
APPETIZER/SIDES : BEILAGEN 
(Choose Two) 

KARTOFFELKUCHEN 
Shredded Potatoes and Onions Baked
Crispy and Garnished with Bacon Bites. 

ROTKOHL 
Red Cabbage with Apples. 

KARTOFFELPÜREE 
Mashed Potatoes with a Hint of Nutmeg. 

SALZ KARTOFFELN 
Potatoes Cooked in Salt Water 

BRATKARTOFFELN
Sliced Potatoes Pan Fried with Bacon,    
Onions and Parsley.

KÄSESPÄTZLE 
Crispy Cheese Noodles 

with Chives 

GEFÜLLTE KRAUTROULADEN 
Stuffed Cabbage Rolls

BLUMENKOHLAUFLAUF 
Cauliflower Casserole 

SAUERKRAUT 
Shredded Cabbage Cooked with 
Apple Juice and Onions 

ERBSEN & MÖHREN 
Peas and Baby Carrots 

KOHLRABI 
Diced Kohlrabi cooked in milk 

BROKKOLI MIT MANDELN
Steamed Broccoli sprinkled with 
Toasted Almonds 

BLUMENKOHL 
Cauliflower cooked in a 
bechamel sauce

TASTE OFGermany
ONE ENTRÉE  . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 21.95 PER PERSON

TWO ENTREES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 23.95 PER PERSON

THREE ENTREES . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . . 25.95 PER PERSON

      



SALADS & SOUPS : 
SALATE & SUPPEN 
(Choose Two) 

GURKENSALAT 
Cucumber Salad with Dill in a Yogurt Cream
Sauce with a hint of Mustard 

KOPFSALAT 
Lettuce, Sliced Onions, Tomatoes and Herbs
in a Vinegar Cream Sauce 

KARTOFFELSALAT 
Potato Salad with Pickles, Apples, Eggs,
Parsley and Diced Hot Dogs. 

EIERSALAT 
Diced Eggs, White Asparagus, Mushrooms and
Mandarins in a Mayonnaise based sauce 

GEMISCHTER SALAT 
Iceberg Lettuce, Corn, Cucumber, Grape
Tomatoes, Cheese, Tuna and Eggs 

TOMATEN SUPPE 
Tomato soup 

SPARGELCREME SUPPE 
Asparagus Crème Soup 

BROKKOLI SUPPE 
Broccoli Soup 

ENTREES: 
HAUPTSPEISEN 

WIENER SCHNITZEL 
Prime Veal Steak, Breaded, Sautéed a
nd Baked 

HÄHNCHEN SCHNITZEL 
Breaded Chicken Breast Sautéed and Baked 

CURRYWURST IN CURRY SOßE 
Curry sausage in a Curry sauce 

GULASCH 
Pork & Beef Cubes Simmered in a Tasty Red
wine Cream Sauce 

FRIKADELLEN 
German Style Burger Patties on a Kaiser Roll 

SAUERBRATEN: 
(3 DAY ADVANCE NOTICE REQUIRED) 
Sour Roast marinated for 3 days in a Red Wine
and Vinegar Sauce and Cooked in Gravy.  

BRATWURST 
Bratwurst Marinated in Beer and Cooked 

JÄGERSCHNITZEL 
Beef Sauteed in Light Butter with
Mushrooms, Onions and Parsley. Simmered
in our Tasty Gravy Sauce 



DESSERTS: NACHTISCH 

WEINSCHAUMCREME 
2.25 PER PERSON 
Wine Cream Mousse 

APFELKUCHEN/APFELSTRUDEL 
2.75 PER PERSON 
Apple Pie/Strudel German Style 

SCHWARZWÄLDERKIRSCH TORTE 
38.00 EACH 
Black Forest Cake 

Buffet Prices Based on 100 Guest Minumum,
Lesser Numbers will incur surcharge

8004 Alban Road 
Springfield,  VA 22150  
phone: 703.451.2798
fax: 703.451.4380
rrcatering@aol.com


