole Suckling pig ( minim. 20 PAX)

Bavarian appetizer plate
(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%

Roast Suckling pig
with potato dumpling and bread dumpling
Bavarian cabbage

*k*k

Beer tiramisu
from dark 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
prime boiled beef in jelly with oil
Bavarian cream cheese
smoked poultry
sour vegetables
mixed salad
cabbage salad
**k%

Soup
Truffled potato soup
**k%

Main dishes
Suckling pig roast the whole
Prime ribs of bavarian beef-Murnau Werdenfelser
Fillet of white fish
*k%k
Sides
Potato dumpling and bread dumpling
butter potato
vegetable from the marked
potato-spinach-strudel
**k%
Dessert
Bavarian cream
Apple strudel
Beer tiramisu
Vanilla sauce
Berry ragout

Pro Person € 58,50

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

Of course we are happy to provide you with further support in creating personal or
seasonal meals or buffets as you wish.
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Flying Buffet

Served on little plates as snack during your welcome or as standing entrée
Max 1,5 hours

Smoked duck breast with red wine quince chutney

*k*k

Veal meat balls with potato salad

*k%

Spinach ravioli with parmesan cheese

*k*

Pike perch filet with risotto
*%k%
Tomato bread salad
Price per person € 31,50

Of course we can offer more parts of flying dishes as you like

Welcome Drinks

Fresh drawed Pschorrties  (small size beer) from wooden keg € 2,20
**k%
Fraenzi — frankonia sparkling wine, 0,751 € 25,50
Cava brut , 0,751 € 28,00
Champagner Ruinart brut, 0,751 . € 75,00
**k%
Mixed with cranberry or rhubarb juice, elderflower or pear sirup
As you like

Aperitif-breadsnacks

1. crispy bread chips with dip and vegetable sticks
Price per person € 3,50

2. snacks with specialties of our Murnau Werdenfelser Beef

Ham, liver sausage, Salami and Cheese
Price per person € 5,00

3. Varity of mini-sandwiches
Price per person € 4,50

-15 -



Beverages

Beer
Hacker Edelhell wooden keg 0,51 € 4,10
Hacker Brau Weisse keg 0,51 € 410
Braumeister Pils keg 0,31 € 3,60
Non alcoholic Bier bottle 0,51 € 4,10
Non-alcoholic
Mineral water Gerolsteiner 0,251 € 2,80
0,751 € 6,20
Coco Cola bottle 0,21 € 290
Lemon / orange bottle 0,21 € 290
Mezzo mix 0,31 € 2,90
Holunderblitenschorle 0,41 € 3,80
Apfelschorle naturtriib 0,41 € 3,80
Coffee / Tee
Cup Coffee € 3,80
Espresso € 240
Cappuccino € 3,80
Schnaps
Haselnussbrand 2 cl € 4,90
Wirtshaus-Obstler 2cl € 290
Williamsbirne 2 cl € 3,30
Bitter, Ramazotti 4 cl € 5,20
Linie Aquavit 2cl € 3,60
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Winelist

White

2008

2008

2007

2007

2007

2008

2005

2006

2004

Red

2007

2007

2006

2008

2006

2008

2004

Castell-Castell, trocken
Firstlich Castell'sches Doméanenamt, Franken,
Deutschland

Gruner 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

Eisacktaler Sylvaner
Weingut Kloster Neustift, Stdtirol, Italien

f.x.
Welchriesling, Griner Veltliner, Pinot blanc
Martin Pasler, Jois, Neusiedlersee, Osterreich

Weil3burgunder Centgrafenberg
Weingut Paul Furst, Franken, Deutschland

1224 Roter Castell — Castell,
Firstlich Castell'sches Doméanenamt, Franken,
Deutschland

Villa Buirklin rot
Weingut Dr. Burklin-Wolf, Pfalz, 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

Spéatburgunder Tradition
Weingut Rudolf Furst, Franken, Deutschland
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Fl.

0,751

0,751

0,751

0,751

0,751

0,751

0,751

0,75l

0,751

0,751

0,751

0,751

0,751

0,751

0,75l

0,75l

21,00

24,00

25,00

27,00

27,00

27,00

30,00

29,00

28,50

24,00

25,00

26,50

27,00

28,00

29,00

30,00



Schaumweine

Fraenzi -Frizzante -the bavarian answer of prosecco

Castell — Castell, Franken 0.751 25,50
Cava Brut Reserva Castillo Perelada 0,751 28,00
Ruinart brut 0,751 75,00
Ruinart rose 0,751 85,00

-18 -



Decoration

Cover-all-inclusive € 2,50 per person
(bred and butter, 5-armed candlestick, table linen, napkins)

Individual menu map € 1,90 per map
with pleasure with desired logo

Flower decoration from € 15,00 per table
with pleasure we or our florist discuss you with your choice of the decoration.
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Offers for your Konferenz, Meeting or Prasentation

Example:

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

09:00 am Welcome: Butter pretzel Tea, coffee and Soft drinks
11:30 am 1. Break: Croissant,

pastry Tea, coffee and soft drinks
1:00 pm Lunch: Lunch buffet 1 non-alcoholic drink per Person
3:30 pm 2. break Sweets Tea, coffee and soft drinks
5:00 pm finish
Including 2 soft drinks , coffee, tea during your meeting

Price per person € 59,00

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

09:00 am Welcome: Butter pretzel Tea, coffee and soft drinks
11:00 am 1. Break: Croissant,

pastry Tea, coffee and soft drinks
1:30 pm Lunch: 2 course Menu 1 Soft drink per Person

(z.B.: appetizer and main course)

Including 2 soft drinks , coffee, tea during your meeting

Price per person € 47,00

coffeebreak:

1) coffee, tea, soft drinks,
cookies Price per person € 12,80
pastry Price per person € 16,50
Butter pretzel, spicy appetizer Price per person € 18,50

Fresh fruits after Agrement

Konferenz drinks:

Pauschal from 9:00 am to 5:00 pm
2 Soft drinks, coffee and tea Price per person €12,50
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Lunch:

In the same room or at the balcony sigi sommer
Flying Buffet - different appetizers Price per person € 27,50
|
2 course Menu - soup or salad and main course
- main course and dessert Price per person € 23,50

Lunch buffet cold platters and Salads

2 main dishes and sides

Light sweets Price per person € 28,50

Lunch including one soft drink per person. Our chef de cuisine takes the assortment for you.

Performances

Max. People Conversion guarantee
% Theresienhall 60 Person € 1800,00
Theresienhall 200 Person € 3600,00

Beer cellar 60 Person € 1200,00

Sigi Sommer balcony 70 Person € 1200,00

Room rents fort he theresienhall
till 5:00 pm € 950,00 included tax
from 5:00 pm € 1900,00 including tax
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Check list
Your event will be most successful if you provide us with the following details in time:
- Day and date of the event
- Type of event (celebration, banquet, business meeting, conference, etc.)
- Number of persons attending (binding 48 hours before the event)

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

- Information on signs to be put up

- Drinks (during reception, celebration, meeting, during breaks,
with or after the meal, etc.)

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

- Decoration, flowers, candles, speeches during or surrounding the meal
(when and how long?)

- Dress regulations, do you require a cloakroom?

- Music, food and drinks for the musicians and performing artists
- Printing of invitations

- Accommodation for non-local guests

- Give-aways: if you wish we can offer a wide range of exclusive presents
prepared especially for you!

- Modes of payment
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At your service
Event Management
Monika Rau

Monika.rau@schranne.de

Phone: +49 (0) 89 /5 18 18 140
Chefs de service

Michael Forg
Sandy Huhnholz

Info@der-pschorr.de

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

Your Wirtsleut’
Jurgen und Inka Lochbihler

Juergen.Lochbihler@schranne.de

-23-



-24 -



At the pulse of the city:

The Pschorr is situated at the pulse of the city: directly downtown, bordering on
the world-famous Viktualienmarkt, just of few steps away 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 directly to Marienplatz, 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 station (Hauptbahnhof) to Marienplatz
(two stops), from there it is about 10 minutes to walk to the “Schrannenhalle”.

By car:

After leaving the Autobahn, follow the signs directing you to the city centre on
the “Mittlere Ring” (central ring road or beltway). The Pschorr and the
Schrannenhalle are at the centre of Munich, next to Marienplatz,
Viktualienmarkt and the Jewish Centre at Oberanger.

Address:

Der Pschorr

Gastronomie & Kultur GmbH
Viktualienmarkt 15

80331 Miinchen

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