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GERMAN ARMS HOTEL

SINCE 1839



 

Function Pack 2011

Available Monday to Saturday Only
69 Main Street, HAHNDORF S.A. 5245

Ph. (08) 8388 7013 | Fax (08) 8388 7520

Email germanarms@esc.net.au
Web www.germanarmshotel.com.au 

Pricing



3 Course Menus

1 entrée, 2 mains, 1 dessert - $39.90 per person
2 entrée, 2 mains, 2 desserts - $42.90 per person
2 entrée, 3 mains, 3 desserts - $45.90 per person
3 entrée, 3 mains, 3 desserts - $48.90 per person

* Management reserves the right to change menus

and pricing at any point in time without notice

The German Arms Hotel includes an award winning a la carte restaurant providing an extensive menu, daily specials, Adelaide Hills Wines and German Beers as well as the Gaming room, balcony dining, front bar with beverage take away facilities, TAB, pool table and jukebox.

Set menus are offered to group bookings of more than 20 people.  Please find enclosed a detailed list of all our function selections including entrées, mains and desserts as well as our terms and conditions below.  We are able to cater for any dietary requirements provided we are given ample notice (Minimum: 2 weeks).

To secure your booking, a deposit of $10.00 per person is required 14 days prior to the function date, along with a completed “Booking and Deposit form”. Management reserves the right to cancel the booking if confirmation is not received.  After the completed “Booking and Deposit form” is returned, no changes are to be made to your menu.

Management requires confirmation of final numbers 48 hours before the event.  Cancellation of numbers less than 48 hrs prior to event, will forfeit deposit paid. This number will represent your minimum charge.  The full deposit will be refunded to you, if the function is cancelled 7 days prior to the booking date.

Full payment is required by cash or credit card at the conclusion of the function. Cheques will not be accepted.


Entrées


Fresh Herb and Parmesan Damper

Served butter

German Grazing plate for one

Our selection of German smallgoods and pickled vegetables.

German Bread Dumpling

Poached and served in a flavorsome veal broth.

Caramelized parmesan and onion tart

Served with crisp salad leaves and Beerenberg green tomato pickle.

Smoked salmon salad

Smoked salmon, crisp salad leaves, capers, Spanish onion and fresh lime.

Roast pumpkin soup

Served in a bread tureen

Mains


Rindsrouladen Aged Beef

rolled and filled with smoked bacon, mustard, gherkin, onion, matured cheese then poached in coopers stout, served on a bed of red cabbage and Rhine potatoes

Chicken Krakau

Chicken breast filled with smoked cheese, Polish wurst wrapped in smokey bacon served on potato mash, sweet sautéed red cabbage and topped with creamy white wine sauce.

Jagerbraten, Smoked Pork Belly

Filled with pork and veal meat grilled and served on sweet sautéed cabbage and German Rhine potatoes with Beerenberg Bavarian mustard.

Trio of German Wurst

Bockwurst, Weisswurst and a Kransky on a bed of sauerkraut, Rhine potatoes and Beerenberg mustard

Porterhouse Schnitzel

With a sage and onion crumb golden fries and lemon wedges.

Roasted Lamb rump

With roast sweet potato, roma tomato, broccolini and drizzled with sticky balsamic reduction. 

Char grilled 300g Scotch Fillet Steak

Served on a bed of fluffy mash potato and drizzled with a red wine jus.

Steak and Kidney Pie.

Slow cooked in a rich beef stock with golden puff pastry and potato mash.

Warm chicken & Dutch smoked cheese salad

Speck, cherry tomato, Spanish onion, crispy fried potato, baby spinach topped with a red wine aioli. 

Frankziskaner Weiss Bier Battered SA Garfish

With golden fries and crisp onion rings.

Wild Mushroom Frittata
*All meals come with salad and vegetables 

Desserts

Traditional Hot Apple Strudel

Served with cream chantilly and ice cream.

Warm Chocolate Brownies

Served with roasted walnuts and double thick cream.

Spiced Cherry Crumble

Served with brandy anglaise.
Cakes

Black forest Cake

Filled with moist cherries and fresh cream




½ Slab: Serving 15-20 people
    
$45.00




Full Slab: Serving 30-40 people
    
$80.00

Chocolate Cake

Filled with creamy chocolate mouse




½ Slab: Serving 15-20 people
    
$45.00




Full Slab: Serving 30-40 people
    
$80.00

Cake costs include decoration, personalised writing and cutting of the cake.

Guests are more than welcome to bring cakes to the hotel.  The following charges apply;

~  $0 if the customer cuts and serves it them selves.  Plates, napkins and cutlery are supplied

~  $5.00 per person if the chefs cut and serve the cake.  This includes the cake being served with cream and berry coulis.
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