
  
 
 
 

“The Jäegar” 

Our package includes chef’s hors d’oeuvres passed butler-style, 
European-Style Salad, Entrée & Dessert $26.50 * pp 

 

Choice of 2  
German meatballs with creamy dill & caper sauce, Tomato Bruschetta on Crostini bread, 

Homemade Bratwurst & Knockwurst sausage platter with spicy mustard, Assorted Fruit & 
cheese display with crackers, Mini Quiche bites, Fish Cakes with a spicy Remoulade sauce, 

Wasabi Deviled Eggs, Sea Scallops wrapped w/bacon, Smoked Salmon on toast points, Stuffed 
mushroom Caps - Vegetarian or Sausage, Potato pancakes with dill & sour cream  

 

 
European Salad Course 

 
Please choose 3 Entrees 
 

Weiner Schnitzel 
A thinly pounded cutlet of pork, pan sautéed till crispy served with a lemon wedge, 
Lingonberry Sauce & spätzle w/braised red cabbage – A truly Austrian experience! 
 

Hofbrauhaus Schlatte Platte 
Bratwurst, Knockwurst, Pork chops with sauerkraut – a carnivore’s delight. 
 

Wild Alaskan Grilled Salmon 
Simply delicious with an elegant Hollandaise Sauce, rice & vegetable of the day 
 

Mushroom Ravioli 
Home made ravioli then finished with an Asiago & Tarragon cream sauce, then 
served with vegetable of the day 
 

Epinard et Poulet 
Boneless chicken breast stuffed with a spinach & Asiago cheese, crowned with a 
crème sauce and potato & vegetable of the day 
 

Beef Stroganoff 
Tender bites of tenderloin of beef in a mushroom & sour cream sauce over spätzle  
 

Chef’s Choice for Your Dessert 
 

*Beverages, tax & gratuities not included – to book your party call Lisa at 508 764-0700 
The Chef strongly recommends a personal consultation to make your party the very best it can be by catering 

to your personal taste or special needs.  The packages are only a guide for parties of 12 or more. 


