Metro! lounge Catering €vents
Banquet/Hors d’ oeuvres/Cocktail Parties

Room Location Min. Guests Max. Capacit Event Rental Fee
Lounge 15 75 cocktails and falal
horsdeouvres
Mezzanine Dining 40 100 cocktails and falaal
Room horsdeouvres
Mezzanine Dining 25 50 sit down dinner w/ 4- falal
Room course dinner package
Full Mezzanine 65 180 cocktails and falaled
horsdeouvres
Restaurant -- -- --

*** Rental Fees may be applied if minimum food, beverage or guest counts are not met***

Standard Hors d’ oeuvres Packages

Includes assorted, made fresh daily, chef's choice of Hors d’ Oeuvres, Sushi and Desserts

Llight Hors d/oeuvres
$11per person includes 5pc minimum assorted daily made specialty hors d/oeuvres and sushi

Heavy Hors d'oeuvres
$16 per person includes 10 pc minimum assortment (serves as a meal for evening)

Party Trays

Selected Hot and Cold horsdeouvres
Price to the right of the listed item reflects the price of 100 pcs of that item
Party Trays may be pre-ordered and picked up To-Go!

Social Foods Menus

€ach Menu Option serves 5 guest, but may be multiplied for larger groups
Most selections require a 3-day pre-order lead time prior to your event. Call ahead to secure
availability.




horsdeouvre selections (choose up to 10 varieties)
some items based on seasonal availability

Prices reflect PARTY TRAYS
of 100 pieces

e SHUMAI DUMPLINGS WITH SCALLION $75

e GYOZO DUMPLINGS WITH FILIPINO GARLIC sQuce $75

e CROB OND AQVOCADO RANGOONS WITH €eL sauce $100

e TEMPURA SHRIMP ASIAN DIPPING SAUCES $125

e STEedMeD PORK BAO BUNS WITH FRESH KimCHee $200

e TEMPURA VEGETABLES, CURRY MAYO $75

e DUCK SPRINGROLLS WITH KOLAMANSI GAsTRiQUE $150

® LOBSTER SPRINGROLLS $175

e JUMBO SHRIMP COCKTQIL, OLD BAY AND HORSERADISH sQuUCEe $225

e SWEDISH MEeATBALLS, SMOKED PAPRIKA CREAM $100/300 PCS

e MOOSHU CHICKEeN WRAPS , JuLienne veceTaBLeS, LOBSTER sauce $175
e BUTTERNUT SQUASH SOUP, GRILLED CHICKEN ANTICUCHO

e POQCHED SOLMON CANAPES WIiTH CUCUMBER ASPIC AND $200
DILL CREéME FRAICHE

e HONEY-sesaMme BONELESS CHICKeN saTays $125
e MUSHROOM CQPS STUFFED WITH €QSTERN SHORE CRAB FONDUE $225
e (QSPARAGUS AND PROSCUITTO PUFFS, HOLLONDQISE $175
e TORO PUFF LOLLIPOPS, CABO sAQUCe $50

e BEEF TENDERLOIN AND MUSHROOM DUXELLE CANOPES $225



MASCARPONE AND FiG CREPES $150

iTAOLIAN ANTiPASTO SKEWERS OF OLives, MARINATED $175
VEGETOBLES OND CURED MEATS

BACON-WRAPPED SCALLOPS, VANILLA BUTTER $250

QOSSORTED PATES WITH ARTISANAL BREADS, PRESERVES, $250
MUSTARDS AND PICKLES VEGETABLES

ROQSTED GARLIC CROSTINIS WITH OvEeN-ROASTED $150
TOMATOES AND GOAT CHeese

SMOKED SALMON AND TRUFFLES €GG SALAD CANAPES WITH CHERVIL $200

CORVED LOIN OF AHi TUNQ, S&€same CRUSTED, $300
WITH COBO SQUCE AOND PICKLED GINGER

CORVED BEEF TENDERLOIN WITH CAORMELIiZED ONioNs, $325
BALSOMIC ViERGE, AND BOURSIN TOASTS

DeViLeD eGGS $50
CRISP CHIiCKenN LIVERS $50
SLIDERS (CHICKEN, HOMBURGER, LOBSTER ROLLS) $200
FRIED OYSTERS, REMOULADE AND COCKTAIL sauce $35
CHICKen CORDON BLeU ROULADE $150
BBQ ST. LOUIS RiBS §125

10% sales/meals tax and 20% gratuity will be added per person



Social fFoods Menu
each menu option Serves 5, but may be multiplied for larger groups

CHiNese BBQ PULLED PORK
PORK SHOULDER SLOW ROQSTED WITH 5 SPiCE, SERVED WITH LETTUCE anD MOOSHU WRAPS, AND A TRIO OF
DiPPING sQucCes $45

48-OZ COWBOY RiBEYE STEOK

GRILLED AND SLICED FROM THE BONE, SERVED WITH SLIDER BUNS, HORSERADISH SAUCE AND STILTON CHeese
$60

FINGER FOODS DIPPING PLATTER
ASSORTMENT OF DUMPLINGS, SPRING ROLLS, SATAYS AND VEGETOABLES WITH SWeeT anb SPiCY DIPPING SQUCES.
$55

A "BAKER’S DOzen” OF SLIDERS
QSSORTED BEEF AND CHiCKeN SLIDERS, CHEDDAR, GRILLED ONIONS, LTO AND HANDCUT FRIES
$40

BOBY BACK RiBS
SEeRVED WITH SweeT Kansas-STYLE BBQ SAUCE anb COLESLaw anb LOTS OF LITTLe weT-NaPs

$50
HORBOUR'S eDGe
sTEAMED LOBSTER, SHRIMP, KiNG OR SNOW CROB LEGS, MUSSEL AND CLAMS
SERvVED WITH Lemon anb DRAWN BUTTER $100

SUMMER PiCNIiC
FRIED CHiCKen, POTATO SALAD, MACARONI AND CHEESE, BUTTERED BiSCUITS, WALNUT-RAISIN BREOD AND
COUNTRY GREEN BEeANs $75

VEGETARIANS' DELIGHT

MiIXeD GREENS WITH VINAIGRETTE, GRILLED SUMMER VEGETABLES, MARINATED TOMATO SALAD,
HERBED GOATS CHEESE AND FRESH MOZZARELLA, ARTISANAL BREADS,

CHICKPEQS AND TOBOULLEH $75

MIXED GRILLED KOBOBS
CHiCKeN, BEEeF anD SHRIMP KOBOBS WITH O ZESTY SPANISH PiMenTone mMAaRiNaObe and AROMATIC Rice
$55
10% sales/meals tax and 20% gratuity will be added per person



Beverage Service Options

Customers can choose from cash bar, open bar (one check), bottled wine
service (priced per bottle opened) or drink tickets (maximum of 3 per person)

4 course menus available for groups of 20-50 people

= choice of 5 appetizers

= salad course (£ choices)

= main course (4 choices

» chef's dessert sampler platters

» includes coffee/tea service and non alcoholic beverages
menus will be preset with group name titled at top, menus are subject to change based on availability and
seasonality of products

$50 per person not including 10% sales/meals tax and 20% service charge

Some of our catering options and/or packages may require you to place your order prior to the actual
date of the event. This allows us to secure availability of any specialty products needed for your event.

Products and menu descriptions are based on seasonal availability. They may change without notice.
Please notify the dining room manager or chef of any nutritional or dietary restrictions when arranging
the food and beverage service.



