
Oktoberfest Suggestions
The following can be prepared for On-Site Catering,

Carryout or Delivery

Appetizers
Smoked Salmon Ribbon Canapes

Black Forest Ham Canapes on pumpernickel rounds
Potato, Sausage and Sauerkraut Soup or Butternut Squash Soup

Main Items
Chicken or Pork Schnitzel with Creamy Lemon Sauce

Konigsberger Klopse - German Style Meatballs in Creamy Mushroom Gravy
Schweinbraten - Bavarian Style Boneless Sliced Pork Roast in Brown Gravy

Beer-Braised Brisket of Beef, Horseradish Cream
Grilled Brats with caramelized onions, grainy mustard and buns

Jaeger Schnitzel - Breaded Pork in Mushroom Gravy

Sides
Fall Harvest Salad with Blue Cheese, Apple, Walnuts, Celery, 

Cranberries and Maple Balsamic Dressing
Buttered House-Made Spätzle

Braised Red Cabbage with Apples
Oktoberfest Mac & Cheese with Panko Topping

Sautéed Brussels Sprouts with Bacon & Shallots
Crispy Mushroom Strudel

Warm German Potato Salad
Bratkartoffein - German style Pan-Fried Potatoes

Sour Cream Smashed Potatoes with Assorted Toppings

Desserts 
Black Forest Mousse Cups
Black Forest Layer Cake

Flaky Apple Strudel Dusted with Powdered Sugar
German Chocolate Cupcakes
Assorted All-Butter Cookies

Please contact one of Event Planners for 
pricing and more options.

We can provide staff, bartending 
service, liquor, tables, chairs, linens, rentals, 

entertainment, decor and anything else needed to
make your event a special one!

For on-site catering, our expert 
catering staff will come to you.
Book your holiday celebration early!
D’Masti can handle corporate or social 
gatherings for groups of any size.
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