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ABOUT US

Nowhere are emotions brought to life more vividly
than in Berlin’s most historic ballroom – Clärchens
Ballhaus, located in the heart of Berlin-Mitte.
A true Berlin institution, we celebrated our 111th
anniversary in autumn 2024 and continue to
reinvent ourselves with every event we host. Our
house is a true gem for any occasion: whether
anniversaries, elegant weddings, corporate events,
or atmospheric Christmas celebrations – in the Luna
d’Oro or the impressive Spiegelsaal, we provide the
perfect setting for every festive gathering. 3



THE TEAM

CLAUDIA STEINBAUER TOBIAS BECK
General Manager Head Chef 4TABEA HOFFMANN

Event Coordination & Sales
NATALIE BILLIG
Sales & Project Manager
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EVENT LOCATION: 
SPIEGELSAAL
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EVENT LOCATION: 
SPIEGELSAAL
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EVENT LOCATION: 
SPIEGELSAAL



EVENT LOCATION: 
SPIEGELSAAL

RENTAL 
Available upon request.

Costs for staff, drinks, food, and 
technical equipment are additional.
Standard event end time: 2:00 AM.
 

Conferences are not possible due to the
structural nature of the historic building.

CAPACITY 
120 guests         Seated Dinner
120 guests         Concert/Reading/Talk
170 guests         Flying Menu
199 guests         Standing Reception/Party 
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RESTAURANT LOCATION: 
LUNA D’ORO
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RENTAL
Available upon request.

Costs for staff, drinks, food, and
technical equipment are additional.
Standard event end time: 2:00 AM.

CAPACITY  
156 guests         Seated Dinner 
136 guests         Concert/Reading/Lecture
170 guests         Flying Menu
199 guests         Standing/Party

RESTAURANT LOCATION: 
LUNA D’ORO
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FLYING
MENU

STARTERS
Mini Luna Tartare “Hedgehog”
Heritage Beetroot with Labneh and Wild Herbs

ENTRÉE
Seasonal Soup du Jour
Spinach Dumplings with Creamy Mushroom Sauce and Lingonberries

MAINS
Viennese Beef Goulash with Boiled Potatoes
Vegan Alternative: Crispy Oyster Mushrooms with Potato Salad

DESSERTS
Chocolate Pudding with Whipped Cream
Apple Crumble with Vanilla Sauce

49,00 € p.P
Our menus are based on regional ingredients and are created in
close collaboration with certified organic suppliers. This is how we
guarantee freshness and sustainability in every course.
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C L A S S I C

Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



FLYING
MENU

CONTEMPORARY

STARTERS
Beef Tartare with Cured Egg Yolk
Peruvian Ceviche with Crispy Nori

ENTRÉE
Seasonal Soup du Jour
Spinach Dumplings with Creamy Mushroom Sauce and Lingonberries

MAINS
Roast Beef with Black Truffle Jus and Mashed Potatoes
Vegan Alternative: Eggplant Caponata with Polenta

DESSERTS
Pavlova with Forest Berries

55,00 € p.P
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Our menus are based on regional ingredients and are created in
close collaboration with certified organic suppliers. This is how we
guarantee freshness and sustainability in every course.

Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



STARTER
Shrimp Cocktail on a Lettuce Leaf
Bread and Butter

MAIN
Königsberg Meatballs with Mashed Potatoes
Vegetarian Option: Spinach Dumplings

DESSERT
Chocolate Pudding with Whipped Cream

FOR VEGANS
S: Heritage Beets with Labneh and Wild Herbs
M: Sicilian Eggplant “Caponata” Steak with Polenta
D: Chocolate Pudding

C L A S S I CCLÄRCHENS 
3-COURSE MENU
52,00 € p.P
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Includes two dishes per course

Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



CLÄRCHENS 
3-COURSE MENU

STARTER
Salade du Jour with Caramelized Goat Cheese
Bread and Butter

MAIN
Roast Beef with Black Truffle Jus and Mashed Potatoes
Vegetarian Option: Spinach Dumplings

DESSERT
Pavlova with Forest Berries

FOR VEGANS
S: Heritage Beets with Labneh and Wild Herbs
M: Sicilian Eggplant “Caponata” Steak with Polenta
D: Chocolate Pudding

58,00 € p.P
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Includes two dishes per course

CONTEMPORARY

Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



3-GANG
X-MAS MENU

STARTER
Salade du Jour with Caramelized Goat Cheese
Bread and Butter

MAIN
Confit Goose Leg with Potato Dumpling, Red Cabbage, and Goose Jus
Vegetarian Option: Spinach Dumplings

DESSERT
Chocolate Pudding with Whipped Cream

FOR VEGANS
S: Heritage Beets with Labneh and Wild Herbs
M: Sicilian Eggplant “Caponata” Steak with Polenta
D: Chocolate Pudding

68,00 € p.P
November & December 
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Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



C L A S S I CCLÄRCHENS 
SHARING STYLE

STARTER
Crispy Fried Spreewald Gherkins (German Pickles) with Dill
Luna’s Tartare “Hedgehog”
Heritage Beets with Labneh and Wild Herbs
Shrimp Cocktail on a Lettuce Leaf
Bread & Butter

MAIN
Königsberg Meatballs with Mashed Potatoes
Spinach Dumplings with Creamy Mushroom Sauce and Lingonberries
Salade du Jour
Vegan Alternative: Fried Oyster Mushrooms with Potato Salad

DESSERT
Chocolate Pudding with Whipped Cream

52,00 € p.P

17
Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



CLÄRCHENS 
SHARING STYLE

CONTEMPORARY

STARTER
Fried Oyster Mushrooms with Piment d'Espelette
Beef Tartare with Cured Egg Yolk
Heritage Beets with Labneh and Wild Herbs
Peruvian Ceviche with Crispy Nori
Bread & Butter

MAIN
Roast Beef with Black Truffle Jus and Mashed Potatoes
Sicilian Eggplant “Caponata” with Polenta
Salade du Jour

DESSERT
Pavlova with Forest Berries

58,00 € p.P
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Seasonal menu inspired by the kitchen of Luna D’Oro.
All prices are net



BBQ-BUFFET
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37,00 € p.P
from May – September

FROM THE GRILL
Thuringian Rostbratwurst
Chicken Thigh Steaks
Mediterranean Sheep’s Cheese

SIDES
Rosemary Potatoes
Mixed Summer Salad
Mediterranean Pasta Salad
Herb Bread

SAUCES & EXTRAS
BBQ Sauce, Ketchup, Mustard, Chili Sauce

All prices are net

Only available when booking Luna D’Oro.



SPARKLING WINE RECEPTION 
We serve our house sparkling wine during your welcome

STANDARD PACKAGE
WATER (still/sparkling)
HOUSE WINES by Axel Pauly, Mosel 2025
WINE red cuvée, white burgundy and rosé cuvée
BEER Berliner Pilsner, König Ludwig Helles, Warsteiner (non-alcoholic)
SOFT DRINKS Fritz Kola, Kola Light, apple spritzer
SPRITZERS Apple, Orange, Lemon, Rhubarb

PREMIUM PACKAGE
WATER (still/sparkling)
HOUSE WINES by Axel Pauly, Mosel 2025
WINE red cuvée, white burgundy, rosé cuvée
BEER Berliner Pilsner, König Ludwig Helles, Warsteiner (non-alcoholic)
SOFT DRINKS Fritz Kola, Kola Light, apple spritzer
LONG DRINKS Gin Tonic, Aperol Spritz, Vodka Soda, Moscow Mule

DRINKS

12,50 € per person/hour

4,50 € per person/hour

7,50 € per person/hour
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All prices are net



DECORATION
by our wonderful partner Olga from Blumenbett

Flower arrangements and table décor
Candles

EXTRAS

TABLE TOP PACKAGE
incl. chairs, tables and linen 15,00 €

Prices on
request 24

All prices are net

https://www.blumenbett.de/


STAFF

HOURLY RATES
Event Manager
Service Staff
Bar Staff
Runner
Cloakroom Attendant
Setup Staff
Head Chef
Security

45,00 €
34,00 €
34,00 €
32,00 €
32,00 €
32,00 €
55,00 €
40,00 €

Staff is billed according to actual hours worked.
Additional surcharges apply on public holidays, which we will outline in your offer.
Unneeded staff will of course be removed from the invoice.
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All prices are net



ADDITIONAL OPTIONS

COFFEE AND CAKE
Cake service fee (plate charge) 3,00 €

BROUGHT-IN FOOD
We accept no liability for food brought in by guests, as we cannot ensure
compliance with HACCP guidelines, especially regarding refrigeration.
We also cannot accept liability for loss or damage to personal items.
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All prices are net
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Prices on request

Atelier Flora is the studio of Berlin-based cake artist and food stylist Franziska Oeser. Since 2017, she has been creating
extraordinary cakes and food art, sweet installations, and edible concepts at the intersection of art, design, and
craftsmanship. This adds that extra special touch to your event

CAKE & FOOD ART



GENERAL
INFORMATION
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DEPOSIT & GUEST COUNT
Please note that we require a deposit of 50% of the total amount stated in the order
confirmation.
Upon signing the offer, you will receive the corresponding deposit invoice, which is
payable within 10 working days.
We kindly ask you to provide the final number of guests for catering no later than 15
working days prior to the event. This number will serve as the binding basis for
invoicing.

NOISE REGULATIONS
From 10:00 PM onward, we kindly ask you to use the designated smoking areas.
Please note that music volume must be lowered or adjusted after 10:00 PM.



CONTACT
Please note that not all products are always available,

 and that the net prices provided are indicative.
 We’re happy to create a custom quote for your event.

CONTACT
events@claerchensball.haus

SALES
Tabea Hoffmann

ADDRESS
Clärchens Ballhaus

Auguststrasse 24/25
10117 Berlin



MEETSSPIEGELSAAL TANZ
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