Plattduetsche Park Restaurant,
Catering & Biergarten

1132 Hempstead Turnpike
Franklin Square, NY 11010
(516) 354-3131 E Fax: (516) 3544990
www.ParkRestaurant.comE plattduetsche@verizon.net
Matthew Buck, general manager

Serving generations of Long Islanders for over 70 years, the Plattduetsche Park
Restaurant is open Wednesday through Sunday beginning at 12 noon for lunch
28 and dinner. Our Beer Hall in the Biergarten, which seats more than 700, is open

%8 Friday & Saturday 12:0011:00 p.m. and Sunday from 12:000:00 p.m. with a

W separate menu. We also feature anigtg menu, full orand offpremise cater-

il ing for groups of 1000 and special events . Our menus showcase authentic Ger-
man dishes alongside continental choices orchestrated by our Executive Chef Herbert Aigner
and his capable staff.

In the true German beer hall tradition, we host a Beer Club where members 2
points and move up various levels from apprentice to the ultimate title of brew > rfsu ) he
Each member keeps his or her own personal stein in wooden lockers espec I@wi Tub

for the purpose in our main bar. =
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@plattduetsche @plattbiergarten




he Beer Hall

at the Plattduetsche Park Biemgaiten

The beer garden, or biergarten as it is known in German, originated in Bavaria during the
19th century when dark lager beer was predominant. Since the fermentat on of the beer had
to take place at temperatures between four and eight ; ¥

degrees Celsius, Bavarian brewing regulations decree
that it had to be brewed between the end of Septembe
and the end of April. The kettles were also heated to aif %
extremely high temperature during the brewing proces4s
which created a huge threat of fire that could easily spread throughout
an entire city, providing an additional reason to ban brewing during th
summer months.

In order to sell the beer during the summer, large breweries dug cellars in the bank of the river Isar, which
allowed them to keep the beer at proper temperatures. The banks were covered in gravel and chestnut trees
were planted to provide shade and ensure the cellars stayed cool enough. Simple tables and benches were
soon set up under the trees so that the breweries could also serve the beer at the cellars and the beer garden
was born.

The Plattduetsche Park Biergarten brings this tradition to Long Island with its authentic Beer Hall every

- — weekend. The menu includes choices that one might find in a Munich bier-
/| garten along with some continental selections to accommodate everyone. If
youdre in a rush or itds | at e,-trayckou
menu. Various German beers are available on tap and live music, both
traditional German and modern, is frequently featured. Patrons have the
opportunlty to learn about beer selections and different brewing processes
il while enjoying the openair atmosphere. For colder days or inclement
weather our newly renovated space provides a comfortable, spacious, cli-
mate-controlled environment thanks to an ecdriendly geothermal heating
and cooling system. The updated space also features an indoor stage, fmitound system, and free WFi
access. On the beautiful days of spring, summer and early fall,-ftidt glass doors open to join the indoor
and outdoor spaces. Picnic table seating is available outside with table or wagkservice.

The Beer Hall at the Plattduetsche Biergarten is open Friday and Saturday from 12:0Q.:00 p.m. and on

Sunday from 12:00- 10:00 p.m., providing both a familyfriendly venue and a different and fun choice for a
night out. There is no cover charge for admission with the exception of special events & festivals. Unique
highlights include pig roast Fridays on designated dates, special events, and our annual heritage festivals.




