
Oktoberfest Party 
 

Oktoberfest is an annual celebration held in Munich from late September through the first week of 
October that attracts over five million revelers every year, making it Germany's most famous event 
and the world's biggest fair.  So get in the spirit of the celebrations by throwing an Oktoberfest party 
for all your Moose Brothers and Co-Workers! 
 
 
Plan the Party Outdoors 
If weather (and space) permits, enjoy the early fall weather with an outdoor party.  Create an outdoor 
“Beer Garden” and decorate in the colors of the German flag - black, red and gold, or use the official 
colors of the state of Bavaria - cobalt blue and white.  You can set up a large tent like they do in 
Bavaria or just cover picnic tables with colorful tablecloths.  Fire pits are also a great addition to any 
fall party.  If weather is an issue, decorate the Lodge room as a German Beer Garden. Decoration 
ideas can be found here. 
 
 
Dress the Part 
If your budget allows, buy a number of the green Tyrolean style hats so guests that forget to dress up 
can still get in on the action.  Traditional attire for Oktoberfest includes lederhosen (traditional leather 
shorts with suspenders for the men) and the dirndl (a dress with a gathered waist for the women).  An 
apron is usually worn with the dress.  You can improvise with clothes you already own or go all out 
and rent a costume from your neighborhood costume shop.  Costume ideas can be found here. 
 
 
Play German Music 
Oktoberfest music can be classed into four groups:  brass-band music, classic Schlager hits, English-
language anthems and modern pop.  Brass-band music (Blasmusik) is played during parades and 
early on inside the beer tents before people are inebriated enough to get up on the benches and start 
swaying around.  The one exception is Ein Prosit, which is played every 20 minutes or so no matter 
what time of day it is.  Ein Prosit is also one of the few Blasmusik tunes to have lyrics; otherwise 
they’re pretty much always instrumental.  Another popular tune is Zicke Zacke Zicke Zacke Hoi Hoi 
Hoi.  German Schlager songs (which simply mean “hits” in English) were huge in the 1960’s and 
1970’s, and are now back with a vengeance.  Hallmark themes are love and nostalgia, rhythms are 
light and poppy, and accompanying dances are invariably silly.  These are songs to dance, sing and 
remember to.  A few examples are Cowboy und Indianer and Er gehört zu mir.  The Munich 
Oktoberfest song scene is understandably dominated by Deutsch, but the English language is by no 
means ignored.  Pop, rock and disco un-killables like “I Will Survive”, “Highway to Hell” and “New 
York, New York” are regularly belted out as the evening party atmosphere takes over in the tents. 
 
Take the time to find the right music for your Oktoberfest party.  Download several albums of upbeat 
and traditional German music and play it on loop throughout the festivities.  Don't forget to include 
"The Chicken Dance" -- it's the most requested song at American Oktoberfest celebrations and the 
dance is simple enough to appeal to even the least-coordinated guest.  If you have your heart set on 
live entertainment, look for a small band that specializes in polka or another form of traditional 
German music.  Remember that these bands are the most in-demand in the weeks surrounding 
Oktoberfest, so book early.  
 
 
Food and Drink 
The key to any party -- and especially Oktoberfest -- is having the right food and drink.  A range of 
traditional German dishes, such as bratwurst, sauerkraut, pretzels and potato pancakes are 



especially fitting for Oktoberfest. Desserts can include German Chocolate Cake, Apple Strudel or 
black licorice. 
 
German beer 
In Munich, a big part of the celebration is about the beer.  Oktoberfest beer is a type called Märzen, 
which is stronger and darker than most traditional beers.  At Oktoberfest in Munich, several breweries 
are permitted to serve their special Oktoberfest brews during the festival.  Add to the event by setting 
up a beer tasting station. Stock it with a range of unique beers and start sampling in mini steins 
 
Oktoberfest basics: 
Helles 
This "light one" is a clear, blonde, barley-based lager.  Don't mistake "light" for low-calorie, though; 
the name describes only the color, not the carb or alcohol content. 
 
Dunkel 
The word means "dark," and this barley lager beer is just that -- brown, malty and full-bodied enough 
to count as a meal.  Bavarian darks are creamy and nutty, even slightly sweet, rather than bitter. 
 
Weissbier 
Also known as Weizenbier ("wheat beer") or Hefeweizen ("yeast wheat"), this rich brew gets its 
distinctive white (weiss) hue from unfiltered yeast particles.  It can be sweet with banana-like notes, 
spicy, or sour, with great yeasty flavor. 
 
Radler 
Germany imposes strict purity laws on breweries -- but not bartenders!  This popular biergarten drink 
is part lemon lime soda, part helles (made with weissbier, it's called a Russ). 
 
Wine 
German wine can also be served, including Liebfraumilch;  Riesling, a style of semi-sweet white 
German wine which is produced mostly for export, and  Spätburgunder, a wine that can span a broad 
range of styles from sweet to dry. 
 
Prepare Authentic Oktoberfest Food 
German sausage (bratwurst), sweet and sour cabbage, sauerkraut, hot potato salad and crusty bread 
make up a traditional meal.  For munchies, serve hot soft pretzels with mustard, and for dessert 
consider Black Forest Cake or Apple Strudel.  Other foods served at Oktoberfest include Hendl 
(whole chickens), Steckerlfisch (fish-on-a-stick), Kaiserschmarrn (pancakes with raisins), dumplings, 
potato soup, ox tails and other Bavarian specialties. 
 
Grilled Bratwurst in Beer 
Bratwurst is a sausage made from pork, beef or veal.  Bratwurst can be found in your local market 
and can be fried, roasted or grilled.  
 
Prepare charcoal or fire up your gas grill. 
 
Once your grill is nice and hot (350-400 degrees), pour some German beer into a saucepan with an 
ovenproof handle or a disposable aluminum roasting pan, placed on the grill.  An alternative is to fill a 
Turkey fryer with beer and get it nice and hot. 
 
Cut up several large onions and put them in a large frying pan set on medium-high heat to grill and 
caramelize.  Moderate the heat as needed, taking care not to burn them.  You can also add them to 
the hot beer to cook before browning if you like. 



Pierce each sausage or bratwurst three to four times with a sharp knife. 
 
Add the bratwurst to the pan of beer and simmer for 15 minutes, turning just once. 
 
Move the bratwurst from the pan onto the grill itself. 
 
Grill bratwurst 10 minutes or until cooked through. 
 
Serve on a crust crusty roll with mustard and grilled onions. 
 
Sweet and Sour Red Cabbage 
Ingredients 
3 medium apples 
¾ cup water 
1 small head red cabbage, shredded 
¼ cup brown sugar 
1 cup white vinegar 
½ tsp. cinnamon 
½ tsp. allspice 
2 Tbsp. butter, divided 
 
Directions 
Peel, core and chop apples. 
Pour water into a large saucepan and stir in all ingredients, except 1 tablespoon of the butter. 
Bring to a rapid boil.  Reduce heat and cover. 
Simmer for 50-60 minutes, stirring periodically, until cabbage is tender. 
Stir in remaining tablespoon of butter and serve hot. 
 
German Sauerkraut 
Ingredients 
2 medium apples 
1 16 oz. can or jar of sauerkraut 
½ cup chopped onions 
1 cup apple juice 
1 tsp. nutmeg 
1 tsp. cinnamon 
10-12 juniper berries 
 
Directions 
Peel, core and chop apples. 
Mix all ingredients in a large pot. 
Simmer for 35-45 minutes. 
If liquid simmers away while cooking, add a little more juice. 
 
Hot German Potato Salad 
Ingredients 
10 medium potatoes, peeled and cut into ¼ inch slices 
6 slices bacon 
¾ cup chopped onions 
2 Tbsp. all-purpose flour 
2 Tbsp. sugar 
1 ½ tsp. salt 



1/2 tsp celery seed 
1/4 tsp black pepper 
3/4 cup water 
1/4 cup white vinegar 
 
Directions 
Bring large pot of water to boil. 
Add potatoes and cook for approximately until slightly tender, but not mushy. 
Fry bacon in a large skillet until brown. 
Drain and crumble; set aside.  Reserve drippings. 
Whisk together flour, sugar, salt, celery seed and pepper. 
Saute onions in bacon drippings.  Add flour mixture and stir until simmering. 
Remove from heat and stir in water and vinegar. 
Return to heat and bring to rapid boil, stirring constantly for one minute. 
Carefully add sliced potatoes and bacon crumbles into the mixture. 
Gently stir until heated. 
Serve warm. 
 
Black Forest Cake 
In Germany, Black Forest Cake is called Schwarzwälderkirschtorte, which translates to Black Forest 
Cherry Torte (a little easier to pronounce).  This dessert originated in the late 16th Century in Der 
Schwarzwald (Black Forest region) of the country.  This region is famous for its sour cherries and 
Kirschwasser, which is a clear cherry brandy created from the sour Morella cherry.  The cake 
combines delicious chocolate with cherries and cream.  If you want to make an authentic black forest 
cake, follow this recipe which uses Kirschwasser. 
 
Cake Ingredients 
1 2/3 cups all-purpose flour 
2/3 cup unsweetened cocoa powder 
1 ½ tsp. baking soda 
½ tsp. salt 
½ cup shortening 
1 ½ cups sugar 
2 eggs 
1 tsp. vanilla 
1 ½ cups buttermilk 
½ cup kirschwasser 
 
Cherry Filling Ingredients 
½ cup butter 
3 ½ cups confectioners' sugar 
1 pinch salt 
1 tsp. strong brewed coffee 
2 16 oz. cans pitted Bing cherries, drained 
 
Cream Topping 
2 cups heavy whipping cream 
½ tsp. vanilla 
1 Tbsp. kirschwasser 
1 oz. square semi-sweet chocolate 
 
 



Directions 
Preheat oven to 350 degrees F. 
Grease and flour two 8-inch round baking pans. 
Sift together flour, cocoa, baking soda and 1 teaspoon salt and set aside. 
Cream together shortening and sugar until fluffy. 
Slowly beat in eggs and vanilla. 
Add flour mixture while continually beating, alternating with buttermilk.  Pour mixture into prepared 
baking pans. 
Bake for approximately 40 minutes, or until a toothpick comes out clean. 
Cool completely and remove from pans. 
Cut each layer horizontally in half to create four layers total. 
Sprinkle layers with the ½ cup kirshwasser. 
 
Cherry Filling 
In a medium bowl, cream the butter until fluffy. 
Add confectioners’ sugar, salt and coffee.  Beat until smooth. 
Spread first layer of cake with 1/3 of the filling, then top with 1/3 of the cherries. 
Repeat with the remaining layers, assembling cake as you go. 
 
Cream Topping 
Whip the cream in a small bowl until it forms stiff peaks. 
Beat in ½ teaspoon vanilla and 1 tablespoon kirshwasser. 
Frost top and sides of cake. 
Use potato peeler to create curls of chocolate and sprinkle on top. 
 
 
Activities 

Alphorn Karaoke:  Get long tubes of PVC piping with a curved pipe attachment on the end, and 
paint them light brown to look like wood.  Have guests take turns playing the mock Alphorns karaoke 
style. See who can guess the name of the tune they are playing.  Tip: Instead of buying PVC piping, 
we have also found 25 foot long cardboard rolls from carpet stores.  A great way to help recycle 
materials and the best thing was, it was free! 

Ein, Zwei, Drei,… Halt! (This game is just like Red-Light-Green-Light.):  Line up in one line and 
someone is appointed “the caller”, who stands with his/her back to them, about 30 feet away. This 
person then counts in German from one to three “Ein” (One), “Zwei” (Two), “Drei (Three) and players 
need to try to quickly reach the position where the caller is standing without getting caught. Then 
caller says “Halt” (Stop) after counting, and turns around quickly.  All players must then freeze and 
hold as still as possible.  Anyone caught moving goes back to the beginning of the line.  Whoever 
reaches the caller’s position first gets to be the next caller.  If played outdoors, add a full stein of your 
favorite beverage to test your player’s skills. 

Beer Stein Race:  Contestants hold as many filled beer steins as they can and race from one end of 
the race course to the other to see who can fill a bucket the most in a designated period of time. (We 
suggest you use water, lest any beer be spilled!) 

Beer Barrel Roll Race:  Use actual beer barrels or kegs and see who can roll it the fastest across a 
lawn, uphill, or across some obstacle course, etc. 

Giant Chess:  Chess is a popular sport in Germany and chess championship tournaments are held 
every year.  If you are having the party outdoors, like most Oktoberfest parties, set up a large giant 



Chess set for guests to play with and organize your own tournament for that day.  Perfect photo prop 
for pictures as well!  

Beer Checkers:  Set up a checker tournament with a beer chess set.  Whoever conquers their 
opponent gets to drink the beer in the mini beer mugs (or play Mini Mug Tic Tac Toe). 

Yodeling Contest:  Hold a yodeling contest to see who can yodel the best.  Give out Oktoberfest 
awards and/or prizes. 


