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Let us host you and your guests at your
next function.

The Hofbrauhaus can cater for up to 350
guests via the three areas — the main
restaurant, the front Alpine Bar

and upstairs Bier Hall. Each area has its
own distinct feel and can create varying
atmospheres depending on the needs of
your function.

The Hofbrauhaus has a focus on traditional
and authenticity. Owned and operated by
Bavarian Chefs by trade, the venue and

its staff are passionate and proud about its
stocked pure biers that have been hand-
picked from the finest breweries in Bavaria.

“We are genuine, traditional and
authentic - just like any

In operation since 1968, the Hofbrauhaus
has a strong focus on quality with its food
- only serving traditional cooking that has
been prepared with all the customary ele-
ments you would expect. You will not find
more authentic Bavarian food and drink
anywhere in Melbourne.

Below you will find a range of options to
suit depending on the style of function you
want to achieve, your

occasion and budget.

At The Hof Group, we pride ourselves on
being able to cater to everyone’s needs, so
if there is a special request, please ask and
we will do our best to accommodate.

Bavaian Bierhaus should be.”

The Restaurant

This is the oldest part of
our venue and seats 170
and patrons enjoy live
entertainment every Thurs-
day, Friday, Saturday and
Sunday nights. This area
is traditional and home-

ly, with plenty of genuine
paraphernalia adorning the
walls — you could easily be
in a restaurant in the heart
of Bavaria!

The Bier Hall

The upstairs Bier Hall is a
firm favourite amongst reg-
ulars and those that have
attended a function with

us in the past. The long
benches create a collective
dining experience, with this
area being the best choice
for events that are after a
lively and energetic atmo-
sphere. This area seats
130 guests and has its own
bar, with live band playing
every Friday and Saturday
night!

The Alpine Bar

Our Alpine Bar is a re-
laxed, more stand-up
style area with large dry
bars along with comfy
seating. We can cater
to your weekday cock-
tail party function in this
area, with its own dedi-
cated bar.




HB Favorites Christmas

Platters “Wunderbar”

$64.5pp (three course)
Make it a real Bavarian Feast

Bavarian Starter Selection Platter

Traditional Bavarian antipasto platter, served with
Bretzels

Bavarian Main Platter
HAHNCHEN SCHNITZEL
Viennese style freshly crumbed marinated chicken
breast
KNUSPRIGER SCHWEINEBAUCH
Oven roasted crispy pork belly
WURSTLSPIESS
Grilled mixed sausage skewer
SCHWEINSHAX'N
Bavarian pickled roasted pork knuckle
ROTKOHL
Braised red cabbage
KARTOFFELBREI
Mashed potatoes
SAUERKRAUT
Traditional German sauerkraut
BRATENSAFT
Pork Jus

Bavarian Dessert Platter
Chef’s selection of haus- made
favorite desserts

Make it WUNDERBAR!

HB Favorites Christmas Platter

$52pp (two course)
All of our famous signature dishes combined!

Bavarian Main Platter
HAHNCHEN SCHNITZEL
Viennese style freshly crumbed marinated chicken breast
KNUSPRIGER SCHWEINEBAUCH
Oven roasted crispy pork belly
WURSTLSPIESS
Grilled mixed sausage skewer
SCHWEINSHAX'N
Bavarian pickled roasted pork knuckle
ROTKOHL
Braised red cabbage
KARTOFFELBREI
Mashed potatoes
SAUERKRAUT
Traditional German sauerkraut
BRATENSAFT
Pork Jus

PLUS: Your choice of
Bavarian Starter Selection Platter
Traditional Bavarian antipasto platter, served with Bretzels
Bavarian Dessert Platter
Chef’s selection of haus- made favorite desserts




Bavarian Christmas Dinner
$45pp (two course)

Please select 2 mains in advance to be served in an alternating fashion.

MAINS
Choice of two from these mains

HAHNCHEN SCHNITZEL
Viennese style freshly crumbed and marinated chicken breast served with gar-
den salad, fries, Bavarian mayonnaise and fresh lemon

KASESPTAZLE
Haus-made German egg noodles baked with herbs, spinach, Swiss cheese
served with side salad

BRATWURST or KASEKRAINER
The classic world famous German pork sausages/Traditional kransky filled with
cheese. Both served on a bed of Sauerkraut and German mustard

SCHWEINSHAX’N
Huge Bavarian pickled roast pork knuckle on a bed of sauerkraut and mashed
potatoes with haus-made pork jus and Bavarian mustard ($10 supplement)

PLUS: Your choice of
Bavarian Starter Selection Platter
Traditional Bavarian antipasto platter, served with Bretzels
Bavarian Dessert Platter
Chef’s selection of haus- made favorite desserts

Bavarian Christmas Dinner “Weihnacht”
$57.5pp (three course)

Please select 2 mains in advance to be served in an alternating fashion.

Bavarian Starter Selection Platter
Traditional Bavarian antipasto platter, served with Bretzels

MAINS
Choice of two from the mains above

Bavarian Dessert Platter
Chef’s selection of haus- made favorite desserts
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The Bavarian Christmas
Hunger
$72pp

The Fancy Bavarian

Our HB Favorites Christmas . Ché’é%tmas
Platter (two course) PP

Plus Stein of Bavarian Bier

Plus a Schnaps to finish g_ur Ba\lgarlin Chr;stmas
“ Perfect for a Boys night out” inner Package (two course)

Plus Glass of Sparkling
Plus a Schnaps to finish
“Ladies, get ready”

BIG BIERS, A BAVARIAN FEAST,
LIVE MUSIC AND A NIGHT FULL OF
FUN?

WHAT MORE COULD YOU ASK FOR?
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| All packages include the traditional chicken dance experience, full Bavarian vibes

and a happy mood afterwards!
Those special party packages are only available from Thursday to Sunday!
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FOLLOW US ON FACEBOOK AND INSTAGRAM AND DON'T MISS OUT ANY EVENT.

HOFBRAUHAUS

MELBOURNE
Das Original und das Beste.



