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PIER 51

RESTAURANT & BAR

Close your eyes and travel back in time to a small
restaurant on the American coast. The atmosphere is
exciting: Brick walls, steel beams and the charm of an
old pier warehouse.
The soft lighting creates an inviting atmosphere you
will be glad to spend your evening in. The gracious
service team, led by Christian Luz, aims to delight you
with the perfect experience.
Even if you are not particularly hungry, simply enjoy
an evening at the bar. Smooth jazz, down beats and
relaxing chill out music provide the perfect backdrop,
while you choose from over 100 cocktails, a superior
selection of whiskeys and a wide range of drinks and
spirits. Soak up the classic bar atmosphere and enjoy
the “Big City“ feeling, quite unexpectedly, on the outskirts of Stuttgart.
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PIER 51

CONSERVATORY & TERRACE

Our conservatory, with direct access to the garden
terrace, can be booked exclusively for corporate
events or for your own private party. The conservatory can accommodate 50 guests, with a further 40
seats in the garden terrace.
To ensure smooth service, pre-selected menus are
served for groups of more than 15 guests. Please bear
in mind that these suggestions may vary according to
booking requirements. We will send you your personal menu suggestions by email immediately upon
receipt of your reservation enquiry.
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FINGERFOOD
Fingerfood (3 per person) 12.90 €

TUNA SASHIMI
Miso | Tramezzini | Shimeji mushrooms
*
MINI BLINI
Smoked salmon tar tar
*
ANTIPASTI-SKEWER
Grilled vegetables | old balsamic vinegar
*
SHRIMP-ANTIPASTI-SKEWER
Shrimp | grilled vegetables | old balsamic vinegar
*
IKARIMISALMON
Pickled | horseradish cream | apple
*
SURF & TURF 2.0
Roast beef | shrimp | tarragon | orange
*
CHICKEN SATAY
Peanut sauce | chili | lime
*
BEEF SALAD
Spicy
*
PULLED PORK WRAP
BBQ cream
*
CRISPY TARTLETTES
Avocado cream | tomato salsa
*
COUS COUS SALAD
Pomegranate | spice yoghur t
*
GOAT CHEESE PRALINE
Apricot chutney | caramelized nuts
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CLASSIC MENU 1
- WHOLE YEAR -

3-course menu 47.90 €
Soup | main course | desser t
4-course menu 62.90 €
Star ter | soup | main course | desser t

CLASSIC MENU 2
- WHOLE YEAR -

3-course menu 53.90 €
Soup | main course | desser t
4-course menu 65.90 €
Star ter | soup | main course | desser t

CAESAR SALAD extra charge 4.00 € instead of soup
Romana salad | caesar dressing | fried tiger prawns
*
COCONUT SOUP
Coconut milk | lemongrass | Shiitake mushrooms
*
FILET MIGNON 180G
Grilled vegetables | potato gratin | herb butter
*
STICKY TOFFEE PUDDING
Caramel sauce | homemade vanilla ice cream

GOAT CHEESE extra charge 4.00 € instead of soup
Bacon coat | tomato jam
*
POTATO-LEEK SOUP
Sour cream
*
SADDLE OF VEAL
Sweet potato puree | green asparagus | dark jus
*
NEW YORK CHEESECAKE
Raspberry gel | almond crumble | rasberry sherbet
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SPRING MENU

26.02.2021 - 05.06.2021
3-course menu 50.90 €
Soup | main course | desser t

4-course menu 66.90 €
Star ter | soup | main course | desser t

SUMMER MENU

06.06.2021 - 11.09.2021
3-course menu 50.90 €
Soup | main course | desser t

4-course menu 66.90 €
Star ter | soup | main course | desser t

CARPACCIO OF ZUCCHINI extra charge 4.00 € instead of soup
Goat cream cheese | spring herbs | lime dressing
*
CARROT-GINGER-SOUP
Pink pepper
*
SADDLE OF VEAL
Mashed potatoes with chorizo | grilled vegetables
thyme jus
*
DARK CHOCOLATE MOUSSE
Dried raspberries | raspberrie sherbet
white chocolate sauce

CREAMY BURRATA extra charge 4.00 € instead of soup
Tomato-mango-salad | Macadamia crumble
*
YELLOW GAZPACHO
Cold yellow vegetable soup | herbs | chili oil
*
IBP RUMPSTEAK 200G extra charge 5.00 €
Spinach cream | smoked mashed potatoes | pepper sauce
*
VARIATION OF STRAWBERRY
Sherbet | mousse | pesto | crunchy muesli
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AUTUMN MENU

12.09.2021 – 20.11.2021
3-course menu 54.90 €
Soup | main course | desser t

4-course menu 68.90 €
Star ter | soup | main course | desser t

WINTER MENU

21.11.2021 – 25.02.2022
3-course menu 54,90 €
Soup | main course | desser t

4-course menu 68,90 €
Star ter | soup | main course | desser t

PUMKIN VARIATION extra charge 4.00 € instead of soup
Warm | pickled | crispy
*
POTATO-LEEK-SOUP
Sour cream
*
ARGENTINIAN BLACK ANGUS BEEF
Beef fillet | polenta | mushroom ragout | Sauce Bérnaise
*
DULCEY PANNA COTTA
Mango | almond crumble

BEET RED & YELLOW extra charge 4.00 € instead of soup
Pistachios | green apple | honeycomb
*
CREAMY CELERYSOUP
Chestnut
*
SHORT RIBS
Smoked mashed potatoes | jung leek | jus
*
DUO OF CHOCOLATE
Christmas cookie | plums | cinnamon
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BUFFET 1
Buffet per person 46.90 €
(Minimum amount 30 people, with a lower number
of people the price will be slightly adjusted.)

SALADS & STARTERS
(Please select your six favorites.)

SEASONAL LEAF SALAD
Colourful leaf salad | rocket | wild herbs
DRESSINGS
Balsamic | caesar
CAESAR SALAD
Romana salad | red pepper cubes | caesar dressing
CAROTT SALAD
CUCUMBER SALAD
VITTELO TONNATO
Classic
CARPACCIO OF BEEF
Truffle oil | parmesan
SELECTION OF SMOKEFISH
Dill | lemon
CARPACCIO OF ZUCCHINI
Goat cream cheese
ROAST BEEF
Shimeji mushrooms | fried onions | Truffle-Vinaigrette
GRILLED PRAWNS
Spicy melon-cucumber-salad
LENTIL SALAD
Shallot | root vegetable | mustard dressing
BEET SALAD
Goat cheese crumble
TOMATO SALAD
Apricot-chimichurri | avocado | olives

BREAD & DIPS
BAGUETTE
Different varieties
DIPS
Herb curd | tomato salsa
*

MAIN DISHES
SEA BASS
Lime velouté
BEEF STRIPS
Cream sauce with mushrooms
BEEF FILLET
Carved live
*		

SIDE DISHES		
POTATO GRATIN
GRILLED VEGETABLES
*			
VEGETARIAN		
VEGGIE CURRY BOMBAY STYLE
Vegetable coconut curry | lotus roots | green asparagus
sugar snap | coriander | rice
*		

SAUCES
PEPPER SAUCE
BÉRNAISE
*			
DESSERT		
YOGHURT PANNA COTTA
Raspberry sauce
VARIATION OF CHOCOLATE MOUSSE
EXOTIC FRUIT SALAD		
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BUFFET 2
Buffet per person 66.90 €
(Minimum amount 30 people, with a lower number
of people the price will be slightly adjusted.)

SALADS & STARTERS
(Please select your six favorites.)

SEASONAL LEAF SALAD
Colourful leaf salad | rocket | wild herbs
DRESSINGS
Honeymustard | yoghur t | herb-vinaigrette
ARABIC COUSCOUS SALAD
COLE SLAW
TOMATO SALAD
CAESAR SALAD
Romana salad | parmesan dressing | red pepper cubes
SPICY BEEF SALAD
SMOKED SALMON
Apple-horseradish cream
TOMATO–MOZZARELLA
Basil
*

BREAD & DIPS
BREAD
Rye | whole grain | spelt
MINI BUN
Sesame | poppy | lye
DIPS
Herb curd | salt butter | tomato salsa | guacamole

MAIN DISHES
ROASTED SALMON FILLET
Curry sugar cane crust
PIER 51 MEAT SELECTION
Argentinean beef fillet | IBP hip | argentinean ribeye steak
BRAISED BEEF CHEEKS
*		
SIDE DISHES		
BAKED POTATOES
NOODLES
RATATOUILLE
PEPERONI GRILLED
*			
VEGETARIAN		
CREAMY VEGETABLE-RISOTTO
*		

SAUCES
HOLLANDAISE
THYME JUS
BBQ SAUCE
*			
DESSERT		
CHOCOLATE TARTE
STICKY TOFFEE PUDDING
NEW YORK CHEESECAKE
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BEVERAGE PACKAGES
APERITIF BEVERAGE PACKAGE

BEVERAGE PACKAGE „CLASSIC“

BEVERAGE PACKAGE „EXCLUSIVE“

package for 1 hour

package for 3-4 hours

package for 3-4 hours

non-alcoholic beverages
Prosecco
Prosecco with orange juice
beer

non-alcoholic beverages
selection of wine (0,75 l range)
beer

non-alcoholic beverages
selection of wine (0,75 l range)
beer
coffee specialities

from 9.50 €

from 32.90 €

from 36.90 €

price per person
including service

price per person
including service

price per person
including service

BEVERAGE PACKAGE „KIDS“

BEVERAGE PACKAGE „DIGESTIFS“

package for 3-4 hours

package for 3 hours

BEVERAGE PACKAGE
„COCKTAILS & LONGDRINKS“

non-alcoholic beverages

selection of digestifs

package for 3 hours
selection of cocktails
and/or longdrinks

(The package is valid for children
age 5–11 years. Children younger than
5 years are free of charge.)

from 21.90 €

from 7.00 €

price per person
including service

price per person
including service

from 24.90 €
price per person
including service

Upon request, the drinks can be charged according to consumption. We will gladly send you an extensive selection of drinks.
All prices are exclusive of value-added tax. Prices are subject to alterations.
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PIER 51

FAMILY BRUNCH

Reward yourself with our delicious Family Brunch.
Ever y Sunday from 10:00 AM to 2:00 PM at
Pier 51.
The buffet of the Family Brunch at Pier 51
provides all the breakfast calssics like cereal,
yoghur t, fruit, pastries, fresh waffles, scrambled
eggs, sausages and cheeses. Moreover, our chefs
prepare a selection of mediterranean and
traditional appetizers, hot dishes, such as fresh
pasta, meat and fish dishes and a selection of
side dishes.
Of course there are exquisite desser ts, such as
tiramisu, chocolate mousse and various creams.
Due to the current situation we adjusted our
popular family brunch and are now ser ving at the
table.
A glass of sparkling wine, coffee and bottled water
are included in the package price. Juices at the
juice bar are ready for you until 12 o‘clock.
Complete price per person 39.90 €.
Children from 6-12 years pay half.
Children under 6 years pay nothing.

12

GOUR

MEAT

What happens when Prime Meat meets Michelin-star
cuisine? Philipp Di Mineo, chef at the Pier 51
restaurant & bar answers this question and developed
a concept as simple as unusual:
He invites a friend who is also a highly decorated chef
and together, they create a menu influenced by the
American cooking style of the Pier 51 as well as by
the gourmet cuisine of the invited chef. The culinary
happening takes place several times a year. The
presentation can be very different: either shaped like a
cooking party with different stations or with
innovative pairings of drinks and menus instead of the
usual wines.
Big names like the Michelin-star chef Philipp Kovacs
from the Goldberg restaurant & wine lounge or
Martin Hermann, the two-Michelin starred chef from
the Dollenberg Relais & Châteaux Hotel were already
invited as guests in the Pier’s kitchen. The same for
Julian Mai, chef at the Saltz restaurant at the Dolder
Grand Zürich and Marcel Skibba, chef at the IGNIV by
Andrea Caminada at Badrutt’s Palace Hotel St. Moritz
who also did us this honor.
Philipp Di Mineo, chef at the Cube restaurant in
Stuttgart combined his « Pacific Rim Cuisine » with
the Pier’s style. Tristan Brandt, chef of the Opus V in
Mannheim and rewarded by two guide Michelin stars,
was one of the most famous support in the Pier’s
kitchen. He transformed the « GOUR- » part in an
experience of the senses.
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CORPORATE EVENTS

EXCLUSIVE RESERVATIONS

The American styled location suits perfectly for a
laid-back event. The Pier 51’s unusual ambience
and excellent fish and meat dishes will astonish
you and your guests.
The Pier 51 is located in Stuttgar t Degerloch,
close to the airpor t and Stuttgar t’s fair, with a
good connection by public transpor t to the city
center and its own parking spaces – therefore
offering the best conditions for your event. With
a capacity of up to 50 people in the conser vator y
and another 100 seats in the restaurant, you can
either rent the whole place or choose to come by
during regular opening hours for a small business
dinner.
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PRIVATE EVENTS

EXCLUSIVE RESERVATIONS

You want to celebrate your wedding or your
bir thday in a special location? May we introduce –
the Pier 51. It is perfect for private celebrations. Its
unusual atmosphere will make sure your event is
an experience your guests will never forget.
Would you like to celebrate your bir thday, the
baptism or the confirmation of your child with a
circle of beloved few? Or would you prefer renting
the Pier 51 exclusively for your wedding? We will
put together an individual offer for your occasion.
The restaurant can welcome up to 150 people to
celebrate with you. In summer, there are 40 additional seats in the garden terrace available.
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INCENTIVES

EXCLUSIVE RESERVATIONS

Book our conser vator y and surprise your employees with one of the following tastings:
»		 Meat degustation / roast beef with live car ving
»		 Lobster Tasting
»		 SpiritsTasting

Would you like to thank your employees for a successful trade fair? We have several ideas for you:
»		
			
			
			

Invite your colleagues to a memorable
conclusion of the fair : we suggest a relaxed
get-together in the conser vator y of Pier 51
where you can enjoy Pier-style Mezze

»		 Prime Burger action in winter : eat burgers
			 in the conser vator y, enjoy mulled wine on the
			terrace
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EXCLUSIVERESERVATIONS
Rental terms
Conservatory

Restaurant

Restaurant & Conservatory
total

In addition to the minimum spend
Staff

Minimum consumption (food and beverage)
In the daytime up to 4:00 PM
In the evening from 6:30 PM
Terrace (only available in conjunction
with the conservatory)	

1.500,00 €
2.500,00 €
500,00 €

Minimum consumption (food and beverage)
In the daytime up to 4:00 PM
In the evening from 6:30 PM

2.100,00 €
4.300,00 €

Minimum consumption (food and beverage)
In the daytime up to 4:00 PM
In the evening from 6:30 PM

3.600,00 €
6.800,00 €

Chef from midnight, hourly rate 					
Service personnel after midnight, hourly rate
Servicemanager after midnight, hourly rate
Buffet service (beverages) after midnight,
hourly rate
Bar tender after midnight, hourly rate				

38,90 €
34,90 €
38,90 €
32,00 €
42,90 €

Prices for exclusive reservations are plus VAT.
Capacity Restaurant & Consevatory
Hot and cold buffet
Set menu

up to 100 people
up to 150 people
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CONTACT
Contact
Advanced booking
Restaurant
Office for
event enquiries
Mail address

Opening hours
Monday – Friday
Saturday
Sunday and public holidays
Familiy Brunch on Sunday and public holidays

Please note

Phone 0711 / 976 99 97
Fax 0711 / 976 99 96
info @ pier51-stuttgar t.de
Phone 0711 / 55340 171
restaurants@rauschenberger-gastro.de
PIER 51 Restaurant & Bar
Löffelstraße 22–24
70597 Stuttgar t-Degerloch

11:45 AM – 2:30 PM and 5:45 PM – midnight
5:45 PM – midnight
5:00 PM – 11:00 PM
10:00 AM – 2:30 PM

Reservations per email are responded within 12 hours,
or at least, within 24 hours. If you do not receive a
c onfirmation within 24 hours, your message has not
r eached us. In this case, we ask you to contact our
r estaurant by phone.
Ther Pier 51 Restaurant & Bar belongs to
the Rauschenberger Gastronomiegruppe.
Fur ther information is available at: www.pier51-stuttgar t.de
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PIER 51 Restaurant & Bar
Löffelstraße 22 – 24
70597 Stuttgar t-Degerloch
Albplatz, directly at the B 27
Restaurant: 0711 / 976 99 97
Fax: 0711 / 976 99 96
Email: info@pier51-stuttgar t.de
Online: www.pier51-stuttgar t.de

Getting there
The Pier 51 is located in the Degerloch district in
Stuttgar t, easily reachable by car following the B27.
The VVS and SSB public transpor tation systems stop
directly at the Albplatz, in the Pier 51’s close vicinity.
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