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Menu Recommendations 2025 

 
Dear Guests! 

Thank you for considering “Gasthaus Backmulde” for your event. 

The following prices are calculated for a minimum of 20 people. A 15% 

surcharge will be added to the menu price for events with fewer people outside 

our regular opening hours. 

Enclosed please find some of our suggestions for the menu of your event 

in 2025. 

Please note that this is only a small selection of the options available. The 

single courses can be combined as you wish, but in the end you should have 

one common menu for all your guests. 

If you have any seasonal or special requests, please do not hesitate to contact 

us for further details. We will be happy to help you with any questions you 

may have. 

Enjoy your event! 

Your Backmulde-Team 
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Backmulde Menu 

Maultasche (Swabian raviolo) | Spinach   € 10,– 

*** 

Sauerbraten (braised beef, previously marinated in vinegar) 

Glazed carrots | Potato dumplings   € 31,– 

*** 

Semolina cake | Vanilla sauce | Vanilla ice-cream   € 10,– 

Price per Person   € 51,– 

Vegetarian Menu 

Roman lettuce | Cherry tomatoes | Lemon | Parmesan cheese   € 15,– 

*** 

Stuffed artichokes | Spinach | Risotto with Venere rice 

Stir-fried mushrooms   € 28,– 

*** 

Apple tarte | Vanilla sauce | Vanilla ice-cream   € 10,– 

Price per Person   € 53,– 

Italian Menu 

Beef carpaccio | Parmesan | Olive oil   € 17,– 

*** 

Tagliatelle al ragout   € 13,– 

*** 

Ossobuco | Saffron risotto   € 31,– 

*** 

Panna cotta   € 9,80 

Price per Person   € 70,80 
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Regional Menu 

Small mixed salad   € 9,90 

*** 

Green spelt soup | Marrow dumplings   € 10,– 

*** 

Braised ox cheek | Mashed potatoes   € 33,– 

*** 

Black forest gateau served in a glass   € 8,50 

Price per Person   € 61,40 

Gourmet Menu 

Duck liver parfait | Cardamom apple chutney | Brioche   € 15,– 

*** 

Clear oxtail soup | Ravioli   € 12,– 

*** 

Beef fillet | Beef cheek | Parsnip | Semolina squares   € 39,– 

*** 

Pistachio ice-cream | Chocolate parfait | Brownie   € 12,– 

Price per Person   € 78,– 

 

Alternative Main Courses 

Spinach dumpling | Mushrooms | Parmesan butter   € 27,– 

 

Gilthead fillet | Potato crust | Spinach | Tomato butter   € 37,– 


