+Metropolitan Grill
Buffet Appetizers<

(Prices are per person)

Calamari $3.50
-Roasted tomato red sauce OR
-Zesty hot sauce with Gorgonzola

Chips & Dips $3.50
Blend of Parmesan crisps, pita
bread, purple corn and flour
tortillas.

Choice of 2 dips:

(add $1.50 each additional dip)
Metro salsa
Metro guacamole
Asiago bacon
Roasted tomato & aged Cheddar

D. Davis $3.50
Pale Ale battered prawns with a
warm raspberry reduction

Dad $2.25
Australian Wagyu meatballs with a
fire roasted tomato red sauce

Diemer $2.75
Spicy pulled chicken, steak OR
shrimp taco in a unique shell, aged
Cheddar, salsa and Metro
guacamole

Flash-Fried Spinach $2.75
Crispy baby spinach tossed in
chopped garlic, lemon juice and
Parmesan

Lafoon Fries $2.75
Hand cut French fries
-White balsamic & Parmesan
OR
-Tabasco & Gorgonzola

Ceviche Tortilla Wraps $4.75
Shrimp OR steak, Heirloom salsa
and Cheddar stuffed grilled lime
butter tortillas and Cilantro infused
whipped sour cream

Mitchell’'s Pizza $14.50
Grilled chicken breast, buffalo
Mozzarella, Provel, red onion,
sweet Basil olive oil and bacon

Rutherford $2.75
Garden tortilla wraps, layered with
blended cheeses and topped with
Tarragon chicken and Dijon
mustard

Dr.Z$1.50
Nachos, Metro style. Toasted
Parmesan crisps with roasted red
pepper hummus, tapenade and Feta
-Add shrimp $3.00
-Add filet tips $4.00
-Add Ahi tuna $5.00

Shrimp Cocktail $4.75
Sea salt chilled shrimp with a fresh
tomato and raspberry roasted
horseradish cocktail sauce

Toasted Ravioli $1.50
Veal and beef stuffed breaded
ravioli, served with our House red

sSweets<
Mini Thunder $3.75

sauce Warm brownie with Vanilla Bean
Mascarpone, thick chocolate
Yoakam $4.75 ganache and fresh strawberries

Hand cut filet tips, grilled and
tossed in an aged apricot balsamic
vinegar with sweet red onions

Petite Four Assortment $3.00
A variety of smaller desserts:
chocolate chip cookies, brownie bites
and featured cheesecakes

Shifferd $3.75
Seared rare, herb encrusted tuna,
Kim-chee and shrimp salsa
wonton crisp with cucumber vodka

Godiva Chocolate Mousse $2.75
Dark & White Godiva Liquer blended

sauce mousse, served with sliced
strawberries
Layman $2.75
Thinly-sliced Portobello Champagne Cake $4.95
mushrooms, tossed inarich  Light and fluffy Champagne cake with
garlic, beef stock and red wine berry compote

reduction
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