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Dear guests,

Welcome to a year full of culinary discoveries and gastronomic highlights!

We look forward to sharing unforgettable moments of excitement with you.
From seasonal specialties such as asparagus or lobster to exciting sports events in summer
and exquisite whiskey tastings.
Experience with us the diversity of flavors, creativity in the kitchen and warm hospitality.
Together, we will turn this year into a culinary journey that appeals to all senses and creates
unforgettable moments.

Your Culinary Team of the Berlin Marriott Hotel



https://qrco.de/MarriottEvents_DE

KIDTOWN GRILL
Monday - Friday | 12 - 3 PM

Whether it's a relaxing lunch break with friends or a business lunch with
colleagues — a culinary experience awaits you with us. Choose from two
weekly changing recommendations, popular lunch classics, or a selection of
delicious specialties from the Midtown Grill.

And the highlight: Thursday is Schnitzel Day!"

IT"S
LUNCH TIME!

"Business lunch in three variations."

\é Click here to view the lunch menu.

all year


https://qrco.de/MTG_Lunch_en

MIDTOWH QRILL

Midtown’s BEST OF i
FAMILY STYLE

For small and large groups, the Midtown Grill offers its "Best of" in
family style; a lavishly laid table with highlights from the grill for
everyone to share. The various dishes are served in three

courses, with each course being served at the same time. The
"Midtown's Best Of" offer is valid for three hours and is suitable
for groups of four or more - ideal for family or company
celebrations of up to 24 people.

89 EUR per person
incl. Water, Softdrinks, Coffee, Tea

103 EUR per person
incl. Red or White Wine, Softdrinks, Beer, Water, Coffee and Tea

Click here for a look at the menu 1 | . o/

For a group of 9 or more, we kindly ask for a reservation of atleast 24 hours in advance. all year

\«


https://qrco.de/MTG-SharingMenu
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NMIDTOWI QRILL

THE FARM TO TABLE MENU

A particularly regional menu

High-quality meat from happy cows in the region — 100% transparent
and traceable.

An exclusive and limited special menu, developed in collaboration
with the local farm business Willi Grof3.

The meat on our farm-to-table menu comes /_\/M

. wY
from a single, carefully selected cow from the ‘%‘1\@%‘" a
Brandenburg pasture — only 25 kilometers away ﬁ’@)‘:\\%
from Midtown Grill. @~ T\
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special menu.

all year


https://qrco.de/farmtotable

THE

BEELIN

HAPPY BIRTHDAY.
BIG DOG!

The biggest dog in Berlin is celebrating its birthday!

On February 28, 2018, our Big Dog opened and has now been at home at Potsdamer
Platz for 7 years. To celebrate this occasion, he wants to party with you and is
offering the following special deal exclusively on his birthday:

1 Straight Dog with fries
and
1 homemade

lced Tea
for 7 EUR

N~

Februar




LOBSTER WEEK

The days of Lobster Lxtravaganza

Treat yourself to something special: how about the finest
flavors from our exclusive lobster menu?

Look forward to delicate lobster bisque, delicious lobster
tagliatelle, creamy burrata, and the irresistible Surf'n'Turf.
Twice a year, we take you on a culinary journey to the sea —
experience regional lobster from Helgoland at its best.

[.obster Menu

4 - 9 March 2025
4 -9 September
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Click here for a look at our /

2025

March & September


https://qrco.de/HummerMenu

MIDTOWI QRILL

From April 22 to June 22, the Midtown Grill will be serving popular seasonal
classics such as cream of asparagus soup, asparagus & schnitzel or
asparagus risotto. For a sweet finish, our pastry team prepares their
popular cream puffs with fresh strawberries from the well known local farm
Karl's Erdbeerhof.

Look forward to delicious creations from our kitchen team all around this
very popular spring vegetable.

-

ASPARAGUS
SEASON

Indulge in Germany’s favourite vegetable

\\ ; Click here for a look at

our special menu

- — & - . % April - June



https://qrco.de/MTG_Spargel
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NMIDTOWIN QRILL

WHISKEY & STEAK

An irresistable Duo.

Immerse yourself in an evening of rustic elegance at our Whiskey
& Steak Dinner. Anticipate five courses featuring succulent
variations of beef and lamb, perfectly grilled and paired with
STORK CLUB Rye Whiskey. Located just 60km south of Berlin,
this internationally acclaimed rye whiskey is distilled in the
Spreewald Biosphere Reserve. Each sip tells the story of the
region - highlighting the rich, full-bodied nuances of this artisan
crafted whiskey.

An unforgettable evening awaits you as local craftsmanship

and culinary mastery come together to create a taste
experience of the highest quality. ( \

ORK

28. May from 18 Uhr CLUB

30. October from 18 Uhr
“re WH 13“

Per person 86 EUR

5-Course Tasting Menu with Whiskey,
Water and Presentation May & October



https://qrco.de/WhiskeySteakEN
https://qrco.de/WhiskeySteakEN
https://qrco.de/WhiskeySteakEN
https://qrco.de/WhiskeySteakEN

THE
BIG DOG

BEELIN

THE GOLDEN TICKET

Hot Dogs, Hops and Happiness

Four hours of draft beer and endless delicious hot dogs. The
perfect start to the weekend or the ideal reward after an eventful

day in Berlin. Cheers!

The Golden Ticket
Four hours of draft beer and endless Straight Dogs.

per person 50 EUR

Our 4-hour ticket is also perfect for birthdays,
bachelor parties, and more.

Contact for group bookings:
hot.dogs.berlin@thebigdog.de

all year



mailto:hot.dogs.berlin@thebigdog.de

MIDTOWN GRILL
BB(Q & Brews - A night of Southern Soul Food

A classic American-style buffet awaits you, with juicy spare ribs, smoky-spicy
burgers, and perfectly grilled barbecue classics along with selected beers from

near and far. And of course, the creamy New York cheesecake to finish off the
meal.

29. September 2025 from 18 Uhr

75 EUR per person - incl. Beer, soft drinks, water, coffee, and tea.
79 EUR per person - incl. Wine, soft drinks, water, coffee, and tea.

RIBS &

BURGER &
BEER

September
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AIDTOWN QRILL

It's been 35 years of German unity this year.

But one big question still divides opinions today: What is a
Jagerschnitzel? Depending on where in the country you ask this
question, you will get different answers. That's why from November
10th to 14th, in the spirit of the Fall of the wall on November 9th,
we're bringing both Jagerschnitzels together on one menu.

To ensure that the capital is also represented, we are serving two

versions of the popular Berliner Fassbrause with the different
schnitzels.

SCHNITZEL SPECIAL

Finally united: Jagerschnitzel from the Last & from the West

Jagerschnitzel from East Germany 17 EUR
Breaded chasseur sausage on pasta with tomato sauce

Jagerschnitzel from West Germany 19 EUR
Schnitzel from the local Havelland pork with mushroom

cream sauce on french fries November
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FESTIVE SEASON [

The greatest joy is in the anticipation

Look forward to unforgettable experiences in the festive
ambiance of the Berlin Marriott Hotel.

Once again this year, we will be coming up with some very
special treats for you during the Christmas season.

From the ever-popular Turkey To Go to romantic Advent
menus and a festive dinner with the whole family. And so

much more.

Stay tuned!

December
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NMIDTOWI GRILL

GRILLTOWN BOX

Meat Lovers’ Finest Selection

Enjoy our Midtown Grill highlights at home with a high-quality barbecue box
featuring carefully selected cuts and other accompanying delicacies.

For the perfect taste experience at home, the right cooking temperature is
essential, which is why the Grilltown Box also includes a professional meat

thermometer.

Grilltown Box
€199




BERLIN MARRIOTT HOTEL

OUR
TEAM

Whether working behind the scenes in the kitchen or

warmly serving guests with a smile, our culinary teams
are hosts who embody genuine hospitality.

Each team member brings forth their passion,
creativity and dedication, ensuring that every moment
becomes a memorable culinary experience for our
guests. We look forward to welcoming you to our
restaurants!

Your Culinary Team of the Berlin Marriott Hotel




Unlock Dining Rewards Whits G s o You?

Earn points on dining at participating restaurants and bars, MARRIOTT

without staying at our hotels. Redeem your points for free 0 ®
nights and unrivalled experiences. B O N v Y

T&Cs apply DISCOVER. BOOK. BE REWARDED.

( Learn More )
C Join Now )
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