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Fingerfood

The fine start — stylish and elegant

FISH available from 10 pieces per option
Scallop | Gin Cucumber | Ginger
Smoked Salmon | Peanut | Passion Fruit
Prawn | Chilli | Pineapple

MEAT available from 10 pieces per option
Parma Ham | Cantaloupe Melon | Taleggio
Poultry Saté Skewer | Flamed Pineapple
Veal | Tuna | Mango

Duck Sauté | Green Tomato | Pine Nut

VEGETARIAN available from 10 pieces per option
Artichoke | Paprika | Olive

Hummus | Pumpernickel | Pomegranate
Watermelon | Feta | Tarragon

Aubergine | Beetroot | Cumin | VEGAN
Antipasti Skewer | Gremolata | VEGAN
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Our
recommendation

4-5 pieces per
person for an

aperitif

5,40 EUR
4,60 EUR
4,60 EUR

4,60 EUR
4,40 EUR
4,95 EUR
4,70 EUR

4,40 EUR
4,20 EUR
4,40 EUR
4,20 EUR
4,20 EUR



Our

1'ecommendation

As an appetizer

2-3 pieces per

person




We are happy
to advise you

on the intended

number of pieces.









Bowls
A bowl of happiness - casnal and delicions

Colourful variety

We recommend 1 bowl as
a starter or snack per
person,
available for order from
10 pieces per option.

SUSHI BOWL available from 10 pieces per option
Sushi Rice | Tuna | Wakame | Mango
Edamame | Sprouts | Avocado | Teriyaki | Sesame 16,00 EUR

ORIENTAL BOWL available from 10 pieces per option
Cous Cous | Giant Prawns | Tomato | Cucumber
Lemon Yogurt | Parsley | Yogurt Dip 16,00 EUR

MUNICH BOWL available from 10 pieces per option
Balsamic Champagne Lentils | Duck Breast
Coleslaw | Romaine lettuce | Arugula | Walnut 15,50 EUR

SUPERFOOD BOWL | VEGAN available from 10 pieces per option
Quinoa | Beetroot | Edamame | Physalis

Blackberry | Lollo Rosso | Friseé 14,00 EUR
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Your favorite
buffet

Regional, seasonal or
international — choose
your favorite buffet




Buffets

Our bestsellers — for every taste

Bread

We deliver our selection
to you in one piece or
even cut in advance -

just as you wish

ITALIAN BUFFET available from 10 portions

Olive Ciabatta | Baguette | Focaccia with Truffle
Flavored Olive Oll

King Prawn | Herb Garlic Oil | Arugula

Salmon | Gremolata Zucchini | Artichoke Salad

Parma Ham | Melon | Pistachio

Vitello Tonnato | Tuna Cream | Green Asparagus
Milanese pasta salad | Chicken | San Leo Ham | Tomato
Antipasti misti | Zucchini | Pepper | Chicory | Olive | Artichoke
Buffalo Mozzarella | Tomato | Basil

Italian Cheese Selection | Grapes

Limoncello Yogurt Mousse | Cantuccini | Berries

price per portion
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62,00 EUR






Warm Dishes Buffet Equipment

For Lunch or Dinner If required, we are happy to offer you additional

buffet equipment for self-service for your guests

SOUPS available from 10 portions per option

Lobster Bisque | Créme Fraiche 11,60 EUR
Tom Kha Gai - Chicken | Mushrooms | Coriander | Chili 9,40 EUR
Gazpacho Andaluz | Mediterranean Vegetable Soup | Toasted Ciabatta 7,70 EUR
Cream of Tomato Soup | Baisil Oil 7,50 EUR
Tom Kha Hed | VEGAN 8,00 EUR

MAIN COURSES WITH SIDE DISHES available from 10 portions per option
Thai Curry Bowl! | Rice | Wok Vegetables | Coriander Chili

Optionally with:  King Prawns 24,00 EUR

Corn Poulard 20,00 EUR

Tofu 19,00 EUR

Chickpea | Sweet Potato | Shiitake | VEGAN 21,00 EUR
Fried King Prawns | Fregola Sarda | Bouillabaisse Nage 29,00 EUR
Roasted Sea Bream | Orange Fennel | Cous Cous | Basil Pesto 27,00 EUR
Veal Cream Goulash | Spaetzle | Vichy Carrots 28,00 EUR
Teriyaki Glazed Beef Brisket | Sweet Potato | Cauliflower 27,00 EUR
Stuffed Corn Poulard | Quinoa Risotto | Poultry Jus 27,00 EUR
Spareribs | Spicy Marinade | Coleslaw | Roasted Corn 24,00 EUR
Braised and Lacquered Eggplant | Hummus | Parsnip 26,00 EUR
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Pure handwork

All our desserts are
made according to our
own recipes and are
freshly prepared.




Service
beverages | equipment | staff

Everything from a single source for your perfect celebration

We are happy to rent out cutlery, glasses, porcelain, table linen, furniture, decorations and other items
such as refrigerators or tents. We supply you with sufficient quantities of drinks and then charge for them
based solely on consumption. We are also happy to provide you with active support on site with our
trained specialist staff, so that you can devote yourself entirely to your guests. Our experienced project
managers will be happy to provide you with advice and support and will advise you personally at any
time on your individual offer.

We are here for you

Monday to Friday from 9:00 a.m. to 5:00 p.m
Tel.: +49 (0)89 / 21 35 104

Email: catering@dallmayr.de
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General Terms and Conditions

SCOPE

These General Terms and Conditions apply to all contracts that
the customer (“client”) concludes with Alois Dalimayr KG for
catering services (e.g. provision or delivery of food and drinks,
equipment, service)

PRICES
Al prices are in euros and include or plus applicable VAT. Al
offers remain non-binding unti the order is accepted.

SELF COLLECTION/DELIVERY

The ordered goods can be picked up at the agreed time from
Monday to Saturday between 9:00 a.m. and 6:00 p.m. from the
gatekeeper of Alois Dallmayr KG at Altenhofstrasse 3-5. The
following conditions apply to deliveries: Within the city of
Munich we charge a delivery fee of 42.00 gross including VAT.
19% VAT must be applied if other services, such as dishes, staff
or other additional services, are also ordered. Deliveries are
made Monday to Friday (except public holidays) between 9:00
a.m. and 5:00 p.m. Different delivery dates can of course be
agreed individually and incur additional costs.

COMPLAINTS

The contractor is requested to check the goods upon
collection or delivery and to inform Alois Dallmayr KG as soon
as possible of any defects that the client discovers. If quality
defects actually occur, Alois Dallmayr KG is better able to react
quickly. However, any rights of the contractor are not limited or
excluded. Itis not possible to exchange incorrectly ordered
goods for food and beverages. Alois Dallmayr KG assumes no
liability for defects that are due to improper storage by the
client.

PAY

The goods are payable within 14 days of receipt of the invoice
‘without any deductions. Until full payment (including additional
claims) all goods remain the property of Alois Dallmayr KG.
Orders from new customers (without a customer number) will
only be accepted through payment by cash on delivery or
advance payment.

The client is not entitled to offset his own claims against the
payment claims of Alois Dallmayr KG, unless the claims are
undisputed or have been legally established.
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TERMINATION

The client is entitled to terminate the catering order at any time
in accordance with the following regulations. If the client
terminates without Alois Dalmayr KG giving an important
reason for this, the following calculation will be made:
Expenses already incurred will be invoiced in full up to 5
working days before the start of the event. If termination
occurs later, the agreed remuneration will be charged.
However, Alois Dallmayr KG deducts saved expenses. The
client reserves the right to prove that the expenses saved are
higher than stated by Alois Dallmayr KG.

LABILITY
Claims by the client for damages are excluded. Excluded from
this are claims for damages by the client resulting from injury to
fife, body, health or from the breach of essential contractual
obiigations, as well as liabilty for other damages resulting from
an intentional or grossly negligent breach of duty by Alois
Dallmayr KG, its legal representatives or its vicarious agents
based. Essential contractual obiigations are those whose
fuffilment is necessary to achieve the objective of the
contract.

In the event of a breach of essential contractual obligations,
Alois Dallmayr KG is only liable for the contract-typical,
foreseeable damage if this was caused simply through
negligence, unless the customer is claiming damages due to
injury to life, body or health.

The restrictions in the previous two paragraphs also apply in
favor of the legal representatives and vicarious agents of Alois
Dallmayr KG if claims are asserted directly against them. The
provisions of the Product Liability Act remain unaffected

Loss)

LOSS OR DAMAGE TO RENTAL ITEMS
Allitems delivered by Alois Dallmayr KG, with the exception of
food and drinks, stand and remainare the property of Alois
Dallmayr KG and are made available to the client on loan or
rental basis. All items loaned or rented by Dallmayr KG must be
treated with care and returned immediately after the end of
the event, unless otherwise agreed.

The client is responsible for the duty of care for the items
provided on loan or rent from the time they are handed over
to the time they are returned.

Ifitems are damaged, destroyed or lost, the client bears the

costs of repair (if or (i or
lost).

VARIOUS

All personal data collected by the client will be treated
confidentially. Only the data necessary for the execution of the
order is stored and only passed on to affiiated companies and
delivery companies or to banks for biling purposes to the
extent necessary. The exclusive place of jurisdiction and place
of performance is Munich. The law of the Federal Republic of
Germany.

Please note that orders cannot be processed without a
signature.

DATA USAGE STATEMENT

Revocation - If you have consented to the use of your personal
data, you can revoke your consent at any time by sending an
emalil (catering@dalmayr.de) or by caling us.

Right to information - We would be happy to inform you about
the data stored about you. Please send your request to
catering@dalmayr.de or by phone at 089 2135-104.

PERSONNEL COSTS

The personnel costs are based on the requirements of the
Working Hours Act. According to Section 3 of the Working
Hours Act, daily working hours are eight hours. It can be
extended to up to ten hours if an average of eight hours on
working days is not exceeded within six calendar months or
within 24 weeks.

We have made use of this regulation. The calculation of
personnel costs assumes that our employees work ten hours.
After ten hours, a rest period of at least ten hours is required by
law.
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