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Diiffeldorf-Altftavt
EACH BUFFET IS PREPARED FOR 20 PAX MINIMUM
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YOUR CHOICE OF SOUP
* Beef Broth with vegetables julienne and meat
* Gulash Stew (Chef’s special)
* Homemade Pea Soup with chunks of knuckle of pork
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BUFFET 1 per portion 29, 50 BUFFET 2 per portion 32, 15
* Soup * Soup
* Blood Sausage and Liverwurst * Fried Button Mushrooms with rosemary
* Chasseur Sausage * Fried Herring, rolled up
* Beef Tatar and Pork Mince * Selection of Lettuce
with chopped onions with a vinaigrette dressing
* Coleslaw and Potato Salad * Fried Sausages
* Selection of Unpasteurized Cheese, with sauerkraut and mashed potatoes
Gouda and Mainz cheese * Selection of Bread with butter and lard
* Spreewald Pickled Cucumbers * Créme of Lemon
* Selection of Bread with butter and lard with flakes of dark chocolate
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BUFFET 3 er portion 37, 90 BUFFET 4 per portion 39, 75
* Soup * Soup
* Raw and Boiled Ham * Iceberg Lettuce
* Uerige Knuckle of Pork with coleslaw with a vinaigrette dressing
« Homemade Potato Salad * Smoked Salmon with horseradish cream
with pickled cucumbers * Warm Roast Pork
* Selection of Unpasteurized Cheese, * Homemade Potato Salad
Gouda and Mainz cheese « Beef Salad
* Liptauer (spicy cream cheese) * Chunks of Gouda Cheese, grapes
* Selection of Bread with butter und lard « Selection of Bread with butter und lard
: Homemade Cooked Red Fruits * Quark Dessert with bourbon vanilla
with custard and puréed fruit
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We welcome any comments and suggestions. Please talk to us.

UERIGE Obergirige Hausbrauerei GmbH - Berger Strasse 1 + 40213 Diisseldorf * Telefon: 0211 866 990
Telefax: 0211 13 28 86 * E-Mail: info@uerige.de * www.uerige.de * gﬂwww.facebook.com/uerige



