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Elegant Displays

Lobster Salad
Maine lobster salad served on a French crostini

Miniature Crab Cakes
Roasted red pepper aioli, radish slaw

Steak Satay
Spicy dipping sauce

Seared Sea Scallops 
Cucumber noodles

Tower of Pizza
Wild Mushroom    Margherita    Chicken Pesto

Mini Angus Burger Display
Mini Angus burgers topped with cheddar cheese, 

tomato, dill pickle, onion & spicy aioli

Jumbo Shrimp Cocktail on Shaved Ice

Bruschetta 
Marinated roasted tomatoes, basil
 & fresh mozzarella on baguettes

Sashimi Tuna 
Rare-seared tuna sashimi,

wasabi cucumbers & gingery sesame sauce

Grilled Sweet Potato Quesadilla
Gouda, salsa verde, avocado

Five Spice Tempura Shrimp
Cucumber radish salad, coconut peanut sauce

Fresh Seasonal

Fruit & Berries

Fresh Vegetable Crudités 

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités,
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail



M
E

T
R

O
-C

L
E

V
. B

A
N

Q
U

E
T

 1
10

8

Reception

smoked salmon, shallot crème fraiche & potato crisp
Veuve Du Vernay Sparkling Wine, France

Appetizer Selection 
rare seared tuna sashimi, wasabi cucumbers, gingery sesame sauce

Matua Sauvignon Blanc, New Zealand

wild mushroom pizzette, grapes, pecorino
Banfi Chianti Classico, Italy

Salad

metro chopped salad
Hearty lettuces, tomato, cucumber, red onion, balsamic vinaigrette

Main Course Selection

grilled twin petite filet mignon
Pecorino mashed potatoes, port wine sauce

Sebastiani Cabernet Sauvignon, Sonoma

prosciutto-wrapped chicken breast
Goat cheese potato cake, grilled fennel

Joseph Drouhin “Laforet” Pinot Noir, Burgundy

roasted salmon
Sesame braised spinach, roasted pepper coulis, crispy onions

Ruffino Pinot Grigio, Italy

four cheese penne
Fresh herbs, roasted shallots
Simi Chardonnay, Sonoma

Dessert Selection

chocolate truffle torte with strawberry preserves
Fonseca “Bin 27” Port, Portugal

coconut crème brûlée with pineapple salsa
St. Supery Moscato, Napa

Beverages

coffee & tea

Wine Menu

Upgrade Your 
Dinner 

Experience:

Add a Bottle of
Salmon Harbor 

Chardonnay or Cabernet 

For Each Guest 
To Take Home

Optional

Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

pecorino mashed potatoes

fingerling potatoes
parsley, butter
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Menu A

Appetizer

chilled jumbo shrimp cocktail
Traditional cocktail sauce & chili aioli

Salad

the wedge
Iceberg, Ohio apples, sweet onions, 

smoked bacon-buttermilk bleu vinaigrette

Main Course Selection

filet mignon (8 oz)
Served with pecorino mashed potatoes

roasted salmon
Center fillet with crystal citrus sauce

over seasonal vegetables

dry aged new york strip (14 oz)
Served with pecorino mashed potatoes

prosciutto-wrapped chicken
Goat cheese potato cake, grilled fennel

surf & turf
6oz filet mignon & lobster tail

served with seasonal vegetables

Sides & Accompaniments
Included in Main Course Selection

Dessert Selection

chocolate truffle torte   or   new york-style cheesecake

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités,
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Menu B

Appetizer

Volcano Crab Cakes
Roasted pepper aioli, radish slaw

Salad

metro chopped salad
Hearty lettuces, tomato, cucumber, red onion, 

feta cheese, balsamic vinaigrette

Main Course Selection

prime ribeye steak (16 oz)
Boneless ribeye steak, heavily marbled,

pecorino mashed potatoes

prosciutto-wrapped chicken
Goat cheese potato cake, grilled fennel

roasted salmon
Center fillet with crystal citrus sauce

over seasonal vegetables

wild mushroom pappardelle
Truffle cream, parmesan, basil

filet mignon (8oz)
Served with pecorino mashed potatoes

Sides & Accompaniments
Included in Main Course Selection

Dessert

new york-style cheesecake

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités, 
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Appetizer 

blue crab bisque, lemon creme fraiche

Salad 

hearts of romaine salad
Caper Caesar, parmesan, anchovy crostini

Main Course Selection

twin petite filets 6oz 
Roasted red pepper béarnaise

pecorino mashed potatoes

romano-crusted chicken
Fresh mozzarella, linguine, olives, capers, garlic, tomatoes

four cheese penne
Fresh herbs, roasted shallots

cedar-planked salmon
Lemony green beans, Old Bay chips

Sides & Accompaniments
Included in Main Course Selection

Dessert

chocolate truffle torte
Strawberry cinnamon preserves

Beverages

coffee & tea

Menu C

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités, 
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Menu D

Salad 

metro chopped salad
Hearty lettuces, tomato, cucumber, red onion,

 feta cheese, balsamic vinaigrette

Main Course Selection

seasonal ravioli
Chef’s Inspiration

cedar-planked salmon
Lemony green beans, Old Bay chips

romano-crusted chicken
Fresh mozzarella, linguine, olives, capers, garlic, tomatoes

Sides & Accompaniments
Included in Main Course Selection

Dessert

chocolate truffle torte
Strawberry cinnamon preserves

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités 

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités,
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Lunch Menu A

First Course 

soup du jour
Chef’s featured creation

Salad 

hearts of romaine salad
Caper Caesar, parmesan, anchovy crostini

Main Course Selection

strip steak frites
Sliced New York strip 9oz, with herbed fries 

& malt vinegar mayo

roasted salmon
Center fillet with crystal citrus sauce

over seasonal vegetables

romano-crusted chicken
Fresh mozzarella, linguine, olives, 

capers, garlic, tomatoes

four cheese penne
Fresh herbs, roasted shallots

Sides & Accompaniments
Included in Main Course Selection

Dessert

chocolate truffle torte
Strawberry cinnamon preserves

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités, 
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Lunch Menu B

First Course 

metro chopped salad
Hearty lettuces, tomato, cucumber, red onion, 

feta cheese, balsamic vinaigrette

Main Course Selection
 

cedar-planked salmon
Lemony green beans, Old Bay chips

wild mushroom pappardelle
Truffle cream, parmesan, basil

prosciutto-wrapped chicken
Goat cheese potato cake, grilled fennel

Sides & Accompaniments
Included in Main Course Selection

Dessert

chocolate truffle torte
Strawberry cinnamon preserves

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités 

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités, 
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes
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Light Lunch Menu

First Course

soup du jour
Chef’s special creation

Salad Selection 

the metro cobb
Strip steak, roasted pepper 1000 island, avocado, 

asparagus, bleu cheese

salmon caesar
Caper Caesar, parmesan, anchovy crostini 
topped with wood-grilled Atlantic salmon 

grilled chicken breast
Goat cheese, spinach, roasted onions

warm bacon vinaigrette

Dessert

chocolate truffle torte
Strawberry cinnamon preserves

Beverages

coffee & tea

Fresh Seasonal Fruit & Berries

Fresh Vegetable Crudités

Imported & Domestic Cheeses 
Gourmet Crackers

Garnished with Fresh Fruit

Vegetable Crudités,
Imported & Domestic Cheeses,

Gourmet Crackers

Appetizer Platter

Choice of Three
Elegantly Displayed

crab cakes

seared sea scallops

sweet & spicy calamari

bruschetta

spicy chicken quesadilla

shrimp cocktail

Tower of Pizza

wild mushroom

margherita

chicken pesto

Optional Accompaniments

Served Family-Style on a Platter 
 with Main Course Service

gorgonzola creamed spinach

tempura asparagus

lemony green beans

sautéed spinach and mushrooms

fingerling potatoes

parsley, butter

pecorino mashed potatoes


