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Toque Blanche Cuisine
  Chef Michael Watren                                  

Patron: Day/Date of Function:
___________

Type of Function:
Oktoberfest Theme Open House

Retro Car Show
Number of Guests:

600
Time:

5:00pm-8:00pm

Event Location:  )

Continental Tables under Two Tents Set up on Each Side of Entrance (Blue and White Checked Table Cloths):

Assorted International Cheeses Garnished with Fresh Fruit
�

Baskets of Pretzels, Cheese Wafers and Sliced German Breads
�

Black Forest Ham Wrapped Asparagus Spears
Served with Spicy German Mustard Sauce

�
Warm Bavarian Potato Salad with Bacon Vinaigrette Dressing

�
Relish Platters with Assorted Fresh Vegetables, Marinated Vegetables and German Deviled Eggs

Grilling Stations (Two) Set up at Each Side of the Entrance with Chef’s Preparing:

Grilled to Order Beer Braised German Sausages
Bratwurst, Knockwurst and Frankfurters

�
Served on German Hard Rolls

�
Sauerkraut and Spicy Bavarian Mustard
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Toque Blanche Cuisine

Details for Murray Motors Open House   (_____________)

Bar/Beverage Arrangements:
Three bars (one on each side of the entrance and an additional bar in back, near the new  maintenance facility.

G Toque Blanche to provide staff to bartend. /Toque Blanche to supply all ice and equipment needed for beverage service.
G Bar offerings: (Tubs of beers on ice to include Becks, St. Pauli Girl Light and Coors) (Sparkling Water, w hite wine, and red

wine.
G Glassware for all beverage service: Wine Glasses (bottles of beer and sparkling waters)
G All alcohol (wine & beers), sparkling water and if needed, sodas.  To be ordered and charged for separately as needed.
G
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Details:

G Toque Blanche to supply all equipment needed for the service of this menu with buffet style continental tables/grills.
(Including disposable cocktail plates and flatware)   /  (Buffet to be presented from baskets and platters at different
elevations)

G Toque Blanche arrangements for rentals (tents, tables for bars / continental tables, grilles, etc.. & linens as needed)
G
G Toque Blanche to work area to the east of the maintenance facility.

Price: Staff:
 Suggest 8 Staff 

(3 bartenders/2 grill/3 service)  @ 4:00pm
(Est. 4:00pm-9:30pm)

Uniform: 
Khaki Pants, Colorful Polo Shirt, White Aprons

Billing: 
Following your event, we will submit an invoice 

for your approval.  We thank you for the opportunity 
to serve you and your guests!

 Chef Michael , Toque Blanche Cuisine
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