
Our
Catering Menu
SELECTED AND REGIONAL



This offer is primarily intended for commercial clients. All prices are net and subject to VAT.

Your special requests are in the right hands with us.

Vegetarian, gluten free, lactose free or vegan. We customise your menu individually 

to suit you and your guests perfectly.

Looking for
personal consultation?  
Just give us a call – we‘re here to help!

Tel.	 040 342 902 
Mail	 kontakt@kaiserwetter-catering.de

www.kaiserwetter-catering.de

Allergens and additives:

Dear guests and food lovers,

For us, food is all about emotion and passion.

At Kaiserwetter, every single dish contains the love necessary 

to meet your and our expectations. Starting with the careful 

selection of our ingredients and suppliers, through to the 

expert and gentle processing of our food.

Our goal is to create for you and your guests an experience that 

will be remembered fondly. Whether it’s a business meeting, 

conference, corporate event, or private occasion, enjoy our 

curated selection - from timeless classics to exciting, creative 

combinations and compositions.

Sustainability and responsible use of ingredients are very 

important to us. We focus on a balanced mix of high-quality, 

local, international, and cost-effective dishes, ensuring the best 

possible experience for your occasion.

Wishing you a wonderful time at your event!

Yours sincerely, Lennart Mann

Owner and Managing Director

Experience our love 
for great food and 
hospitality.

Vegetarian VeganGluten free Lactose free

mailto:kontakt%40kaiserwetter-catering.de?subject=
http://www.kaiserwetter-catering.de
https://www.kaiserwetter-catering.de/wp-content/uploads/Kaiserwetter_Allergene.pdf
https://www.kaiserwetter-catering.de/wp-content/uploads/Kaiserwetter_Allergene.pdf
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We do catering with heart and soul. We rely on our years of experience, our innova-

tive spirit and our passion for good food.  

We are your ideal partner for events of any type and size. See for yourself and look 

forward to pure food and pure emotions with Kaiserwetter.
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FILLED BAKED GOODS

Meat Mini-Roll Roll Bagel

Turkey
Turkey breast, rocket, honey mustard dill sauce

3,10 € 4,50 € 5,00 €

Avocado Bacon
Bacon flakes, remoulade, avocado, tomato, romaine lettuce

3,50 € 5,00 € 5,50 €

Chicken Bacon
Marinated chicken, bacon flakes, remoulade, tomato, romaine lettuce

3,90 € 5,50 € 5,90 €

Salami 
Salami, mango, rocket

3,90 € 5,50 € 5,90 €

Fish

Tuna Avocado
Tuna cream, avocado, romaine lettuce

3,10 € 4,50 € 5,00 €

Salmon
Smoked salmon, lemon cream cheese, wild herb greens

3,90 € 5,50 € 5,90 €

Vegetarian

Gouda 
Gouda, cream cheese, romaine lettuce

3,10 € 4,50 € 5,00 €

Avocado Tomato Mozzarella 
Avocado, mozzarella, sun-dried tomato, cream cheese, romaine lettuce

3,50 € 5,00 € 5,50 €

Brie Fig 
Brie, fig, wild herb greens

3,90 € 5,20 € 5,50 €

Vegan 
Tomato pesto, avocado, rocket

3,50 € 5,00 € 5,50 €

Gluten-free roll + 1,00 €

Rolls & Bagels
Choose between mini potato roll, potato roll or bagel
All our baked goods are spread with fresh butter (except vegan varieties)
Minimum order of 5 pieces per variety

FILLED BAKED GOODS 

Meat per pc

Salami
Whole grain bread, butter, salami

3,00 €

Vegetarian

Gouda 
Whole grain bread, butter, Gouda

3,00 €

Brie 
Whole grain bread, butter, Brie

3,90 €

Tomato 
Whole grain bread, tomato cream, sunflower seeds, rocket

3,90 €

Avocado 
Whole grain bread, avocado cream, tomato, cress

3,90 €

Whole Grain Sandwiches
Minimum order of 5 pieces per variety

all rolls also available 
gluten free

available 
in breakfast 

sets

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free



8 9

YOGHURT, QUARK & FRUIT

per pc

Raspberry Quark  2,50 €

Blueberry Quark  2,50 €

Bircher Muesli 2,90 €

Greek Yoghurt 
Apple compote, nut granola

2,90 €

Soy Skyr  
Apple compote, nut granola

3,20 €

per pc

Fruit Skewers (from 20 pcs)   
Pineapple, watermelon, cantaloupe melon, grapes

1,90 €

Fruit Salad (from 5 pcs)   
Apple, pineapple, cantaloupe melon, grapes, blueberries, lemon juice

3,80 €

Fruit Basket (10 pcs)   
Apple, pear, banana, grapes

9,90 €

YOGHURT, QUARK & FRUIT

Yoghurt & Quark
Minimum order of 5 pieces per variety

Fruit
Full of vitamins

per pc

Orange 0,25 l 3,80 €

Apple-Carrot-Orange / Apple-Cucumber-Spinach 0,25 l 4,90 €

Mango Smoothie / Strawberry Smoothie 0,25 l 5,50 €

Ginger Shot with apple and lemon 60 ml 2,50 €

Freshly Squeezed Juices & Smoothies
Minimum order of 5 pieces per variety

Vegetarian VeganGluten free Lactose free
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PASTRIES

per pc

Plain Pretzel   85 g 1,90 €

Pretzel filled with butter  85 g 2,50 €

Pretzels
Minimum order of 5 pieces per variety

per pc

Petite Quiche Lorraine 40 g (in increments of 10) 1,80 €

Petite Quiche 3 Cheeses  40 g (in increments of 10)
Cream cheese, Emmental cheese, mozzarella

1,80 €

Petite Quiche Mediterranean  40 g (in increments of 10)
Tomato, courgette, aubergine, bell pepper

1,80 €

Petite Quiche Salmon Chives 40 g (in increments of 10) 1,90 €

Savoury Mini Croissants  35 g
Spinach and ricotta, cheese and grains, tomato and mozzarella (mix)

1,90 €

Mini Mediterranean Vegetable Tarte  25 g
Bell pepper, courgette, aubergine, tomato

1,90 €

Savoury Pastries
Minimum order of 10 pieces per variety

Croissants per pc

Butter Croissant  60 g 2,10 €

Mini Butter Croissant  30 g 1,40 €

Pain au Chocolat  75 g 2,20 €

Mini Pain au Chocolat  30 g 1,50 €

PASTRIES

Sweet Pastries
Minimum order of 5 pieces per variety

other pastries available on request

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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PASTRIES

Tray cakes per pc

Cheesecake  3,50 €

Raspberry 3,50 €

Lemon 3,50 €

Apple Crumble 3,50 €

Almond Bienenstich 3,50 €

Cheesecakes 

Cheesecake  90 g 3,70 €

Mini Cheesecake  20 g 2,10 €

Cheesecake with Fruit Topping  90 g 3,90 €

Whole cakes (approx. 12 servings, pre-sliced upon request)

Torta della Nonna  
Shortcrust pastry base with lemon cream, pine nuts, almonds and icing sugar

35,90 €

Chocolate Cake 29,00 €

Classic banana bread made with ripe bananas 24,00 €

Cake
Minimum order of 5 pieces per variety

Pastries per pc

Franzbrötchen    130g
cut in half

2,20 €

Danish Mini Pastries  40 g 
Cinnamon roll, pecan pocket, raspberry crown, apple crown, vanilla crown (mix)

1,60 €

Filled Mini Croissants  45 g 
Small butter croissants filled with nougat cream, apricot or almond (mix)

1,90 €

Pastel de Nata  60 g 
Puff pastry filled with egg cream, with a hint of caramel and lemon

1,90 €

Mini Cinnamon Roll  35 g 
Rolled puff pastry filled with pastry cream and cinnamon

1,20 €

Almond Triangle   25 g 1,60 €

Selection of Biscuits  50 g 1,90 €

Fruit Tartelettes (from 20 pcs)
Seasonal berries: strawberry, raspberry, blueberry 
shortcrust pastry, chocolate couverture, vanilla cream

4,60 €

Muffins / Cookies / Brownies

Blueberry Muffin  75 g 2,90 €

Chocolate Muffin  75 g 2,90 €

Cookies  85 g 
White Chunk & Cranberry, White Chunk & Macadamia,  
Double Chocolate Chunk, Chocolate Chunk

2,90 €

Chocolate Brownie with Pecans  80 g 2,90 €

PASTRIES

other pastries available on request

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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FINGERFOOD & APPETISERS

Meat/Poultry per pc

Turkey
Turkey breast, cream cheese, apricot and thyme chutney, sakura cress

2,60 €

Chicken Mango Curry 
Roasted chicken, mango curry, Ghoa cress

2,60 €

Roastbeef
Roast beef, remoulade, cornichon, pickled red onion, horseradish, Tellicherry 
pepper

2,90 €

Fish

Hot-Smoked Salmon
Hot-smoked salmon, yuzu crème fraîche, yuzu caviar

2,90 €

Crab
North Sea crab, pear, dill

2,90 €

Vegetarian

Ricotta 
Ricotta, sun-dried tomato pesto, Tellicherry pepper, olive oil, basil

2,60 €

Brie 
Brie, cream cheese spread, apple, lemon blossom honey, Tellicherry pepper

2,90 €

Vegan

Hummus Tomato   
Hummus, sun-dried tomato, pomegranate, sesame

2,60 €

Antipasti   
Grilled marinated vegetables, basil pesto, aged balsamic vinegar,  
Piment d’Espelette

2,90 €

Crostini
Finest ciabatta slices roasted in olive oil
Minimum order of 10 pieces per variety

FINGERFOOD & APPETISERS

Meat/Poultry per pc

Bacon-wrapped Dates  
3 pcs

2,90 €

Mini Schnitzel
Mini chicken schnitzel, mango curry sauce, lemon

3,10 €

Chicken Schnitzel on Potato Cucumber Salad
Mini chicken schnitzel, potato and cucumber salad, Dijon mustard, radishes, gar-
den cress

3,90 €

Beef Meatball on Heathland Potato Salad
Mini beef meatball, Heathland potatoes, mayonnaise, bell pepper, celery, Dijon 
mustard, radishes, garden cress

3,90 €

Fish

Lemon Pepper Prawns  
Prawns on skewers in a lemon-pepper marinade, lime aioli

3,60 €

Hot-Smoked Salmon  
Hot-smoked salmon, roasted rosemary baby potatoes, baby spinach, honey-mus-
tard-dill vinaigrette

3,90 €

Vegetarian

Italian Pasta Salad 
Orecchiette, mozzarella, Grana Padano, tomato pesto, cherry tomato, basil, 
pine nuts

2,90 €

Couscous Salad 
Couscous, Ras el Hanout, sheep’s cheese, cranberries, roasted almonds, 
pomegranate, mint, sour cream

3,50 €

Burrata 
Burrata, dried apricot, tomato pesto, olive oil, Tellicherry pepper, herbed crostini chip

4,50 €

In a Glass
Fine delicacies in small portions
Minimum order of 10 pieces per variety

Looking for 
consultation?
 040 342 902

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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FINGERFOOD & APPETISERS

Vegan per pc

Cauliflower Potato   
Roasted curry-cauliflower, Indian spiced roast potatoes, grapes, baby spinach, tahi-
ni dressing

2,90 €

Raw Vegetable Salad   
Broccoli, bell pepper, carrot, cucumber, apple, chickpeas, mixed seeds, 
balsamic-agave vinaigrette

2,90 €

Falafel  
Baked falafel, marinated red cabbage, hummus, baby spinach, cucumber raita 

3,90 €

FINGERFOOD & APPETISERS

Meat per pc

Curry Chicken 
Roasted chicken, mango curry, marinated pointed cabbage

4,90 €

Fish

Salmon
Smoked salmon, baby spinach, lemon cream cheese

6,90 €

Vegan

Hummus Grilled Vegetables  
Hummus, marinated vegetables, baby spinach, aged balsamic vinegar

5,90 €

Avocado, Tomato  
Avocado, cherry tomatoes, tomato pesto, baby spinach

4,90 €

Wraps
Mini-wrap cut in half 
Our hand-rolled wraps made with freshly baked tortilla flatbread
Minimum order 10 pieces per variety

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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FINGERFOOD & APPETISERS

Meat/Cheese per platter

Prosciutto Melon
Cantaloupe Melon, Prosciutto Crudo, bread sticks

45,00 €

Antipasti Premium
Prosciutto Crudo, Salame Milano, Parmigiano Reggiano, grilled courgette,
bell pepper, aubergine, mushrooms, Borettana onions, Leccino olives, 
semi-dried tomatoes, bread sticks

69,00 €

Vegetarian

Caprese  
San Marzano tomatoes, mozzarella, basil pesto, aged balsamic vinegar, olive oil

39,00 €

Vegan

Antipasti Grilled Vegetables 
Grilled courgette, bell pepper, aubergine, mushrooms, Borettana onions, 
Leccino olives, semi-dried tomatoes, bread sticks

49,00 €

Cold Platters
10 servings each

FINGERFOOD & APPETISERS

Looking for 
consultation?
 040 342 902

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free

Vegetarian per bowl

Italian Pasta Salad 
Orecchiette, mozzarella, Grana Padano, tomato pesto, cherry tomatoes, 
basil, roasted pine nuts

32,00 €

Couscous Salad 
Couscous, Ras el Hanout, sheep’s cheese, cranberries, roasted almonds, 
pomegranate, mint, sour cream

35,00 €

Vegan

Heathland Potato Salad   
Heathland potatoes, vegan salad mayonnaise, bell peppers, celery, 
Dijon mustard, radishes, garden cress

25,00 €

Potato Cucumber Salad   
Potato cucumber salad, Dijon mustard, radishes, garden cress

29,00 €

Salad Bowls
10 servings each
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SOUPS & MAINS 

Tomato Cream Soup 5,90 €

Carrot-Ginger-Soup   
Roasted cashews, parsley

 
 5,90 €

Potato Soup   
Optional: with sliced Wiener sausages

5,90 € 
+ 3,50 €

Beef Goulash Soup 7,90 €

Chili con Carne 6,90 €

Chili sin Carne  6,90 €

Soups & Stews
Serving size 330 g, served with baguette
Minimum order of 9 servings, in units of 3

SALADS

side full big bowl

Sommermärchen  
Leafy greens, cucumber, sheep’s cheese, cantaloupe melon, almond 
crunch, raspberries, raspberry dressing

4,90 € 9,50 € 45,00 €

Caesar 
Romaine lettuce, Grana Padano, Roma cherry tomatoes, croutons, 
Caesar dressing

4,90 € 8,90 € 45,00 €

Ziege   
Leafy greens, fresh goat cheese, pear, walnuts, pomegranate, 
cranberries, apricot-thyme chutney, light balsamic dressing

4,90 € 9,90 € 45,00 €

Schön Grün   
Leafy greens, cucumber, avocado, edamame, peas, hummus, blueber-
ries, pickled radishes, cress, seeds, light balsamic dressing

4,90 € 9,90 € 45,00 €

Schön Bunt   (Except the Yoghurt Dressing)

Leafy greens, cherry tomatoes, cucumber, bell pepper, carrot, seeds, 
croutons, light balsamic dressing
(Salad bowl: + raspberry dressing, + yoghurt dressing)

3,90 € 7,50 € 35,00 €

Top Ups

Roasted chicken 1,50 € 2,90 € 21,90 €

Bacon 0,80 € 1,90 € 11,90 €

Salads
As a side salad, a full portion or as part of a buffet
Minimum order of 10 pieces per variety

Vegetarian VeganGluten free Lactose free
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Pork

KAISERWETTER Currywurst			 
Grilled Bratwurst, curry sauce, baguette

   7,50 €

Fish

Backfisch							     
Classic breaded redfish fillet, lemon, remoulade, potato and cucumber salad

   12,90 €

Pannfisch 								      
Cod, redfish, salmon fillet, Dijon mustard sauce, radishes, fried potatoes

16,90 €

Pan-Fried Salmon Fillet 							     
White wine velouté, wild broccoli, roasted rosemary baby potatoes

20,90 €

Vegetarian

Seasonal Roasted Vegetables  	
Colourful vegetables in a honey-mustard marinade, roasted rosemary baby pota-
toes, herb quark

 
 

11,90 €

Spinach and Ricotta Lasagna  	
Basil pesto

11,90 €

Vegan

KAISERWETTER Vegan Currywurst  
Pea protein Bratwurst, curry sauce, baguette

   8,90 €

Vegetable Curry    
Vegetables, coconut milk, cashew nuts, basmati rice  

 

10,90 €

Chili sin Carne   
Vegan mince, kidney beans, corn, soy yoghurt, parsley, nachos, wild rice mix  

 

11,50 €

Massaman Curry   
Potatoes, sweet potatoes, coconut milk, ginger, grapes, almonds, 
Thai basil, basmati rice

11,90 €

Roasted Curry Cauliflower   
Tahini sauce, grapes, baby spinach, cress, Indian spiced roast potatoes

11,90 €

Gnocchi Ratatouille  
Ratatouille vegetables, rocket, gnocchi 
Grana Padano served separately 

  

13,90 €

SOUPS & MAINS

Pasta

Penne all´arrabiata  
Penne, tomato sauce, chilli, Espelette pepper, Grana Padano

   9,90 €

Penne, Creamy Tomato Sauce  
Penne in creamy tomato sauce, cherry tomatoes, cream cheese, baby spinach,  
roasted almonds, Grana Padano

   10,90 €

Ragu alla Bolognese
Beef ragù, white wine sofritto, penne, Grana Padano

   12,90 €

Lemon Salmon Tagliatelle
Tagliatelle, salmon fillet, cream, cream cheese, lemon

18,90 €

Poultry

Yellow Thai Curry Chicken  
Chicken, pineapple, mango, carrot, coriander, cashew nuts, basmati rice

  11,90 €

Blankett from the Kikok corn-fed poulard 
Asparagus, carrots, peas, tarragon, basmati rice

   12,90 €

Putengeschnetzeltes
Mushrooms, spaetzle

14,90 €

Beef

Chili con Carne 									       
Beef, kidney beans, corn, sour cream, parsley, nachos, wild rice mix

   11,50 €

Braised Beef Goulash				  
Parsley gremolata, spaetzle

14,90 €

Veal

Kalbsrahmragout							     
Mushrooms, semi-dried tomatoes, roasted hazelnuts, spaetzle

18,90 €

SOUPS & MAINS

Main Courses
Minimum order of 20 portions, dishes marked with  are available for orders of 10 por-
tions or more, additional fee of 15,00 €

Looking for 
consultation?
 040 342 902

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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BUFFET SUGGESTIONS

6 pcs per 
person

9 pcs per 
person

Standard 13,90 € 19,90 €

Crostini

In a Glass

Quiche

Chicken Mango Curry 
Turkey 
Hummus Tomato 
Ricotta 
Bacon-wrapped Dates
Mini-Schnitzel
Chicken Schnitzel on Potato Cucumber Salad
Beef Meatball on Heathland Potato Salad
Cauliflower Potato
Italian Pasta Salad
CousCous Salad
Petite Quiche Lorraine
Petite Quiche 3 Cheeses
Petite Quiche Salmon Chives
Petite Quiche Mediterranean

Premium 17,90 € 25,90 €

Crostini

In a Glass

Quiche

Roastbeef
Hot-Smoked Salmon
Crab
Antipasti
Brie
Ricotta
Lemon Pepper Prawns
Hot-Smoked Salmon
Chicken Schnitzel on Potato Cucumber Salad
Beef Meatball on Heathland Potato Salad
Falafel 
Burrata 
Petite Quiche Lorraine 
Petite Quiche 3 Cheeses
Petite Quiche Salmon Chives 
Petite Quiche Mediterranean

Vegetarian / Vegan 13,90 € 19,90 €

Crostini

In a Glass

Quiche

Ricotta
Brie
Hummus Tomato
Antipasti 
Cauliflower Potato 
Raw Vegetable Salad 
Falafel 
Petite Quiche 3 Cheeses
Petite Quiche Mediterranean

Bundles
Choose from our selected bundles, 
either 2 items or 3 items per category
For 10 or more people

Chocolate, Vanilla, Mascarpone, Brownie  				    4,20 €

Mousse au Chocolat Duo  
Dark and white chocolate mousse, berries

4,20 €

Mousse au Chocolat  			 
Chocolate mousse, berries

3,90 €

Tiramisu  									       
Sponge fingers soaked in coffee, mascarpone cream, cocoa

3,50 €

Red Berry Compote with Vanilla Sauce  3,30 €

Vegan

Superfood   
Coconut, mango, passion fruit, chia

4,50 €

Mousse au Chocolat with Coconut   3,90 €

Red Berry Compote   2,90 €

DESSERTS

Desserts
In a small tumbler or jar
Minimum order of 10 pieces per variety

Looking for 
consultation?
 040 342 902

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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Celebrating with 
Kaiserwetter
Discover our special offers for Christmas, Ok-

toberfest and other occasions. Please feel free 

to contact us for more information.  

We will be happy to advise you.

 

Tel.    040 342 902 

Email    kontakt@kaiserwetter-catering.de

SPECIAL OCCASIONS

Our suggestions

Bagel Turkey
Salad Sommermärchen
Fruit Quark
Vilsa 0,5 l PET

Roll Salmon
Salad Schön Grün
Muesli Bar
Freshly squeezed Orange Juice

Pretzel filled with butter
Salad Schön Grün
Fruit
Vilsa 0,5 l PET

Bagel Vegan
Salad Madame Vegan
Soy Skyr, Fruit Salad, Granola
Apple-Carrot-Orange Smoothie

Breakfast & Lunch Bags
Put together your own individual breakfast and lunch bags.
We will be happy to advice you.
Minimum order of 10 pieces per variety

TO GO 

Looking for 
consultation?
 040 342 902

Vegetarian VeganGluten free Lactose free
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SPECIAL OCCASIONS

Optional (ab 10 Stk)

Meat
Grilled Bratwurst 
Grilled Bratwurst made from Susländer pork 
Ham Krakauer Sausage 
Salsiccia with fennel seeds 
Kikok Chicken Sausage 
Pollo fino from Kikok corn-fed chicken 
Marinated Pork Neck Steak 
Beef rump steak from Holstein heifer  
Rump steak from Holstein heifer

Fish
Prawn skewers in herb marinade 
Mediterranean marinated salmon, cherry tomatoes, focaccia 
Salmon fillet in beech wood chips

Vegetarian / Vegan
Skewers with marinated summer vegetables 
Corn on the cob with herb butter 
Pimentos de Padrón, olive oil, sea salt 
Halloumi with herbs 
Vegan Bratwurst

3,20 €
4,00 €
3,00 €
3,90 €
3,50 €
4,50 €
4,50 €
8,50 €
11,90 €

3,90 €
4,90 €
9,50 €

3,50 €
3,50 €
3,50 €
4,50 €
3,90 €

BBQ Buffets
Choose from our selection of barbecue buffets
For 20 or more people

SPECIAL OCCASIONS

When it comes to our meat and poultry, we pay particular attention to 
origin, animal welfare and quality. 
We source only matured beef from German heifers 
and the unique Kikok corn-fed chicken. 
Another highlight is our premium grilled sausage made from Susländer pork.

per person

With all our buffets we serve:
A selection of breads, including baguette (plain, herb, olive) and mini rolls 
Leafy greens, cherry tomatoes, cucumber, bell peppers, carrots, mixed seeds, croutons 
Light balsamic dressing, raspberry dressing, yoghurt dressing 
Roasted rosemary potatoes 
Herb butter, herb quark 
Lime aioli, curry mango sauce, cocktail sauce, spicy salsa 
Tomato ketchup, medium-hot mustard 
Himalayan salt, Tellicherry pepper 
(Individual price 14,00 €)

Classic					   
Potato and cucumber salad, Dijon mustard, radishes, garden cress 
Greek farmer‘s salad 
Pollo fino from Kikok corn-fed chicken 
Beef rump steak from Holstein heifer 
Grilled Bratwurst

29,00 € 

Mediterranean		
Italian pasta salad 
Antipasti grilled vegetables (grilled courgette, bell peppers, aubergine, mushrooms, 
Borettana onions, Leccino olives, semi-dried tomatoes, breadsticks) 
Holsteiner heifer rump steak marinated Mediterranean style 
Mediterranean marinated salmon, cherry tomatoes, focaccia 
Salsiccia with fennel seeds

35,00 €

Premium		
In a Glass: burrata, dried apricot, tomato pesto, 
herb crostini chips, Tellicherry pepper 
Cantaloupe melon, prosciutto cotto, bread sticks 
Pimentos de Padrón, olive oil, sea salt 
Rump steak from Holstein heifer 
Salmon fillet in beech wood chips 
Grilled Bratwurst made from Susländer pork

49,00 €

Kids	
Italian pasta salad 
Pollo fino from Kikok corn-fed chicken 
Grilled Bratwurst 
Tomato ketchup, medium-hot mustard

15,00 €

Burger Buffets
Choose from our selection of burger buffets
For 20 or more people

For our burgers we only use high-quality beef from the region. Freshly prepared for 
you. Beef, pepper and salt. Nothing else. per Person

Cheeseburger		
Brioche bun, premium beef patty, cheddar cheese, tomato, 
gherkin, pickled red onion, romaine lettuce, cocktail sauce, tomato ketchup

10,90 €

Italian Burger		
Brioche bun, premium beef patty, mozzarella, 
pickled red onion, rocket, tomato pesto, cocktail sauce

10,90 €

Chickenburger		
Brioche bun, Kikok corn-fed chicken, bacon, cheddar cheese, tomato, 
gherkin, pickled red onion, romaine lettuce, cocktail sauce

10,90 €

Vegan Cheeseburger		
Brioche bun, Beyond Meat patty, Wilmersburger vegan cheese, tomato, 
gherkin, pickled red onion, romaine lettuce, vegan burger sauce, tomato ketchup

11,50 €

Book Directly with Gas Grill and BBQ Chef

Vegetarian VeganGluten free Lactose free Vegetarian VeganGluten free Lactose free
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Beer (available on commission)
Ratsherrn Pilsener 
Ratsherrn alcohol-free 0,0 % 
Ratsherrn Hamburg Hell
Ratsherrn Alster Hell
Ratsherrn Pilsener on draught (not available on commission)
Ratsherrn Pilsener on draught (not available on commission)

0,33 l
0,33 l
0,33 l
0,33 l

30 l
50 l

3,50 €
3,50 €
3,50 €
3,50 €

190,00 €
280,00 €

Sparkling Wine (available on commission)
Celsole Prosecco Frizzante DOP (Italy) 
Cremant de Limoux Grande Cuvee 1531 Brut, Aimery - Sieur d´Arques (France)
Cremant de Limoux Grande Cuvee 1531 Rose brut, Aimery - Sieur d´Arques (France)
Champagner Taittinger Brut Réserve

0,75 l 
0,75 l
0,75 l 
0,75 l

12,00 €
26,00 €
29,00 €
69,00 €

Rosé Wine (available on commission)
Merlot Rosé, Schneider Pfaffmann (Pfalz), dry 0,75 l 15,00 €

White Wine (available on commission)
Chardonnay Vanel I.G.P., Aimery - Sieur d´Arques (France), dry
Pinot Gris PDO, Schneider Pfaffmann (Pfalz), dry
Sauvignon Blanc PDO, Schneider Pfaffmann (Pfalz), dry
Riesling PDO, Ohlig (Rheingau), dry

0,75 l
0,75 l 
0,75 l
0,75 l

12,00 €
15,00 €
17,00 €
19,00 €

Red Wine (available on commission)
Cabernet Sauvignon, Lindeman´s (Australia), dry
Rosso Puglia Gran Maestro, I.G.T. (Italy), dry
Rioja Tempranillo, DOP, Bodegas Primicia (Spain), dry

0,75 l
0,75 l
0,75 l

14,00 €
16,00 €
17,00 €

Alcohol-free (available on commission)
Dr. Loosen Riesling sparkling alcohol-free, Dr. Loosen winery (Mosel)
Dr. Loosen Riesling alcohol-free, Dr. Loosen winery (Mosel)

0,75 l
0,75 l

24,00 €
21,00 €

Long Drinks 
Long drink & Aperitif Special (includes. 50 long drinks, ice cubes, bar equipment)
Gin Tonic 
Lillet Wild Berry 
Aperol Spritz
Each additional drink charged at 8,50 € net.

375,00 €

Additional beverages, draught beer on request.

BEVERAGES

Soft drinks (available on commission)
Viva con agua LAUT or LEISE
Viva con agua LAUT or LEISE
fritz-kola
fritz-kola zero 
fritz-limo orange
fritz-limo lemon
fritz-mischmasch
Lütauer Apple Spritzer
Lütauer Rhubarb Spritzer

0,33 l
 0,7 l

0,33 l
0,33 l
0,33 l
0,33 l
0,33 l
0,33 l
0,33 l

2,50 €
 4,90 €
2,90 €
2,90 €
2,90 €
2,90 € 
2,90 € 
2,90 € 
2,90 €

Juices
Rauch organic cloudy Apple Juice (in units of 24)
Rauch Orange Juice (in units of 24)
Rauch clear Apple Juice (in units of 6)
Rauch cloudy Apple Juice (in units of 6)
Rauch Orange Juice (in units of 6)

 
0,2 l
0,2 l 
1,0 l
1,0 l
1,0 l

2,50 €
2,50 €
6,50 €
6,50 €
7,50 €

Freshly Squeezed Juices (min. 5 pcs/variety)
Orange
Apple-Carrot-Orange
Apple-Cucumber-Spinach

0,25 l
0,25 l
0,25 l

3,80 €
4,90 €
4,90 €

Smoothies (min. 5 pcs/variety)
Mango Smoothie
Strawberry Smoothie

0,25 l
0,25 l

5,50 €
5,50 €

Shots (min. 5 pcs/variety)
Ginger Shot with apple and lemon 60 ml 2,50 €

Hot Beverages
Coffee, 1 l (approx. 5 cups, including milk and sugar)
Tea 1 l (approx. 5 cups) organic tea selection from Schlürf
supplemented with summer/winter varieties

1 l  
1 l 

9,50 € 
7,90 €

Beverages

BEVERAGES

Long drinks also available non-alcoholic
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EQUIPMENT & SERVICES 

Service Staff

pro Std

Service staff / Cloakroom attendant / Hostess

Team Manager

Barista

Chef

BBQ Chef

39,00 €

65,00 €

45,00 €

45,00 €

45,00 €

Your job: celebrate! We’ll take care of everything else. 
Our service team supports you throughout your event, ensuring you don’t have to worry about a thing. 
Whether it is a business or private occasion, small or large – we’re here to make sure you can simply enjoy.

Minimum booking of 4 hours.
The calculation is based on the actual hours worked.. 
Between 8 p.m. and 6 a.m., a night surcharge of 25% applies. 
On Sundays, a surcharge of 50% applies, and on public holidays, a surcharge of 100% applies..

Standard delivery within 4 km 								     
Delivery with collection within 4 km
Standard delivery beyond 4 km (per km) 		
Delivery with collection beyond 4 km (per km) 			 
Service time for delivery, setup and takedown		
(Charged in 15-minute increments based on actual service time)
Cleaning fee for reusable items 				  
Packaging fee for disposable items
Orders/changes after the acceptance deadline  
(Orders/changes after 5 p.m., three working days prior to the event, Monday–Friday)
Early delivery (before 8 a.m.)
Late delivery (between 6 p.m. and 9 p.m.)
Minimum order value of €150 net for food items

20,00 €
40,00 €

2,00 €
4,00 €

39,00 €

0,95 €
0,95 €

30,00 €

30,00 €
30,00 €
20,00 €

Delivery Terms

Updated: August 2025

EQUIPMENT & SERVICES 

We provide everything you need from a single source – matched to your event: glasses, tableware and cut-
lery, sound and lighting equipment, tents and pavilions. And thanks to our trusted network of long-standing 
partners in the Hamburg region, we can offer much more. Our mission: to make planning effortless for you 
and to ensure your event is nothing less than exceptional

Equipment

on request

Cutlery, crockery & glassware 	

Long drink, wine and champagne glasses

Cocktail and beer glasses in various sizes

Dinner plates and soup bowls

Finger food and starter plates

Cups of various types and sizes

Cutlery for every course

Tables, chairs & accessories

Lighting & sound equipment

Tents & pavilions



Your caterer in Hamburg for 
business and private occasions..

Tel.	 040 342 902 
Email	 kontakt@kaiserwetter-catering.de

www.kaiserwetter-catering.de

Bleichenbrücke 11  |  20354 Hamburg  |  040  401 89 59-11

deli@kaiserwetter-catering.de  |  www.kaiserwetter-catering.de/deli

Discover our Deli in Hamburg City!

Our Deli & Café at Bleichenbrücke 11 serves delicious treats all year round. From hearty lunches 

and colourful sandwiches to fresh salads, fine pastries, sweet treats and, of course, all kinds of 

coffee specialities from our own roasting.

We are open weekdays from 7 a.m. to 6 p.m. and Saturdays from 9 a.m. to 6 p.m. and look 

forward to your visit!

Feel free to call us directly, use our contact form or send us an email. We look 

forward to hearing from you!

We are Kaiserwetter.
With heart and soul.

Guest-oriented.
For us, your event starts with the very first consultation. We bring our experience 
and passion to every step, supporting you all the way.

Innovative.
We are constantly evolving in every area to meet both your expectations and 
our own high standards.

Sustainable.
We are constantly striving to become more sustainable. Thanks to our 
intelligent production processes, we are already very close to achieving our 
zero food waste policy. And if there is ever any surplus, we donate it to the food 
bank. We also use only high-quality reusable crockery and cutlery, which is 
cleaned with eco-friendly detergents.

Regional.
Whenever possible, we source our ingredients from the local region. By working 
closely with local suppliers, we ensure the highest quality for every dish we 
serve.

Premium.
Your dishes are freshly prepared using only the finest ingredients. Canned 
goods, unnecessary additives and flavour enhancers are strictly off-limits. 
Thanks to our refined production processes, we guarantee the highest quality 
and freshness every single day.

mailto:deli%40kaiserwetter-catering.de?subject=
http://www.kaiserwetter-catering.de/deli
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