
 

 

         

 
Group Menu 

 

(Available by reservation for guaranteed parties of 20 or more guests) 

 
 

Entrées 
 

Mandel Schnitzel 
Pork tenderloin coated with almonds, served in a unique strawberry gin sauce 

 

Hühnerbrüstchen Baden-Baden 
  Boneless chicken breast over apple stuffing, glazed with Kirschwasser-orange  

 

Wiener Schnitzel 
Scallops of veal, handbreaded, sautéed & served in burgundy sauce 

 

Bavarian Sausage Platter 
A selection of Weisswurst, Bauernwurst & Bratwurst over homemade sauerkraut 

 

Boehmische Rindsroulade 
Beef top round steak stuffed with veal, bacon & onions rolled,  

baked & served in paprika wine sauce 

 

Rheinischer Sauerbraten 
Marinated beef, roasted & served in a savory sweet & sour raisin sauce 

 

. Vegetarian Portabella Schnitzel 
Handbreaded portabella mushroom smothered with gouda served over Spätzle 

 

Forelle “Müllerin” 
Fresh local trout served sautéed in lemon butter or with toasted almonds 

 

12 oz. New York Strip 
with kräuterbutter 

 

 



 

 

Served with 
 

Family-style vegetables 
 

Bread and butter 
 

Coffee, tea or soft drinks 

 
 

Choice of Dessert 
 

Tiroler Apfelstrudel 
 

Bavarian Nutball 

 
 

Custom menu planning is available for groups with 

specific dietary needs or other special requests. 
 

 
Guten Appetit! 

 

We look forward to serving you! 
 
 

Jerome Thalwitz, Chef/Owner 
P.O. Box 375 

5102 S. Seminole Trail 
Madison, Virginia  22727 

Phone:  (540) 948-6505 
http://thebavarianchef.com 

 

 

    

http://thebavarianchef.com/
https://www.facebook.com/TheBavarianChef
https://twitter.com/thebavarianchef

