


CASINO ROYALE

CHRISTMAS MOMENTS OF  

INDULGENCE AND GLAMOROUS 

NIGHTS – WITH ELEGANCE AND 

STYLE.

WELCOME TO A NIGHT FULL  

OF EXCITEMENT AND  

UNFORGETTABLE EXPERIENCES.

When the winter cold sparkles outside and festive lights illuminate the 
streets, it’s time for Christmas magic. Let yourself be enchanted by the 
contemplative atmosphere and enjoy true delicacies.

At the festively decorated Bayerischer Hof, New Year’s Eve takes on the 
theme of Casino Royale: a place where glamour meets mystery, and every 
moment feels like playing for the jackpot. Immerse yourself in an atmo-
sphere reminiscent of the world of James Bond — with fine champagne, live 
music, and a touch of gambling luck. Here, every encounter is a bet, and 
every moment a win.

Discover culinary highlights with our exclusive Christmas menus or let your-
self be seduced by the thrill of a stylish casino night on New Year’s Eve.



CHRISTMAS EVE IN 

THE GARDEN
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December 24th, 2025. Festive four-course menu
• ��Marinated hamachi with N25 caviar, celery and pickled butternut squash
• Guinea fowl ravioli with chervil root purée & puntarelle
• �US short rib with Perigord truffles, beetroot purée and jerusalem artichoke
• Crispy apple tart with frangipane, pine nuts and vanilla 

Euro 195.00 per person
Plus CTS ticket fee.

Table reservations can be made by phone at +49 89 21 20-999 
or via email at ballbuero@bayerischerhof.de. 
The menu starts at 06.00 pm. 
No separate reservation times are possible. Unused seats will be allocated 
after 07.30 pm (except where otherwise stated).

On Christmas Eve, we are open for you: 
Garden 12.00 pm to 03.00 pm and 06.00 pm to 10.00 pm 
Palais Keller 10.00 am to 03.00 pm 
Blue Spa Bar, Lounge & Wintergarten 11.00 am to 05.00 pm 
Polar Bar 12.00 pm to 05.00 pm, falk’s Bar 04.00 pm. to 01.00 am

Further reservation information can be found on page 8.
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December 25th and 26th, 2025. Festive five-course menu
• �Tartare of Bavarian lake trout, lettuce sauce, labneh and croutons
• Veal sweetbread ravioli with chanterelle & miso velouté
• �Venison loin with juniper crust, marinated black salsify and thyme  

flavoured bread pudding
• Selection of French raw milk cheese
• Baba au rhum with spiced orange salad & crème diplomate

Euro 180.00 per person
Euro 160.00 per person, without cheese course

Or choose your desired dish from our festive menu on Christmas 
with classic Christmas goose and other delicacies. 
Table reservations in the Garden can be made by phone at 
+49 89 21 20-993 or via email at garden@bayerischerhof.de. 
Visit our restaurants and bars on both Christmas holidays.

Further reservation information can be found on page 8.

FESTIVE MENU 

AT THE GARDEN.



GIFT IDEAS.
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The giving of gifts is a beautiful Christmas tradition. Browse through our 
hotel shop or visit the gingerbread house set up during the Advent season, 
featuring many gift ideas.

Alternatively, consider giving one of our popular vouchers, such as for 
breakfast in our rooftop garden, a Blue Spa wellness day, or a movie visit 
in our in-house cinema. We also offer vouchers for your employees within 
the non-cash benefit limits.

A selection of our gift ideas can be found in the gift brochure in the hotel 
shop and online on our website.

Hotel Shop: 	 Open Monday to Saturday from 
	 10.00 am to 07.00 pm, 
	 Phone: +49 89 21 20-811
Voucher Service: 	� Monday to Friday from 09.00 am to 06.00 pm, 

Phone: +49 89 21 20-894
Email: 	 gutschein@bayerischerhof.de 
Online order: 	 shop.bayerischerhof.de

For lovers of fine wines, we recommend our Volkhardts wine shop in 
Pasing. Here you can not only taste wines in our beautiful premises but 
also take advantage of our gift service.

Address: 	 Kaflerstraße 15, 81241 Munich
Contact: 	 Phone +49 89.82 92 12-15,
Email: 	 wein@volkhardts.de
Website: 	 www.volkhardts.de



CHRISTMAS PARTY.
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Whether it‘s a stylish Christmas party or an elegant kick-off event, we 
ensure unforgettable moments—this year and next. Celebrate with your 
family, friends, or business partners. Depending on the size of your group, 
you can choose from 40 different event venues as well as our 5 restaurants 
and 6 bars.

Relax and reminisce about special moments, for example, on the big 
screen in our astor@Cinema Lounge, followed by a celebration in one of 
our venues. Or enjoy a hot Mai Tai together at the Polar Bar, high up on 
the terrace of the Blue Spa. For more private celebrations, the rooms in 
our Palais Montgelas are ideal. Renovated with great attention to detail 
by Belgian interior designer and art dealer Axel Vervoordt, they not only 
exude new elegance but also create the perfect ambiance for your event.

We are happy to assist you in the planning and execution of the evening. 
For inquiries regarding the exclusive booking of the Blue Spa Winter 
Garden, the astor@Cinema Lounge, and our event spaces, please 
contact the banquet team at +49 89 21 20-944 or via email at 
event@bayerischerhof.de.

For reservations in our restaurants and bars, please contact the 
gastronomy management at +49 89 21 20-892 or via email 
at fb@bayerischerhof.de



ADVENTPACKAGE.
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Two nights including breakfast in the rooftop garden. Enjoy our champagne 
breakfast buffet with a view over festive Munich. In the atmospherically 
decorated atrium, a delicious Christmas étagère awaits you with coffee and 
tea.

Euro 615.00 per night in a standard double room
Euro 425.00 per night in a standard single room
Euro 915.00 per night in a standard junior suite
Valid from November 17th, 2025, to December 30th, 2025.

Further reservation information can be found on page 8.



6

Wenn etwas 
Besonderes 

zusammenkommt.
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NEW YEAR‘S PACKAGE.

Enjoy our New Year‘s arrangements with two or three nights, including our 
champagne breakfast buffet and the New Year’s brunch on January 1st, 2026. 
On December 30th, 2025, we will treat you to a bottle of Ruinart in one of our 
restaurants and bars, or in a festive mood at the nightclub with live music by 
the band AOC. Additional information can be found on the following pages.

As a surprise, you will receive a small culinary treat upon arrival.  
Your room will be available until 04.00 pm on New Year‘s Day.

New Year‘s Arrangement for Two Nights:
Euro 750.00 per night in a standard double room
Euro 395.00 per night in a standard single room
Euro 1,015.00 per night in a standard junior suite
Valid from December 30th,2025, to January 1st, 2026.

New Year‘s Arrangement for Three Nights:
Euro 650.00 per night in a standard double room
Euro 435.00 per night in a standard single room
Euro 965 .00 per night in a standard junior suite
Valid from December 29th, 2025, to January 1st, 2026, 
December 30th, 2025, to January 2nd, 2026.

The arrangements do not include tickets for the New Year’s events.

Further reservation information can be found on page 8.
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RESERVATION 

INFORMATION.

Arrangements are available upon request and subject to availability. 
Valid with a minimum stay of two nights. Prices include the applicable 
VAT and all specified services.

Please make your table reservations for the Christmas holidays along with 
your room reservation. We are happy to provide you with a personalized 
offer for extended stays. Our packages are also available in the Superior 
or Deluxe category for an additional fee.

Our reservations team, led by Ms. Lisa Nindler, will be happy to assist 
you with your booking at +49 89 21 20-900 or via email at 
reservations@bayerischerhof.de. You can also book online at 
www.bayerischerhof.de, where you will find additional arrangements 
from our extensive offerings.

For ticket reservations for opera, theater, and concerts, our concierge 
team is ready to assist you at +49 89 21 20-920/921 or via email at 
concierge@bayerischerhof.de.

WELLNESS. High above the rooftops of Munich, the Blue Spa offers pure 
relaxation with a pool, saunas, steam bath, and fitness studio spanning 
1,300 square meters. Let our international therapists pamper you with one 
of our numerous treatments.

BEAUTY. In our beauty center, you will be pampered from head to toe.

COIFFEUR. For the perfect festive hairstyle, rely on the hairdressers 
from Arnoldy & Team.

ENTERTAINMENT. Whether it‘s jazz, blues, or Latin, our live 
entertainment in the nightclub featuring international acts is a must 
for every music lover.

In the astor@Cinema Lounge, our in-house cinema, you can experience 
top-notch film enjoyment. The comedy at Bayerischer Hof represents 
the best in boulevard theater.

SHOPPING. In the shops of our hotel and nearby, you will find exclusive
boutiques and galleries.
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CULINARY FIREWORKS IN 

THE ROOFTOP GARDEN.

Celebrate the New Year in our rooftop garden on the 6th floor with a unique 
view over the rooftops of Munich. The band Time Is Now will accompany you 
through the evening with chill Easy Listening, soul, jazz ballads, and funky 
dance grooves.

Five-Course Menu:
• �Flambéed Scottish salmon “Label Rouge”, served with chive sour cream, 

pickled radishes and trout caviar vinaigrette with pickled egg yolk
• �Foamed bisque with Bavarian shrimp tartare and shellfish oil
• �Pink roasted Argentine beef fillet on Jerusalem artichoke cream,  

colorful beetroot from licorice broth and potato truffle crisps
• Strong Livarot with green fig and toasted whole grain
• �Poached Williams pear in crémant, filled with nougat ganache,  

served with pear and port wine sorbet

Includes a bottle of Veuve Clicquot champagne and a bottle of mineral 
water. After the meal, we will serve coffee and a midnight snack of white 
sausages with pretzels, sweet mustard, and Schneider Weisse.

Euro 450.00 per person
Plus 5% advance booking and ticket fee.
Entry at 07.30 pm. Menu starts at 08.00 pm. Festive evening attire.
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MOON DECK PARTY IN 

BLUE SPA WINTER GARDEN.

From the 7th floor, you will enjoy a unique view over Munich‘s rooftops. 
The duo Sophie & Marc will accompany you through the evening with jazz 
and lounge music.

Six-Course Menu:
Amuse: Cold-smoked char, Imperial caviar, chive sour cream, and blini
• �Bavarian beef tartare with Dijon mustard mayonnaise, pickled radishes, 

and poached Fines de Claires oysters
• �Halibut confit in nut butter with white tomato broth,  

basil oil and chili flakes
• Cucumber Gin sorbet
• �Pink roasted saddle of local venison, served with braised celery,  

turned quinces and truffled chestnut purée with juniper jus
• Strong Livarot with green fig and toasted whole grain
• Yuzu Opera slices, white coffee ice cream, and tonka bean crumble

Includes a glass of champagne as an aperitif and a bottle of Ruinart 
champagne as well as a bottle of mineral water with the menu. 
Afterward, we will serve coffee and at midnight a pair of white 
sausages with pretzels, sweet mustard, and Schneider Weisse.

Euro 565,00 per person
Plus 5% advance booking and ticket fee.
Entry at 07.30 pm. Menu starts at 08.00 pm. Festive evening attire.



GOURMET NEW YEAR‘S 

EVE IN THE ATELIER.
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Culinary delights in seven courses: 
Experience an unforgettable evening in our Atelier restaurant in an 
intimate atmosphere. Based on the proven foundation of haute cuisine 
(awards: Two stars in the Michelin Guide, 3 toques with distinction in 
Gault & Millau, 9 pans from Gusto, 3 F from Feinschmecker), Chef Anton 
Gschwendtner shows that enjoyment can also become a work of art on the 
plate. With his puristic, elegant French cuisine, enhanced by Asian flavors 
and ingredients, the definition of high enjoyment takes on a unique note. 
In the luxurious yet simple design created by Axel Vervoordt, you will 
experience excellent service and perfectly paired wines in the atmosphere 
of an artist‘s studio. The evening will be musically accompanied by 
gentle lounge music from DJ Thomas Herb. Includes a glass of prestige 
champagne as an aperitif.

Euro 540,00 per person
Plus 5% advance booking and ticket fee. 
Aperitif at 07.00 pm. Menu starts at 07.30 pm. Festive evening attire.
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CULINARY ART 

AT THE GARDEN.

Celebrate in the winter garden of our Garden restaurant with a magnificent 
view of the illuminated Christmas tree forest on the terrace. Awarded 1 
toque with distinction in Gault & Millau, you can expect exquisite cuisine 
from Chef Philipp Pfisterer and entertainment with gentle lounge music 
from DJ Thomas Herb.

Six-Course Menu:
• �Pâte en croute of Bavarian venison with pistachios,  

figs and marinated winter salads
• Turbot with N25 caviar & miso buttermilk velouté
• Sweetbread with fried onions, Puy lentils, and beurre noisette foam
• Pêcher Mignon – peach & champagne
• �Saddle of lamb from Polting Estate with sheep‘s yogurt,  

artichokes à la barigoule and pearl couscous
• �Opéra Delice – Delice of Choba Choba Chocolate & Coffee Ice Cream

Includes a glass of Ruinart champagne.

Euro 300,00 per person
Plus 5% advance booking and ticket fee.
Aperitif at 07.00 pm. Menu starts at 07.30 pm. Festive evening attire.



BAVARIAN CULINARY 

DELIGHTS IN THE 

PALAIS KELLER.
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Enjoy an exquisit New Year‘s Eve fondue and let the special atmosphere 
of the Palais Keller envelop you. Urner Musi will cheerfully lead you into 
the New Year with down-to-earth Bavarian folkmusic and a great sense of 
humor.

Fondue:
Rich beef broth with Beef fillet, veal fillet, chicken breast fillet, shrimp and 
salmon fillet

We serve you our New Year‘s Eve fondue with delicious dips and sides, 
accompanied by a glass of Moët & Chandon champagne.

As a dessert, we serve Poached Williams pear in crémant, filled with nougat 
ganache, served with pear and port wine sorbet.

Euro 135,00 per person
Plus 5% advance booking and ticket fee.
Entry at 07.30 pm. Menu starts at 08.00 pm.
Festive attire, traditional dress welcome.

You can also enjoy our à la carte menu late into the night without  
a reservation.
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POLYNESIAN NIGHT 

AT TRADER VIC‘S.

Immerse yourself in the magic of the South Seas: With our Polynesian 
experience menu we bring the vacation feeling to Munich and to your plate. 
A DJ Alberto provides the perfect musical accompaniment.

Six-Course Menu
• �Seafood Suzukuri 

Hamachi King Fish and Atlantic Scallops in Mango and Coconut Dressing
• �Cream of Hokkaido Pumpkin Soup  

Coconut Milk, Curcuma, Pumpkin Seeds, Cepe Mushrooms
• �Baked Oyster  

Celery Puree, Spinach, Soy Sauce and Crispy Ginger
• Kaffir Lime Passion Sorbet
• �Surf & Turf 

Grilled Beef Tenderloin, Buttered Tiger Prawn, Potato Gratin,  
Green Asparagus, Sauteed Wild Mushrooms, Demi-Glace Sauce

• �TV’s Sweet Dreams  
Cheesecake, Mango and Coconut Ice Cream, Tropical Fruits, Berry Sauce

Includes a glass of champagne and to conclude, we will serve our famous 
Kafe-la-te.

Euro 270.00 per person
Plus 5% advance booking and ticket fee.
Entry at 07.00 pm. Menu starts at 07.30 pm. Festive evening attire.



THEATER AND 

OPERA SOIREE.
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Combine your New Year‘s Eve with a visit to the theater or opera.

Evening performances:
Komödie at Hotel Bayerischer Hof „...und das ist gut so!“  
at 07.30 pm.

State Opera “Die Fledermaus” at 06.00 pm.

After the evening performances, we welcome you at 10.00 pm to your 
New Year‘s Eve menu in the Palais Hall with musical accompaniment by 
Lucia Appel.

Three-Course Menu:
• �Pâte en croute of Bavarian venison with pistachios, figs and marinated  

inter salads
• �Beef à la mode made from US top blade roast with Perigord truffles,  

artichoke purée and kale
• �Opéra Delice – Delice of Choba Choba Chocolate & Coffee Ice Cream

Includes a glass of Moët & Chandon champagne as an aperitif.

Euro 215,00 per person (without comedy or opera tickets)
Plus 5% advance booking and ticket fee. Festive evening attire. 
Alternatively, we look forward to welcoming you before or after 
the performances in our Palais Keller.

Please note:
Subject to change. Please inform yourself in advance
at: www.komoedie-muenchen.de or www.staatsoper.de.
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NEW YEAR‘S EVE PARTY 

IN THE NIGHT CLUB.

Experience cheerful hours with the party band AOC that crown the last night 
into the first day of the new year. DJ OOG provides a lively party atmosphere.

Five-Course Menu:
• �Seafood Suzukuri 

Hamachi King Fish and Atlantic Scallops in Mango and Coconut Dressing
• �Cream of Hokkaido Pumpkin Soup  

Coconut Milk, Curcuma, Pumpkin Seeds, Cepe Mushrooms
• Kaffir Lime Passion Sorbet 
• �Surf & Turf 

Grilled Beef Tenderloin, Buttered Tiger Prawn, Potato Gratin,  
Green Asparagus, Sauteed Wild Mushrooms, Demi-Glace Sauce

• �TV’s Sweet Dreams  
Cheesecake, Mango and Coconut Ice Cream, Tropical Fruits, Berry Sauce

Includes half a bottle of Riesling from Weingut Robert Weil.

Euro 265,00 per person
Plus 5% advance booking and ticket fee.
Entry at 07.30 pm. Menu starts at 08.00 pm. Festive evening attire.
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NEW YEAR‘S EVE IN THE 

ASTOR@CINEMA LOUNGE.

Celebrate New Year’s Eve with a memorable cinema experience. On De-
cember 31st, we‘re showing two of the year‘s cinematic highlights from our 
current program.
Regardless of your choice – we’re already looking forward to sharing an 
exceptional movie experience with you.

At 07.00 pm an exciting movie highlight awaits you! 
Before starting your cinema experience, enjoy a selection of appetizers 
and a glass of Veuve Clicquot champagne from 06.30 pm. 

After the 7.00 pm movie, the first Night Owl parties await you in our venue 
starting at 10.00 pm, along with special New Year‘s Eve events in our 
restaurants. Please note that tickets for the New Year‘s Eve events must be 
purchased separately. We will be happy to advise you.

Euro 90.00 per person
Plus 5% advance booking and ticket fee.
Information on the cinema program can be found at:
astor-cinemalounge.de.

The afternoon movie session as well as the complete cinema program can 
be accessed online via the QR code below.
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CASINO FLAIR IN  

THE BALLROOM.

Celebrate with us at a glamorous New Year’s Eve party in the style of Casino 
Royale! Enjoy exquisite food and drinks  as well as exciting casino games à 
la James Bond – perfect for starting the new year in style and full of elegan-
ce! Musical entertainment is provided by DJ Santos.

Live Cooking Stations

Starters:
• �„Golden Eye“ 

Tartare of Bavarian beef with pickled egg yolk
• �„From Bavaria with Love“ 

Blini with local trout caviar and chive sour cream

Main courses:
• �„You Only Live Twice“ 

Braised beef shoulder with fine potato mousseline and sautéed peas
• �„Quantum of Parmesan“ 

Strozzapretti made from a wheel of Parmesan cheese with classic basil 
pesto, pine nuts, and Lesbos feta cheese

• �„The Cod Who Loved Me“ 
Gently cooked cod on luke-warm colorful beans and salsa verde

• �„Fireball“ 
Vegan gnocchi with smoked paprika and spicy sauce

Dessert:
• �„Shaken, not stirred“ 

Martini crème brûlée with olive cookie
• �„Tomorrow Never Dies“ 

Light coffee mousse with calamansi gel and marshmallow

Including a glass of Veuve Clicquot, a bottle of water, and half a bottle of 
Riesling from the Robert Weil winery.

Euro 280.00 per person
Plus 5%advance booking and ticket fee. 
Entry at 08.00 pm. Dinner will be available from 8.00 pm to 10.00 pm.  
The bar will remain open all night. Festive evening attire.



19

CHARITY CASINO AND 

CHARITY TOMBOLA

A special highlight of our New Year’s Eve celebration: Experience the flair 
of a real casino with blackjack and roulette at our authentic gaming tables. 
If you prefer to try your luck with a raffle ticket, you’ll also be supporting a 
good cause with every purchase.

Look forward to a variety of attractive prizes, which will be raffled among 
all casino and raffle winners. Every bet counts – as all proceeds will go to 
Lichtblick Hasenbergl, a charitable organization.This organization supports 
children and young people from socially disadvantaged families in the 
Munich district of Hasenbergl, giving them access to education, personal 
development, and a brighter future.

Until 10.00 pm, access to the charity casino is exclusively reserved for  
ballroom ticket holders. From 10.00 pm onwards, the casino will be open  
for all additional ticket holders of one of our New Year‘s Eve events.
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NIGHT OWL 

BOARDING CARD.

PARTY-HOPPING FOR 

NEW YEAR‘S EVE GUESTS.

Whenever you come to us, with the Night Owl Boarding Card, you can 
start your first party from 10.00 pm. The later the evening progresses, the 
more party doors will open for you. Until you finally conquer the bubbling 
Bayerischer Hof with its different live bands and DJs: Celebrate with us!

From 10.00 pm:
Festsaal with casino flair, Atrium and falk‘s bar with DJ Santos and the band 
EZ-Pieces.

From 11.30 pm:
Trader Vic’s with DJ Alberto. Night Club & Piano Bar with AOC and DJ OOG.

From 02.00 am:
Rooftop garden on the 6th floor with Time Is Now.

Euro 65.00 per person
Plus 5% advance booking fee. Festive evening attire. No seat reservation, 
without food and drinks. No access to the Blue Spa winter garden with ter-
race and to the restaurants Atelier and Garden. We are pleased to welcome 
you to our Palais Keller to enjoy some fine food and drink.

Guests who have purchased one of our above New Year‘s Eve party tickets 
can also gradually conquer the festively decorated Bayerischer Hof with  
free entry. Meeting point during dance breaks at our bars: falk‘s bar, 
Menehune Bar at Trader Vic‘s.
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NEW YEAR BRUNCH.

January 1st, 2026. Start the new year with an extensive champagne  
breakfast buffet featuring jazz and lounge music by the duo Anja Jools 
in our Roof garden from 10.00 am to 03.00 pm. Enjoy a variety of breakfast 
classics, fresh fruits, and salmon, as well as a selection of hearty 
Bavarian delicacies. Various egg dishes will be prepared fresh according to 
your preferences.

Euro 95.00 per person
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BALLOFFICE.

Our team is happy to assist you and take your reservations for Christmas 
Eve and New Year’s Eve. You can reach us by phone at +49 89 21 20-999,  
by fax at +49 89 21 20-34 999, or by email at ballbuero@bayerischerhof.de.

Starting November 3rd, 2025, reservations can also be made in person  
at the Ball Office,open daily (except Sundays and public holidays) from 
10.00 am to 01.00 pm and from 02.00 pm to 06.00 pm.

Each ticket is subject to an additional 5% advance sale fee and a Euro 1.10 
CTS ticket fee. Reserved tickets must be collected by December 5th, 2025; 
uncollected tickets will be resold. Sold tickets are non-exchangeable and 
non-refundable.

Unused seats will be allocated after 09.00 pm (except where otherwise 
stated). All offers are only valid upon request and subject to availability. 
Program changes reserved. The listed prices are per person, including VAT, 
service, and the specified services.

There is no entitlement to individual tables. Table reservations for New 
Year‘s Eve are not possible. Legal recourse is excluded for the raffles.

For space and safety reasons, we kindly ask you to refrain from bringing 
large bags and backpacks.





MUNICH SHOWCASES 

CULTURAL WORLD CLASS.
*
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JAZZ CONCERTS AT HOTEL BAYERISCHER HOF

Céline Rudolph: „Amaré“ 
December 3rd, 2025

Dieter Ilg Trio: „Motherland“ 
December 10th, 2025

Starts at 08.00 pm. Admission starts one hour before the concert begins. 
For more information, please visit www.bayerischerhof.de.

KOMÖDIE AT THE HOTEL BAYERISCHER HOF

Mei schnee, scho wieda Weihnacht‘n –  
Bernhard Ulrich, Fritz Scheuermann, Julian Schwarz � December 12th, 2025 
Magic of Christmas � December 8th, 2025 
Heilige Nacht – Michael Lerchenberg, Veronika Ponzer� December 14th, 2025 
Stille Nacht im Amtsgericht � December 15th – 26th, 2025 
A Weihnachtsgschicht � December 23th, 2025

BAVARIAN STATE OPERA / NATIONAL THEATER

Die Nacht vor Weihnachten � November 29th, 2025 
� December 4th, 7th, 10th, 13th, 19th & 22nd, 2025 
Hänsel und Gretel � December 5th, 6th & 12th, 2025 
La Bohème � December 14th, 17th, 20th,  &23rd, 2025 
Der Nussknacker � November 2nd, 5th, 7th &th, December 28th & 30th, 2025 
Die Zauberflöte� December 27th & 29th, 2025

CREATE YOUR OWN PICTURE

Visit the numerous galleries in and around the Bayerischer Hof or the 
prestigious museums of Munich.

MUSEUM BRANDHORST

Long Story Short. Eine Kunstgeschichte aus der  
Sammlung Brandhorst von den 1960er-Jahren  
bis zur Gegenwart �  
October 23rd, 2025 – January 31st, 2027

Confrontations. Gegenüberstellung aus der Sammlung �  
October 23rd, 2025 – September  27th, 2026

Cy Twombly im Museum Brandhorst 
Permanent Exhibition

* Subject to change without notice.



KUNSTHALLE DER HYPO-KULTURSTIFTUNG

Digital by nature:  
Die Kunst von Miguel Chevalier �  
September 12th, 2025 - March 1st, 2026

HAUS DER KUNST

Koo Jeonga A. Haus der Magnet�  
July 18th, 2025 – February 1st, 2026

Ei Arakawa-Nash. Mega Please Draw Freely  
July 18th, 2025 – February 1st, 2026

Archives in Residence: KEKS July  
18th, 2025 – February 1st, 2026

VILLA STUCK

Luise Giovanelli: A song of ascents October  
18th, 2025 – March 15th, 2026

STÄDTISCHE GALERIE IM LENBACHHAUS

Out of Focus: Leonore Mau und Haiti November  
4th, 2025 – February 15th, 2026

PINAKOTHEK DER MODERNE

100 Jahre – 100 Objekte  
May 22nd, 2025 – May 30th, 2027

Die Farbe von Glas 
Permanent Exhibition

Kitchen Culture  Dauerausstellung 
Permanent Exhibition

ALTE PINAKOTHEK

Wie Bilder erzählen: Storytelling von Albrecht Altdorfer bis Peter Paul Rubens June 
5th, 2025 – July 5th, 2026



Hotel Bayerischer Hof

D-Promenadeplatz 2 - 6

80333 München

Phone + 49 89.21 20 - 0

Fax  + 49 89.21 20 - 906

www.bayerischerhof.de

info@bayerischerhof.de


