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HAMMELBURG

Hammelburg, 20 March 2006

Romwmelstrasse 12

B 097z2/5%4¢
09FZ2-FL4-3056

Fax: 097#32/7103

E-Mail: stounghanmumelburg@t-online.de

Monday, 15 May through Friday, 12 May 2006

(served from 0800-2000 h)

Snacks: §
1 piece of pastry 1.00
1 roll with cold cuts or cheese 1.50
1 bockwurst with roll 1.50
1 pretzel stick with ham or cheese 1.50
1 fried sausage with roll, mustard or ketchup 1.50
1 roll with slice of meatloaf 1.50
2 “Wieners” with roll and mustard 2.00
2 cheese sausages with roll and mustard 2.50
2 Bavarian veal sausages with[2 p elzds an' etm 3.00
1 steak with roll fr 3.00
Mars, Bounty, Snick 0.70
Drinks/Beverages: et

Kulmbacher Gold _[ . 1.20
Kulmbacher PilsnerE 051 1.50
Kapuziner Hefewelzen (yeast wheat beer) 051 1.50
pale/dark

Erdinger Weizen (yeast wheat beer), 051 1.50
non-alcoholic

Clausthaler beer, non-alcoholic 0.51 1.50
Radler (“Shandy” - beer and lemonade mix) 051 1.50
Fanta 051 1.00
Spezi (Coke-orangeade mix) 051 1.00
Coke 051 1.00
Mineral water 051 1.00
Sparkling apple juice 051 1.00
Mug of coffee 1.20
Mug of cappuccino 1.50
Latte Macchiato 1.00
MocchaChino 1.00
Espresso 1.00
Tea (assorted flavours) 0.50
Vodka “Feige” 1.00
Jagerbitter (bitter liqueur) 1.00
Williams Christ pear brandy 1.20



Drinks/
Beverages:

“Factory” Catering Station BONNLAND

Beer:

Soft drinks:

Hot
beverages:

Wines:

Spirits:

Kulmbacher Gold
Kulmbacher Pilsener

Kulmbacher Radler (Shandy” — beer with
lemonade mix)

Kapuziner Hefeweizen (yeast wheat beer) pale

Kapuziner Hefeweizen (yeast wheat beer) dark

Clausthaler beer, non-alcoholic

Erdinger Weizen (yeast wheat beer), non-
alcoholic

Coke, Fanta, Spezi (Coke-orangeade mix),

Sparkling apple juice, mineral water

Mug of coffee

Mug of Cappuccino
Espresso

Latte Macciato
Moccha Chino

Tea (assorted flavours)

Franconian Schwarzriesling (Pinot Meunier)

Hammelburger Silvaner, dry

Williams Christ pear brandy
Jagerbitter (bitter liqueur)
Vodka “Feige”

0.331
051

051

051
051

051
051

051

0.251
0.251

2cl
2cl
2cl

Idh

1.20
1.50

1.50

1.50
1.50

1.50
1.50

1.00

1.20

1.50
1.00
1.00
1.00

0.50

2.50
2.00

1.50
1.00
1.00



“Factory” Catering Station BONNLAND

Monday, 15 May 2006

Snacks: (Served from 0800-2400 h) €
2 Bavarian veal sausages with 2 pretzels and sweet mustard 3.00
2 cheese sausages with roll and mustard 2.50
2 “Wieners” with roll and mustard 2.00
2 “Wieners” with roll and mustard 1.50
1 roll with slice of meatloaf 1.50
1 pretzel stick with ham or cheese 1.50
1 piece of pastry 1.00
Main dish: (Served from 1100-1500 h) 6.00
Pasta pan with bits of chicken breast
with Penne noodles, deep-fried bell pepper, broccoli and onions, topped
with a light tomato sauce and served with green salad
Menu: (Served from 1100-1500 h) 7.50
Cream of leek soup
Pasta pan with bits of chicken breast
with Penne noodles, deep-fried bell pepper, broccoli and onions, topped
with a light tomato sauce and served with green salad
Ice cream cup “Vanilla-Amarena”
Evening (Served from 1700-2300 h) 4.00
meal:
Traditional Franconian Fare (buffet-style)
consisting of: assorted home-made sausages, ham, Bavarian cheese-
spread, tomatoes, pickles, rye bread and butter
Catering “ELROB 2006” Menu and evening meal, incl. 1 drink each of 11.00
Special*): your choice (except wine and spirits)

*) Book the Catering Special NLT 28 April 2006 at: ohghammelburg@aol.com




“Factory” Catering Station BONNLAND

Tuesday, 16 May 2006

Snacks:

Main dish:

Menu:

Evening
meal:

(Served from 0800-2400 h)

2 Bavarian veal sausages with 2 pretzels and sweet mustard
2 cheese sausages with roll and mustard

2 “Wieners” with roll and mustard

2 “Wieners” with roll and mustard

1 roll with slice of meatloaf
1 pretzel stick with ham or cheese

1 piece of pastry

(Served from 1100-1500 h)

Curry “India”
in curry cream sauce, with grapes and orange wedges, served with
Tagliatelle and salads of the season

(Served from 1100-1500 h)
Noodle soup

Curry “India”
in curry cream sauce, with grapes and orange wedges, served with
Tagliatelle and salads of the season

Ice cream “Nordica”

(Served from 1700-2300 h)

Hungarian goulash soup
served with slices of baguette

Catering Special*): “ELROB 2006” Menu and evening meal, incl. 1 drink

each of your choice (except wine and spirits)

*) Book the Catering Special NLT 28 April 2006 at: ohghammelburg@aol.com
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“Factory” Catering Station BONNLAND

Wednesday, 17 May 2006

Snacks: (Served from 0800-2400 h) €
2 Bavarian veal sausages with 2 pretzels and sweet mustard 3,00
2 cheese sausages with roll and mustard 2,50
2 “Wieners” with roll and mustard 2,00
2 “Wieners” with roll and mustard 1,50
1 roll with slice of meatloaf 1,50
1 pretzel stick with ham or cheese 1,50
1 piece of pastry 1,00
Main dish: (Served from 1100-1500 h) 6.00
Game stew
served with potato dumplings, red cabbage and green salad
Menu: (Served from 1100-1500 h) 7.50
Cream of mushroom soup
Game stew
served with potato dumplings, red cabbage and green salad
Ice-cream tartlet “Vacherin”
Evening (Served from 1700-2300 h) 4.00
meal:
Swiss sausage salad
served with rye bread
Catering “ELROB 2006” Menu and evening meal, incl. 1 drink each of 11.00
Special®): your choice (except wine and spirits)

*) Book the Catering Special NLT 28 April 2006 at: ohghammelburg@aol.com




“Factory” Catering Station BONNLAND

Thursday, 18 May 2006

Snacks: (Served from 0800-2400 h) €
2 Bavarian veal sausages with 2 pretzels and sweet mustard 3,00
2 cheese sausages with roll and mustard 2,50
2 “Wieners” with roll and mustard 2,00
2 “Wieners” with roll and mustard 1,50
1 roll with slice of meatloaf 1,50
1 pretzel stick with ham or cheese 1,50
1 piece of pastry 1,00
Main dish: (Served from 1100-1500 h) 6.00
Beef “ Stroganoff”
served with hash-browned potatoes and salads of the season
Menu: (Served from 1100-1500 h) 7.50
Cauliflower cream soup
Beef “ Stroganoff”
served with hash-browned potatoes and salads of the season
Pancake filled with blueberries
Evening (Served from 1700-2300 h) 4.00
meal:
Bavarian meat loaf
served with fried potatoes, mustard, ketchup and salad
Catering “ELROB 2006” Menu and evening meal, incl. 1 drink each of 11.00
Special*): your choice (except wine and spirits)

*) Book the Catering Special NLT 28 April 2006 at: ohghammelburg@aol.com




“Factory” Catering Station BONNLAND

Friday, 19 May 2006

Snacks:

Main dish:

Menu:

(Served from 0800-1400 h)

2 Bavarian veal sausages with pretzel
2 ,Wieners" with roll

Bavarian cheese spread, served with rye bread
1 roll with ham or cheese

1 piece of pastry
(Served from 1100-1400 h)

Fish pan “Crete”
with wild salmon, Alaska pollock, shrimps, grilled vegetables, Tagliatelle
and green salad

(Served from 1100-1400 h)
Vegetable stock

Fish pan “Crete”
with wild salmon, Alaska pollock, shrimps, grilled vegetables, Tagliatelle
and green salad

Jam-filled doughnut

+ 1 drink of your choice (except wine and spirits)
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HUNGERBERG Catering Tent

Thursday, 18 May 2006

Snacks:

Drinks/
Beverages:

(Snacks served from 0800-1800 h)

2 Bavarian veal sausages with pretzel
2 ,Wieners" with roll

Bavarian cheese spread, served with rye bread
1 roll with ham or cheese

1 piece of pastry

Beer:

Soft drinks:

Hot
beverages:

Wines:

Spirits:

Herzog von Franken Pilsner

Herzog von Franken Weizen (yeast wheat
beer), pale or dark

Weizen (wheat beer), non-alcoholic

Coke, Fanta, Spezi (Coke-orangeade mix),

Sparkling apple juice, mineral water

Mug of coffee

Mug of Cappuccino
Espresso

Tea (assorted flavours)

Franconian Schwarzriesling (Pinot Meunier)

Hammelburger Silvaner, dry

Williams Christ pear brandy

051
0.51

051

051

0.251
0.251

2cl

Ich

3.00
2.00

2.50
1.50

1.00

Ich

1.50

1.50

1.50

1.00

1.20

1.50
1.00
0.50

2.50
2.00

1.50



	Monday, 15 May through Friday, 12 May 2006
	Kulmbacher Gold
	Kulmbacher Pilsener
	Kulmbacher Radler (Shandy” – beer with lemonade mix)
	Kapuziner Hefeweizen (yeast wheat beer) pale
	Kapuziner Hefeweizen (yeast wheat beer) dark
	Clausthaler beer, non-alcoholic  
	Erdinger Weizen (yeast wheat beer), non-alcoholic
	Coke, Fanta, Spezi (Coke-orangeade mix), 
	Sparkling apple juice, mineral water
	Mug of coffee
	Mug of Cappuccino
	Espresso
	Latte Macciato
	Moccha Chino
	Tea (assorted flavours)
	Franconian Schwarzriesling (Pinot Meunier)
	Hammelburger Silvaner, dry
	Williams Christ pear brandy
	Jägerbitter (bitter liqueur)
	Vodka “Feige”
	Monday, 15 May 2006

	Pasta pan with bits of chicken breast
	with Penne noodles, deep-fried bell pepper, broccoli and onions, topped with a light tomato sauce and served with green salad
	Cream of leek soup
	Pasta pan with bits of chicken breast
	with Penne noodles, deep-fried bell pepper, broccoli and onions, topped with a light tomato sauce and served with green salad
	Ice cream cup “Vanilla-Amarena”
	Traditional Franconian Fare (buffet-style)
	consisting of: assorted home-made sausages, ham, Bavarian cheese-spread, tomatoes, pickles, rye bread and butter
	11.00
	Tuesday, 16 May 2006

	Curry “India”
	in curry cream sauce, with grapes and orange wedges, served with Tagliatelle and salads of the season
	Noodle soup
	Curry “India”
	in curry cream sauce, with grapes and orange wedges, served with Tagliatelle and salads of the season
	Ice cream “Nordica”
	Hungarian goulash soup
	served with slices of baguette
	11.00
	Wednesday, 17 May 2006

	Game stew 
	served with potato dumplings, red cabbage and green salad
	Cream of mushroom soup
	Game stew 
	served with potato dumplings, red cabbage and green salad
	Ice-cream tartlet “Vacherin”
	Swiss sausage salad
	served with rye bread
	11.00
	Thursday, 18 May 2006

	Beef “Stroganoff”
	served with hash-browned potatoes and salads of the season
	Cauliflower cream soup
	Beef “Stroganoff”
	served with hash-browned potatoes and salads of the season
	Pancake filled with blueberries
	Bavarian meat loaf served with fried potatoes, mustard, ketchup and salad
	11.00
	Friday, 19 May 2006

	2 Bavarian veal sausages with pretzel
	3.00
	2 „Wieners“ with roll
	2.00
	Bavarian cheese spread, served with rye bread
	2.50
	1 roll with ham or cheese
	1.50
	1 piece of pastry
	1.00
	Fish pan “Crete”
	with wild salmon, Alaska pollock, shrimps, grilled vegetables, Tagliatelle and green salad
	7.50
	Vegetable stock
	Fish pan “Crete” 
	with wild salmon, Alaska pollock, shrimps, grilled vegetables, Tagliatelle and green salad
	Jam-filled doughnut
	+ 1 drink of your choice (except wine and spirits)
	Thursday, 18 May 2006

	2 Bavarian veal sausages with pretzel
	3.00
	2 „Wieners“ with roll
	2.00
	Bavarian cheese spread, served with rye bread
	2.50
	1 roll with ham or cheese
	1.50
	1 piece of pastry
	1.00
	Herzog von Franken Pilsner
	Herzog von Franken Weizen (yeast wheat beer), pale or dark
	Weizen (wheat beer), non-alcoholic
	Coke, Fanta, Spezi (Coke-orangeade mix), 
	Sparkling apple juice, mineral water
	Mug of coffee
	Mug of Cappuccino
	Espresso
	Tea (assorted flavours)
	Franconian Schwarzriesling (Pinot Meunier)
	Hammelburger Silvaner, dry
	Williams Christ pear brandy

