
B A N Q U E T
P O R T F O L I O



Nockherberg´s  
History
I T ´ S  A  P L A C E  F U L L  O F  H I S T O R Y.  
T H E  N O C K H E R B E R G  I S  L O C AT E D  B E T W E E N  T H E  A U 
R I V E R  A N D  T H E  D I S T R I C T  G I E S I N G  O N  T H E  E A S T  S I D E 
O F  T H E  I S A R  R I V E R .  H E R E ,  B E E R  H A S  B E E N  B R E W E D 
S I N C E  1 6 3 4 ,  F I R S T  B Y  M O N K S  T H E N  B Y  T H E  
P A U L A N E R  B R E W E R Y.  T H E  N O C K H E R B E R G  I S  K N O W N 
N AT I O N A L L Y,  T H A N K S  T O  T H E  A N N U A L  “ S TA R K B I E R -
A N S T I C H ”  ( S T R O N G  B E E R  F E S T I VA L ) ,  A C C O M P A N I E D 
B Y  T H E  P O L I T I C I A N  C A L L E D  D E R B L E C K E N . 
T H E  F O L L O W I N G  S T R O N G  B E E R  P E R I O D  I S  A L S O  
R E F E R R E D  T O  A S  T H E  F I F T H  S E A S O N  O F  M U N I C H .



EXPERTISE AND PASSION
Hosts Christian Schottenhamel and Florian Lechner welcome you at  
Nockherberg! Our team recognizes the high demands of every single  
customer. Passionately, do we plan your event to the smallest detail.  
Not only the location, but also our cuisine is unique.

Your hosts Christian Schottenhamel and Florian Lechner
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RESTAURANT WITH SMALL BANQUET ROOMS



B A V A R I A  R O O M



*conditions:

• Our rooms have a minimum turnover in F&B   
The difference to the actual turnover has to be paid when not achieving the minimum 
turnover. There is no additional rental fee.

• There has to be security staff for security reasons, when the event takes place past  
midnight. (costs are separately available on request)

BAVARIA ROOM
The perfect room for any event.
Whether it´s a meeting, dinner, wedding or presentation –
our Bavaria room is the ideal event location, due to its perfect layout and 
astonishing view of Munich.

The Bavaria room can be separated into room Ludwig and Therese. 
The room height is 2.92 meters (approx. 32.5 feet)

Ludwig Therese

Bavaria

room size Banquet  
(6 ppl)

Gala  
(8 ppl)

Confe-
rence

Class 
room

row minimum turn-
over in F&B 

Bavaria 250 m² 228 144 180 135 264 5.000,00 €

Ludwig 150 m² 138 80 100 72 154 3.000,00 €

Therese 100 m² 90 48 60 60 90 2.000,00 €

F&B



FURTHER SEATING OPTIONS

2 2 8  G U E S T S

1 3 0  G U E S T S

Gala (round tables)

Conference style tables

Banquet tables

1 0 4  G U E S T S



TECHNIQUE AND EQUIPMENT

OPTIONAL TECHNIQUE

MICROPHONE  
Headset, hand-
held microphone

S O U N D 
Stereo system for back-
ground music included

S H U T T E R 
Complete room 
darkening possible

W - L A N 
Nockherberg´s home 
network O R  your own 
secure network

D V I  
C O N N E C T I O N

A I R  C O N D I T I O -
N I N G  S Y S T E M

H I G H  V O LTA G E 
C U R R E N T

B E A M E R  
Full HD 
5.500 ANSI lumes

B I G  S C R E E N
4:3 format
(3.5 x 2.4 m)

A N Y  T Y P E  O F 
T E C H N O L O G Y 
C A N  B E  B O O K E D  
A D D I T I O N A L L Y.



CONFERENCE FLAT RATES

C O F F E E  B R E A K  I N  T H E  M O R N I N G

• Coffee and tea
• Seasonal fruit
• Yoghurt
• Different types of bread

2 - C O U R S E  M E A L  AT  N O O N  ( W I T H O U T  B E V E R A G E S )

• Mixed salat
• Soup
• Seasonal lunch  

(available as a vegetarian option)

C O F F E E  B R E A K  I N  T H E  E V E N I N G

• Coffee and tea
• Homemade cake
• Seasonal fruit
• Savory snacks

R E N T  I N C L U D I N G  A  B I G  S C R E E N  A N D  A  F L I P C H A R T
B E V E R A G E S  I N  T H E  R O O M
( WAT E R ,  B A VA R I A N  O R G A N I C  L E M O N A D E ,  S O D A S )

P L E A S E  N O T E  T H AT  T H E  B O O K I N G  O F  A  B E A M E R  A N D  A  S T E R E O  S Y S T E M ,  A S 
W E L L  A S  T H E  B E V E R A G E S  F O R  L U N C H ,  A R E  N O T  I N C L U D E D  I N  T H E  P R I C E .

- All-day - flat per person 
75,00 €



MINIMUM ORDER QUANTITY
Room Therese: 35 ppl.
Room Ludwig: 45 ppl.
Room Bavaria: 60 ppl.

C O F F E E  B R E A K  I N  T H E  M O R N I N G  
 
C O F F E E  B R E A K  I N  T H E  E V E N I N G

2 - C O U R S E  M E A L  AT  N O O N
O R

Additional costs when opting for a buffet  Per Person 3,00 €

Additional coffee break, only hot beverages  per Person 3,00 €

- Half day - flat per person 
55,00 €

R E N T  I N C L U D I N G  A  B I G  S C R E E N  A N D  A  F L I P C H A R T
B E V E R A G E S  I N  T H E  R O O M
( WAT E R ,  B A VA R I A N  O R G A N I C  L E M O N A D E ,  S O D A S )



B A L L R O O M



BALLROOM
Welcome to the biggest ballroom in Munich! Experience a timeless design 
and most modern in-house technology on 1,700 m2. The room can be  
divided variously, so 300 to 3,000 guests would fit into it. Our customized 
light-, sound- and stage concept supports your event perfectly, no matter  
if it´s a gala evening, conference or exhibition.

room size row Class-
room

Confe-
rence

Gala  block 
tables

minimum turnover 
in F&B 

Ballroom full 2255 m² 1850 1240 1400 1210 1090 40.000,00 €

Saal Variante A+ B 690 m² 710 480 580 480 420 20.000,00 €

Saal Variante A+B+C 930 m ² 1010 650 780 640 600 20.000,00 €

Saal Variante A+B+ D 845 m ² 900 625 760 660 560 20.000,00 €

Saal Variante A+ B+ C + D 1.085 m ² 1200 795 960 820 740 20.000,00 €

Saal Variante E 590 m ² 650 450 430 410 350 20.000,00 €

Saal Variante E+D 745 m ² 840 580 610 570 490 20.000,00 €

Foyer 580 m ²      inclusive

FOYER

GARDEROBE

F&B







In our foyer on 580 m2 is everything you can imagine possible for a successful 
opening of your event or a party afterwards.
Highlights include the bar, including DJ Kanzel, our club lighting with movable 
light effects, as well as our 18-meter-long Visual Wall which can play static or 
moving content.

Foyer



TECHNIQUE AND EQUIPMENT
Our ballroom has the most modern in-house technology, which was installed 
during renovations in 2018. The complete light-, sound- and media technique is 
already on-site and is operated by our skilled technique partner.

V I S U A L  WA L L 
18 m, video or image
6 Full HD projectors

S H O W L I G H T 
Ambience- and ef-
fect-lighting package

S TA G E 
12 x 6 x 1,10 m
Including big screen, 
beamer

S T E R E O  S Y S T E M 
Dante
network

F O Y E R 
Light- and stereo 
system, DJ Kanzel

F U R T H E R  T E C H N I Q U E 
P A C K A G E S  A VA I L A B L E 
O N  R E Q U E S T

Ballroom conditions:

• Our ballroom has a minimum turnover in F&B of  €40,000.00 plus 19% VAT. If you only  
require one half of the ballroom (e.g. version A+B+C/see on the floor plan above), the  
minimum turnover in F&B reduces to €20,000.00 plus 19% VAT.

•  There is no additional rental fee.
• There are additional costs for service staff, technology, equipment and additional expenses.
• Our spacious foyer is included in the minimum turnover.
• There are no closing hours!



P R I C E S



Conference Conference Evening event

Room Bavaria
(basis 200 people)

Ballroom
(basis 500 people)

Ballroom
(basis 500 people)

Price From €77,00 * 
per person

including bever-
ages for lunch

From €109,00  
per person

including beverages 
for lunch

From €129,00 per person

* T H E  A B O V E  L I S T E D  TA R G E T  P R I C E S  I N C L U D E  T H E  
M E A L S ,  B E V E R A G E S ,  S TA F F,  T E C H N O L O G Y,  E Q U I P M E N T 
A N D  A D D I T I O N A L  E X P E N S E S .  T H E S E  TA R G E T  P R I C E S  A R E 
S O  C A L L E D  “A B - P R E I S E ”  T H AT  C O U L D  T U R N  O U T  H I G H E R 
T H A N  E X P E C T E D ,  D E P E N D I N G  O N  T H E  D E M A N D S  A N D 
T H E  C O N C E P T  O F  T H E  E V E N T.

A L L  P R I C E S  A R E  Q U O T E D  B E F O R E  VA L U E  A D D E D  TA X .

O U R  T E A M  W O U L D  G L A D L Y  M A K E  Y O U  A N  E X A C T  O F F E R .

COSTS INDICATOR



M E A L S



S N A C K  P L AT E  “ E C H T B AY E R N ” 
Homemade “O´gmachter” / creamy potato cheese
 Homemade lard / rosa boiled ox
Home-smoked sausages / Nockherberg´s gourmet bacon
Chive-tomato sticks / including a homemade mountain pine 
butter, salted butter of burned hay and different types of bread 
made in our bakery

PER SEAT  9,00 €

M O D E R N  TA B L E  P L AT E
Cones filled with beef-, salmon tatar and antipasti cream cheese
Lollipops with “Tramezzini” |pesto|cream cheese| ham from 
Parma |olives|dried tomatoes with a breadcrumbs coat
Lukewarm risotto balls
“Grissini” wrapped in ham of Parma

per Person 12,00 €M E A L S

OUR MEALS

- classic -

- modern -

A L L  P R I C E S  I N  T H E  B A N Q U E T  P O R T F O L I O  A R E  Q U O T E D  B E F O R E  VAT.
W E  R E S E R V E  T H E  R I G H T  T O  A D J U S T  O U R  R A N G E  A N D  C O N D I T I O N S .

Quality is written big here!
At Nockherberg, we are very proud of our regional and seasonal cuisine.
Mr. Lechner`s team creates Bavarian specialties at the highest level, as well 
as international culinary, for you. Ranging from an adventurous buffet to a 
gala menu – nothing is left to be desired here.



H O M E 
B R E W E R Y



NOCKHERBERG BEER TOUR
An expert leads you through the house. You are going to get a view of the brewery 
while he explains how the brewing process works. Experience the topic beer with all 
your senses: The guide includes a tasting of three types of home brewed beer in a 
perfect sample size of 0,1 l.
N U M B E R  O F  P A R T I C I P A N T S :  1 0 - 2 0  P E O P L E
C O S T S :  € 2 8 , 0 0  P E R  P E R S O N
D U R AT I O N :  A P P R O X I M AT E LY  1  H O U R
Available in German and English
Booking: online at the website  www.nockherberg.com or biertour@nockherberg.com

Small “Paulaner” beer specialty beer as an aperitif
G L A S S   0 , 2 5  L       2 , 8 5  €

OUR SPECIALTY BEERS

- hausgebraut -

HOME BREWERY
In the middle of our restaurant is our gigantic home brewery located.  
Master brewer Uli Schindler and his team brew three different types of beer 
in the shiny, coppery boilers around the clock. Ranging from the sample 
sizes to the keg – here you can get beer in every sizes and flavors.



B E E R G A R D E N 



A SHADY SPOT
Our beer garden, popularly known as “Paulaner Garten”, presents itself 
with 3.000 seats in the middle of the river Au.
In the center is the landmark located, the “Paulaner Brunnen”, known from 
diverse TV commercials. Public viewing events of soccer games take place 
here below green chestnuts in the summer time.
Three curling rinks in the winter invite you to a relaxing Bavarian curling, 
while enjoying a hot punch and mulled wine.
The beer garden can also be booked exclusively for company gatherings.
Do not hesitate to contact us! Our team gladly advises you.

BAVARIAN CURLING
As a special opening for your Christmas party or just for fun, you can sport-
ily test your strength on three curling rinks in our beer garden. There is no 
prior knowledge needed, but we recommend wearing warm winter shoes 
with a non-slip sole.

7, 9 0 €  P E R  P E R S O N / P E R  H O U R  I N C L U D I N G  E Q U I P M E N T



ALL ROADS LEAD TO THE NOCKHERBERG

PUBLIC TRANSPORTATION

U N D E R G R O U N D  
C A R  P A R K 
Fee required
280 parking lots

S T R E E T C A R 
1 8 
Mariahilfplatz 

S T R E E T C A R 
1 5 / 2 5 
Ostfriedhof

B U S  5 2 
Mariahilfplatz

S U B WAY  U 1 / 7 
Kolumbusplatz

S  T R A I N 
Rosenheimer Platz

S  T R A I N  S 3 / S 7 
St.-Martin-Straße

S U B WAY  U 2 
Silberhornstraße 
Kolumbusplatz

B U S  5 8 / 6 8 
X 3 0 / 1 4 8 
Ostfriedhof



ALL ROADS LEAD TO THE NOCKHERBERG



SCHOTTENHAMEL UND LECHNER GMBH
HOCHSTRASSE 77  • 81541 MUNICH • TELEPHON: +49 (0) 89.45 99 13-0

INFO@NOCKHERBERG.COM • WWW.NOCKHERBERG.COM


