
Take Out Menu
13 Center St, Chicopee, MA 01013

Tel: 413-594-8788
www.MunichHaus.com

Hours Of Operation

Soups
Soup du Jour  
Cup  4   Bowl  6

Beef Goulash 
Cup 6  Bowl  8  
With Meal  + 3

Baked French Onion Soup 
Bowl   8      With Meal    + 4

Salads
Pretzel Crusted Chicken Salad  Mixed Greens, Seasonal Fruit, 
Walnuts & Pretzels. Served with our House Honey Mustard Ranch 
Dressing
Muenchner Salad  Our Signature Salad. Mixed Greens, House 
made Cucumber, Bean & Slaw Salads, Carrots & Croutons
Classic Caesar Salad  Romaine Tossed with Croutons, Parmesan 
Cheese & House made Casaer Dressing. Topped with a Hard 
Boiled Egg & Anchovies

Choice of French, Russian, Ranch, Vinaigrette (Roquefort 
Dressing add $3, Caesar Dressing add $1) 

with Chicken + 5 / with Scallops + 10  

Family Take Out 

Hunter’s Room
Our Hunter’s Room can hold up to 50 
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 personalized menu.

Banquets
Our Banquet Hall can 
accommodate up to 175 guests. We 
have a variety of menus for all 
occasions, but if you fi nd that your 
special tastes or needs are not 
accommodated, we will happily 
customize a menu with you. 
Whether your party is 50 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.

Biergarten
In Munich, a refreshing mug of beer 
or a wheat beer in the Biergarten 
is an integral part of a summer’s 
day. Now you can enjoy an authentic 
Biergarten, here in Chicopee.
A touch of Bavaria -“Passport
not required!”

Family Style Take Out 
Half Pan- Serves 8-10     Full Pan- Serves 16-20

Choice of:
German Sausages

German Style Meatballs over egg noodles 
Half Pan       $40 

Full Pan       $65  

Choice of :  Sauerbraten, Anna’s Golumbki, Chicken Francaise, 
Chicken Riesling,  Chicken Forestiere, Pretzel Crusted Chicken or any 

one of our Signature Schnitzels  (Veal Upcharge +10)
Half Pan    $45             Family 4 Pack   $60 

Full Pan      $75            Family 6 Pack     $85
Choice of: Red Cabbage, Sauerkraut, Seasonal Vegetable, Mashed 
Potatoes, Oven Roasted Potatoes, Spatzle or Munchner Salad with 

your choice of dressing (  Roquefort $  9 up-charge) 

Half Pan        $18
Full Pan         $36
Quart             $9

Desserts (Please give 24 hrs notice on dessert orders)
 Apple Strudel        Half pan $30  Full Pan  $60
 Whole Cheesecake  $45

Soups

Spicy Beef Goulash     $15 quart     

Soup Du Jour               $11 quart   

German Salads and Dressings 
Potato, Cucumber, Bean or Slaw Salads     $10 quart 

House Dressing       $12 quart    
Roquefort Dressing       $15 quart

Our Signature Chips and Dip
Small or Large with Dip      $2.50 / $9     

Dip          $10

Bratwursts & Golumbki

Knockwurst, Smoked Kielbasa, Pfalzer       $2.50 per piece

Chicken or Nürnberger Bratwurst       $1.50 per piece

Anna’s Golumbki                  $6.50 per Golumbki

Sunday           
Monday         
Tuesday        
Wednesday   
Thursday      
Friday          
Saturday        

11:30AM-9:00PM    
Closed        
11:30AM-9:00PM
11:30AM-9:00PM     
11:30AM-9:00PM     
11:30AM-10:00PM    
11:30AM-10:00PM   
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Lunch and Dinner 
Entrées

(All Entrees Served with a Soup or Salad & Two Sides)

Burgers and Sandwiches
(Sandwiches and burgers are only available during lunch hours 

& are served with French Fries & a Pickle)

Corned Beef Reuben  Our own Corned Beef, Sauerkraut, 
Swiss Cheese & Russian Dressing on Grilled Rye Bread
Schnitzelwich  Schnitzel, House Smoked Ham, Swiss 
Cheese & Sliced Tomato on a Grilled Pretzel Roll
Smoked Turkey Club  Our own Smoked Turkey, American 
Cheese, Lettuce, Tomato, Bacon & Mayonnaise
Hubie's Bratwurst Sandwich  Any Bratwurst Topped with 
Onions, Mushrooms & Sauerkraut. Served on a Grilled 
Baguette
Bavarian Burger  8oz Chuck Burger Topped with Our 
Smoked Ham, a Sunny-Side up Egg & American Cheese. 
Served on a Grilled Pretzel Roll
Classic Burger  8oz Chuck Burger, Lettuce & Tomato on a 
Grilled Pretzel Roll with Mayonnaise on the side. (Add 
American or Swiss for $1 or Roquefort Cheese for $3)

  

  

  

               

Appetizers
Giant Bavarian Pretzel Served with obatzda and honey mustard  

German Fried Baby Pickles Breaded & fried with garlic herb 
Aioli  

Fried Imported Camembert Cheese  Served with Honey Mustard   

Any Bratwurst with Kraut (GF)

Potato Pancakes Sour cream, apple sauce

Anna’s Golumbki   Topped with Marinara Sauce

Pretzel Crusted Scallops Gourmet pretzel crust, creamy 
mustard sauce

Fried Cheese & Potato Pierogies   Served with Sour Cream 

Munich Sampler    Fried Cheese, Potato Pancakes, Pierogies, 
Fried Pickles & a Nurnberg Bratwurst     

 

Bratwurst Kitchen 
(All Bratwursts are house made with Pork except the Knockwurst; 

And All are served with Red Cabbage, Spatzle & Sauerkraut)

Pfalzer Bratwurst (GF)
Nurnberger Bratwurst (GF)

Chicken Bratwurst (GF)
Kielbasa (GF)

Knockwurst (GF)

Platters
 (All Platters are served with Red Cabbage, Spatzle & Sauerkraut)

Polish Platter: Golumpki, Kielbasa, Fried Pirogies & a Boneless 

Pork Chop

Schnitzel Platter: 3 Schnitzels topped with Jager, Rahm & 

Paprika Sauce

Bavarian Platter: A taste of Germany; A Jager Schnitzel, 

Sauerbraten, a Pfalzer & Nurnberger Bratwurst & a Potato 

Pancake.

Hubie's Wurst Platter: Knockwurst, Pfalzer, Nurnberger & 

Chicken Bratwursts. Served with our Pan Gravy.

Vegetarian Platter: Fried Pickles, Potato Pancakes, A Beyond 

Meat Sausage & our Seasonal Vegetable
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Schnitzels 
Wiener Schnitzel  Pan Fried & Breaded Pork Loin. Garnished 
With Lemon, Capers & Anchovy

Holstien Schnitzel  Wiener Style with a Sunny-Side Up Egg & 
Garnished with Lemon, Capers & Anchovy

Jager Schnitzel  Topped with our Signature Mushroom Sauce

Zigeuner Schnitzel  Topped with our Signature Pan Gravy 
with Sautéed Bell Peppers & Onions

Rahm Schnitzel   Topped with a Creamy Bechamel Sauce

Paprika Schnitzel  Topped with Onions, Bacon & Celery, 
Sautéed in a Spicy Demi-Glace

Berliner Schnitzel  Topped with our Signature Pan Gravy with 
Sautéed Onions & Apple Slices

Schnitzel Lichtenstein  Topped with our House Smoked Ham, 
Swiss Cheese & Sliced Tomato

Parmesan Schnitzel  Topped with Marinara & Parmesan 
Cheese

Chicken 
Pretzel Crusted Chicken  Topped with a Creamy Stone 
Ground Mustard Bechamel

Chicken Riesling  Chicken Sautéed with Mushrooms, Garlic & 
Finished with Scallions & a Riesling Cream Sauce

Chicken Francaise  (GF) Flour & Egg Battered Chicken 
Sautéed with Lemon Juice & Chablis White Wine

Chicken Forestiere  Grilled Chicken Topped with our 
Signature Mushroom Sauce

Vegetarian
Kase Spatzle  Spatzle tossed in a Creamy Parmesan Sauce 
with Sun-Dried Tomatoes, Scallions & Garlic. Topped with 
Crispy Fried Onions & Served with a Soup or Salad

Beyond Meat Sausages (GF) Vegan Bratwursts. Served with a 
Soup or Salad & 2 Sides
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Seafood
Pretzel Crusted Haddock Meuniere  Haddock Crusted with 
Gourmet Pretzels. Served with a Lemon Meuniere Sauce

Baked Haddock (GF) Haddock Topped with Breadcrumbs. 
Served with Tartar Sauce & Lemon

Munich Scallops (GF)  Pounded, Lightly Breaded & 
Sautéed. Served with a Lemon Meuniere Sauce

Beef / Lamb / Munich Haus 
Classics

Sauerbraten  Marinated & Braised Beef, Topped with our 
Signature Sauer Gravy

Roastbraten (GF)  12oz New York Strip Steak served with 
our Pan Gravy & Topped with Crispy Fried Onions

Rump Steak (GF)  12oz New York Strip Steak Topped with 
our Signature Mushroom Sauce 

Old Country Beef Rouladen  Tender Beef Sliced Thinly & 
Rolled up with Mustard, Bacon & a Pickle. Served with our 
Signature Pan Gravy

Braised Lamb Shanks  Served with Garlic Rosemary 
Duxelle

Polish plate (Lunch Only) Golumpki & Kielbasa

Anna's Golumpki  Topped with Marinara Sauce
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*GF Indicates Meals that Can be made Gluten Free*




