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Dear Guests,

A hotel is generally a place for encounters and joyous conviviality. This 
is probably especially true for our unique grand hotel in the heart of 
the world heritage city of Baden-Baden. For 150 years we have made it 
our daily mission to transform our guests‘ precious time into magical 
moments. Our 2022 anniversary year is therefore packed with fabulous 
events that will delight both palates and raise the spirits. But why not 
find out for yourself.

I’m really looking forward to our next meeting at your 
Brenners Park-Hotel & Spa.

Warm Regards,
Your

Henning Matthiesen
Managing Director
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APRIL – DECEMBER

A glittering evening: the diamond dinner

A high-carat dinner - quite literally! We will be preparing a 
culinary spectacular in six courses for two culminating in a 
sparkling highlight: a precious diamond solitaire from the 
house of the renowned jeweller, Juwelier Leicht. You can 
choose where you would like to enjoy your romantic dinner 
yourself to ensure that your evening of pleasure is unique 
in every respect. We can cater for your every wish, whether 
you wish to dine in one of our stunning restaurants, on the 
private terrace overlooking the park, or intimately in one of 
the suites.

Package    
with a 0.25-carat diamond  €1,900 for two persons
 

Package 
with a 1.5-carat diamond  €39,000 for two persons

For more information and reservations, please contact:
+49 (0)7221 900 803 or reservations.brenners@oetkercollection.com

One of a kind: The Diamond Dinner 150 years

A true solitaire: Juwelier Leicht is creating an incomparable 
1.5-carat Brenners diamond for you, exclusively for our 
150th anniversary. The setting and necklace in yellow, white 
or red gold can be engraved with our anniversary emblem. 
With this finely cut diamond, you can create a memory for 
eternity.

Your package includes:

· 6-course menu for two from the Wintergarten restaurant
· Selected wine accompaniment by „Master of Wine“ Konstantin Baum
· Presentation of a diamond (0.25 carat) from Juwelier Leicht,
  set in solid 18-carat gold wPlaceh €2,000 with a certificate  
  of authenticity
· You are free to choose your favourite place on the entire Brenners  
  grounds

Sophienstraße 3A · 76530 Baden-Baden

Your package includes:

· 6-course menu for two from the Wintergarten restaurant
· Selected wine accompaniment by „Master of Wine“ Konstantin Baum
· Presentation of a diamond (1.5 carat) from Juwelier Leicht,
  set in solid 18-carat gold wPlaceh €39,500 with a certificate  
  of authenticity, exclusive offer for 2022
· You are free to choose your favourite place on the entire Brenners 
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FESTSPIELHAUS

Simply more festival

Where was the term „festival“ coined in today‘s musical 
sense? In Baden-Baden... where else? Composer Hector 
Berlioz founded the long history of special music festivals 
in this city. The Festspielhaus, which was inaugurated in 
1998, regularly hosts the biggest names in the music world. 
Seven festivals celebrate opera, classical concerts, ballet 
and world-class entertainment. 2,500 seats and acoustics 
that are highly prized by many artists offer the optimum 
performance conditions for stars and their audiences. This 
is where the magical moments happen, where higher powers 
touch our souls through music. 

Events in the Festspielhaus 
 
14/04/2022 The Philharmonic Salon 
As part of the Easter Festival, members of the Berlin 
Philharmonic take a journey back in time to St. Petersburg 
in the 1890s. „Friday Evenings at Belyayev‘s“ brings to life a 
salon where artists and their admirers talked for hours, were 
presented with the latest works and philosophised about 
God and the world.

16/04/2022 Chamber Music XI
In Russian music history, Mikhail Glinka and Nikolai Rimsky-
Korsakov represent both the renewal and awakening of a 
neo-Russian national culture. This concert presents works 
by teacher (Glinka) and pupil (Rimsky-Korsakov).

02/06/2022 FSH - Late Night Chamber Music
The New Standard ensemble invites night owls to late-night 
jazz at the Baden-Baden Whitsun Festival PRESENCE. 
Libor Sima (saxophone) is the bassoonist of the SWR 
Symphony Orchestra in his „day job“, and is also one of the 
most creative jazz musicians in south west Germany.

 
1 – 3 October 2022 dance festival 
(LA8 Kristallsaal & Spiegelsaal)
Choreographer and director of the Hamburg Ballet, John 
Neumeier, has been coming to perform in Baden-Baden 
for 25 years. His new festival offering „The World of John 
Neumeier” also includes the smaller and most beautiful halls 
in Baden-Baden. John Neumeier has „carte blanche“ for his 
creations in the halls of LA8. We will provide information in 
due course via all the online channels.

For more information on the Festspielhaus, please visit 
www.festspielhaus.de
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Our award-winning wine 
magazine with a focus on the best 

wines from Baden has a parti-
cular taste experience for any 

season and dish, complemented 
by remarkable palate-pleasers 

from the international wineries.

For us, 150 years of Brenners Park-Hotel 
& Spa doesn‘t mean thinking “inside the 
box”. Rather, we perfect our skills day after 
day to create extraordinary enjoyable ex-
periences to surprise our guests time and 
again.

Just like our partner and Master of Wine 
Konstantin Baum and our assistant som-
melière Kristina Schantz. We can see that 
they are masters of their trade, not least 
in the expression of pleasure on the faces 
of our guests when they place their wine 
glass down again - numerous international 
awards and prizes for the constantly chan-
ging wine selection in our restaurants spe-
ak for themselves. 

Konstantin Baum will curate an exciting 
journey of discovery through the world 
of wine that is regularly celebrated by the 
trade press exclusively for the Brenner‘s 
exquisite gastronomy. His wine list is not 
only striking with its unusual design, but 
also provides plenty of insider knowledge.

Would you like a tasting? Your host Kristi-
na Schantz is looking forward to discover-
ing the world of wines with you.

youtube.com/meinelese
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15 APRIL – 13 MAY

Seafood in the Brasserie

Deep-sea divers of the gourmet world take note! On Fridays 
throughout April and May you will be served a seafood 
platter with a selection of the finest “fruits de mer”. Start 
your weekend with a bottle of Crémant and relaxing lounge 
music on the gorgeous terrace of the Rive Gauche Brasserie. 
Admire an impressive view of Baden-Baden‘s magnificent 
park landscape, as you literally let the sea melt in your 
mouth.

€ 119 per person
includes a bottle of Crémant

Date
Every Friday from 

Friday, 15 April
to Friday, 13 May

Time
from 12.00 am

Place
Rive Gauche Brasserie

Tip from chef Stefan Naatz

13
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17 & 18 APRIL

The taste of Easter
Whether it‘s the classic Easter lamb from the grill, or a more 
unusual gourmet menu with a view of the colourful park. 
Enjoy some exclusive Easter holiday days in our restaurants. 

Wintergarten Restaurant    
· 5-course gourmet menu € 179 per person
· Optional wine accompaniment   € 79 per person

Fritz & Felix Restaurant   
· Easter lamb and other specialities       € 129 per person
  from the charcoal grill 
  in the 6-course chef ’s choice menu
· Optional wine accompaniment   € 69 per person

Rive Gauche Brasserie  
· 5-course Easter menu   € 79 per person
· Optional wine accompaniment   € 39 per person

Date
Easter Sunday, 17 April
Easter Monday, 18 April

Time
12.00 am to 2.00 pm
and 6.00 pm

EASTER

Astounding

A Fabergé crystal egg set with 
more than 3,000 diamonds has 
sold for a record sum of almost 
$9.6 million at Christie‘s auction 
house in New York. Discover 
unique pieces just around the 
corner: at the Fabergé Museum 
Baden-Baden!

1514
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23 & 24 APRIL

Long live asparagus!
5-course menu

On the fourth weekend in April, we’ll be kicking off the 
asparagus season with a culinary ode to the king vegetable. 
Local wines top off the gourmet menu in the Wintergarten 
Restaurant. 

 € 149 per person
Optional wine accompaniment for € 69

Date
Saturday, 23 April
Sunday, 24 April

Time
from 6.00 pm

Place
Wintergarten Restaurant

Of brush and asparagus

It’s impossible to imagine painting 
in the 16th and 17th centuries 
without the still life. The bundle of 
asparagus was clearly part of the 
artists‘ basic kit, even though the 
consumption of asparagus was 
probably not commonplace at that 
time. Dutch artists in particular ex-
celled in this field. A highlight in the 
depiction of asparagus are certainly 
the paintings of the Dutchman 
Adriaen CoPlacee.
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1 MAY

May Awakening on the Minerva Terrace
Minerva delights
 

Relaxed spring days, special signature cocktails and an 
exuberant atmosphere: that‘s exactly what awaits you at the 
Minerva Terrace. We‘re off to a fantastic summer 2022 with 
plenty of culinary highlights and cool beats from our DJ.

 € 39 per person
includes a welcome cocktail

Date
Sunday, 1 May

Time
2.00 pm to 8.00 pm

Place
Minerva Terrasse

21

The favourite place of 
restaurant manager 
Max Gabriel Abolnik

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/minerva-terrace/


8 MAY

„A mother is the only person in the world,

who loves you even before she knows you.”

– Johann Heinrich Pestalozzi

Somehow it always comes as a bit of a surprise: Mother‘s Day on 
the second Sunday in May. FPlaceunately, we are well prepared 
for this special day at Brenners. Say a heartfelt thank you with 
plenty of indulgence over four courses and a sparkling glass of 
rosé Champagne to welcome you.

4-course Mother’s Day Menu

Wintergarten Restaurant   € 149 per person
Fritz & Felix Restaurant   € 99 per person
Rive Gauche Brasserie   € 69 per person

Mother’s Day Afternoon Tea

The most valuable thing we humans possess is time. 
Particularly when you spend it with your mother having 
afternoon tea at Brenners. The inviting fireside lounge 
provides a fitting setting for star pâtissier Pierre Hermé‘s 
fabulously delicious creations.  The Minerva Terrace 
welcomes guests for afternoon tea with a colourful bouquet 
of aromatic, fresh teas and a fine selection of exquisite 
delicacies. 

Date
Sunday, 8 May

Wintergarten Restaurant
12.00 am to 2.00 pm
and from 6.00 pm

Rive Gauche Brasserie and
Fritz & Felix Restaurant
from 6.00 pm

 € 65 per person
includes a glass of Alfred Gratien Champagne

MOTHER‘S     DAY

Still undecided?

Whether a day at the spa, a 
massage or a voucher for unfor-
gettable moments at Brenners. At 
www.brenners.com you will find 
the perfect gift to give your loved 
ones a very special treat.

Date
Sunday, 8 May

Time
2.30 pm to 4.30 pm

Place
Minerva Terrasse 

and Kaminhalle
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21 MAY

Four Hands Dinner: Revelation
6-course menu with Alexander Mayer and guest chef  

Hand-in-hand: two chefs, four hands, six courses. 

Wintergarten chef Alexander Mayer creates a unique menu 
with a guest chef friend. This menu is accompanied by 
sparkling Champagne and fine wines. We will reveal the 
secret of the guest chef in April. Watch this space!

 € 185 per person
includes a selected wine accompaniment

Date
Saturday, 21 May

Time
from 6.30 pm

Place
Wintergarten Restaurant

2524

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


26 MAY

Brenners Meets Horsepower
International Horse Races in Baden-Baden

At Brenners Lounge, an attractive mix of exciting betting 
and elegant flair awaits you in charming surroundings at one 
of Germany‘s most beautiful racecourses.  Experience the 
Baden-Baden International Horse Races opposite the home 
stretch.

All the packages around 
the Brenners Lounge are 
available at
www.brenners.com 2022 Diary

Spring Meeting  
Thursday, 26 May
Saturday, 28 May
Sunday, 29 May

Big Week
Saturday, 27 August
Sunday, 28 August

Wednesday, 31 August
Saturday, 3 September
Sunday, 4 September

Sales and 
Racing Festival

Friday, 14 October
Sunday, 16 October

2726
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150 Years of Brenners Park-Hotel & Spa
Baden-Baden

Brenners Park-Hotel & Spa has been the referen-
ce for impressive grand hotels for 150 years. We 
take great pride in living our vision every day, 
putting the well-being of our guests at the heart 
of everything we do. A stay at Brenners Park-Ho-
tel & Spa is wPlaceh its weight in gold every day 
with around 300 award-winning hosts* who de-
monstrate their professionalism, dedication and 
first-class service every day, 100 individually de-
signed rooms with a unique living experience, a 
spacious private park and first-class restaurants.

www.brenners.com

ANNIVERSARY

3130

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/


5 & 6 JUNE

150-Year Anniversary Picnic
Picnic basket for two persons

Even centuries ago, courtly society valued the picnic as a 
gallant escape from stiff ceremonies and table manners. 
Picnics became fashionable during Queen Victoria‘s reign 
(1819-1901). There are few other places where you can still 
picnic as elegantly as in the private park of the Brenners 
Park-Hotel & Spa - truly regal with a dreamlike view of 
Lichtentaler Allee, where Baden-Baden‘s traditional horse-
drawn carriages still trot by with a proud gait.

€249 for two persons
Reservation on request: +49 (0)7221 900 890

Do you want even more 
horsepower? We make it 
happen! Whether a classic 
or eye-catching design - the 
concentrated power of Aston 
Martin spPlaces cars on the 
breathtaking roads of the 
Black Forest will get your heart 
racing on your picnic drive.

We also offer a picnic trip 
to the Black Forest for some 
very private moments, 
driven by our chauffeur in 

our historic VW Samba.

Reserve your unique 
motoring experience 

at +49 (0)7221 900 890

3332



13 – 19 JUNE

Fritz & Felix Vegetarian Grill Week
6-course menu

Fire up the greens: Enjoy the full taste of veggie cuisine on 
the Fritz & Felix terrace with a conscious elimination of meat. 
You can’t get enough? Then we hope you enjoy cooking chef 
Farid Fazel‘s recipe in the comfPlace of your own kitchen.

 € 89 per person

Date
Monday, 13 June 

to Sunday, 19 June

Time
from 6.00 pm

Place
Fritz & Felix Restaurant

First, place the kohlrabi in the hot embers, cover and leave to cook gent-
ly. Then leave to cool and remove the burnt skin. Cut into thick slices 

and hollow out in the middle with a round 
corer.

Kohlrabi salad
· Cut the kohlrabi into thin slices
· Lightly salt and leave to drain for 30 minutes

Avocado cream and avocado tartar
· Mix the avocado with olive oil and some lemon juice
· Season to taste with salt and cayenne pepper
· Cut another avocado into small cubes and season

Dill oil and dill powder
· Mix 100 g dill with 150 g sunflower oil, bring to the boil briefly, 
remove from the heat and leave to infuse for 20 minutes. Strain through 
a fine sieve and chill
· For the dill powder, heat the dill in a microwave and grind to powder

Yoghurt sauce and black bean cream
· Mix some yoghurt with water and salt
· Mix fermented black soya beans with water and pour into a piping bag.

Puffed buckwheat
· Boil the buckwheat until soft, drain and spread out on a baking tray
· Dry in the oven at 100 °C for approx. 2 hours
· Briefly fry in oil heated to 200 °C

Finish
Lightly flame the kohlrabi with a Bunsen burner, marinate with lemon 
olive oil and salt. Fill the kohlrabi with avocado tartar. Marinate the 
salad with lemon olive oil and garnish. Spread the avocado cream 
and bean cream. Add the yoghurt sauce and dill oil. Garnish with 
buckwheat, dill powder and dill tips. Et voilà! The vegetarian delicacy is 
ready to enjoy.

Kohlrabi from the embers
Recipe from Fritz & Felix chef Farid Fazel

3534
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JULY & AUGUST

Sound journey into the world of harmony
Steinway & Sons pianist Robin Meloy Goldsby 

Born in New York, Robin Meloy Goldsby is a popular solo 
piano artist with over 180 million streams in the US. Her 
beautiful sounds have previously enchanted, Prince Charles, 
among others, at Buckingham Palace. We can‘t wait to 
immerse ourselves in Robin‘s beguiling melodies during the 
warm summer months.

“Powerful and emotional music.” 
– Matt Stuart, Time Magazine

Date
Throughout 

July and August 
from Wednesday 

to Sunday

Time
3.00 pm to 5.00 pm

and 8.00 pm to 10.00 pm

Place
Kaminhalle

36 39

Imperial vanities

The months of July and August 
each have 31 days. Both were 
named after famous Roman 
emperors: July was named after 
Julius Caesar and August after 
his great nephew, Augustus. 
Augustus is said to have been 
annoyed that Caesar‘s month 
contained more days than his 
and therefore simply extended 
August!

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/kaminhalle/


2 JULY

American Style Barbecue

We will be celebrating the summer with a terrace party with 
the exclusive meat manufacturer OTTO GOURMET. In 
addition to various food stations, American cocktails and 
draft beer, we‘ll be playing big with a typical Southern band.

Date
Saturday, 2 July

Time
from 5.00 pm

Place
Fritz & Felix Restaurant

 € 129 per person
includes a welcome drink

free for children up to 12 years

„Only the best is good enough, because 
a good meal always starts with a good 
product”, says Wolfgang Otto. The 
„front man“ of OTTO GOURMET is 
responsible for marketing and sales. 

4140
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Célébrer la vie! 

At least in culinary terms, we fully agree with Thomas Jeffer-
son when he said that every man of culture had two father-
lands, the Seine and France. That is why we will be apprecia-
ting the delights of our beautiful neighbouring country on 
the French bank holidays in our restaurants. 

Wintergarten    € 149 per person
5-course menu 
Homage to the great nation
Optional French wine accompaniment for €89

Fritz & Felix     € 129 per person
Fish and crustaceans 
from Normandy with the fish sommelier
Optional French wine accompaniment for €79

Rive Gauche Brasserie   € 129 per person
Brasserie classics
includes wine accompaniment 
from a French guest winemaker 
Gerard Bertrand

Date
Thursday, 14 July

Time
from 6.00 pm

Place
Wintergarten Restaurant, Fritz & Felix Restaurant, 

Rive Gauche Brasserie

14 JULY

4342

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/
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11 – 17 JULY

Chanterelles and Summer Truffles - An Unbeatable Duo
5-course menu

The Chanterelle is famous as a medicinal mushroom with its 
high vitamin and mineral content. It is also rich in nutrients 
and fibre. Not only do these little miracle cures have some 
health benefits - they are extremely aromatic in taste. Reason 
enough for us to bring these two tubers together and dedicate 
an entire week to them with five courses at the Wintergarten 
Restaurant. Be bowled over by this dynamic duo!

 € 139 per person

Date
Sunday, 18 June

to Friday 24 June

Time
from 6.00 pm

Place
Wintergarten Restaurant

45

Recommendation from executive chef 
Sebastian Haverkemper

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


24 JULY

Light show with a view of the Lichtentaler Allee
Art Workshop for Adults

The French painter Claude Monet once said that flowers were 
the likely reason he became a painter. Anyone who has seen 
the marvellous splendour of Lichtentaler Allee understands 
Monet at his very best. We invite you to discover the Monet 
in you with the art workshop of the Museum Frieder Burda. 
Experiment with the shapes and colours of nature. 
A professional tutor will help you give free rein to your 
creativity in our private park as you paint and draw at easels 
with gouache, pastels and pencils.

Date
Sunday, 24 July
Sunday, 18 September

Time
from 2.00 pm to 5.00 pm

Meeting point
Brenners-Lobby

€ 99 per person
includes soft drinks and
snacks

4746

https://www.museum-frieder-burda.de/
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6 AUGUST

Grill ‘n’ Chill

A barbecue is so much more than just fire and smoke. Not 
only at Fritz & Felix do we celebrate what is probably the 
most original method of preparation in a very special way. 
In addition to barbecue specialities from the Big Green 
Egg, a live DJ and selected wines, the European barbecue 
champion, Florian Knecht will be waiting for you. He fills us 
with anticipation as he says, true to the motto: „There is only 
one stage - the final stage“. We just have one thing to add:
Let‘s get the BBQ party started!

 € 169 per person
includes wine accompaniment

Date
Saturday, 6 August

Time
from 6.00 pm

Place
Fritz & Felix Terrasse

5150

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/fritz-felix-restaurant/


18 – 20 AUGUST

Plaisirs de l‘Alsace à Table
4-course menu

We are like the Alsatian Jean-Thomas Ungerer, who wrote 
that he couldn’t talk about his homeland without seeing it 
through the stomach. It’s not for nothing that the region with 
its fascinating landscapes is famous for good wines and fine 
cuisine. That‘s why the gourmet team at the Rive Gauche 
Brasserie will be serving you a menu à l’Alsace for three days. 
Bon appétit Mesdames et Messieurs!

 € 99 per person
includes wine accompaniment

Date
Thursday, 18 August

Friday, 19 August
Saturday, 20 August

Time
from 6.00 pm

Place
Rive Gauche Brasserie

53

Tip from restaurant manager 
Svenja Müller

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/rive-gauche-brasserie/


SEPTEMBER
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SWR3 New Pop Special
5-course menu

Every September, the spa town delights its audience with 
a great spectacle and really turns up the heat. The SWR3 
New Pop Festival has taken place every year on a weekend 
in September in Baden-Baden since 1998. In keeping with 
this event, the kitchen of the Wintergarten Restaurant is 
preparing a delicious feast at a tasty price for young gourmets. 

Date
Thursday, 15 September

Friday, 16 September
Saturday, 17 September

Time
from 6.00 pm

Place
Wintergarten Restaurant

15 – 17 SEPTEMBER

€ 99 per person

5756

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


21 – 23 SEPTEMBER

The Black Forest at its best 
– delicacies from the charcoal grill
5-course menu Fritz & Felix

Wood, smoke, fire & co. – Grilling on a barbecue is the longing 
for the unadulterated, as it conveys something original. Just 
like the Black Forest. Our cast-iron charcoal grill is 3 metres 
wide, weighs 2.8 tons and still requires great sensitivity to 
operate it. It is, as it were, the ultimate in charcoal grilling. But 
what do they say? The proof of the pudding is in the eating! 
Come and see for yourself.

Date
Wednesday, 21 September

Thursday, 22 September
Friday, 23 September

Time
from 6.00 pm

Place
Fritz & Felix Restaurant

€ 99 per person
Optional Baden wine accompaniment for € 49

5958

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/fritz-felix-restaurant/


24 SEPTEMBER

Four Hands Dinner: Revelation 2.0 – Now more than ever!
6-course menu

Artistic delights created by two masters of their craft. 
Wintergarten chef Alexander Mayer creates a unique 6-course 
menu with a guest chef friend. This menu is accompanied 
by sparkling Champagne and fine wines. We will reveal the 
secret of the guest chef at the beginning of September on our 
website at www.brenners.com. 

€ 185 per person
includes selected Champagne and wine accompaniment

Date
Saturday, 24 September

Time
from 6.30 pm

Place
Wintergarten Restaurant

61

Recommendation from 
    assistant sommelière Kristina Schantz

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


OCTOBER

OKT



3 OCTOBER

A true gourmet classic: a Heger & Stigler Wine Dinner
5-course menu

A toast to togetherness! Classic German dishes at the highest 
gourmet level paired with fine wines from the Kaiserstuhl 
wine region invite you to a feast for the palate. To mark the 
Day of German Unity, we want to raise a toast with you and 
celebrate this festive event with all our senses.

 € 249 per person
includes wine accompaniment from the Dr. Heger winery 

& Winery Stigler

Date
Monday, 3 October

Time
from 6.00 pm

Place
Wintergarten Restaurant

But first, wine!

The annual Heger & Stigler 
wine dinner has become 
a tradition at Brenners. 
Experience a culinary 
journey through the world 
of wines under the guidance 
of the two top Baden 
winemakers Joachim 
Heger and Andreas Stigler 
themselves.

6564

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


8 OCTOBER

“Four Paws” Dinner with Fox and Hare
6-course menu

Fox meets hare: this Saturday, a very special guest chef has 
responded to the call from the Black Forest from chef Farid 
Fazel. What our star guest is bringing with him will remain 
our secret until the week before the event. But we can tell you 
this month: the evening will be a delicious surprise.even for 
seasoned Fritz & Felix fans.

Date
Saturday, 8 October

Time
from 6.00 pm

Place
Fritz & Felix Restaurant

 € 185 per person
includes aperitif and wine journey

67

Recommendation from chef Farid Fazel

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/fritz-felix-restaurant/


21 – 28 OCTOBER

Anniversary Dinner 
8-course menu 

150 years of Brenners Park-Hotel & Spa. Let us take you 
on a journey through time in the kitchen of this grand 
hotel. Chef Alexander Mayer and the Wintergarten team 
conducted extensive research to bring together the best 
from fifteen decades. You will taste the essence of this 
during our anniversary week in eight incomparable courses.

Date
Friday, 21 October

to Friday, 28 October

Time
from 6.00 pm

Place
Wintergarten Restaurant

 € 185 per person
includes wine accompaniment

69

Recommendation from 
the chef Alexander Mayer

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


5-course menu à la Bleu, Blanc, Rouge - Surprise

Wines with tradition and history - this is what winemaker 
Martin Waßmer from the Markgräflerland region represents. 
His wine cellar stocks among others, exclusive wines for the 
Rive Gauche Brasserie. Our chef Stefan Naatz will indulge you 
with the best bleu-blanc-rouge has to offer with a guest chef 
friend.

Date
Friday, 21 October

to Friday, 28 October

Time
from 6.30 pm

Place
Rive Gauche Brasserie

29 OCTOBER

 € 119 per person
includes

 wine accompaniment

7170

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/rive-gauche-brasserie/


NOV

NOVEMBER



French classics

Live like a God in France with mussels, wine and coq au vin. 
Throughout November, we offer you new French classics every 
day at the Rive Gauche Brasserie. Our „couple magnifique“, 
restaurant manager Svenja Müller and chef Stefan Naatz, 
look forward to welcoming you in a cosy atmosphere.

€ 25 per person
includes a glass of wine

Date
Tuesday, 1 November to 

Wednesday, 30 November

Time
from 6.00 pm

Place
Rive Gauche Brasserie

RIVE GAUCHE BRASSERIE SPECIAL

7574

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/rive-gauche-brasserie/


11 NOVEMBER

Gourmet goose with our traditional 
Saint Martin‘s Day goose 

Enjoy Saint Martin‘s Day and the Christmas season 
effortlessly with your loved ones. Our Wintergarten 
Restaurant will spoil you in the best German Christmas 
tradition with the classic of the festive season. We serve 
our organic free-range goose with red cabbage, potato 
dumplings, glazed chestnuts and goose jus.

€ 279 Gans Goose for 4
persons includes side dishes

Date
Friday, 11 November

to Monday, 26 December

Time
from 6.00 pm

Place
Wintergarten Restaurant

So easy 
with the “goose taxi”

€ 249 
Goose for 4 persons 
includes side dishes

We can bring our 
culinary delights direct 
to your home. Delivery is 
free of charge within the 
Baden-Baden city area. 
Phone us to pre-order on 
07221 900 890

7776

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


17 NOVEMBER

Three on One Fork
6-course menu 

The entire culinary spectrum of the grand hotel will come 
together on this evening. Our Wintergarten, Fritz & Felix and 
Rive Gauche Brasserie restaurants will become on this special 
night. The chefs of the three restaurants will serve you two 
courses each. Our sommelière Kristina Schantz will delight 
you with the appropriate wine accompaniment to each course.

Date
Thursday, 17 November

Time
Entry from 6.00 pm
Dinner from 7.00 pm

Place
Fritz & Felix Restaurant

 € 100 per person
Optional wine accompaniment for € 49

Thanksgiving Dinner

The fourth Thursday in November is when Americans give 
thanks, and we’ll be doing the same. The Thanksgiving 
Dinner in the Fritz & Felix Restaurant is the perfect setting 
for you and your family and friends to say thank you together. 
On this evening we will spoil you with a range of traditional 
delicacies in the Open Kitchen. Happy Thanksgiving!

Date
Thursday, 24 November

Time
from 6.00 pm

Place 
Fritz & Felix Restaurant

 € 99 per person

24 NOVEMBER

7978
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27 NOVEMBER

Royal Tea Time with Michael Begasse

RTL aristocracy expert Michael Begasse takes a look behind 
the scenes of Buckingham Palace with you and tells some 
inside stories. This tea time is under the most royal star 
of all: Queen Elizabeth II. – with her 70-year reign on the 
British throne. It’s tea o’clock with all sorts of secrets from 
the horse’s mouth.
 

€ 65 per person
includes a 

glass of Champagne

Date
Sunday, 27 November

Time
from 2.00 pm to 4.30 pm

Place
Kaminhalle

8180

https://www.oetkercollection.com/hotels/brenners-park-hotel-spa/restaurants-bars/kaminhalle/


DEZEMBER

Christmas
„I somehow always have a kind of longing for Baden-Baden...”
– Johannes Brahms

New Years Eve
„The best is yet to come.“
– Frank Sinatra

DEZ8382



ADVENT

Culinary Classic for Advent

Our Advent Roast, inspired by the traditional German 
Sundays roast, is served on the traditional Christofle trolley 
dating from the 19th century. We carve the culinary classic 
artfully at your table, and source the meat directly from 
selected butchers in the region to guarantee a very special 
experience.

€ 39 per person

Date
1. Advent, 27 November

2. Advent, 4 December
3. Advent, 11 December
4. Advent, 18 December

Time
from 12.00 am to 2.00 pm

Place
Wintergarten Restaurant 

8584

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/restaurants-bars/wintergarten-restaurant/


Gourmet-Menu meets Taittinger
5-course menu 

There is only one thing better than a glas of champagne* 

We’ll be popping the corks as they do in the Champagne 
region! Join us on a journey through France‘s sparkling wine 
region with five culinary stops along the way. 

*a bottle ;-)

€ 245 per person
includes the appropriate

Champagne selection from Taittinger

Date
Saturday, 9 December

Time
from 6.30 pm

Place
Wintergarten Restaurant

9 DECEMBER

Did you know? 

The Taittinger family has 
been striving to achieve 
the highest quality for al-
most 100 years. Today, the 
family-run winery covers 
approx. 288 hectares, ma-
king it one of the largest 
vineyards in Champagne.

8786
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24 – 26 DECEMBER

Christmas is a time to indulge

What could be better after a winter walk along Lichtentaler 
Allee than to stop and enjoy the culinary delights in our 
cosy restaurants? 

More information about the proposed menus will be 
available on our website at www.brenners.com from early 
December.

Date
Saturday, 24 December

Sunday, 25 December
Monday, 26 December

Merry Christmas!

8988



Cosy fondue evenings in the Neuhaus Raftsman‘s Hut 
Fondue

On 28 and 29 December 2022 we invite you to a romantic 
fondue evening in the dreamy setting of the Neuhaus 
Raftsman‘s Hut. You will be served a delicious cheese fondue 
in a snug and convivial ambience in the middle of the Black 
Forest. For more information, please visit our website or 
contact us.

Date
Wednesday, 28 December

Thursday, 29 December

Time
from 6.00 pm

Place
Neuhaus Raftsman‘s Hut 

in the Black Forest

28 & 29 DECEMBER

€ 250 per person
includes the appropriate 

drinks and shuttle transfer

Heavenly homely

The 19th century hunting 
lodge at the foot of the Black 
Forest provides the backdrop 
for a unique experience. The 
main chalet with a wood-
burning stove provides a 
homely atmosphere in a 
rustic setting. The adjoining 
barn is the perfect place for a 
small party to celebrate.

9190



31 DECEMBER

New Year‘s Eve menus in our restaurants

As we all know, the best is saved until last: raise a toast 
to an unforgettable change in year and look forward to a 
breathtaking New Year‘s Eve. We will prepare a memorable 
end to the year for you with exclusive gala menus against 
the glamorous backdrop of Lichtentaler Allee. At 11:30 pm 
we start the countdown to the changing year on our terraces 
and you can raise a toast to welcome 2023 with your loved 
ones. 

More information about the proposed menus will be 
available on our website at www.brenners.com from early 
December.

Date
Saturday, 31 December 2022

9392
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31 DECEMBER

Your Personal Highlights

Brenners Park-Hotel & Spa has been the epitome of the grand 
hotel and has been creating unforgettable memories for 150 ye-
ars. Whether you are celebrating a honeymoon, wedding, chris-
tening or a milestone birthday – the Brenners offers the perfect 
setting for your personal highlights. Our highly professional 
event team plans and supervises your event entirely according 
to your personal wishes with meticulous attention to detail. 

Create unforgettable memories at Brenners Park-Hotel & Spa. 

 Your direct line to our event experts

 +49 (0)7221 900 887
 eventteam.brenners@oetkercollection.com

95

https://www.oetkercollection.com/de/hotels/brenners-park-hotel-spa/hochzeiten-events/
mailto:eventteam.brenners%40oetkercollection.com?subject=Anfrage%20Veranstaltung


@brennersparkhotel
@villastephanie

@fritzxfelix
@rivegauchebrasseriebadenbaden

www.brenners.com
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Brenners Park-Hotel & Spa
Schillerstraße 4/6 · 76530 Baden-Baden

www.brenners.com
#brennersparkhotel
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