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PREMIUM CATERI

FOR EVERY OCCASION

ON BASE. OFF BASE. ANY SCALE.

Armstrong’s Club Catering Service delivers exceptional food,
professional service and unforgettable experiences across the entire
Kaiserslautern Military Community (KMC) and beyond.

i ===] UP TO

ALL RAMSTEIN EVENTS IN 5 000 FOOD TRUCKS
”“‘BT&'—ﬁ:{nﬂ'ﬂ“S AIR BASE HANGARS PERSONS FOR EVENTS

We cater to all military installations within the Kaiserslautern Military Community (KMC),
including Ramstein Air Base and surrounding locations. From intimate gatherings to large-scale
events in hangars, we are fully equipped to serve up to 5,000 guests.

Our experienced team, versatile menu options and modern equipment - including
food trucks for outdoor events - make us your reliable partner for any occasion:
unit functions, deployments, ceremonies, conferences, family days, festivals and more.

F&B DIRECTOR EVENT MANAGER ARMSTRONG S

MANAGEMENT EMAIL
Tina Nikiforva office@military-services.com
0 0049-1514-4966608

Christian Kaesemann Marcel Campinho
L 0049-1525-3077655 | 0049-1525-3077675
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CONFERENCE BREAKS

All day packages

CLASSIC € 6.00 per person
Sweet lemoniced tea
Assorted pastries and cookies

HEALTHY €9.00 per person
Orange juice

Cereal bars

Fresh sliced fruit plate

Assorted yogurts with cereals

EXCLUSIVE € 13.00 per person
Sweet lemoniced tea

Orange juice

Finger sandwiches and German pretzels

Assorted muffins and donuts

Mixed cereal bars and fruit basket

ADDITIONAL CONFERENCE ITEMS
Price per person

-All day-

Coffee with milk and sugar € 3.00

Tea water w/ different types of tea € 2.00

Sweet lemon iced tea €2.00

Orange juice €2.00

-Per break-

Assorted pastries and cookies €2.00

Assorted muffins €2.00
N Assorted yogurts w/ cereals €2.50

Mixed cereals and fruit basket
Fresh sliced fruit plate
Assorted finger sandwiches
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BREAKFAST

All meals are buffet pricing with a minimum of 30 guests
OUR CLASSIC BREAKFAST BUFFET € 15.00 per person

Oven warm baguette | Crispy bacon | Scrambled eggs
Hash browns | Pan cakes & syrup | Jam | Honey | Butter

ADDITIONAL BREAKFAST ITEMS

Hash brown (1pcs) €1.50
Yoghurt €1.60
Assorted muffins (1pcs) €2.00
Breakfast sausages (2pcs) €2.20
French toast €2.30
Chocolate croissant € 2.50
Cereals & milk € 3.00
Add coffee, hot water and orange juice for € 2.00 per person

OMELETTE STATION

The special thing on your breakfast buffet contains:
Ham

Bacon

Cheese (Gouda and Cheddar Cheese)
Mushrooms

Tomato

Bell pepper

Onions

Fresh parsley

Salsa

PRICE PER PERSON
\ For 1-100 people € 8.00 per person
For 100+ people € 7.00 per person
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TRAYS

Small (10-15) Medium (25-30) Large (50-60)
Fresh seasonal cut fruit plate €45.00 €75.00 € 140.00
Various cheese selection w/cracker € 80.00 €120.00 €190.00
Fresh vegetable selection w/cream €45.00 €75.00 €100.00
Meats & Sausage selection w/baguette € 80.00 €120.00 €190.00
Mixed Anti-Pasti selection w/baguette €60.00 €110.00 € 180.00

SANDWICHES AND SALAD FOR LUNCH

Minimum of 30 orders

TOMATO - MOZZARELLA SANDWICH € 12.00 per person
Sliced tomatoes | Mozzarella | Pesto sauce | Lettuce

TURKEY & CHEESE SANDWICH € 12.00 per person
Sliced turkey | Gouda cheese | Lettuce | Tomato | Mayonnaise

BLT SANDWICH €13.00 per person
Bacon | Lettuce | Tomatoes | Mayonnaise|

GRILLED CHICKEN SANDWICH € 13.00 per person
Grilled chicken slices | Shredded cheese | Lettuce | Caesar dressing | Tomatoes
VEGETARIAN BOWL €9.00 per person

Rice | Shredded lettuce | Beans | Guacamole | Tomatoes | Sour cream | Nacho chips
CHICKEN BOWL €12.00 per person

Rice |Shredded lettuce | Tomatoes | Beans | Guacamole
Sour cream | Grilled chicken | Shredded cheese

CAESAR SALAD €12.00 per person
Lettuce | Chicken breast | Parmesan cheese | Croutons | Caesar dressing
BISTRO CHICKEN SALAD € 13.00 per person

Grilled chicken breast| Mixed green salad | Crumbled blue cheese | Crispy bacon
Sliced tomatoes | Avocado | Yoghurt dressing
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BBQ PICNIC SPECIALS

Minimum of 30 orders

BBQ CHICKEN PICNIC € 20.00 per person
BBQ chicken legs | Marinated pork steaks |

Pasta salad | Cole Slaw | Garlic parmesan corn |

Condiments

TEXAS BBQ PICNIC € 28.00 per person
Texas Beef Chili | Hamburgers |

Smoked Brisket (150gr. per person) |

Chicken Wings “Hot & Spicy” |

Homestyle fries | Potato salad | Tomato salad |

Cole Slaw | Ciabatta buns | Condiments
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BUILD YOUR OWN BBQ BUFFET

Price per portion

Hot Dog with condiments +€3.00
German - Bratwurst +€3.50
German red - Feuer Wurst (beef) +€4.00
%2 BBQ Chicken +€5.00
Marinated turkey steaks (150gr.) +€4.00
Pulled pork (150gr.) +€6.00
Baby back ribs (200gr.) +€6.00
Marinated pork steaks with beer marinade (180gr.) +€4.00
Hot Chili - 12hours cooked with cream, cheese, parsley + € 6.00
Hamburger (150gr. Paddy) +€7.00
Cheeseburger (150gr. Paddy) +€8.00
Smoked dino beef ribs (220gr.) +€10.00
Rump steak with rosemary- oil and bacon (150gr.) +€10.00
Lamb chops with fresh herbs (2 chops) +€9.00
Beef Brisket (150gr.) +€10.00

Price per portion

Garlic party bread +€2.00
Assorted green salad +€2.00
Cole Slaw salad +€2.00
Cucumber salad +€2.00
Noodle salad +€2.00
Potato salad +€2.00
Tomato salad +€2.00
Baked beans +€2.00
Corn on the cob tossed in butter +€2.00
Grilled tomatoes with Italian parmesan cheese +€2.50
Steakhouse fries with skin +€2.50
Baked potato with ranch cream +€3.50
\ * k%

Assorted sodas w/ plastic cups +€3.00
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CHOOSE YOUR BUFFET

Minimum of guests 30 people. We serve bread and butter to all our food choices

CONFERENCE BUFFET 11:00 - 13:00 € 16.00 per person
1x Salad, 1x Meat or Fish, 1x Starch, 1x Vegetable, 1x Dessert, 1 x Vegetarian

LIGHT BUFFET € 24.00 per p.
1x Starter, 1x Meat or Fish, 1x Starch, 1x Vegetable, 1x Dessert, 1 x Vegetarian

CLASSIC BUFFET € 28.00 per p.

2x Starters, 2x Meats or Fish, 2x Starch, 2x Vegetables, 2x Desserts, 1x Vegetarian

EXCLUSIVE BUFFET € 34.00 per p.

4x Starters, 3x Meats or Fish, 2x Starch, 2x Vegetables, 3x Desserts, 1x Vegetarian

SALADS

Mixed green garden salad with two different dressings

Potato salad | Red cabbage salad

Pasta salad with vegetables and mayonnaise | Tomato salad with green onion
Sweet & Spicy corn- pepper salad | Tomato- Mozzarella salad with Basil
Cucumber salad with cream | Traditional American “Cole Slaw” salad
Vitamin salad with beetroot, carrots, sweet Apple

Greek salad with Feta cheese and olives + € 2.50 perp.
Shrimp salad with orange filets and cocktail dressing  +€ 3.00 per p.

- Balsamic dressing

- French dressing

- Italian dressing

- Caesar dressing with parmesan
- Yogurt dressing

- Thousand Island
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MEAT| ENTREE

Grilled Chicken breast filet | Roasted beef with red wine sauce
Grilled Chicken breast filet in Marinara sauce | Pulled pork

Chicken Parmesan | Pork Cordon bleu (Ham& Cheese stuffing)
Chicken Cordon bleu (Ham& cheese stuffing) | Marinated pork
steaks with herb Butter

Pork Schnitzel “Wiener Art” | White fish rolls in a white wine sauce
Pork roast with gravy | Grilled white fish filet with cream pesto sauce
Pork medallions in mushroom cream sauce

Fried catfish filets + € 3.00 per person
Grilled King prawns + € 3.00 per p.
Grilled salmon filets +€4.00 per p.
Brisket smoked +€4.00 perp.
Grilled roasted beef slices +€4.00 perp.
Rinder Roulade

(German stuffed beef rolls in gravy) +€4.00 perp.
VEGETARIAN

Served on the table

Gnocchi with tomato sauce, spinach & ricotta

Spring roll on top of Wok vegetables

Vegetarian lasagna with tomato sauce Penne noodles with
Gorgonzola sauce and arugula salad

Mushroom cream pan with noodles
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VEGETABLES

“Vichy” carrots (sweet-glazed carrots with parsley)
Green beans with diced bacon

Broccoli spears with sauce Hollandaise
Mixed beans casserole in creamy white sauce
Steamed broccoli

Mixed butter vegetables

Cauliflower with sauce Hollandaise

Collard greens

China vegetables “Sweet "'n” Sour”

Red cabbage

Garlic buttered corn

German Sauerkraut

Grilled green asparagus with garlic +€2.00 per person
Italian grilled ratatouille vegetables + € 1.50 perp.
STARCHES

Steamed rice | Rice pilaf

German “Spatzle “noodles | Italian Gnocchi

Italian penne noodles | Roasted potatoes

Mashed potatoes | Fresh cut French fries

Roasted rosemary potatoes | German potato dumplings
Hash browns | Potato wedges

Croquette + € 1.50 per person
Loaded mashed potato with bacon + € 1.50 per p.
Roasted sweet potatoes +€2.00 per p.

Sweet Potato fries +€2.00 perp.
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DESSERTS

Assorted seasonal sweet mini- cakes Mixed donuts
Banana pudding in glasses Mixed cupcakes

Chocolate mousse with vanilla custard

Cheesecake mousse with strawberry & cookies in glasses
Fresh fruit plate

Fresh fruit salad "Sweet Melody”

Panna Cotta with raspberry sauce and hazelnut praline
Apple- crumble with vanilla custard

Brownies Cheesecake with blueberry sauce

Créme Brulé with caramelized brown sugar + € 1.50 per person
Italian Profiterole + € 2.00 per p.
Italian Tiramisu +€ 2.00 per p.

Lava cake w/ liquid chocolate and vanillaice +€2.00 per p.

BUFFET FOR OUR LITTLE GUESTS
For children 11 and under € 8.00 per person

Chicken nuggets

French fries

Hot Dogs with condiments
Chips

Capri sun
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“OUR BEST CHOICE” BUFFET
€ 27.00 per person

Caesar salad with croutons and cherry tomatoes
Honey melon and ham

Roasted garlic bread

*k*k

Roasted beef with rosemary gravy

Grilled chicken parmesan with tomato sauce
Seasonal vegetables

Butter rice with fresh parsley

Potato gratin

**k*

Panna Cotta with fresh fruits

Black Forest cake

AMERICAN CLASSIC BUFFET
€ 29.00 per person

Mixed green garden salad with two dressings
Cole Slaw salad

Potato salad with crispy diced bacon

* %%

Pork roast

Roasted beef

Grilled chicken in Marinara sauce

Steamed broccoli with sauce Hollandaise
Rice pilaf

Garlic mashed potatoes

* k%

Chocolate brownies
\ Cheesecake pudding with cookies and strawberry sauce
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AMERICAN EXCLUSIVE BUFFET
€ 35.00 per person

Caesar salad with croutons and cherry tomatoes
Cole Slaw salad
Tomato-Mozzarella salad
Roasted garlic bread

* %%

Roasted beef ribs in gravy

Grilled chicken in Marinara sauce
Grilled salmon filets

Roasted green asparagus

Rice pilaf

Loaded mashed potatoes

Mac 'n” Cheese

* %%

Chocolate mousse with fruits
Assorted Mini Cakes

GERMAN CLASSIC BUFFET
€ 28.00 per person

Green garden salad with two dressings
German potato salad with vinegar and oil
* %%
Roasted beef with red wine sauce
Schnitzel “Wiener Art”
Red Cabbage with apple slices
Mixed vegetables with butter and parsley
German “Spatzle”
Potato dumplings

\ *k*k
Apple Strudel with vanilla custard
German chocolate cake
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TEX - MEX BUFFET
€ 24.00 per person

Chicken fajitas

Beef fajitas

Shredded lettuce
Tomato salsa with red onions and coriander
Guacamole

Shredded cheese

Sour cream

Mexican beans

Nachos

Nacho cheese

Fresh chopped coriander
Soft tortillas

Crunchy taco shells

CARVING STATION BUFFET
Selection of three:

London broil flank steak, beef filet, roasted pork,
pork filets, baked ham, or whole turkey breast

Your buffet comes with a bouquetiere of fresh
vegetables, potato gratin, and rice pilaf.
Freshly baked mixed buns and baguette, butter,
and herb butter

Fresh fruit display, Italian Tiramisu, Panna Cotta
with wild berry cream, and a hazelnut praline on
top

For 40-100 people € 36.00 per person
For 101-200 people €34.00p. p.
For 201-500 people €32.00p. p.
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FINGERFOOD BUFFETS

Minimum of guests 30 people.

COLD FINGERFOOD RECEPTION
1- 100 guests € 17.00 p. p. 100+ guests € 15.00 p. p.

American “BBQ” Wrap
Tomato- Mozzarella sticks
Cheese & Grape sticks
Party Breads

FINGERFOOD BUFFET RECEPTION
1-100 guests € 19.00 p. p. 100+ guests € 17.00 p. p.

Cheese — Grape Sticks
Chicken Wrap

***

BBQ Meatballs
Delicious Chicken Sticks
Vegetarian Spring rolls
Assorted dips

EXCLUSIVE FINGERFOOD RECEPTION
1-100 guests € 27.00 p. p. 100+ guests € 26.00 p. p.

Tomato- Mozzarella sticks | Deviled eggs
Italian Bruschetta with diced tomatoes and onions
Mixed vegetable sticks with ranch dip
Cream Cheese filled mushrooms atop with cheddar cheese
American “BBQ” Wraps | “Ocean” Wraps
***
Fried Spaghettini Prawns
N\ BBQ meatballs | Mini Chicken Schnitzel
Chicken Teriyaki sticks | Chicken Pineapple sticks
Chicken Wings | Vegetarian spring rolls

**k*k

Fresh fruit plate
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CHOOSE YOUR FINGERFOOD BUFFET

WARM

Vegetarian spring rolls €1.60
Breaded Mozzarella stick €1.70
Crispy Camembert Bites with blueberry jam dip €1.70
Breaded cauliflower €1.70
Chili cheese nuggets €2.00
Peppers cream cheese €2.00
Tajine bites (Vegan) with lentils, dried fruits and cumin € 1.70
Pickles and cheese bites €2.10
Funky Falafel (Vegan) with edamame €2.00
Pulled pork bites €1.70
Chicken Wings “Hot & Spicy” €2.00
Chicken Wings “Garlic & Parmesan” €2.00
Chicken Wings “BBQ” €2.00
Crispy chicken tenders €1.60
BBQ meat balls €1.80
Mediterranean meatballs with cheese and peppers €2.00
Chicken pineapple sticks €2.00
Chicken Teriyaki sticks €2.00
Chicken - Pepper sticks €2.00
Mini Chicken “Schnitzel” €1.80

Salmon atop of a hashbrown with cream cheese €3.70
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BUILD YOUR OWN BBQ BUFFET

Price per portion

Hot Dog with condiments +€3.00
German Bratwurst +€3.50
German red Feuer Wurst (beef) +€4.00
%2 BBQ Chicken +€5.00
Marinated turkey steaks (150gr.) +€4.00
Pulled pork (150gr.) +€6.00
Baby back ribs (200gr.) +€6.00

Marinated pork steaks with beer marinade (180gr.) + € 4.00
Hot Chili with cream, cheese, parsley (1 port.) +€6.00

Hamburger (150gr. Paddy) +€7.00

Cheeseburger (150gr. Paddy) +€8.00

Smoked dino beef ribs (220gr.) +€12.00

Rump steak with rosemary-spiced oil and bacon wrapped (150gr.)
+€12.00

Lamb chops with fresh herbs (2 chops) +€9.00

Beef Brisket (150gr.) +€10.00

Price per portion

Garlic party bread +€2.00
Assorted green salad +€2.00
Cole Slaw salad +€2.00
Cucumber salad +€2.00
Noodle salad +€2.00
Potato salad +€2.00
Tomato salad +€2.00
Baked beans +€2.00
Corn on the cob tossed in butter +€2.00
Grilled tomatoes with Italian Parmesan cheese +€2.50
N\ Steakhouse Fries with skin +€2.50

Baked potato with ranch cream +€3.50
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SIT DOWN DINNER MENU OPTIONS

Minimum of guests 30 people.
We serve to all our food choices bread and butter

MENU 1 € 27.00 per person

Greek salad with tomatoes, cucumbers, peppers, olives, onions
and Feta cheese, seasoned with oregano and olive oil

** %

Pork Roast with mushroom cream sauce, Vichy carrots and
mashed potatoes

To choose:

Grilled chicken with Lemon Butter sauce a top of Mediterranean
vegetables and potato gratin
Gnocchi with tomato sauce, spinach, and ricotta

* )%k

Lava cake with liquid chocolate center

MENU 2 € 37.00 per person

Vitamin Salad with shredded beetroot, shredded carrots,
apple slices, pumpkin seeds, topped with balsamic dressing
* %%

Smoked beef rib with pepper jus, mashed potatoes, and garlic
green beans

To choose:

Grilled salmon filets with lemon butter sauce, grilled asparagus
and wild mango rice
Risotto Verde with mushrooms and dash of parmesan cheese

\ * k%

New York Cheesecake with blueberry sauce
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CHOOSE YOUR DINNER MENU

Minimum of guests 30 people. We serve bread and butter

SALAD OR DESSERT - ENTREE € 26.00 Dinner per person
SALAD - ENTREE - DESSERT € 31.00 Dinner per person

PLEASE CHOOSE YOUR FOOD ITEMS

STARTERS/ SALAD

Mixed green salad with different toppings and dressing on the table
Greek salad with tomatoes, cucumbers, peppers, olives, onions
and Feta

Caesar salad with romaine lettuce, cherry tomatoes, croutons,
parmesan

VEGETARIAN MAIN COURSE

Gnocchi with tomato sauce, spinach & ricotta

Vegetarian lasagna with tomato sauce

Penne noodles with gorgonzola sauce and arugula salad
Risotto Verde with mushrooms and dash of parmesan cheese
Mushroom risotto




ARMSTRONG S

€ LUB
CATERING SERVICE

MEAT & FISH MAIN COURSE

Grilled roast beef with red wine Jus, potato wedges,

and cauliflower with sauce Hollandaise

Pork Roast with mushroom cream sauce, Vichy carrots

and mashed potatoes

Grilled Pork neck steak with pepper jus, green asparagus

and croquettes

Grilled chicken filet with Marinara sauce, penne noodles, roasted
tomatoes and garlic baby spinach

Grilled chicken breast with cream sauce, grilled mediterranean
vegetables and potato gratin

Prime Rib with gravy, roasted potatoes and green beans wrapped in bacon
+4.00 € per person
Smoked beef rib with pepper sauce, garlic mashed potatoes and green

asparagus +4.00 € per person
Grilled salmon with lemon butter sauce, wild mango rice

and green +4.00 € per person
DESSERTS

Chocolate mousse with fresh fruits in glasses

Warm chocolate lava cake with liquid chocolate center and fresh fruits
Panna Cotta with wild berry sauce and a hazelnut praline on top

New York cheesecake with blueberry sauce

Italian Tiramisu +2.00 € per person

Italian Profiterole +2.00 € per person
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YOUR EVENT. OUR SPACE.

UP TO 500 PAX ) W

UNIT BALLS « CONFERENCES « GATHERINGS

PROFESSIONAL
EVENT SUPPORT

()

MULTIPLE
CONFERENCE ROOMS

FLEXIBLE PRIME LOCATION
SETUP OPTIONS VOGELWEH
CONTACT

CHRISTIAN KASEMANN

3 +49 1525 3077655

@ office@military-services.com
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COLORS FOR EVERY OQCCASION

LIGHT BLUE BLACK ROYAL BLUE

GRUN HELLELAU SCHWAR?Z BLAU

MUSTARD YELLOW TERRACOTTA BORDEAUX

SENF GELB TERRAKOTTA BORDEALUX

LIGHT PINK OLD ROSE

\»?_ ROS A ALTROSA
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OUR COMMITMENT

THANK YOU

FOR YOUR CONSIDERATION

At Armstrong’s Club Catering Service, we are passionate about
great food, outstanding service and unforgettable experiences.

Our dedicated team is committed to making your event a complete success -
from the first idea to the final detail. Whether it's an intimate gathering, a large-scale
event in a hangar, or an outdoor festival, we bring the same dedication,

professionalism and attention to detail to every occasion.
EXCEPTIONAL PROFESSIONAL UNFORGETTABLE ‘ YOUR VISION

800
ar
FOOD SERVICE EVENTS OUR COMMITMENT

We would be honored to be your catering partner and look forward to the opportunity
to bring our experience, creativity and reliable service to your event.
Let us help you create moments that your guests will remember.

side d [ore

YOUR PARTNER FOR EXCEPTIONAL EVENTS

ARMSTRONG'S CLUB CATERING SERVICE

PEOPLE FOOQOD EVENTS MEMORKIES



GOOD PEOPLE
GOOD DRINKS
GREAT STORIES
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RMSTRONG’
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BAR MENU

SAME SPIRIT. HIGHE

Li:FE
TASTES BETTER
AT THE CLUB

R STANDARDS.

SOFT DRINKS WINE & SPARKLING
Sparkling Water € 2.00 Primitivo, dry € 6.00
Coca Cola € 4.00 Chardonnay, dry € 5.00
Cola Zero € 4.00 Lugana, dry € 6.00
Sprite € 4.00 Moscato white, sweet € 5.00
Orange Juice € 4.00 Lambrusco red, sweet € 5.00
Passion fruit Juice € 4.00 Prosecco, (sweet or dry) € 4.00
Pineapple Juice € 4.00
Cranberry Juice € 4.00 LIQUEUR & SPECIAL SHOTS
BEER Liqueur Special Shots ~ 2cl € 7.00
- Jack Daniels Coke 2cl € 10.00
Pfls - 0,33l €5.00 Jameson Coke 2c € 10.00
Pils 0,0% - 0,51 € 5.00 Jameson Ginger Ale ~ 2cl € 10.00
Hefeweizen - 0,5l €5.00 Vodka Energy 2 €10.00
Hefeweizen 0,0% - 0,51 €500 Nodkail emen 2¢ € 10.00
Heineken - 0,33 €520 Gin Tonic 2c €10.00
Corona - 0,331 €4.00 Hennessy Coke 2l €10.00
APERITIF & SPRITZ Hennessy Cranberry  2cl € 10.00
Hugo € 8.00 COCKTAILS
Aperol €.ono - Long Island Iced Tea € 12.00
SPIRITS Mai Tai € 12.00
PRINE " Pina Colada €11.00
Grey Goose Vodka 2cl € 8.00 PEOPLE g
Hennessy 2 € 8.00 Old Fashioned € 10.00
Patron Silver | Gold  2c € 8.00 VOMENTS  Moscow Mule ey
Tequila silver 2c € 6.00 = = Tequila Sunrls-e - €9.00
Reniaz760 5d € 8.00 Strawbgrry Daiquiri € 9.00
Jigermeister 2c € 6.00 Margantd £5509
Jack Daniels 2% €6.00 Strawberry Margarita € 9.00
Maker s Mark 2d € 6.00 Tequila Sour €9.00
Jameson 2 € 6.00 Whiskey Sour €9.00
Sear’s Gin 2cl Amaretto Sour € 9.00

€ 6.00

You want some special

signature drinks for your Event?

Tell us!
*

office@military-services.com

EAT « DRINK

CONNECT
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