
The Ultimate Event Venue for any Occasion 

KIRK KUSSMAN  

DIRECTOR OF EVENTS
Cell:  414-914-1752  |  Events@bavbierhaus.com

 
700 W LEXINGTON BLVD  |  GLENDALE, WI 53217  |  414.236.7000

Bachelor & Bachelorette Parties  |  Wedding Showers  |  Rehearsal Dinners 
Weddings  |  Anniversaries  |  Baby Showers  |  Birthdays  |  Holidays  |  Graduations 

Corporate Events  |  Picnic  |  Retirements  |  Concerts  |  Festivals  |  Celebration of Life 
and more
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Event Spaces 

The Bavarian Bierhaus has been a community staple for almost  
60 years.  It has expanded into a brewery, bierhall, biergarten  
and ultimate event venue.  The Bavarian Bierhaus features room  
for up to 5,000 of your friends and family and is your venue for  
all your events large and small. 

Planning 
your 
event

THE BIERHALL:   
Transport yourself to Munich, Germany in our traditional Bavarian Bierhall featuring our 
certified independent craft brewery as the backdrop.  Reserve a section of the Bierhall 
for your party or company happy hour or book the entire hall for your event up to 350 
guests.  This room as 4 large screen monitors, a giant 165” monitor, an integrated audio 
experience and a large stage for your DJ or band.

THE KING ROOM:   
The King Room can host up to 150 guests for a formal dining experience 
with beautiful murals, natural lighting and an enormous gas fireplace. 
This room has 3 monitors, and integrated audio experience, 150” 
projector screen and a computer hub to control your presentation  
or walk down memory lane.

TAP ROOM :   
Between the large U-shaped bar and surrounding high-top tables, the Tap Room  
is your own private pub, with standing room for many more.  Especially popular  
as a company happy hour venue, the Tap Room can also serve as the bar area for  
a larger event in the adjacent King Room.

BANQUET HALL: 
Located on the lower level of the brewery and restaurant building, 
the Banquet Hall can be reserved as one large room for 250 guests or 
divided into the Bierstube or Edelweiss Rooms.  The room has a 75” 
monitor, 150” projection screen and an integrated audio experience.

Rathskeller :   
The Rathskeller is one of our historic gems that can seat up to 60 people. The room 
features it’s own private bar, 2 monitors, and an integrated audio experience.   
This room is perfect for a Bridal Room, rehearsal dinner or small event



Event Spaces
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Fest Hall:   
Our Fest Hall is a replica of the Oktoberfest Bier Tents in Munich.  
The Fest Hall features two bars, a massive stage, 2 monitors and an 
integrated audio experience.  The hall can seat up to 1,800 guests.

The Jager Pavilion:   
The Jager Pavillion is our VIP area.  It features a private bar, 
2, 65” monitors, and an integrated audio experience.   
You can seat 100 guests for a wedding ceremony, 60 for 
dining or can be your buffet area for a reserved section  
in the biergarten.

THE TERRACE : 
The Terrace overlooks our massive Biergarten and the 
Bavarian United main soccer field.  It is open May through 
September and seats up to 200 guests.  The Terrace can be 
reserved separately or part of a larger event in the Bierhall.

Old Heidelberg Park  
Old Heidleberg Park is a gorgeous Biergarten that is the home of Milwaukee’s original Oktoberfest.  The park has been the host to 
countless festivals, weddings, party’s and a Presidential Speech by Ronald Reagan. The park in it’s entirety can host over 4,000 guests.

GREEN SPACE:
We have several acres of green space nestled along the Milwaukee River and a 
couple hundred yards off the Oak Leaf Trail for your private picnics or events.



Alcoholic beverages may be purchased by and served only to guests who are 21 years of age and older.    |  Valid state photo identification is required.
The above packages are subject to a 20% service charge and 6.0% sales tax.

A minimum bar intake of $400 is required for each bartender staffed.   |   An additional $75.00 fee will be charged if less is consumed.
All beverages must be purchased through the Bavarian Bierhaus.

$22.00/bottle Wine Corkage Fee - All wine must be purchased through a licensed distributor.

Only the freshest imported German ingredients are  
used for the veritable German bier experience

ProstBeverage & Cocktails
CASH/HOST BARS | per drink

Haus Tap Bier .5L ............................................................. $8
Seasonal and Import Bier .5L .........................................$9
Cocktails - Call .................................................................$7
Cocktails - Premium ....................................................... $8
Haus Wein .........................................................................$7
Premium Wein ................................................................ $8
Soda ...................................................................................$3

Beverage Menu

OPEN Bar Packages  For groups of 50+ 
All open bar packages are for up to 6 hours of consecutive
service. All guests 20 and under are charged $10/person
soda only package. Package charges are based on final count.
Guest may pay cash for items not included in package.
Packages do not include wine with dinner, champagne
receptions, toasts or shots. Drink tickets available upon  
request. See next page for detailed list of products.

Call Brand Open Bar 
$37 | person - $5 | person each additional hour

Haus & Call Liquor Brands 
All Haus Biers 
N/A Bier 
Juice & Soda Selections by the Glass 
Haus Red & White Wine by the Glass

Premium Brand Open Bar 
$40 | person - $5 | person each additional hour

Haus, Call & Premium Liquor Brands 
Haus & Seasonal Biers 
Imported Tap Bier & Cider Selections 
N/A Bier 
Juice & Soda Selections by the Glass 
Haus Red & White Wine by the Glass

Open Bar by the Hour Call Premium
One Hour ....................................................$21 ...............$23
Two Hours ................................................. $24 ...............$26
Three Hours .............................................. $27 ...............$29

GROUPS OF 75+
Haus 50 Liter Barrel ................................................... $390
Schmutzig Helles Lager, Anvil Polka Pils, Unkel Dunkel,  
Haus Hefeweizen, Serenity Now Citra Pale Ale
Seasonal & Import 50 Liter Barrel ............................ $420
Cocktail | each, open bar ............................................. $8.50
Bottle of Champagne ...............................................$29.50
Bottle of Wine ...........................................................$29.50
Red: Merlot, Cabernet, Pino Noir
White: Chardonnay, Riesling, Moscato, Pino Grigio,  
Sauvignon Blanc
Blush: White Zinfandel
Soda | per glass ..................................................................$3

Approximate Consumption Guide 
50L Barrel = 100 .5L glasses

Bottle Wine = 4-5 glasses Bottle
Champagne = 5-6 glasses

BEER/WINE/Soda Packages 
Beer-wine-soda packages offer up to 6 hours of
consecutive service. All guests 20 and under are charged
$10/person soda only package. Package charges are
based on final count. Guest may pay cash for items not
included in package. Packages do not include wine with
dinner, champagne receptions, toasts or shots.  
Drink tickets available upon request.
 
Beer/Wine/Soda ...............................................$27 | per person
Each additional hour ............................................... $4 | per person

Haus Bier, House red and white wine varietals
Beer & Soda Only .............................................. $21 | per person

Each additional hour ........................................ $3 | per person 
Haus Bier
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Bavarian Bierhaus

APPETIZERS
APPETIZER BUFFETS 
Minimum of 50 people
Bronze Appetizer Buffet - choice of three cold selections 
and two hot selections | $27 per person
Silver Appetizer Buffet - choice of four cold selections 
and three hot selections | $30 per person
Gold Appetizer Buffet - choice of five cold selections 
and four hot selections | $32 per person

COLD APPETIZER SELECTIONS
Smoked Salmon + Market Price
Salami Horns  Stuffed with Herb Creamed Cheese
Ham and Turkey Slider Sandwiches
Assorted Mini Sandwiches
Deviled Eggs
Hummus  Served with Pita Bread and assorted Vegetables
Bruschetta
Smoked Trout Dip

HOT APPETIZER SELECTIONS
Artichoke Dip with Bread 
Sauerkraut Balls  Cream Cheese, Bratwurst,  
 Sweet Mustard Sauce
Reuben Rolls  Wonton wrapped and fried with

Thousand Island Dipping Sauce
Sliders  Frikadellen (Pork and Beef Burger) 
Pierogies  Potato and Cheese filled, Chive,  
 Caramelized Onion, Sour Cream 
Königsberger Klopse  Pork & Veal Meatballs  
 in Caper Cream Sauce
Meatballs  Choice of Marinara or BBQ
BBQ Cocktail Wieners
Wurst Bites  Assorted Sausage with German Mustard
Wisconsin White Cheddar Cheese Curds  Ranch

APPETIZER TRAYS Priced per person

Meat and Cheese Tray | $5.50 Per Person
Vegetable Tray | $4.50 Per Person
Fresh Fruit Tray | $5 Per Person
Antipasto | $6 Per Person
King Pretzel Charcuterie Board | $7 Per Person

Appetizers By the Dozen 
Pretzel Bites | $19
Small Bavarian Pretzels  Pretzels come with sweet mustard  
 and choice of Obatza Cheese or Bier Cheese | 5oz $80 
Sauerkraut Balls   Cream Cheese, Bratwurst, 

Sweet Mustard Sauce | $28
Reuben Rolls  Wonton wrapped and fried with Thousand Island 

Dipping Sauce | $37
Sliders  Choice of Pulled Pork or Frikadellen (Pork and Beef Burger) | $38
Bierhaus Chicken Wings  with Celery, Carrot, Ranch and

Blue Cheese Dressing  | $24
Pierogies  Potato and Cheese filled, Chive, Caramelized Onion,

Sour Cream | $26
BBQ Meatballs | $21
BBQ Cocktail Wieners | $13
Wurst Bites  Assorted Sausage with German Mustard | 20
Loaded Potato Pancakes  Warm Bier Cheese, Tomato, Bacon, 

Sour Cream with Chives | $21
Chilled Cocktail Shrimp  With Cocktail Sauce and Lemon | $36
Bacon Wrapped Cajun Shrimp | $41 

Pretzel Sauces

Ala Carte Pretzel Sauce | $45 for 2QT

German Mustard
Sweet Mustard
Obatza

Bier Cheese 
Spinach Artichoke
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All Packages served with a mixed greens and romaine lettuce salad, assorted dressings, and bread.
Substitute either Caesar Salad or Hot Bacon and Spinach Salad | $3 additional per person  
Dressing Options: Balsamic, Ranch, Thousand Island, Bleu Cheese, Vinegar & Oil 

The Classic Buffet Package 
(Add $5 per person for plated dinners) Package includes two  
bronze level entree selections, one starch selection and  
one vegetable selection

BRONZE LEVEL ENTREE SELECTIONS  $29 per person
Black Forest Ham
Roast Turkey
Roast Pork
Roast Chicken
Roast Beef
Smoked Nürnberger Sausage
Oktoberfest Bratwurst
Baked Cod
Hamburger Royal  

Choice of American, Swiss, Cheddar or Mozzarella

SILVER LEVEL ENTREE SELECTIONS  Add $3 per item
Pork Loin
Sauerbraten
Beef Rouladen
Kassler Rippchen  Smoked Pork Chop
Black Forest Chicken Schnitzel

Topped with Black Forest Ham and Emmenthaler Swiss
Pork Jager Schnitzel  Topped with Mushroom Bier Gravy
Pork or Chicken Schnitzel 
Knackwurst Sausage
Smoked Hungarian Sausage
Walleye Almondine 
Kasespatzle  Bavarian Style Mac and Cheese
Beef Goulasch over Spatzle
Pierogi Dinner  Topped with Smoked Sausage

GOLD LEVEL ENTREE SELECTIONS  Add $5 per item
Wiener Schnitzel  Veal Schnitzel
Zweibel Rostbraten   New York Strip Steak in

Traditional Onion Sauce
Chicken Cordon Bleu
Duck Breast
Prime Rib + Market Price
Pan Roasted Salmon 
 Served with Dill Cream Sauce + Market Price
6 oz Filet Mignon + Market Price

dinner menu options

VEGETABLE SELECTIONS
Add additional selection | $4 per person

Seasonal Vegetable Medley • Red Cabbage • Sauerkraut
Green Bean Almondine • Broccoli • Cauliflower
California Blend • Glazed Carrots

STARCH SELECTIONS 
Add additional selection | $3 per person

Mashed Potatoes & Gravy • Spatzle • Herb Roasted 
Red Potatoes • Potato Pancake • French Fries

Gravy SELECTIONS & Options 
Add selection | $3 per person

Mushroom Bier Gravy • Beef Gravy • Chicken Gravy
Dill Cream Gravy • Bier Cheese 

Guten Appetit

Apple Strudel | $7.50
Warm Pretzel Pudding | $7.50

Black Forest Torte | $7.50
Strawberry Cheesecake | $7.50

Assorted Cookie Tray | $85 
Brownie Tray | $90

Full Sheet Cake | $200 
Half Sheet Cake | $110

Desserts | Per Serving

Desserts Trays | Servings of 30

Children’s Meals | $18.50
Children 10 years and under.  Choice of apple sauce or fries.

Chicken Tenders • Cheeseburger Slider • Grilled Cheese
Hot Dog • Bavarian Mac & Cheese • 5 oz Pretzel

Vegetarian & Vegan | $32
Create your dish with:

Tofu • Tempeh • Chickpeas • Quinoa • Pasta/Dry No Egg
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$75 | Per Person

Meat & Cheese Display or Fruit Display
1 Hot Appetizer
1 Cold Appetizer
Bronze Level Entrees plus 1 Starch and 1 Vegetable
Haus Salad, Two Dressings, Rye Bread
Linens
Bier or Champagne Toast

See page 6 for food options  •  Pricing does not include server fees, taxes, or service charges and gratuities

Bronze Level Package

Bavarian Bierhaus

Wedding Packages

$95 | Per Person

Meat & Cheese Display or Fruit Display
2 Hot Appetizers
1 Cold Appetizer
Silver Level Entrees plus 1 Starch and 1 Vegetable
Haus Salad, Two Dressings, Rye Bread
Linens
5 Hours of Bier, Wein, Soda

Silver Level Package

$105 | Per Person

Meat & Cheese & Fruit Displays
2 Hot Appetizers
2 Cold Appetizers
Gold Level Entrees plus 1 Starch and 1 Vegetable
Haus Salad, Two Dressings, Rye Bread
Linens
5 Hours of Bier, Wein, Soda

Gold Level Package
$90 | Per Person | Old Heidelberg Park Only | 100 Guest min.

Meat & Cheese & Fruit Displays
2 Hot Appetizers
2 Cold Appetizers
Traditional German Style Rotisserie Chicken & Pig Roast
Haus Salad, Two Dressings, Rye Bread
Linens
Bier or Champagne Toast 

European Style Package

May - August

Wedding Package Add Ons
Wedding Ceremony 
Coffee & Tea Station 
Cocktail Hour Passed  

Hors d’oeuvres 

Pretzel Board
Appetizer Buffet 

Customizable Linen Colors  
Votive Candle Holders 

Growlers & Steins
Complete Audiovisual  

Equipment
Rehearsal Dinner

Brunch Buffets 
Late Night Snacks
Assorted Desserts

ASK FOR DETAILS
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Think of Us for your Corporate Events

specialty buffets
Fish & Fried Chicken Dinner Buffets 
Perfect for rehearsal dinners

Fried Chicken Buffet | $19 per person 
Fish Buffet | $22 per person
Fried Chicken & Fish Buffet | $23 per person 
All served with rye bread, coleslaw and tarter sauce
(Add $4 per person for any Additional Side)

Side Choices: 
Red Cabbage •  Sauerkraut • Mashed Potatoes • French Fries 
Spatzle • Seasonal Vegetable • Haus Salad • Potato Pancake

CLASSIC PIG ROAST / CHICKEN ROAST 
Available May-August  -  Minimum of 60 people

Pig | $36 per person 
Chicken | $33 per person
Pig and Chicken | $39 per person
All served with Rye Bread, Sauerkraut and  
German Potato Salad

HOT BEVERAGE STATIONS
Includes all condiments
Coffee, Tea and Hot Chocolate | $4 per person 

Brunch Events Brunch Buffet  -  Minimum of 50 guests | $29 per person

Includes: 
Scrambled Eggs  •  Black Forest Ham, Bacon or Sausage 

Breakfast Potatoes  •  French Toast or Pancakes 
Seasonal Fruit 

By the Dozen  
Bagels and Cream Cheese | $30 

Assorted Danishes | $36 
Add a Build Your Own Omelets Station | $12 per person  

Brunch drinks  
Unlimited Soft Drinks | $3 per person 

Unlimited Soft Drinks, and Seasonal Juices | $4 per person   
Unlimited Soft Drinks, Teas and Coffee | $5 per person

Ask us about our Build Your Own  
Bloody Mary Bar & Mimosa Bar

Picnic in the Park  
Minimum of 50 people

Hamburger, Hot Dog | $15 per person 
Hamburger, Brat | $17 per person
All served with Traditional Condiments, Chips,  
Coleslaw, Potato Salad and Watermelon

Memorial / Funeral & Celebration  
of Life Reception Buffets  
Available during the day for groups of 50 or more. 
Only 48 hours of notice needed. 

Served with mixed greens and romaine lettuce salad,  
assorted dressings and bread. Includes one entree selection,  
one starch selection, one vegetable selection | $27 per person 

Entree Choices: (Additional Selections | $3 per guest) 
Roast Pork • Oktoberfest Bratwurst • Hot Ham & Rolls  
Pork Jager Schnitzel • Black Forest Chicken Schnitzel 
Baked Cod • Kassler Rippchen Smoked Pork Chop 
Kasespatzle Bavarian Style Mac & Cheese 
Beef Goulasch over Spatzle • Pierogis with Smoked Sausage

Starch Choices: (Additional Selections | $2 per guest) 
Mashed Potatoes • Spatzle • German Potato Salad 
Potato Pancake • French Fries

Vegetable Choices: (Additional Selections | $3 per guest) 
Seasonal Vegetable Medley • Red Cabbage 
Sauerkraut • Green Beans • Cucumber Salad

Dessert Choices: (Additional Selections | $2 per guest) 
Apple Strudel

Ask about our Hors D’Oeuvres Buffet Option
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