
Alpenhof Murnau Hotelgesellschaft mbH
Ramsachstraße 8 | 82418 Murnau am Staffelsee

E-mail: event@alpenhof-murnau.com | Phone: 00 49 8841 491-317 or 318

Old wooden hut
Our unique event location



Hut day | Hut evening
Spend the evening or even the whole day at our old Bockhütte. 

In summer you can enjoy the ambience in front of the hut at our large wooden tables. 

In winter we heat up the old „Wamsler“ stove and offer a selection of our specialities.  

Surcharge for set-up, firewood, fire torches and personnel

Hut day between 9.00 am until 6.00 pm 

Hut evening between 6.00 pm until max. 10.00 pm due to our night hour regulation

Beverages
Summer thirst-quenchers
Beer barrel „Augustiner Hell“ (self service)                                                                                            

Beer barrel „Maxlrainer Kellerbier“ (self service)                                                           

Self cooling beer barrel „Ayinger Hell Cool KEG“ (self service)                               

Riesling Brut sparkling wine, Dr. von Bassermann-Jordan, Pfalz                                                       

Alpenhof Sprizz                                                                                                                                                

Grapefruit, tonic, abril Rosé sparkling wine

 

Wintery to warm up 
Homemade mulled wine                                                                                                  

Non-alcoholic fruit punch                                                                                                                                 

In our old wooden hut we offer a smaller range of drinks subject to prior agreement.

Drinks are charged according to consumption and the actual drinks menu.

€ 850

20 L | € 135

30 L | € 200

15 L | € 95

15 L | € 115

0,75 L | € 54

0,2 L | € 14

0,2 L | € 7,5

1 L | € 30

0,2 L | € 6,5

1 L | € 25

Hut offer



Food
Hut snacks for your reception
Toasted grey bread with beef tartare | char tartare | marinated vegetable tartare 

3 pieces per person 

From 10 persons

Starters | Soup
Potato soup from the pot 

Potato soup from the pot with sausages 

From the hut stove
Beef Goulash

with hand-scraped spaetzle 

Bavarian country pork roast with crust

with red cabbage and potatoe dumplings 

Trout from Walchensee 

on vegetable sugo 

Dumplings with creamed mushrooms

Dumplings with creamed mushrooms with Bavarian country chicken

Cheese spaetzle

Bavarian snack board
with sausage and cheese specialities from the region

Dessert
Apple strudel with vanilla sauce 

Curd cheese strudel with vanilla sauce 

As every corner of our hut has to be ‘filled’ with care, we have a small but important request

for you: 
Ensuring that everyone is seated and you feel comfortable, we kindly ask that you decide on one

dish for the group - teamwork is key here!

The selected dishes and drinks are available for self-service – typically hut style.

While you enjoy your meal and the evening, our restaurant team will be close by to make sure you

have everything you need. 

€ 21per person

€ 19per person

€ 23per person

€ 39per person

€ 39per person

€ 39per person

€ 34per person

€ 39per person

€ 34per person

€ 29per person

€ 9per person

€ 9per person


