
Vorspeisen (Appetizers)

Munich Sampler  .    .    .    .    .    .    .    .    .    . 14
Fried Cheese, potato pancakes, sauerkraut balls, pierogi, 
pickles, and a Nürnberger sausage

Giant Bavarian Pretzel
Served with obatzda and honey mustard  .    .    .    . 10

German Fried Baby Pickles
Lightly breaded and fried served with a garlic-herb
mayonnaise dip  .    .    .    .    .    .    .    .    .    .    .   7

Fried Imported Camenbert Cheese (12)  .    .   9
Fried Colossal Shrimp  .    .    .    .    .    .    .   3 ea

Colossal Shrimp Cocktail (4) (GF)    .    .    .    . 11

Any Sausage with Kraut (GF)  .    .    .    .    .    .   5
Fried Calamari served with marinara   .    .    .    . 11
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Rehearsal Dinners
The Munich Haus offers the perfect setting and menu 
for your Rehearsal Dinner needs. Our helpful staff will 
take care of everything to allow you to entertain your 
guests and prepare for the special day to come.

Limited Dinner Menu  $26.95
• Our Signature Chips & Dip
• Soup Course
• Our signature Munich salad with choice of 

Vinaigrette or Ranch
• Locally Baked Rye Bread
• Mashed Potatoes and Seasonal Vegetable

Choose off the Menu:  Chicken Francaise, Baked 
or Pretzel Haddock, Zigeuner, Wiener, Jager, 
Rahm, Paprika, Berliner or Parmesan ($2 extra) 
Schnitzels, Chicken Forestiere, Sauerbraten, 
Knockwurst, Pfalzer Bratwurst, Nürnberger 
Bratwurst, Chicken Bratwurst, Kase Spatzle, 
Chicken Riesling, & Kielbasa.

Dessert: Vienna-style dessert table, coffee and 
tea.



Abendessen Dinner Abendessen

Extras for Buffet/ Plated Meals
Hot Hors D’oeuvres

Open Bar- $42 per person 
 Champagne Toast Add-On - $3 per person 
Open Soda- $2 per person

The Munich Haus is a fine dining 
establishment in the heart of downtown 
Chicopee with an exceptional array of German 
and American cuisine, beverages and decor. 
Our elegant banquet hall is available for your 
special day. This spacious room can 
accommodate up to 175 guests and is fully 
handicap accessible. All packages include a 
four to five hour hall rental, full bar and 
bartender, use of our traditional flatware, 
glassware, colored tablecloths, colored 
napkins, choice of white or black skirting for 
display and head tables, and bud vases with 
fresh flowers (if center pieces are not 
provided). 

Buffet $28.95 per person

Fruit & cheese display
Chips & dip
Cash Bar
Our Signature Haus Salad 
Locally Baked Bread or Rolls 
Three Entrée selections
Choice of Oven Roasted or Mashed Potato 
Seasonal Vegetable 
Choice of: Alfredo, Marinara or Primavera Pasta
Vienna-style Dessert Station: Coffee & Tea station 
Chair Cover add on: $2 per person (30.95pp)

Buffet Package $32.95 per person
Fruit & Cheese display
Chips & dip
Cash bar
Champagne toast (House Brut)
Our Signature Haus Salad
Locally Baked Bread or Rolls 
Three Entrée selections
Choice of Oven Roasted or Mashed Potato
Seasonal Vegetable 
Choice of: Alfredo, Marinara or Primavera Pasta
Vienna-style Dessert Station: Coffee & Tea station
White or Black chair covers Included

We can cut and serve your wedding cake upon 
Request

Beef:
Beef Goulash Tips  
Sauerbraten

Seafood:
Baked Haddock
Pretzel Crusted Haddock         
Haddock Francaise

Potato: 
Spätzle
Red Bliss Oven Roasted 
Mashed
Garlic Mashed

Buffet Meal Choices

Poultry:
Pretzel Chicken    
Chicken Francaise              
Chicken Forestiere
Chicken Marsala 
Chicken Riesling 
Chicken Parmigiana

Pork:
Roasted Pork Loin
Sausage (choose type) 
Schnitzel (choose style) 
Stuffed Pork Roast

Pasta/Rice: 
Pasta Marinara
Pasta Alfredo 
Pasta Primavera 
Jasmine Rice 

Veggies:
Red Cabbage 
Sauerkraut 
Vegetable Medley 
Butternut Squash(seasonal)

Soup:
Cream of Mushroom
Chicken Noodle
Old-fashioned Pork Lentil
Beef Goulash - $3 add on
French Onion - $4 add on

Seafood: 
Pretzel Crusted Haddock 
Haddock Francaise
Baked Haddock
Munich Style Scallops (+$5)

Pork
Roasted Pork Loin
Schnitzel (choose style) 
Anna’s Golumbki

Potato:
Spatzle
Red Bliss Oven Roasted
Mashed
Garlic Mashed

Vegetable
Red Cabbage
Sauerkraut
Vegetable Medley
Butternut Squash (seasonal)

Gold Package $65 per person
• Fruit & Cheese display
• Chips & Dip
• One hour Open Bar
• Champagne toast (House Brut)
• Choice of 3 passed hot appetizers
• Our Signature Haus or Caesar Salad
• Choice of Soup
• Locally baked bread or rolls
• Three Entrée selections:

served with choice of Potato and 
Seasonal Vegetable

• Plated dessert
• Coffee and tea station
• White or black chair covers

Platinum Package $80 per person
• Fruit & cheese display
• Chips & Dip
• Five hour Open Bar
• Champagne toast (House Brut)
• Choice of 5 passed hot appetizers
• Our Signature Haus or Caesar Salad
• Choice of Soup
• Locally baked bread or rolls
• Three Entrée selections:

served with choice of Potato and 
Seasonal Vegetable

• Plated dessert
• Coffee and tea station
• White or black chair covers

Plated Dinner Packages

Plated Meal Selections
Poultry: 
 Pretzel Crusted Chicken 
Chicken Marsala
Chicken Francaise 
Chicken Riesling

Beef:
Prime Rib (Market Price) 
Sauerbraten
NY Strip Sirloin Steak 
(Market Price)
6 oz Filet Mignon (Market 
Price)

Signature Package $50 per person
• Fruit & cheese display
• Chips & Dip
• Cash bar
• Champagne toast (House Brut)
• Our Signature Haus or Caesar Salad
• Choice of Soup
• Locally baked bread or rolls
• Three entrée selections:

served with choice of Potato and 
Seasonal Vegetable

• Plated dessert
• Coffee and tea station
• White or black chair covers

Mini Reuben------ $1.95 per piece
Fried Camembert Cheese------ $1.50 per 2 pieces 
Butterfly Fried Shrimp or Cold Jumbo Shrimp 
Cocktail------ $3.25 per piece
Potato Pancakes------ $1.50 per piece
Scallops wrapped in Bacon------ $3.25 per piece 
German Style Meatballs------ $1.00 per piece
Pretzel Pieces------ $1.50 per piece

Cold Hors D’oeuvres
Fruit & Cheese Display Add-on------ $4.95 per person 
Vegetable Crudites------ $4.50 per person

Salad Dressings: 
Vinaigrette
Ranch
French
Russian
Roquefort (add $3.00)




