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MEETING &  
EVENT MENUS

LIGHT MORNING SNACKS  /  $18   
fresh-cut seasonal melon and berries
vanilla honey yogurt, house granola
house breakfast pastries
whipped butter, fruit preserves
morning juices, fresh brewed coffee, hot tea 

COUNTRY PICNIC BREAKFAST  /  $21
vegetable and meat frittata
fresh-cut seasonal melon and berries
vanilla honey yogurt, house granola
house breakfast pastries
whipped butter, fruit preserves
morning juices, fresh brewed coffee, hot tea 

NEW YORK DELI BREAKFAST  /  $23
scrambled farm eggs 
Metropole cold-soaked muesli or hot oatmeal                                                                                                                    
NY-style plain and everything bagels 
smoked salmon with traditional garnishes 
whipped butter, fruit preserves, cream cheese 
morning juices, fresh brewed coffee, hot tea

POWER BREAKFAST BUFFET  /  $24
scrambled whole eggs or egg whites
sautéed baby spinach, oven roasted tomatoes
steel-cut oatmeal with walnuts, raisins, brown sugar
fresh-cut seasonal melon and berries
vanilla honey yogurt, house granola
carrot muffins
morning juices, fresh brewed coffee, hot tea

QUEEN CITY HOT BREAKFAST  /  $28
scrambled farm eggs
brioche french toast or buttermilk pancakes
breakfast potatoes or grits
applewood smoked bacon
fresh-cut seasonal melon and berries
vanilla honey yogurt, house granola
white and wheat toast with whipped butter, fruit preserves
morning juices, fresh brewed coffee, hot tea

THE BROWN BAG BREAKFAST  /  $18 
hot egg and cheese sandwich on a buttermilk bun,  
whole fruit, bottled water, fresh brewed coffee or tea 
 
SMOOTHIE BOWL  /  $12 
yogurt, berries, banana, granola, pumpkin seeds, bottled 
water, fresh brewed coffee or tea 

BREAKFAST ENHANCEMENTS 
SCRAMBLED FARM EGGS  /  $4 
BUTTERMILK PANCAKES  /  $5 
BRIOCHE FRENCH TOAST  /  $5 
BACON OR GLIERS GOETTA  /  $5 
FRUIT SMOOTHIE  /  $7  
STEEL-CUT OATMEAL  /  $8 
walnuts, raisins, brown sugar 
SMOKED SALMON PLATTER  /  $9

BREAKFAST
We politely request a minimum of 12 guests for all breakfast buffets. A set-up fee of $100 will be applied to all breakfast  
buffets of fewer than 12 guests. Priced per guest unless noted otherwise.
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WASHINGTON SQUARE BRUNCH  /  $32   
fresh-cut melon and berries
vanilla honey yogurt, house granola
quinoa hash with chorizo, bell peppers, onions, kale
scrambled farm eggs
Weisenburger grits or breakfast potatoes
applewood smoked bacon or goetta
bibb lettuce salad with dried blueberries, smoked bleu 
cheese, almonds, lemon vinaigrette
Metropole profiteroles
morning juices, fresh brewed coffee, hot tea 

EDEN PARK BRUNCH  /  $36
fresh-cut melon and berries
vanilla honey yogurt, house granola
scrambled farm eggs
seasonal vegetable frittata
quinoa hash with chorizo, bell peppers, onions, kale
Weisenburger grits or breakfast potatoes
applewood smoked bacon or goetta
bibb lettuce salad with dried blueberries, smoked bleu 
cheese, almonds, lemon vinaigrette
Metropole profiteroles
morning juices, fresh brewed coffee, hot tea

BRUNCH ENHANCEMENTS 
SCRAMBLED FARM EGGS  /  $4 
BUTTERMILK PANCAKES  /  $5 
BRIOCHE FRENCH TOAST  /  $5 
BACON OR GLIERS GOETTA  /  $5 
FRUIT SMOOTHIE  /  $7  
STEEL-CUT OATMEAL  /  $8 
walnuts, raisins, brown sugar 
SMOKED SALMON PLATTER  /  $9 

BRUNCH BEVERAGES
$7 Cocktails Mimosa, Bellini, Bloody Mary 
$8 Wine Ca’donini Pinot Grigio, Line 29 Chardonnay, Tinto 
Negro Malbec, Line 29 Cabernet Sauvignon 

BRUNCH
We politely request a minimum of 12 guests for brunch buffets. A set-up fee of $100 will be aplied to all brunch buffets of 
fewer than 12 guests. Priced per guest unless otherwise noted.
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REJUVENATE  /  $10
vegetable crudité, hummus, green goddess dip, flatbread 
crackers

HEALTHY SNACK  /  $12
fresh-cut melon and berry skewers, toasted almonds, vanilla 
honey yogurt, still and sparkling water

TEA PARTY  /  $16
assorted tea sandwiches, scones and macarons, whipped 
cream and preserves, assorted teas, fresh brewed coffee

BUILD YOUR OWN TRAIL MIX  /  $10
selection of nuts, grains, chocolate, coconut, marshmallows, 
dried fruit

MILK AND COOKIES  /  $10
seasonal assorted cookies, ice cold milk, fresh  
brewed coffee

DOUGHNUTS AND COFFEE BREAK  /  $13                                                                    
house cake doughnuts, fresh brewed coffee

METROPOLE CHEESE BREAK  /  $13
assortment of house pickles and artisan cheeses, crackers, 
house mostarda, smoked grapes 

A LA CARTE BEVERAGE

OPTION ONE  /  $6
regular and decaffeinated coffee, hot tea

OPTION TWO  /  $9 
regular and decaffeinated coffee, hot tea, bottled water

OPTION THREE  /  $12
regular and decaffeinated coffee, hot tea, soft drinks,  
bottled water

OPTION FOUR  /  $13
regular and decaffeinated coffee, hot tea, bottled still  
and sparkling water

DAYTIME MEETING BREAKS
Served with bottle water and priced per guest unless noted otherwise.
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SOUPS
Potato Leek Bisque chive, crème fraîche
White Bean Soup house bacon, fresh herbs
Roasted Butternut Squash Soup grilled scallion, 
pumpkin seeds 
Corn Chowder sweet potato, vidalia onion, wild rice
San Marzano Tomato Soup arugula pesto, Parmesan 

SALADS
Mixed Lettuces shaved radish, Parmesan, red wine vinaigrette
Strawberry and Arugula feta, red onion, balsamic vinegar
Farro and Green Bean Salad mushrooms, goat cheese, 
hazelnuts
Bibb Lettuce Salad dried blueberries, smoked bleu 
cheese, almonds, lemon vinaigrette

ENTRÉES 
Rigatoni Bolognese classic Italian meat sauce, Parmesan
Grilled Chicken Breast haricot vert, romesco sauce 
Smoked Pork Loin potato puree, fennel gremolata
Pan-Roasted Verlasso Salmon coriander, black-eyed pea 
succotash
Roasted Quinoa broccoli, preserved lemon, oyster  
mushrooms, quince vinaigrette

DESSERTS
Dark Chocolate Mousse shortbread, salty caramel,   
whipped cream
Vanilla Panna Cotta macerated fruit, candied orange  
Olive Oil Cake raspberries, lemon cured, pistachio
  

SIT-DOWN LUNCH
Served with assorted artisan rolls, whipped butter, iced tea, fresh brewed coffee, and hot tea.

OPTION ONE
Choice of one soup  
or salad, one entrée, 
one dessert  
$29 per person 

OPTION TWO
Choice of one soup or 
salad, two entrées,  
two desserts
$36 per person

OPTIONS AND PRICING
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SOUPS
Potato Leek Bisque chive, crème fraîche
White Bean Soup house bacon, fresh herbs
Corn Chowder sweet potato, vidalia onion, wild rice
San Marzano Tomato Soup arugula pesto, Parmesan

SALADS 
Mixed Lettuces shaved radish, Parmesan, red wine  
vinaigrette
Chickpea and Cucumber Salad red onion, shaved carrots, 
ginger vinaigrette 
Spinach Salad quinoa, avocado, red onion, blood  
orange vinaigrette
Romaine Heart Salad anchovy dressing, croutons,  
kale, Parmesan

ENTRÉES
Rigatoni Bolognese classic meat sauce, Parmesan
Grilled Chicken Breast haricot vert, romesco sauce
Smoked Pork Loin potato puree, fennel gremolata
Pan-Roasted Salmon coriander, black-eyed pea  
succotash
Chermoula Tiger Shrimp roasted cauliflower, potatoes, 
currants

SIDES
Braised Greens 
Weisenberger Grits
Roasted Fingerling Potatoes
Yukon Gold Potato Purée  
Lemon Roasted Broccoli

DESSERTS
Seasonal Berries bourbon chantilly, shortbread cookies
Mascarpone Cheesecake salted caramel
Metropole Profiteroles vanilla crème, chocolate

WALNUT STREET LUNCH BUFFET
We politely request a minimum of 12 guests for all lunch buffets. A set-up fee of $150 will be applied to all lunch buffets fewer 
than 12 guests. Served with assorted artisan rolls, whipped butter, iced tea, fresh brewed coffee, and hot tea.

OPTION ONE
Choice of one soup, 
one salad, one entrée, 
one side, one dessert  
$32 per person 

OPTION TWO
Choice of one soup, 
one salad, two entrées,  
two sides, two   
desserts
$46 per person

OPTIONS AND PRICING
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BOXED LUNCH  /  $24
choice of two sandwiches and one side 
served with bottled water, one piece of whole fruit, chocolate 
chip cookie  
 
DELI BUFFET  /  $26  
choice of one soup, three sandwiches, two sides,  
one dessert

DELI SPREAD  /  $24
sliced artisan meats and cheeses, lettuce, tomato, shaved 
red onion, pickle spears, and gourmet condiments 
choice of two sides and one dessert

SOUPS  
Potato Leek Bisque chive, crème fraîche 
Roasted Butternut Squash Soup grilled scallion, crème 
fraîche 
San Marzano Tomato Soup arugula pesto, Parmesan

SANDWICHES 
Deli Turkey Breast pear mostarda, gruyere, mixed  
lettuces, sliced wheat
Shaved Roast Beef shaved red onion, sharp cheddar 
cheese, horseradish sauce
Country Ham pimento cheese, shaved onion, ciabatta
Metropole Vegetable cucumber, pickled fennel, caper 
cream cheese, challah bun

SIDES
Cold Pasta Salad elbow macaroni, roasted peppers, olives, 
pickles, scallions
New Potato Salad hard boiled egg, Dijon mustard,  
cornichon, paprika
Red and Green Cabbage Slaw carrots, mustard seeds, 
apple cider vinegar

DESSERTS
Dark Chocolate Brownies and Pecan Blondies
Assorted Fresh Baked Cookies
Metropole Profiteroles

DELI-STYLE LUNCH
Served with iced tea, fresh brewed coffee, and hot tea. Priced per guest unless noted otherwise.
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SOUP AND SALAD
choice of one soup, two salads, one dessert
with grilled chicken  /  $23
with grilled shrimp  /  $24
with grilled chicken and shrimp  /  $28    
                     
SOUP, SALAD AND PASTA
choice of one soup, two salads, one pasta, one dessert
with grilled chicken  /  $25
with grilled shrimp  /  $26
with grilled chicken and shrimp  /  $29

SOUPS 
Potato Leek Bisque chive, crème fraîche  
White Bean Soup house bacon, fresh herbs 
Corn Chowder sweet potato, Vidalia onion, wild rice

SALADS 
Mixed Lettuces red wine vinaigrette, Parmesan,  
shaved radish
Farro and Green Bean Salad roasted mushrooms,  
goat cheese, hazelnuts
Strawberry and Arugula balsamic vinegar, feta, red onion
Romaine Heart Salad anchovy dressing, croutons,  

kale, Parmesan

PASTAS
Rigatoni bolognese classic Italian meat sauce,  
grated Parmesan
Farfalle basil and pine nut pesto, ricotta salata
Hand-Rolled Penne Little Italy-style vodka sauce,  
peas, Pecorino 
Garganelli charred mushrooms, sherry cream sauce, 
Pecorino 
Cavatappi rock shrimp, artichokes, spinach, lemon

DESSERTS
Dark Chocolate Brownies and Pecan Blondies
Assorted Fresh Baked Cookies
Metropole Profiteroles

QUICK MEETING LUNCH
We politely request a minimum of 12 guests for all buffets. A set-up fee of $150 will be applied to all buffets fewer than 12 
guests. Served with assorted artisan rolls, whipped butters, iced tea, fresh brewed coffee, and hot tea.
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HOT AND COLD CANAPÉS
Cheddar Gougeres ham, arugula, red eye aioli
Quinoa Fritters cashew, pickled beet, red cress                                                                    
Broccoli ‘Beignets’ lemon Parmesan aioli                                    
Smoked Deviled Eggs bacon, romesco, scallion                       
Pimento Cheese Biscuits hot pepper, pickles
Blue Crab cucumber aioli                                    
Everything Pancake applesauce, frisée 
Artichoke and Country Ham Crostini 
Twice Cooked Potatoes cheddar, green onions 
Flank Steak Tartare capers, frisée, malt vinegar aioli 
Pickled Shrimp cocktail sauce 

Smoked Duck Ham blackberry marmalade, grilled bread

STATIONED SNACKS
BAR SNACKS  /  $5 
mixed nuts, popcorn, marinated olives  
SEASONAL VEGETABLE CRUDITE  /  $10 
assortment of vegetables, Metropole accoutrements,  
flatbread crackers  
ARTISAN CHEESE  /  $12 
selection of artisan cheeses, Metropole accoutrements and 
flatbread crackers 
CHARCUTERIE  /  $14 
selection of house and artisan charcuterie, Metropole ac-
coutrements, flatbread crackers 
CHARCUTERIE AND ARTISAN CHEESE  /  $18 
assortment of artisan cheese and house charcuterie, two 
antipasti-style seasonal vegetables, flatbread crackers 
FLATBREADS AND DIPS  /  $16 
chickpea hummus, artichoke relish, ash roasted peppers, 
creme fraiche, dukkah, grilled naan bread, lettuce wraps  

PASTA AND SALAD  /  $16 
garganelli with broccoli, fresno chilies, lemon, Parmesan, 
and romaine salad, lemon Parmesan aioli, croutons, kale 
DUO OF SLIDERS  /  $18 
Metropole cheeseburger with bacon, apple jam, red onion 
quinoa fritter sliders with pickles, condiments 
METROPOLE BBQ  /  $20 
smoked and shredded pork shoulder, baked beans,  
coleslaw, Carolina Gold BBQ, combeback sauce,  
brioche bun 
HOT CHICKEN  /  $21 
fried chicken tossed in house hot sauce, pickle chips,  
buttermilk dressing, baked macaroni and cheese 
SHRIMP AND OYSTERS  /  $24 
pickled shrimp, oysters on the half shell, remoulade, mi-
gnonette, cocktail sauce 
METROPOLE SLICES  /  $21 
Served with assorted sauces and artisan rolls.  
Choose one: 
 Salt and Pepper Crusted Prime Rib  
 Hot Smoked Verlasso Salmon 
 Smoked Fennel-Rubbed Pork Loin 

ASSORTED SWEETS  /  $9 
ASSORTED FRESH BAKED COOKIES  /  $7

SIDE DISHES
Metropole Fries  /  $3
Brussels Sprout Slaw  /  $4
Parmesan Grits  /  $4 
Lemon Roasted Broccoli  /  $5
Charred Green Beans  /  $5

RECEPTION CANAPÉS AND STATIONED SNACKS
Choice of four canapés for $15 per guest. Hand passed for the first 30 minutes of your event.  
2 hour service is provided for stationed items. Priced per guest unless noted otherwise.
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SIT-DOWN DINNER
Served with assorted artisan rolls, whipped butter, fresh brewed coffee, and hot tea.

SOUPS 
Purée of Butternut Squash Soup croutons, scallion, 
crème fraîche
Celery Root Soup truffled toast
White Bean Soup house bacon, fresh herbs
Corn Chowder sweet potato, vidalia onion, wild rice

SALADS 
Tuscan Kale dried cherries, spiced pecans, pickled apples, 
cider vinaigrette
Mixed Green Salad shaved radish, Parmesan, red wine 
vinaigrette
Romaine Heart Salad anchovy dressing, croutons, kale, 
Parmesan
Burnt Carrot Salad avocado, pickled red onions, pepitas, 
feta

ENTRÉES     
Seared Sea Scallops beluga lentils, frisée, caper raisin 
sauce
Pan-Roasted Verlasso Salmon coriander, black-eyed  
pea succotash
Grilled Swordfish bulgur wheat, cucumber, romesco
Roasted Chicken Breast roasted potatoes, salsa verde, 
grilled lemon
Braised Pork Shank yukon gold potato puree, celery 
gremolata
Grilled Beef Tenderloin charred mushrooms, smoked 
grapes, bleu cheese 
Roasted Quinoa broccoli, preserved lemon, oyster  
mushrooms, quince vinaigrette

DESSERTS 
Mascarpone Tart seasonal fruit 
Cinnamon Cake candied walnuts, cream cheese icing 
Dark Chocolate Mousse shortbread, salty caramel,  
Chantilly

OPTION ONE
Choice of one soup or 
salad, one entrée, 
one dessert  
$60 per person 

OPTION TWO
Choice of two soups 
or salads, three  
entrées, two desserts
$72 per person

OPTION THREE
Choice of one soup, 
one salad, one  
entrée, one dessert
$75 per person

OPTIONS AND PRICING
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SOUPS 
Roasted Butternut Squash Soup grilled scallion,  
crème fraîche
Potato Leek Bisque chive, crème fraîche
San Marzano Tomato Soup arugula pesto, Parmesan 
Corn Chowder sweet potato, vidalia onion, wild rice

SALADS 
Mixed Lettuces shaved radish, Parmesan, red wine  
vinaigrette 
Romaine Heart Salad kale, Parmesan, croutons,  
anchovy dressing
Chickpea and Cucumber Salad red onion, shaved carrots,  
ginger vinaigrette 
Spinach Salad quinoa, avocado, red onion, roasted pear, 
blood orange vinaigrette

ENTRÉES
Garganelli broccoli, fresno chillies, garlic, Parmesan
Pan-Roasted Verlasso Salmon cilantro, black-eyed  
pea succotash
Grilled Swordfish bulgur wheat, cucumber, romesco
Lemon Garlic Chicken Breast sweet and hot peppers, 
tomato, lemon, white wine
Smoked Pork Loin grilled haricot vert, olive gremolata
Grilled Beef Tenderloin salsa verde, crispy shallots

SIDES
Braised Greens 
Weisenberger Grits
Roasted Fingerling Potatoes
Yukon Gold Potato Purée 
Charred Green Beans

DESSERTS
Seasonal Berries bourbon chantilly crème,  
shortbread cookies
Mascarpone Cheesecake salted caramel  
Metropole Profiteroles vanilla crème, chocolate

METROPOLE DINNER BUFFET
We politely request a minimum of 15 guests for all dinner buffets. A set-up fee of $350 will be applied to all dinner  
buffets fewer than 15 guests. Served with artisan rolls, whipped butter, fresh brewed coffee and hot tea.

OPTION ONE
Choice of one soup, 
one salad, two 
entrées, one side, 
one dessert  
$60 per person 

OPTION TWO
Choice of one soup, 
two salads, two 
entrées, two sides 
two desserts
$65 per person

OPTIONS AND PRICING
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WELL BAR 
$7 Liquor Finlandia Vodka, New Amsterdam Gin, Bacardi Rum, 
Old Forester Bourbon, Famous Grouse Scotch, Sauza Tequila 
$8 Wine Ca’donini Pinot Grigio, Line 39 Chardonnay,  
Cycles Gladiator Pinot Noir, Line 39 Cabernet Sauvignon                                                  
$4–$6 Beer Bud Light, Stella Artois, local craft and specialty 
beer

PREMIUM BAR  
$9 Liquor Tito’s Vodka, Tanqueray Gin, Premium Light 
Rum, Maker’s Mark Bourbon, Dewar’s Scotch, El Jimador 
Tequila 
$8 Wine Ca’donini Pinot Grigio, Line 39 Chardonnay,  
Cycles Gladiator Pinot Noir, Line 39 Cabernet Sauvignon 
$4–$6 Beer Bud Light, Stella Artois, local craft and specialty 
beer

SUPER PREMIUM BAR                                                                                                                             
$11 Liquor Grey Goose Vodka, Bombay Sapphire Gin,  
Super Premium Light Rum, Woodford Reserve Bourbon,  
Glenlivet 12yr Scotch, Herradura Tequila 
$8 Wine Ca’donini Pinot Grigio, Line 39 Chardonnay,  
Cycles Gladiator Pinot Noir, Line 39 Cabernet Sauvignon 
$4–$6 Beer Bud Light, Stella Artois, local craft and specialty 
beer

BAR PACKAGES
HOUSE BEER AND WINE PACKAGE  
$15 per person for first hour 
$10 per person for each additional hour 

WELL BAR PACKAGE 
$20 per person for first hour 
$12 per person for each additional hour 

PREMIUM BAR PACKAGE 
$24 per person for first hour 
$16 per person for each additional hour  

SUPER PREMIUM BAR PACKAGE 
$26 per person for first hour 
$18 per person for each additional hour 

HOSTED AND CASH BARS
All bars are subject to a $100 bar set-up fee. One bar is required for every 75 guests.  
Premium and super premium selections are available upon request. 


