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Munich Haus Family Take-Out

%% Pan $25 (serves 8-10) Full Pan $45 (serves 16-10)
< Assorted German Sausages
German Style Meatballs over egg noodles

% Pan $35 (serves 8-10) Full Pan $69 (serves 16-10)
% Hungarian Beef Goulash or Satierbraten
Chicken Francaise, Riesling, Forestiere, or
Paprika, Any one of our famous Schnitzels

% Pan $15 (serves 8-10) Full Pan $30 (servers 16-10)
+ Red cabbage, Sauerkraut or seasonal veg.
Mashed or oven roasted potatoes or spéetzle

Desserts
< Apple Strudel ¥ Pan $20 Full Pan $40
% Sheryl’s Cheese Cake $35

Black Forest Torte $35
Soups
% Spicy Beef Goulash $9.50 quart
« Cream of Mushroom $8.50 quart
Soup De Jour $7.50 quart

German Salads and Dressings
% Potato, Cucumber, Bean or Slaw $7.50 quart
% House Dressing $6.50 quart
Roquefort Dressing $1.50 per once

Our Signature Chips andDip

< Small Bag with Dip $1.50
% Large Container with Dip $4.50
Dip $5.50 quart

Sausages, Golumbki and Mustard
s Pféelzer, Bratwusrt, Knockwurts, Smoked
Kielbasa $1.50 each piece
< Geflugelwurst (Chicken Bratwurst) or
Nurnberger Wirstchen $.75 each piece
Anna’s Golumbki $3.00 each piece
German Style Mustard $5.50 per bottle
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Please give 24 hours advanced
notice on all orders.

Our Ball Room can accommodate up to 200 guests.
We have a variety on menus for all occasions, but if
find that your special tastes or needs are not
accommodated, we will happily work with you to
design a special menu for any event. Whether your
party is 25 guests or 200 guests, you can be sure
that every detail will be attended to by our culinary
and banquet staff to make your event both
successful and memorable.

Our Hunter’s Room can hold up to 60 guests'and is
great for any event. Our limited menu is customized
for your special occasion using your own-photos.
Each guest receives a copy of this menu.

o Munich Haus

Restaurant, Banquet Hall & Lounge

Telephone 413.594.8788
Facsimile 413.594.7997
www.munichhaus.com

13 Center Street
Chicopee, MA 01013
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Appetizers Salad Lunch $9.50 Dinner $17.50 (below)
Schnitzel Lichtenstein ham, cheese, and sliced tomato
Parmigian Schnitzel pasta sauce and provolone cheese
Chicken Paprika (hot and spicy) diced onions, bacon,
sautéed with a demi-glaze
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Giant Bavarian Pretzel $7.95 «  Choice of French, Russian, Ranch, Vinaigrette, Imported
German Fried Baby Pickles breaded, fried  $4.95 Roquefort Dressing add $1.95
Fried Imported German Cheese (12) $6.95 % Add ascoop of Tuna Salad $1.95 or Egg Salad $1.45
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% Fried Colossal Shrimp $2.95 ea < Garden Salad $4.50 %  Chicken Forestiere served with our mushroom sauce

«  Colossal Shrimp Cocktail (4) $9.50 %  Bowl of Caesar or Garden Salad $7.95 % Chicken Bombay peach, mango, chutney & curry sauce

< Sauerkraut Balls (5) ham, cheese, sauerkraut, breaded «  Caesar with Smoked Chicken $9.95 %  Chicken “Francaise” sautéed in egg batter with lemon
and fried $5.50 < Caesar with Chilled Colossal Shrimp (4) $12.95 and white wine

< Any Sausage wine Kraut $4.95 «  Caesar with sliced NY Strip Steak $11.95 %  Schnitzel Sampler Jaeger, Rahm and Paprika. $19.95

< Fried Calamari $8.95 %  Chef Salad $7.95
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Potato Pancakes (5) sour cream, apple sauce $5.50 with Ham, Smoked Turkey and Swiss Cheese Veal, Lamb, and Rabbit

>

< Escargot “Café de Paris” Riesling cream sauce w/ pine < The Classic Wiener Schnitzel ( Veal) $19.75
nuts $7.95 Burgers and Sandwiches < Veal Medallions a la “Rupprecht” topped with
< Maryland Blue Crab Cake (2) $7.50 R . . ' Roquefort cheese, mushrooms. $24.95
%  Frog Legs “Provencal” with garlic, white wine, lemon «* Bavarian Burger ham, American cheese, fried egg, served on a % Veal Marsala filet of veal, fresh mushrooms,
juice and capers $9.75 N pretzel roll ) %850 marsala wine. $21.95
% Anna’s Golumbki (1) $5.95 ** Reuben Burger stuffed w/ sauerkraut, Russian dressing on a < Braised Lamb Shanks roasted garlic duxelle. $21.50
< D|gby Fleet Sca”ops Pan seared sca”ops’ . pljetzel roll 3 | $7.95 < Hassen Pheffer braised rabbit with a riesling cream
julienne of bacon, sun dried tomato, lemon ** King Ludwig’s Roast Beef Sandwich lettuce, tomato, bacon, sauce $18.95
juice, garlic, white wine $8.50 and Obétzda cheese on a pretzel roll $7.95
% Cheese and Potato Pierogies (5) $5.95 «  Steak Sandwich “Munich Style” open faced on a grilled bun Seafood, Be_ef, ar_ld Pot_JItry. _
w/ peppers, onions, mushrooms, and cheese $9.95 < Colossal Shrimp Scampi garlic, white wine, sun-dried
From Our Sausage Kitchen < Grilled Chicken Caesar Wrap romaine lettuce, parmesan tomatoes served over rice $20.50
cheese, and our own Caesar dressing. $7.95 % Sea Scallops broiled or fried $18.95
*+  Pféelzer Roastbratwurst (2) $11.50 % Smoked Turkey Club lettuce, tomato, Swiss, bacon $7.50 < Crab Cake Dinner served garlic-mayodip ~ $17.95
< Nurnberger BratWirstchen (6) $11.50 < Tuna Melt $6.95 < “Wiener Rostbraten” NY Strip Sirloin with crispy
<& Kno?kwurst ) th!ck, seasoned sausage $11.50 < BLT (Bacon, Lettuce ,Tomato) $6.50 onions aqd demi-glaze = $_21.95
< Geflugelwurst (Chicken Bratwurst) (6) % Smoked Turkey $7.50 «  Old Fashioned Rump Steak NY Strip Sirloin with
All natural curry sausage $11.50 2  Corned Beef Reuben $8.50 mushroom sauce $21.95
< Woarstplatte Sausage Sampler Plate $16.50 % Vegetable Wrap $6.95 < Old Country Beef Roulade with pickle,
Platters « (Al Sandwiches served w/ pickle garnish and fries) o bHalfr?ga?ri]:nosr:;ﬁ:SBee f Goulash braised beef in ?7'50
< Polish Platter: Golumbki, Kielbasa, cheese/potato Lunch antiRILEEE S < ?ﬁ;g;anrgéljsggzerbraten marinated braised -,
E;?Jreorgklr’airldsa ggtr;elzllaess REISCARER<d cabbag;z, 0.95 < Anna’s Golumbki topped with Marinara $8.50 beef $17.50
o - - SP ) A i “ Veggie Pasta portabella, vegetables, marinara «  Raspberry Chicken sautéed with raspberry
; %ri?z;{;zgﬁmulade, FEAEal, ;g? 95 An(_:i cheese. : _ $8.95 quL_Jor, hea_vy cream _ $17.95
& “ | ) f,’_ o - h - PO|I.S|’1 Plate Golumbki & Kielbasa over sauerkraut $9.25 R Chlc_ken RlesI!ng sautéed with mushrooms,
¥ w' Rk er Lo gy L I % Broiled Fresh Scrod-Haddock lemon and butter $9.95 / $17.50 scallions, garlic $17.95
sauerbraten, jaeger schnultzel, potato pancake, red %  Pretzel Crusted Scrod-Haddock “Meuniere” $10.95/ $17.95
N $20.95 Lunch $8.50 Dinner $16.50 (below) All lunch and dinner entrees served with soup or salad,
Soups Wiener Schnitzel tender pork loin lightly breaded, pan fried Frenc_h, Russian, ran.ch, vinaigrette, or Roquefort (add $1.95)
Lunch $9.25 Dinner $17.25 (below) dressing. soup du jour, goulash (add $1.20), baked French
Soup Du Jour Hungarian Goulash % Zigeuner Schnitzel spiced w/ green bell peppers and onions onion (add $2.95) choice of two sides: spéetzle, mashed
Cup $2.50 Cup $2.95 < Rahm Schnitzel served with a thick creamy sauce potato, steak fries, vegetable of the day, sauerkraut, or red
Bowl $3.50 Bowl $4.95 % Paprika Schnitzel (hot and spicy) diced onions, bacon, sautéed cabbage)

Baked French Onion Soup $5.50

with a demi-glaze.

Please note prices are subject to change.
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Schnitzel Berliner w/ sautéed onions and grilled apple slices
Chicken Schnitzel “Wiener Style” chicken breast lightly
breaded and pan fried
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