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F E S T I V E  S E A S O N  a t  R O S E W O O D  M U N I C H

BAR MONTEZ

BRASSERIE CUVILLIÉS

WINTERGARTEN &
PALAISHOF

Rooted in the heritage of Alpine cuisine and 
infused with the bounty of the region, the 
epicurean journeys at Rosewood Munich 
celebrate alpine classics even as they 
introduce newer traditions. 

The Wintergarten is ideal for quick 
breakfasts and effortless lunches; it also hosts 
a festive afternoon tea with offerings by 
Shinas Shahida, our pastry chef.

The captivating Bar Montez is a lively and 
sophisticated spot for inventive libations, 
savory snacks, and daily live jazz. Inviting 
guests to explore bespoke signature cocktail 
creations along with a curated selection of 
spirits, wines, and beers, it is a fitting tribute 
to 19th-century namesake Lola Montez.



01FESTIVE 
SEASON



3-COURSE MENU

1st Advent Lunch

Smoked Duck Breast, Celery, Apple, Macadamia 

Cod, Root Vegetables, Potato, Horseradish

Smoked Chocolate, Hazelnut, Plum

2nd Advent Lunch

Salmon Tartare, Potato, Horseradish, Cucumber

Duck Breast from Gutshof Polting, Parsnip, 
Brussels Sprouts, Kumquat

Poached Pear, Honey-Yuzu Cream, Farm Milk Ice Cream

3rd Advent Lunch

Poultry Consommé, Root Vegetables, Truffle, Sherry

Local Beef Tenderloin, Black Salsify, PX Vinegar, 
Savoy Cabbage

Smoked Chocolate, Hazelnut, Plum

4th Advent Lunch

Beetroot, Horseradish, Orange, Sourdough Bread

Goose Leg, Potato Dumplings, Red Cabbage, 
Orange-Port Wine Jus

Poached Pear, Honey-Yuzu Cream, Farm Milk Ice Cream

Join us for a delightful Advent lunch at Brasserie 
Cuvilliés, where a festive three-course menu and 
an aperitif will set the perfect tone for a joyful 
holiday celebration in an elegant atmosphere.

Dates:

1st of December

8th of December

15th of December

22nd of December

65 € per person 
Including one Aperitif

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

ADVENT 
LUNCH

B R A S S E R I E  C U V I L L I É S



FESTIVE MAGIC &  
EXCLUSIVE GIFTS

Join us at the Rosewood Munich Christmas 
Market for a festive celebration filled with 
seasonal charm. Enjoy warm Glühwein as 
you explore exclusive brands like Jasmin 
Khezri Collection and a selection of artisanal  
creators and artists, curated by Irmasworld.
com alongside luxury offerings from Rosewood 
Munich. Discover unique gifts and holiday 
magic in the heart of the city.

6th and 7th of December 2024

11:00 until 6:30pm

For Inquiries:

munich.communications@rosewoodhotels.com

Tel: +49 89 8000 190

CHRISTMAS  
MARKET AT  
ROSEWOOD  
MUNICH

S A L O N  N E U H A U S - P R E Y S I N G



OPENING 

Gingerbread-Mandarin-Candle

SAVORY 

BLT Canapé

Spicy Hummus Tartlet

Grilled Gruyère Cheese

Smoked Duck Sandwich

Austrian Lamb Praline

SWEET

Chocolate Wood

Ispahan Surprise

Pistachio-Cherry-Ball

SCONES

Jam and Clotted Cream

CHRISTMAS COOKIE SELECTION

DRAGEE

Festive Afternoon Tea will be served from  
30th of November to 1st of January.

85 € per person 
Including one Glass of Champagne

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

FESTIVE  
AFTERNOON 
TEA

W I N T E R G A R T E N



Celebrate advent with your children and hone 
their culinary skills with this gingerbread 
baking class. Whether they are new to baking 
or an expert in the kitchen, this class is the 
perfect way to learn, prepare and recreate some 
favorite Rosewood Munich festive delicacies. 

This session will include building and 
decorating a gingerbread house, while  
drinking a hot chocolate and listening to 
Christmas music.

30th of November 
7th, 14th and 21th of December 
3pm to 5:30pm 

Groups of five to ten

140 € per Child 
Recommended age: From five years up

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

Cancellations must be made at least 72 hours 
prior to the scheduled date to avoid any charges. 
Rosewood Munich reserves the right to cancel 
the baking class 24 hours prior to the date if the 
minimum participant number of five is not met.

GINGERBREAD  
BAKING

B A N Q U E T  S A L O N  2



CHOOSE FROM ONE OF  
FOUR TASTINGS
Speakeasy and American Whiskey 
139 € per person

Single Malts. A Journey Through Scotland 
169 € per person

Japanese Whisky Art 
189 € per person

Rum. A Journey Through the Carribbean 
149 € per person

Indulge in the tastings, thoughtfully paired 
with a delightful assortment of shared snacks, 
and begin the experience with a welcoming 
Glühwein reception, adding a touch of warmth 
and festivity.

Available from 30th of November 2024 to 31st 
of January 2025

6pm to 8pm

Groups of eight to fifteen 
950 € minimum spend per group 

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

FESTIVE  
EXPERIENCE

1 0 0 B



This exclusive Christmas Package is available in 
our elegant Ballroom and the charming Salon 
Neuhaus-Preysing, offering a choice of a festive 
three-course menu or a sumptuous buffet. 

Your celebration begins with a sparkling wine 
reception, followed by a four-hour package that 
includes beer, house wine, water, soft drinks, coffee, 
and tea. Additional beverages can be ordered and 
will be billed separately. 

The package also includes a beautiful floral 
arrangement and personalized menu cards or buffet 
tags to enhance your festive experience.

Room rental for Salon Neuhaus-Preysing  
or Ballroom

From 1st of December to 1st of January

Capacities: 
Salon Neuhaus-Preysing: 70 persons 
Ballroom: 130 persons

From 60 persons 
€ 220 per person

For Reservations:

munich.events@rosewoodhotels.com

Tel: +49 89 8000 19 8309

FESTIVE 
EVENTS

S A L O N  N E U H A U S - P R E Y S I N G  |  B A L L R O O M



5-COURSE MENU 
114 € per person

4-COURSE MENU 
94 € per person

3-COURSE MENU 
79 € per person

Group menus for maximum of fourteen persons 
2500 € minimum spend per group

Vegetarian menu upon request

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the 
adult price

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

GROUP MENUS

B R A S S E R I E  C U V I L L I É S  |  P R I VAT E  D I N I N G  R O O M



BRASSERIE CUVILLIÉS |  PRIVATE DINING ROOM
From 30th of November to 1st January

GROUP MENUS

STARTERS

Smoked Duck Breast, Celery, Apple, Macadamia
* * *

Salmon Tartare, Potato, Horseradish, Cucumber
* * *

Beetroot, Horseradish, Orange, Sourdough Bread
* * *

Foie Gras Mousse, Mandarin, Pecan, Frisée Salad

SOUP

Poultry Consommé, Root Vegetables, Truffle, Sherry

INTERMEDIATE COURSE

Spring Chicken, Sweet Potato, Almond, Parsley
* * *

Pumpkin Gnocchi, Winter Purslane, Pecan

MAIN COURSE

Duck Breast from Gutshof Polting, Parsnip, Brussels Sprouts, Kumquat
* * *

Local Beef Tenderloin, Black Salsify, PX Vinegar, Savoy Cabbage
* * *

Cod, Root Vegetables, Potato, Horseradish
* * *

Sweet Potato, Wild Broccoli, Almonds, Purslane

DESSERT

Smoked Chocolate, Hazelnut, Plum
* * *

Poached Pear, Honey-Yuzu Cream, Farm Milk Ice Cream



Marinated Lamb’s Lettuce 
Pomegranate, Dates, Potato Vinaigrette

Chestnut Cream Soup 
Calvados, Cinnamon Crisp, Mousseline Sauce 

Lugeder’s Farm Goose 
Red Cabbage, Potato Dumplings, Caramelized 
Chestnuts, Apple-Ginger Compote

Vegetarian Option
Crépinette 
Wild Mushrooms, Nutmeg Pumpkin Emulsion, 
Sweet-and-Sour Pointed Cabbage

Almond Cake 
Stewed Plums, Vanilla Chantilly

3-COURSE MENU 
Salad, Goose and Dessert 139 € per person

2-COURSE MENU 
Goose and Salad or Dessert 119 € per person

1-COURSE MENU 
109 € per person

Available from 13th of November to  
28th of February

Minimum Capacity: 6 Persons​

Children below the age of 6 are complimentary 

Children from the age of 6-12 are 50% of the adult price

For Reservations:

munich.events@rosewoodhotels.com

Tel: +49 89 8000 19 8309

GOOSE DINNER

E V E N T  S PA C E S
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GIVING



6-COURSE MENU
Aperitif Canapé 
Beef Tartare, Smoked Trout, Pumpkin Involtini

Amuse-Bouche 
Carne Cruda, Horseradish, Beetroot, Pear

Home-Pickled Char 
Sweet Corn, Apple, Vinegar and Cucumber Broth

Pumpkin Cream Soup 
Cinnamon Crackers, Purple Curry, Pigeon Breast

Turkey 
Breast and Leg, Mashed Sweet Potatoes, Brussels 
Sprouts, Bacon, Thyme Butter Jus

Cheesecake 2.0 
Pumpkin, Salty Butter Crumble, Cranberries

Available from 28th of November to 1st of 
December 

Minimum Capacity: 8 Persons​

119 € per person

Children below the age of 6 are complimentary 

Children from the age of 6-12 are 50% of the adult price

For Reservations:

munich.events@rosewoodhotels.com

Tel: +49 89 8000 19 8309

THANKSGIVING

S A L O N  I  &  I I
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6-COURSE MENU

175 € per person

4-COURSE MENU

145 € per person

For Reservations contact munich.brasseriecuvillies@rosewoodhotels.com or +49 89 8000 19 8710.

Vegetarian menu upon request.

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the adult price

BRASSERIE CUVILLIÉS
24th of December from 6pm

CHRISTMAS DAY’S

LUNCH À LA CARTE

DINNER MENU 

IKARIMI SALMON

Avocado, Mango, Wasabi

POULTRY ESSENCE (6)

Truffle, Poultry Liver, Port Wine

CRUSTACEAN RAVIOLI

Blood Orange, Broccoli, Tarragon

SCALLOP (6)

Butternut Squash, Cress, Alpine Caviar

VENISON RACK FROM GUTSHOF POLTING

Salsify, Brussels Sprouts

SPECULOOS

Roasted Apple, Hazelnut



4-COURSE MENU

145 € per person

For Reservations contact munich.brasseriecuvillies@rosewoodhotels.com or +49 89 8000 19 8710.

Vegetarian menu upon request.

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the adult price

BRASSERIE CUVILLIÉS
25th of December from 6pm

CHRISTMAS DAY’S

DINNER MENU 

COCKTAIL OF BAVARIAN PRAWNS

Orange, Bitter Greens, Afila

BAVARIAN RISOTTO

Emmer Grain, Brussels Sprouts, Pear

DUCK BREAST FROM GUTSHOF POLTING

Orange Port Wine Sauce, Celery, Savoy Cabbage

CARAMELIZED BUNDT CAKE

Buckwheat Ice Cream

LUNCH À LA CARTE



4-COURSE MENU

145 € per person

For Reservations contact munich.brasseriecuvillies@rosewoodhotels.com or +49 89 8000 19 8710.

Vegetarian menu upon request.

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the adult price

BRASSERIE CUVILLIÉS
26th of December from 6pm

CHRISTMAS DAY’S

LUNCH À LA CARTE

DINNER MENU 

SMOKED ALPINE SALMON

Horseradish, Yellow Beet, Dill

VENISON ESSENCE

Dumplings, Root Vegetables, Sherry

GOOSE LEG

Red Cabbage, Potato Dumpling, Jus

POACHED PEAR

Honey-Yuzu Cream, Milk Ice Cream
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NEW YEAR’S 
EVE DINNER

B R A S S E R I E  C U V I L L I É S

RING IN THE NEW YEAR

Celebrate New Year’s Eve with an elegant 
5-course dinner, starting with a sparkling aperitif 
and accompanied by live music from More 
Candy. Savor gourmet flavors, great company, and 
enchanting tunes for a night to remember.

5 COURSE MENU 
Yellowfin Mackerel, Pumpkin, Winter Purslane 
Caviar

Onsen Egg, Spinach, Jerusalem Artichoke Truffle

Pan-Seared Turbot, Carrot, Mustard Greens, 
Bisque

Wagyu (Tegyu) Roast Beef, Celery, Beet

Raspberry Vacherin, Tarragon, Pistachio, Matcha

VEGETARIAN

Pumpkin, Brussels Sprouts, Winter Purslane, 
Mandarin

Onsen Egg, Spinach, Jerusalem Artichoke, Truffle

Salsify, Carrot, Mustard Greens, Chervil

Beet, Celery, Goat Cheese, Bisque

Raspberry Vacherin, Tarragon, Pistachio, Matcha

From 7:30pm to 12:30am

Live Band: Duo from More Candy

325 € per person 
including one glass of champagne and canapés

Possible Reservation in Bar Montez 
Minimum Spent 55 € per person

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the adult price 

Beverages are not included and must be paid on the spot

For Reservations:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710



KICK OFF THE NEW YEAR  
IN STYLE

Enjoy smooth jazz from our live band early in the 
evening, followed by an energetic pop duo from 
10:30pm to keep the celebration going. Join us for 
great music, festive vibes, and a night to remember 
as we ring in the New Year together.

NEW YEAR’S EVE 
AT BAR MONTEZ

B A R  M O N T E Z

From 8:00pm to 3:00am

Live Band 
Jazz – 8:00pm to 10:30pm 
Pop Duo – 10:30pm to 2:30am

55 € per person as minimum spent

For Inquiries:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710



AN EXCLUSIVE EVENING  
OF ELEGANCE

Step into an unforgettable New Year’s Eve with 
sophistication and style! Indulge in a luxurious 
5-course menu featuring sumptuous dishes like 
fresh seafood, fine fish and meat specialties, and a 
grand dessert finale.

Begin the evening with sparkling Dom Pérignon 
and savor expertly paired wines with every course. 
Enjoy live music and dazzling entertainment 
throughout the night for a celebreation of pure 
elegance.

NEW YEAR’S 
EVE DAZZLE
From 7:00pm to 1:30am

Live Music & Entertainment

1.500 € per person 
including champagne aperitif, corresponding 
wines, menu, water, coffee, tea, small selection  
of spirits after dinner

Reservations at 100B, our exclusive speakeasy bar. 
Kindly note that availability is limited, and reservations 

will be confirmed on a first-response basis.

For Inquiries:

munich.brasseriecuvillies@rosewoodhotels.com

Tel: +49 89 8000 19 8710

S A L O N  N E U H A U S - P R E Y S I N G



For Reservations contact munich.brasseriecuvillies@rosewoodhotels.com or +49 89 8000 19 8710.

Vegetarian menu upon request.

Children below the age of 6 are complimentary 
Children from the age of 6-12 are 50% of the adult price

SALON NEUHAUS-PREYSING
31th of December from 7pm to 1:30am

DAZZLING MENU

A P E R I T I F

Oysters “Fine de Claire”, Chester Bread, Port Wine Onions
Alpine Caviar, Blini, Vodka Sour Cream
Tegyu Tartare, Crostini, Smoked Trout

Langoustine, Nasu Miso, Sea Buckthorn

A M O U S E  B O U C H E

Fondue, Vacherin Mont-d’Or, Winter Truffle

M E N U

SEAFOOD PLATTER

Scallops, Shrimp, Oysters, Lobster Salad, Razor Clams, Tuna Sashimi

COLD APPETIZERS

Vitello Tonnato, Kalamata Olives, Beef Carpaccio, Parmesan, Marinated Vegetables

SOUP

Clear Poultry Essence, Quail Breast, Sherry

MAIN COURSES

Beef Tenderloin, Sea Bass, Flank Steak, Turbot, Veal Cheeks
* * *

Truffle Mousseline, Mac ‘n’ Cheese, Tomato Salsa, Braised Peppers, Root Vegetables
* * *

Barolo Jus, Pistou Sauce, Divine Sauce, Pesto Rosso, Barigoule Sauce

DESSERT

Ice Bomb “Neuhaus Preysing”
* * *

Friandises “Rosewood’s Finest”
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FESTIVE ALPINE ESCAPE

Celebrate the season with our “Festive Alpine 
Escape” for couples. Begin your enchanting 
getaway with a warm welcome of Glühwein, 
enjoy a Festive Afternoon Tea, a 60-minute 
couple’s massage, and a 4-hour day pass to the 
Social House. Take home a special festive gift to 
remember your stay.

60 min.  
800 € per couple 
Including 4-hour day pass to the Social House

WINTER WONDERLAND 
CELEBRATION

Host an unforgettable gathering with our 
“Winter Wonderland Celebration” package. 
Enjoy exclusive access to a private steam sauna, 
a rejuvenating Pilates class, and a day pass to 
Asaya Spa. Delight in festive décor, Glühwein, 
and delectable small bites. 

Groups to 10 guests 
390 € per person

From 15th of November to 1st of January

Daily from 9am to 9pm

For Reservations:

munich.asaya@rosewoodhotels.com

Tel: +49 89 8000 19 8600

ASAYA 
FESTIVE SPIRIT

A S AY A  S PA
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GIFTING



R O S E W O O D  M U N I C H

Time together is the most precious gift. 
Offer your friends and family a unique 
experience, creating ever-lasting memories 
with one of our Rosewood Gift Cards  
this Christmas.

Visit our online shop or contact us directly 
for further information on gifting.

https://shop.rosewoodhotels.com/munich 
info.munich@rosewoodhotels.com

THE GIFT  
OF TIME

https://shop.rosewoodhotels.com/munich
mailto:info.munich%40rosewoodhotels.com?subject=The%20Gift%20of%20Time
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A FESTIVE WINTER 
WONDERLAND

Experience the enchantment of Munich during 
the most magical time of the year and let the 
twinkle of lights, the scent of roasted chestnuts, 
and the joyous atmosphere of Munich’s 
Christmas markets fill your holiday with 
unforgettable moments.

Daily Breakfast: Begin each day with a luxurious 
breakfast featuring a wide selection of fresh and 
seasonal offerings.

Festive Welcome Amenity: Arrive to your room 
with a delightful holiday treat, carefully curated 
to set the tone for your stay.

Seasonal Christmas Drink: Relax in the warmth 
of our charming Wintergarten with a signature 
Christmas drink, crafted to evoke the spirit of 
the season.

Private Christmas Market Tour: Immerse 
yourself in the magic of Munich’s finest 
Christmas markets with an exclusive guided 
tour. Explore the charm of the Medieval 
market, the regal beauty of the Christmas 
market at the palace, and the festive wonder of 
the iconic Marienplatz market.

Stay Period:  25th of Nov to 24th of Dec 2024

Booking Period: until 22nd of December 2024

Minimum length of stay of 2 nights.

For Reservations:

munich.reservations@rosewoodhotels.com

Tel: +49 89 8000 190

Terms & Conditions

	∙ Rates are subject to change and depend on availability 
at the time of booking. Black-out dates may apply

	∙ This offer is not valid in conjunction with other 
promotions or for group bookings

	∙ Rates are based on single or double occupancy per 
night and may vary depending on arrival date, room 
type, and length of stay.

	∙ Taxes and surcharges are included in the rates.

CHRISTMAS 
MARKET MAGIC

R O O M S



IN OUR AWARD-WINNING 
HOUSES

Celebrate the holidays in luxurious style with 
our exclusive festive room package. Indulge in 
the ultimate private dining experience with your 
family and friends, in a beautifully decorated 
house, setting the stage for a truly intimate and 
memorable holiday celebration.

Exclusive Dinner in the house 
Delight in a private dinner with your family 
and friends in a beautifully festively decorated 
house, creating an unforgettable and intimate 
holiday experience.

Butler and Transfer Service 
Enjoy a seamless and festive experience with 
our butler service, a fully stocked fridge with 
holiday delights, and effortless airport transfers 
both to and from your destination.

Optional activities to choose from 
Choose from a selection of optional activities 
including a private Christmas market tour 
through the old town of Munich, afternoon 
tea, a baking class for the little ones, private 
shopping at Lodenfrey, or a whiskey tasting 
with Bowmore, tailoring your experience to 
your preferences.

 

Stay Period: 25th of Nov to 2nd of Jan

Book period: Start of festive website until 31 
Dec

Minimum length of stay of 2 nights

For Reservations:

munich.reservations@rosewoodhotels.com

Tel: +49 89 8000 190

Terms & Conditions

	∙ Rates are subject to change and depend on availability 
at the time of booking. Black-out dates may apply

	∙ This offer is not valid in conjunction with other 
promotions or for group bookings

	∙ Rates are based on single or double occupancy per 
night and may vary depending on arrival date, room 
type, and length of stay.

	∙ Taxes and surcharges are included in the rates.

	∙ Enjoy a 10% discount on our best flexible rate with 
this package

FESTIVE HOUSE
CELEBRATION

R O O M S



CELEBRATE NEW YEAR’S EVE 
IN UNFORGETTABLE STYLE

Ring in the New Year in unforgettable style. 
Our exclusive New Year’s Eve Package offers 
the perfect combination of excitement and 
indulgence. Begin your evening with a lavish 
dinner, followed by an electrifying party at Bar 
Montez, with live music and festive cocktails. 
After the celebrations, retreat to the comfort 
of your luxurious room and enjoy a leisurely 
overnight stay, complete with a late breakfast 
to start the new year refreshed and rejuvenated. 
Celebrate in grandeur and make this New Year’s 
Eve one to remember!

5-Course Dinner at Brasserie Cuvilliés 
Indulge in an exquisite seven-course culinary 
journey on New Year’s Eve​

New Year’s Eve Party at Bar Montez 
Ring in the New Year with a spectacular 
celebration, live entertainment, and a vibrant 
atmosphere.​

Daily Breakfast 
Start each morning with a delicious breakfast, 
featuring a wide selection of fresh and seasonal 
offerings.​

For Reservations:

munich.reservations@rosewoodhotels.com

Tel: +49 89 8000 190

	∙ Terms & Conditions 
Rates are subject to change and depend on 
availability at the time of booking. Black-out 
dates may apply

	∙ This offer is not valid in conjunction with 
other promotions or for group bookings

	∙ Rates are based on single or double 
occupancy per night and may vary depending 
on arrival date, room type, and length of stay.

	∙ Taxes and surcharges are included in the rates.

	∙ Enjoy a 10% discount on our best flexible 
rate with this package

NEW YEARS EVE
CELEBRATION

R O O M S



WINTERGARTEN 
TEL: +49 89 8000 19 8710

MUNICH.BRASSERIECUVILLIES@ROSEWOODHOTELS.COM 

OPENING TIMES

MONDAY -  SUNDAY 8AM -  10PM

BRASSERIE CUVILLIÉS
TEL: +49 89 8000 19 8710

MUNICH.BRASSERIECUVILLIES@ROSEWOODHOTELS.COM

OPENING TIMES 

BREAKFAST:  DAILY 6 .30AM -  10 .30PM 

LUNCH:  

MONDAY -  FRIDAY 12PM -  2 .30PM 

SATURDAY, SUNDAY & PUBLIC HOLIDAYS 12 .30PM -  2 .30PM 

DINNER:  DAILY 6PM -  10  PM

BAR MONTEZ
TEL:  +49  89  8000  19  8720

BAR.MONTEZ@ROSEWOODHOTELS.COM

OPENING TIMES

SUNDAY -  THURSDAY 6PM -  1AM

FRIDAY & SATURDAY 6PM -  1 .30AM

                         

ASAYA SPA
 TEL:  +49  89  8000  19  8600

MUNICH.ASAYA@ROSEWOODHOTELS.COM

OPENING TIMES

MONDAY -  SUNDAY 9AM -  9PM

EVENTS
 TEL:  +49  89  8000  19  8309

MUNICH.EVENTS@ROSEWOODHOTELS.COM

 

ALL MENUS AND PROGRAMMING ARE SUBJECT TO CHANGE AT  

ROSEWOOD MUNICH’S  DISCRETION



ROSEWOOD MUNICH
KARDINAL-FAULHABER-STRASSE 1 , 80333  MUNICH

TEL: +49 89 8000 19 0

ROSEWOODHOTELS.COM/EN/MUNICH |  MUNICH@ROSEWOODHOTELS.COM

http://rosewoodhotels.com/london

