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DAS
MENU
Hours
Willow Tree Café
& Lodge
Sun-Thu 11-9
Fri & Sat 11-10

Magnolia Square
Market Deli
Sun-Thu 10-7
Fri & Sat 10-8

Rooftop
Biergarten
Thu 5-9 Fri 5-10
Sat 11-10 Sun 11-9

Hollerbach's
Outfitters
Traditional
German Clothing
Sun-Thu 12-5
Fri & Sat 12-7

Schunkelabend
with Jimmy &
Eckhard
Fri 7-10
Sat 1-4 & 7-10
Sun 6-9

@willowtreecafesanford
@hollerbachs_outfitters
@magnoliasquaremarket
205 E 1st Street Sanford, FL 32771

Scan this for a message
from Hollerbach's CEO
Christina Hollerbach

Willow Tree Cafe
www.Hollerbachs.com

WillowTreeCafe
TrueGermanDeli
HollerbachsOutfitters
(407) 321-2204

Draft Beer ~ Fassbier

German Bier Styles
Kölsch

This easy-drinking, light ale is traditionally brewed in and around Köln
(Cologne) in the Rhine region - but because Kölsch is best enjoyed fresh,
our Kyllburger Kölsch is made for us right here in Florida by 3 Daughters
Brewing!

Pils

This pale lager is characterized by a stronger hop presence than most other
German beer styles, high carbonation, and a refreshingly crisp, slightly bitter
taste. Pilseners account for 7 of the top 10 beer brands sold in Germany.

Helles

Pronounced “HELL-ess” (hell meaning “light’, in reference to the beer’s pale
color), this classic lager style is slightly malt-accented, low on bitterness and
hop character, crisp and refreshing.

Size .3l
6.00

Size .5l
7.50

Size 1L
14.00

Radler

Radler (German for “cyclist”) is a lower-alcohol alternative to regular beer,
the ideal refreshment after a long bike ride. Also known in parts of Germany
as Alsterwasser, the typical Radler has around 2.5% alcohol and is made with
50% light lager and 50% Limonade (lemonade and/or lemon-lime soda) variations include wheat beer instead of lager (aka Russ) or grapefruit in place
of Limonade.

Doppelbock

A bolder sub-category of the German Bockbier style, the classic Doppelbock
is an extra-strong, rich and full-bodied dark beer with a maltier, sweeter
character and lower hops presence than regular lagers. Doppelbocks were first
brewed by the Paulaner monks of Munich as “liquid bread”, a substitute for
the solid food that was not permitted during times of fasting.

Oktoberfest/Märzen

Originating in Bavaria, Märzen (March) beers were traditionally brewed
in the spring to be lagered over spring/summer and enjoyed during the fall
festival season. The most popular style of Märzen has a rich, full-bodied
malty profile, a clean, dry finish, and higher alcohol content than other lagers
(averaging around 5.8%).

Schwarzbier

The subtle body and flavor of black lager comes from the roasted aromatic
malts used in the brewing process. Beer lovers who haven’t tried Schwarzbier
are often fooled by its appearance, which masks a surprisingly smooth taste,
easy drinkability, and slightly lower-than average alcohol content.

Hefeweizen/Weissbier

The typical German wheat beer is a style of ale with a portion of the barley
replaced by wheat in the malt. Most wheat beers are unfiltered, thus the
signature cloudy appearance. Wheat beer is characterized by low hop
bitterness, higher carbonation, and flavor notes like banana and clove that
result from using specialized top-fermenting yeast strains. Other variants
include: Hefe Dunkel (dark wheat), Kristallweizen (filtered and clear), and the
stronger Weizenbock.
*Try the HDO (High-Definition Orange) - add a shot of orange vodka to
your light wheat beer $3
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Bottled Beer
Doppelbock

Pilsner

Kölsch

Lager

Weissbier (wheat)

Cider

Tucher Kristall

Possmann Rosé

Schneider Aventinus
Hollerbach's Kölsch
Franziskaner

Alkoholfrei (NA)
Clausthaler Pilsner

Clausthaler Amber
Bitburger 0.0
Erdinger Wheat

Warsteiner

Krombacher Dunkel
Possmann Apple

Wine-Spirits-Schnapps
Wine List
Rotwein - Sweet

• Valckenberg Dornfelder 7/24

Rotwein - Dry

• Undone Pinot Noir 7.25/25
• Maison Castel Cabernet Sauvignon (France)
8.50/30

Sparkling

• Schmitt-Söhne Rosé 7/24.5
• Schmitt-Söhne Relax 7/24.5
(20/bottle on Sundays)

Weißwein - Sweet

Weißwein - Dry

• Valckenberg Madonna Liebfraumilch 7/24
• Selbach-Oster Riesling Kabinett 10/36
• Selbach-Oster Riesling Spätlese 10/36
• Selbach-Oster Riesling Auslese 11.50/42
• Valckenberg Gewürztraminer 8.50/30

Eiswein

• Pflüger Riesling 11.50/42
• Pflüger Chardonnay 11.50/42.50
• Undone Dry Riesling 7.75/27
• Schmitt-Söhne Pinot Grigio 7.50/26
• Paul Anheuser Blanc de Noir 10/36
• Desire Dry Riesling 10/36
Eiswein is a concentrated, very sweet wine
made from grapes left on the vine that are
covered in frost when picked. Perfect after
your meal!

• Dr Pauly-Bergweiler 10/52

Schnapps
Clear & Strong
Obstler (apple/pear) 7.25
Slivovitz (plum) 7.25
Williams (pear) 7.25
Himbeergeist (raspberry) 7.25
Kirschwasser (cherry) 7.50

Herbal
Jägermeister 7.25
Underberg 5
Schwartzhog 5
Jägermeister Cold Brew 7.25

Fruity

Berentzen Apple, Cherry or Pear 6
Kleiner Feigling Fig 5
Bärenjäger Honey 7.25

Specialty Drinks
Munich Mule 9

Figenza German fig vodka, ginger beer & lime

Gummitini 9

Lemon vodka, apple Schnapps, pineapple juice, sour mix &
Gummi Bears

Black Forest Cola 7

Berentzen Wild Cherry Schnapps, Coca-Cola &
Maraschino cherry

Bavarian Lemonade 8

Loggerhead craft vodka from Sanford, peach bitters, club
soda and lemon

Hugo 7

Sparkling white wine, elderflower syrup, mint, lime and
club soda

Sanfurt Old Fashioned 10

1792 small batch bourbon, Bärenjäger honey Schnapps,
bitters, cherry and orange garnish

Soft Drinks

Raspberry Liqueur 7

Bold
Goldschläger 7.50
Icemint 100 Proof 6.50
Verpoorten (Egg) 6
Bierschnaps 6

Fresh Brewed 2.75

Sweet Tea
Unsweet Mango Peach Tea
Strawberry Lemonaid

Gerolsteiner 2.75

Bottled German Sprudel
(sparkling mineral water) 0,5l

German Sodas 2.95
Liquid Death
Alpine Water 2.49
Still or Sparkling

Lavazza Coffee 2.75
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Appetizers ~Vorspeisen
Potato Pancakes

Three Kartoffelpuffer made
with potatoes, onion,
egg and parsley - served
with applesauce and sour
cream 6.79

Gourmet Potato Pancakes
Two Kartoffelpuffer with
sour cream, applewood
smoked bacon and
melted cheddar cheese
7.29

Riesenbreze Aufschnitt

Giant Bavarian pretzel with chef’s selection of
charcuterie, Obazda cheese spread, sweet mustard,
grapes, pickles & spicy Dijon mustard 21.99

Riesenbreze

Our gigantic bavarian pretzel is served with sweet
mustard and Obazda, a savory spread made with
cream cheese, onions, sweet paprika and beer 11.29

Aufschnitt Teller

Helgoland Garnelen

Salami Teller

Mini Eisbeins

Chef’s selection of cold cuts and cheeses, with pickle, lettuce,
tomato, spicy Dijon mustard, and bread basket 11.79
Chef’s selection of sliced salami and cubed cheeses, w/bread
basket 10.79

Käse Teller

Chef’s selection of cubed cheeses and fruit, served w/walnuts
and bread basket 9.49

Flammkuchen
German flatbread with cream cheese, bacon,
caramelized onions and Swiss cheese 9.79

Buffalo Chicken 12.79
Chicken Bacon Ranch 12.79
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Seasoned shrimp served with your choice of Thousand Island
dressing or cocktail sauce 11.79
Two crispy mini pork shanks (“Pig Wings”) on top of
Sauerkraut, with spicy Dijon mustard 11.29

Euro-Bread Basket

An assortment of fresh bread slices and rolls
with butter 2.99 per 4 guests (refillable)

Butcher Shop
Wurst Menu
Bratwurst The classic grilled German sausage
Weisswurst Lightly-seasoned, finely-ground grilled
veal sausage w/parsley - a Bavarian Spezialität!

Mettwurst Applewood-smoked grilled Bratwurst
Nürnberger Well-seasoned grilled Franconian
Brats (two per order)

Knockwurst Plump, finely-ground sausage with
casing

Cajun Wurst Grilled Bratwurst with a kick
Leberkäse Thick-sliced Bavarian baked bologna
Wegan Wurst 100% Wurst, 0% meat

King's Feast

Add a Wurst to any meal $4

Our King's Feast will make you feel like a monarch! Eisbein,
Bratwurst, Weisswurst, Leberkäse, Nürnberger, Knockwurst,
Kassler, our signature Heaven and Earth potatoes, Käse
Spätzle, Sauerkraut, and sweet Rotkohl 65.79

Guten Appetit zusammen - und Viel Glück!

Schlachthaus Platte Für Zwei 
Butchershop Platter for Two

This plentiful platter includes Bratwurst, Weisswurst,
Knockwurst, Leberkäse (thick-sliced Bavarian baked bologna
loaf), and Kassler (smoked pork loin) with Heaven and Earth
potatoes, Sauerkraut, and sweet Rotkohl 34.79

Sausage Platters

Oktoberfest Wurst Teller

TWO sausages of your choice with two side dishes 13.79

Kaiser Wurst Teller

THREE sausages of your choice with three side dishes 17.99

Wurst Liebhaber Teller - The Sausage Lover’s Plate!
FOUR sausages and three side dishes 19.99

Currywurst

Eisbein

Two Weisswursts grilled, sliced and served with curry
ketchup, Brötchen and Pommes 12.79

Kassler Lende

Two bone-in chops of tender smoked pork loin
accompanied by our Heaven & Earth potatoes
and Sauerkraut 12.79

Eisbein

This skinless, bone-in pork shank is one of the most
flavorful and tender cuts of meat you’ll ever taste! Our
delicious pan-seared Eisbein is served with Sauerkraut
and Heaven & Earth potatoes 21.79

Consumption of animal foods that are raw, undercooked or not otherwise processed to eliminate pathogens, such as steak ordered rare
or eggs, may increase the consumer’s risk of foodborne illness.
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Gasthaus Specialties

Goulash

Sauerbraten

Zwiebel Rumpsteak

Beef, sautéed onions, garlic, potatoes
and bell pepper enhanced with a
freshly-prepared paprika blend for an
astonishing flavor 12.89 

Our chefs cover Haus-marinated
roasted beef in a rich brown sauce
made with red wine and ginger snaps to
give our Sauerbraten the tangy sweetand-sour flavor this beloved German
Traditionsgericht is known for. Served
with homemade Spätzle and sweet red
cabbage 19.79

An 8-ounce top sirloin steak, seared
and served with herb butter on
Schmorzwiebeln (braised onions), mit
Pommes Frites and Gasthaus Salat 18.29

Served with sour cream and German
farmer's bread

Lunch-portion Sauerbraten 15.29

Seafood,
Vegetarian, & Vegan
Opa’s Shrimp Pasta

A generous bowl of pan-sautéed shrimp, bow-tie pasta,
tomatoes, bell peppers and onions, with wine, Opa’s
secret spices, butter and Parmesan cheese 19.59

Honey-Dijon Salmon Filet

Filet of salmon topped with honey dijon sauce and
an almond crust, served with rice pilaf and seasonal
vegetables 23.79

Vegetarian Spätzle Toss

Made-from-scratch Spätzle, vine-ripened tomatoes,
onions, bell peppers, herb seasoning, artichoke hearts,
mushrooms and fresh leaf spinach, tossed with a touch
of olive oil, white wine, dash of kosher salt & cracked
black pepper 11.79
Add grilled chicken 6.29 Add pan-sautéed shrimp 7

Wegan Wursts

Two vegan sausages served with Pommes and sweet
red cabbage 13.79
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Sides

add an additional side to your meal for $4.00
Pommes Frites

Sauerkraut

Heaven & Earth

Sweet Red Cabbage 

The classic crispy Frenchfried potatoes that
everybody loves
Our special recipe of
mashed potatoes with
sautéed onions, bacon &
apples

Potato Salad

Warm Kartoffelsalat of
red potatoes, applewood
smoked bacon, onions,
pickles and vinegar

Spätzle mit Soße 

Our Swabian egg noodles
topped with Rahmsoße
(brown sour cream gravy)

Käse Spatzle

Homemade Swabian egg
noodles sautéed with
butter, onions and
Swiss cheese

With smoked bacon,
onions, apples, juniper
berries and Weißwein
Cooked with tart Granny
Smith apples

Gurkensalat 

Fresh-sliced cucumbers
tossed in Kräuter dressing

Gasthaus Salat

Mixed greens tossed in a
tangy herb dressing, with
carrot, cukes and tomatoes

Seasonal Vegetables

Chef’s choice of
Tagesgemüse
Ask your server for today’s selection.

Schnitzel Bank
Wiener Schnitzel (Vienna Cutlet) is the true speciality
of the Haus here at Hollerbach's! We're proud to serve
Schnitzels prepared in the style of the famous Eifeler-Hof
Hotel in Kyllburg, the town where our family originates.
Hand-trimmed, cut and pounded in the manner taught to
me by my Opa, a Master Butcher, our Schnitzels are then
floured, egg-washed, lightly breaded* and pan fried in the
classic Wiener Art style. Guten Appetit! - Theo
*Natur Art (unbreaded) or gluten-free breading available on request

Please Choose Pork, Chicken or Veal (+$5 for veal)

Wiener Schnitzel

The Hollerbach classic! with Pommes Frites, Gasthaus Salat
and lemon (pork/veal) or honey mustard pecan dressing
(chicken) 17.29

add Rahm gravy for $3

Jäger Schnitzel (pictured)

A rich Hunter's pan sauce of brown gravy, wine, sautéed
mushrooms and onions - with Spätzle mit gravy and
red cabbage 20.29

Schnitzel Champignon Art

Sour-cream-infused brown gravy and sautéed mushrooms
with Spätzle mit gravy and red cabbage 20.29

Alpiner Schnitzel

Topped with Emmenthaler Swiss cheese and smoked ham
with Heaven and Earth potatoes and Gasthaus Salat 20.29

Bauern Schnitzel

Melted cheddar, bacon and a Spiegelei (sunny-side-up egg)

with Pommes Frites and Gurkensalat 21.29

Kleines Wiener Schnitzel
Hollerbach's signature dish, lunch-sized! Lightly-breaded,
pan-fried pork or chicken - with Pommes Frites and
Gasthaus Salat 11.29 add any topping for $3/$4
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Kyllburg, Germany est. 800 AD
Kyllburg is a small town (population 886) in the Eifel region
where the Hollerbach family originated. Theo’s grandfather
owned a butcher shop there, and his mother was one of the first
women in the region to attain the title of certified butcher. Theo’s
experiences as a child in his grandfather’s butcher shop were a key
influence for opening his own German deli in historic Downtown
Sanford: Magnolia Square Market - right around the corner!
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Hallo to our Guests Staff and Neighbors!
Who would have ever thought we would be able to celebrate our 20th Anniversary? Our goal
was to recreate how we remembered eating at German restaurants in the 80’s and 90’s. Little
did we know how much fun we would have along the way. We have been growing for 20 years
now from a 60-seat restaurant to over 450 seats today. Proud to inform you that our daughter
Christina has chosen to lead and operate our businesses into the future.
The best part is having the opportunity to
give people a connection to their German
roots. Seeing the happy expressions of
rekindling a memory is priceless. Helping
our Historic District of Sanford become
a destination choice is an added bonus.
Creating jobs and opportunities for our
staff and vendors to succeed ranks pretty
high as well.
Linda and I want to thank our guests for
choosing us. We are honored to be part of your lives.
Vielen Dank!
Linda & Theo Hollerbach

In Memory of "Golden Girl" Kathy Erb

For nearly 20 years, Kathy Erb was not only a regular guest at Hollerbach’s, she was also a
greeter, an ambassador, a gracious hostess, and an unforgettable part of Jimmy & Eckhard’s
“Schunkelabend” German folk music show. As one half of the “Golden Girls” with her cousin
Dotti, Kathy made everyone feel welcome - dancing with guests, leading parades through the
restaurant, bringing lollipops for the Kinder and gifts for guests and staff alike, and hosting
“The Best Seats in the House” at the Golden Girls’ table. Kathy passed away in January,
leaving behind too many fond memories to count, moments of pure Gemutlichkeit that will
live on in our hearts and the hearts of so many of our guests. She was born to be the picture
of generosity, spirit and hospitality, and her absence will be deeply felt by her Hollerbach’s
family for a very long time to come. But we will also be eternally grateful for the blessing of
her presence. Ruhe in Frieden, Golden Girl.
Please join us on Thursday February 24th during Fasching Weiberfastnacht to celebrate Kathy.
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Lunch
Sandwiches

For more sandwiches and many other German
deli products, visit Magnolia Square Market!
Available from 11 to 5 only

All sandwiches served with Pommes Frites and a pickle spear

The Reubenstein

Hollerbach’s version of the deli classic! Hot lean corned beef,
melted Swiss cheese, Sauerkraut and homemade Thousand
Island dressing stacked on grilled marble rye 13.59

Reubenstein Upgrades & Options

Try our famous Red Reubenstein with sweet red cabbage!
Also available with Haus Roasted Turkey from our deli
Extra hungry today? Ask for Double Meat (add $4.00)

Schnitzel Sandwich Your choice of pork or chicken
Schnitzel on a grilled pretzel bun with cheddar cheese,
lettuce and tomato 13.29
* Add two bacon strips $1.50
* Add our Buffalo Sauce and homemade
Bleu Cheese dressing $1

Willow Tree Chicken Salad Croissant

Apples, celery, pecans, shredded white meat chicken and
mayo, on a croissant with lettuce and tomato 10.99

Kinderkarte
Soup & Salads

Haus-made Soup of the Day
Bowl 4.29 Cup 3.29
Honey Pecan Chicken Pasta 10.59

Romaine, grilled chicken breast, tomatoes, cucumbers and
bow tie pasta tossed with Honey Mustard Pecan dressing

Mac & Cheese 7

Kinder Schnitzel 8

Buffalo Schnitzel Salat 11.29

Hand-trimmed, lightly-breaded chicken breast strips tossed
in our Secret Buffalo Sauce and served over romaine lettuce
with tomatoes, cucumbers, red onions, cheddar cheese,
homemade croutons and homemade Bleu Cheese dressing
on the side

St. Johns Shrimp Salat 15.99

Bowtie pasta with seasoned shrimp, romaine, tomatoes,
cucumbers and onions, tossed in our Greek Vinaigrette and
topped with feta cheese

Ask your server for
the latest Kids Menu,
with activities for our
little guests!



Spinach and Swiss Quiche 8.79

Deep-dish style quiche with spinach, Swiss cheese and onion
in a pastry crust, served with fresh fruit or Gasthaus Salat
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Kinder Sausage 8
All kids meals include a soft beverage

Magnolia Square Market
Complete Your Hollerblocking Experience - Visit our Deli!
From Hollerbach’s restaurant it’s just a quick stroll past the fountain and our Outfitters
German folk clothing shop to Hollerbach’s Magnolia Square Market delicatessen and
bakery in the heart of Downtown Sanford’s Historic District. Open the door and step into the
aromas of a true German deli - coffee, pastries, sausages, Sauerkraut, lunch meats being sliced,
sandwiches being grilled…and that’s just the beginning.
Create Gemütlichkeit at your family’s home table with our diverse assortment of imported
products from familiar German brands like Löwensenf, Milka, Haribo, Dr Oetker, Knorr and
many others. Recreate some of your favorite dishes from our restaurant with the assistance
of our friendly, knowledgeable staff. Indulge in the decadence of homemade cakes and other
pastries made with traditional Old World recipes - along with a few inventions of our own.
Choose from dozens of premium imported beers and wines to take home, or sit down and
have a cold Bier with a Bavarian pretzel or a freshly-prepared sandwich from our service
counter. And then there’s our wide variety of meats and cheeses, favorites such as Liverwurst,
Bratwurst, Black Forest ham, Emmenthaler, and so many more. You'll often hear the distinct
rhythm of Deutsch being spoken as our guests with German roots rediscover the tastes of
Scan this code to take a virtual
home - but whether you're German or German-for-the-day, we invite you to come see us at
tour of the Market
Hollerbach's deli and take home a little Gemütlichkeit.
117 Magnolia Ave, Historic Downtown Sanford
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Hollerbach's Outfitters

Scan this code to take a virtual
tour hosted by our shop
manager Leslie

111 Magnolia Ave, Historic Downtown Sanford
Our traditional German clothing store just around the corner from Hollerbach's German restaurant offers a variety of Trachten
for men, woman and Kinder alike! Styles range from the familiar old traditions to garments with a more modern touch, and our inventory
is continually being updated. Plus we’re the only Trachtenladen in the southeast where guests can actually try on Lederhosen, Dirndl
and other garments in-store – very handy for finding the right fit! Trachten?? What’s that? The term Trachten refers to the traditional
folk clothing that is most often associated with the German-speaking Alpine regions of central Europe, but is by no means exclusive to
that area. Styles and traditions vary widely; wearing Tracht is a long-standing tradition, for instance, at Oktoberfest in Munich, but is
also observed at many other cultural events and occasions, including German-American restaurants, beer halls, and social clubs - and
Trachten are actually gaining in popularity today, especially among young people.
Hut (hat) Styles for both men and women vary widely, but dark gray or green
Alpiner or Tiroler hats are common, often with a Gamsbart (chamois beard). Shown
here is a type of Sepplhut, also called an Oktoberfest hat.
Hemd (shirt) Either short- or long-sleeved (worn rolled-up and buttoned to the
upper sleeve), Trachtenhemden can be checkered, striped, plaid or white. Decorative
flair options include leather straps, coins, embroidery and bone buttons. No ties!
Men’s outfits may also include vests and jackets.
Lederhose (leather breeches) Commonly referred to in English only in the plural
(Lederhosen – LAY-der-hose-‘n), these traditional pants are worn either short above
the knee, at the knee, or tied below the knee (Bundhosen); the very best and most
traditional are made from deerskin, but many other types of leather and even fabric
are also used. The Hosenträger (suspenders – optional if wearing a belt) usually have
an embroidered pattern on the H-shaped breast plate, and are crossed in the back.
Schuhe (shoes) Hiking boots are one option, but leather Alpine Haferlschuhe,
typically with side-laces, a low-cut upper and spiked rubber soles, are the most
traditional footwear worn with men’s outfits. For women, pumps, flats, high heels,
boots…the options are nearly limitless, and often dictated by how much dancing
the wearer intends to engage in. Knee-length socks are common, but socks are often
skipped altogether in favor of tights.
Dirndl (traditional dress for women and girls): the alluring Dirndl (DEERn-dul)
usually comprises three basic parts:
-Dirndlbluse A puffed-sleeve half-blouse, most commonly white.
-Dirndlschürze (apron) Tradition dictates that where the apron bow is tied is
actually important! Tied on the left means ledig, or single/available; tied on the right
means either verheiratet (married), or simply vergeben (taken); tied in the middle
of the back most often indicates the wearer is a Kellnerin, or waitress, but can also
mean verwitwet (widowed). And the last one, tied in the middle-front…we’ll just let
you look that one up.
-Dirndlkleid (dress) Worn either as one piece or with separate bodice and skirt.
Colors. embroidery, etc. vary widely per taste and budget, from simple and
traditional (in accordance with the Dirndl’s roots as farmer/peasant-girl attire) to
fanciful, elegant – and often pricey – fashions.
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Events & Catering

Private Parties

Catering

Need a private space? Scan the QR code and
plan your next private party with us.

We offer off-site Catering!
Scan the catering QR code to get started.

Scan this code to meet
our Catering Meister
Sebastian

Here is what we
have to say about
Sanford and why
you should visit.

Visit historicdowntownsanford.com to
plan your #Sanfording adventure.
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Hollerbach's Has Heart
Hollerbach’s Has Heart (3H) is a charitable organization created in 2019 by the Hollerbach
family with the main goal of supporting hospitality workers and the Sanford community.
Originally we planned on sharing this with the world on August 1st, 2020 - our 19th
anniversary. However, the global pandemic that sent a shockwave through our industry made
the need for 3H more urgent, so the launch date was pushed up.
During the statewide shutdown of indoor dining we were forced to lay off half of our staff while
the rest went on reduced pay. The Hollerbach family and leadership team were able to use 3H to
raise and distribute over $30,000 to the in-need staff members to help them financially survive
the pandemic.
Once we were able to re-open, all laid-off staff members were rehired (aside from the few
who had found other opportunities). We would like to thank those who donated to 3H and
supported our businesses through the pandemic. We have big plans for Hollerbach’s Has Heart
in the coming year, like our German Meat Bingo hosted by Mr. Amiet on Tuesdays, where all
bingo card sales go directly to 3H! We’ll be looking to hire a full-time director for 3H, which will
tie in to our upcoming Art Haus project.
If you would like to make a donation, please visit Hollerbachs.com/3h.

Theo Hollerbach's
Newest Business

Service, Bikes, and
Accessories

3rd and Magnolia, Historic Downtown Sanford • BicikletaBikeShop.com
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Jimmy & Eckhard
Schunkelabend with Jimmy and Eckhard
Friday 7:00 to 10:00 pm
Saturday 1:00 to 4:00 | 7:00 to 10:00pm
Sunday 6:00 to 9:00 pm

Behind the Polka

Our Stammgäste (regulars) have enjoyed many Ein Prosit from our in- house
performers Jimmy and Eckhard - their skills and talents are one of the main
reasons you all come celebrate at our restaurant. But do you know the story
Behind the Polka?
It all started when California native Jimmy Horzen came to Orlando in 1982 to
take the accordion gig at EPCOT’s German pavilion. That same year, Eckhard
left his hometown of Stuttgart, Germany to join family members already living
in the States, and he too eventually put down roots in Florida.
On the weekends, Jimmy also played at an iconic German restaurant in
downtown Orlando, where he first met two young servers, Theo and Linda.
Yes, the Hollerbachs. Guess who played at their wedding?
Twenty years later they would be reunited in Sanford to once again offer guests
a German experience of authentic dishes and lively entertainment.
For Eckhard, music was a Wachsmuth family tradition. In fact, his grandfather
was the principal bassist in the Stuttgart Philharmonic Orchestra. As a young
man, Eckhard sang and performed in local bands around Germany before
joining the German Army, or Bundeswehr, where Sgt. Wachsmuth served
several years as a helicopter crew chief.
In 2001 Theo and Linda opened their restaurant on First Street in Sanford,
Florida. They saw the Willow Tree Café as more than just a place to eat an
authentic German meal; they wanted their guests to experience Gemütlichkeit
– the German word for happiness, friendliness, coziness – in an overall fun
atmosphere with traditional sing-alongs, Schunkeling, and dancing - so they
brought in Jimmy.
Not long afterwards, a certain guest asked if he could join in for a few songs.
“Of course,” said Jimmy. It was magic. More importantly, though, it was fun!
Eckhard brought in his Spoons, the Alpine Bells. and his Singing Saw. Then one
night he came in with an Alpine Horn. The crowd loved it! Since 2006, Jimmy
& Eckhard have been performing Thursday through Sunday at Hollerbach’s.
January 2022 marked Jimmy & Eckhard’s 16th anniversary at Hollerbach’s.
Same great food, along with an unforgettable evening of music, laughter and
fun. Come back for another few rounds of Ein Prosit! You know the words!
Visit www.PolkaTime.com to have
Jimmy perform at your next event!
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Desserts
Contains alcohol

Black Forest Cake 6.29

Contains nuts

Apfel Strudel with Vanilla Sauce 4.99

Lavazza Coffee 2.75

Seasonal Cheesecake 6.29

Bienenstich (Bee Sting Cake) 5.79

Digestifs/Schnapps
Underberg 5
Jägermeister 7.25
Jägermeister Cold Brew 7.25
Schwartzhog 5
Goldschläger 7.50
Berentzen Sweet Liqueurs 6
Apfel (apple)
Kirsch (cherry)
Birne (pear)
Ice Mint +.50

Scan the code to pre-order a whole
cake for your next visit or event!

Whole cakes require 48 hours notice
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Seasonal Bread Pudding 5.99

German Chocolate Cake 5.99

Bierkuchen 6.29

Captain Morgan Nut Cake 6.29

