Prix Fixe Menus

750 Upper State Road, North Wales, PA 19454
Tel - 215.361.1603 / metrodinerbar.com
Metropolitan Rewards Credits can be accrued
and applied with any Banquet and Catering Package.
Promotional discounts as well as gift card redemption
cannot be used or applied to Banquet and Catering Packages.

Working Lunch

15.95

Includes Soft Drinks, Fresh Brewed Iced Tea, Coffee or Tea

First Course
Guests choose one of the following at time of ordering
Chef’s Soup of the Day
Made fresh daily

Creamy Tomato and Cheddar
Sharp cheddar, buttery croutons
Cajun Chicken and Corn Chowder
Cornbread croutons
Metropolitan House Salad
Mixed greens, applewood smoked bacon,
tomatoes, cucumbers, buttermilk ranch

BLT Wedge
Iceberg wedge, housemade blue cheese dressing,
applewood smoked bacon, diced tomatoes
Caesar
Romaine, housemade dressing, croutons,
parmesan crisps, pecorino romano

Main Course
Choose any 3 of the following
Served with your choice of French Fries or Coleslaw .
Angus Hamburger
Grilled Angus burger, lettuce,
tomato, onion, brioche roll.
Your choice of
American, Swiss or Cheddar Cheese
Turkey Club
Sliced turkey breast, applewood
smoked bacon, iceberg, sliced tomato,
tarragon mayonnaise, toasted wheat
Harvest Chicken Salad Wrap
Granny Smith apples, tarragon,
mayonnaise, lettuce, tomato,
whole wheat wrap
Grilled Chicken and Avocado
Chicken breast, avocado, applewood
bacon, crisp lettuce, tomato, sharp cheddar,
chipotle aioli, grilled brioche bread

Pastrami Reuben
Smoked beef brisket, melted
Swiss, Russian dressing,
coleslaw, grilled marbled rye
Salmon BLT
Grilled Scottish salmon, applewood
smoked bacon, arugula, sliced tomato,
tarragon aioli, toasted brioche roll
Crab Burger
Lump crab, sliced tomato, onion, lettuce,
Monterey jack cheese, chipotle aioli,
brioche bun
Grilled Portobello and Hummus Wrap
Marinated portobello mushroom, hummus,
feta cheese, diced tomato, cucumber,
olives, mixed greens, whole wheat wrap

Executive Lunch

21.95

Includes Soft Drinks, Fresh Brewed Iced Tea, Coffee or Tea

First Course
Guests choose one of the following at time of ordering
Chef’s Soup of the Day
Made fresh daily

Creamy Tomato and Cheddar
Sharp cheddar, buttery croutons
Cajun Chicken and Corn Chowder
Cornbread croutons
Metropolitan House Salad
Mixed greens, applewood smoked bacon,
tomatoes, cucumbers, buttermilk ranch

BLT Wedge
Iceberg wedge, housemade blue cheese dressing,
applewood smoked bacon, diced tomatoes
Caesar
Romaine, housemade dressing, croutons,
parmesan crisps, pecorino romano

Main Course

Choose any 3 of the following
Herb Encrusted Scottish Salmon
Pan roasted Scottish filet
Broiled Jumbo Lump Crab Cake
Old Bay remoullade
Shrimp Scampi
Lemon, garlic, shallot butter sauce,
served with angel hair pasta
Grilled Petite Angus Strip Steak
Grilled 8 ounce Angus strip, steak sauce

Spinach and Feta Chicken
Pan roasted boneless breast, spinach, feta
and herbs, diced tomato, scallions
Chicken Marsala
Boneless breast, wild mushrooms,
Marsala wine demi-glace, mashed potatoes
Vodka Chicken Penne
Boneless breast, garlic, shallots,
penne, blush vodka cream sauce,
Parmigiano-Reggiano

Vegetable and Starch
Choose any 2 of the following
Mashed Potatoes
Rice Pilaf

Grilled Asparagus
Seasonal Vegetable Medley

Dessert Course

Dessert Course
Choose any 2 of the following

Chocolate, Vanilla, Mint Chocolate Chip
Cinnamon Bun Ice Cream
Seasonal Fruit Sorbet

Fresh Sliced Strawberries
Whipped cream
Chocolate Mousse,Whipped cream

Executive Dinner

26.95

Includes Soft Drinks, Fresh Brewed Iced Tea, Coffee or Tea

First Course
Guests choose one of the following at time of ordering
Chef’s Soup of the Day
Made fresh daily

Creamy Tomato and Cheddar
Sharp cheddar, buttery croutons
Cajun Chicken and Corn Chowder
Cornbread croutons
Metropolitan House Salad
Mixed greens, applewood smoked bacon,
tomatoes, cucumbers, buttermilk ranch

BLT Wedge
Iceberg wedge, housemade blue cheese dressing,
applewood smoked bacon, diced tomatoes
Caesar
Romaine, housemade dressing, croutons,
parmesan crisps, pecorino romano

Main Course

Choose any 3 of the following
Chicken Pesto Linguini
Pan seared boneless breast, roasted
peppers, mushrooms, basil pesto
Spinach and Feta Chicken
Semi boneless breast, spinach, feta
and herbs, diced tomato, scallions
Broiled Tilapia Scampi
Roasted garlic butter sauce,
seasoned bread crumbs

Crab Linguini
Sweet claw crab, parmesan cream sauce,
fresh tomato, scallions, fresh pasta
Sesame Shrimp & Vegetable Stir Fry
Sauteed shrimp, stir fried vegetables,
mushrooms, sesame ginger sauce,
cashews, sesame seeds, white rice.
Steak & Cake
Grilled petite Angus strip sirloin steak,
crusted with a lump crab cake

Vegetable and Starch
Choose any 2 of the following
Mashed Potatoes
Rice Pilaf

Grilled Asparagus
Seasonal Vegetable Medley

Dessert Course

Dessert Course

Choose any 2 of the following
Apple Cinnamon Crisp
Vanilla ice cream, whipped cream
Chocolate Lava Cake

Vanilla ice cream whipped cream
Chocolate Mousse,Whipped cream
Chocolate, Vanilla, Mint Chocolate Chip
or Cinnamon Bun Ice Cream

Metropolitan Dinner

31.95

Includes Soft Drinks, Fresh Brewed Iced Tea, Coffee or Tea

First Course
Guests choose one of the following at time of ordering
Chef’s Soup of the Day
Made fresh daily

Creamy Tomato and Cheddar
Sharp cheddar, buttery croutons
Cajun Chicken and Corn Chowder
Cornbread croutons
Metropolitan House Salad
Mixed greens, applewood smoked bacon,
tomatoes, cucumbers, buttermilk ranch

BLT Wedge
Iceberg wedge, housemade blue cheese dressing,
applewood smoked bacon, diced tomatoes
Caesar
Romaine, housemade dressing, croutons,
parmesan crisps, pecorino romano

Main Course
Choose any 3 of the following
Chicken Parmigiano
Crispy panko fried breast of chicken,
Muenster, provolone, parmesan cheese,
blush tomato cream sauce, topped with
marinara over fresh linguini
Caesar Encrusted Scottish Salmon
Pan roasted filet, parmesan caesar crust
Shrimp and Scallops Angel Hair
Shrimp, scallops, fresh basil, Roma tomato
beurre blanc, Parmigiano-Reggiano

Crab Tilapia
Pan Roasted organic filet,
jumbo lump crab, hollandaise
Broiled Jumbo Lump Crab Cakes
Old Bay remoullade
Metropolitan Steak
12 ounce Flat Iron steak, cajun
spices, baked blue cheese crust,
caramelized onions, demi glace

Vegetable and Starch
Choose any 2 of the following
Mashed Potatoes
Rice Pilaf

Grilled Asparagus
Seasonal Vegetable Medley

Dessert Course

Dessert Course

Choose any 2 of the following
Apple Cinnamon Crisp
Vanilla ice cream, whipped cream
Chocolate Mousse Bombe
Vanilla ice cream whipped cream

Salted Caramel and Pretzel Brownies
Caramel brownies, salted pretzel crust,
vanilla ice cream, whipped cream
Chocolate, Vanilla Mint Chocolate Chip
or Cinnamon Bun Ice Cream

Starters Package 13.95
Minimum 15 people. Choose 6 of the Following
Yukon Gold Potato Spring Rolls
Yukon gold smashed potatoes, smoked
bacon, Monterey jack and cheddar,
scallions. Served with sour cream
Chili and Cheese Nachos
Chili, Monterey jack & cheddar, poblano
peppers, tomatoes,scallions, sriracha
creme fraiche, guacamole
Chicken Nachos with Black Bean and
Sweet Corn Relish
Boneless breast, Monterey jack & cheddar,
black bean and sweet corn relish, sriracha
creme fraiche, guacamole
Angus and Bacon Sliders
Mini burgers on brioche, grilled onions,
sliced pickles, applewood bacon, cheddar,
ketchup, cheese fries
Sweet and Spicy Calamari
Sweet chili sauce with sesame seeds,
cashews, poblano peppers, julienne
vegetable garnish
Spinach and Feta Dip
Feta cheese, spinach, fresh dill, sauteed
onion, fresh herbs, diced tomato, grilled pita
Old Bay Crab Dip
Back fin crab, parmesan cheese, house
spices, diced tomato, scallions, grilled pita
Stacked Chicken Quesadilla
Boneless chicken, cheddar & jack,
caramelized poblano peppers and Spanish
onions, black bean, corn relish, adobo
creme fraiche drizzle, salsa, guacamole
Crab Quesadilla
Lump crabmeat filling, fontina cheese,
caramelized poblano peppers and Spanish
onions, black bean, corn relish, adobo
creme fraiche drizzle, salsa, guacamole
Cheese Steak Eggrolls
Shaved steak, American cheese, jack and
cheddar, bell peppers, fried onions,
ketchup, chipotle aioli
Buffalo Chicken Eggrolls
Boneless chicken, American cheese, hot
sauce. Served with housemade blue
cheese dressing and hot sauce

Buffalo, BBQ , General Tso’s or Sweet Chili Wings
Lightly breaded, blue cheese dressing,
carrots, celery
Boneless Chicken Wings
Your choice of Spicy Buffalo, Smoky BBQ
General Tso’s or Thai Sweet Chili
Pierogies with Onion Marmalade
Potato pierogies, onion marmalade, sour cream
Cajun Fried Pickles
Sliced dill pickles, seasoned batter, chipotle aioli
Fried Mac & Cheese
Panko breaded, housemade marinara
Chips and Housemade Guacamole
Corn chips, cilantro and lime
infused guacamole
Chips and Housemade Salsa
Corn chips, chunky tomato cilantro salsa
Spinach & Basil Risotto Cakes
Fresh spinach, basil, pecorino, marinara
Tempura Broccoli with Smokey Cheddar
Fried broccoli, cheddar sauce, burnt onions
Metropolitan House Salad
Mixed greens, applewood bacon, tomatoes,
cucumbers, red onion, buttermilk ranch
Caesar Salad
Romaine, housemade dressing, croutons,
parmesan crisps, pecorino romano
Strawberry Walnut Salad
Mixed greens, fresh strawberries, candied
walnuts, ricotta salata, raspberryvinaigrette
Cranberry, Feta and Mandarin Orange Salad
Mixed greens, dried cranberries, feta,
mandarin oranges, red onion, candied
walnuts, balsamic vinaigrette

Prix Fixe & Buffet Package Agreement
Please complete this form for a Prix Fixe or Buffet Package
.

1) The minimum number of people is 25 in order to secure the room privately. If your
party does not meet the required minimum, you can still secure the room with an
additional service charge that will average the charge per person and apply that
averaged amount to meet the 25 person minimum.
2) All major credit cards and/or cash are accepted forms of payment.
3) Gift cards may not be used on Prix Fixe or Buffet packages.
4) Rewards Cards points may be accrued as well as redeemed on Prix Fixe or Buffet
packages.
5) Coupons of any kind are not applicable on Prix Fixe or Buffet packages.
6) Decorating the room is permitted with the exception of glitter and confetti type
decorations.
7) Candles on cakes are permitted but are limited to 10.
8) Outside music sources such as stereos or live entertainment are not permitted.
9) The 60" flat screen television may be used at no extra charge for video
presentations. We do not provide computers or other video playback devices. Our
hardware works best with Window’s based laptops for which we have most cables
and adapters to insure a proper connection. If you have a Mac book computer, you
will have to provide an HDMI adapter that is compatible with your specific laptop.
10) Use of the outside patio is permitted based on availability and at management’s
discretion.
Printed Name ____________________________ Date _________________
Contact Person (if different from above) ___________________________
Phone ______________________ Email _______________________
Date of Function ____________________
Time of Function ____________________
Number of Guests ____________________
Signature_________________________________________________
The Metropolitan American Diner & Bar
750 Upper State Rd., North Wales, PA 19454
Tel: 215.361.1603
Fax: 1866.378.1718
guestservices@metrodinerbar.com / metrodinerbar.com

Planning your business or personal
function is as important to
us as it is to you.
Our banquet manager and staff will guide
you through the entire process in staging
your event. Whether you require
presentation equipment, special
dietary needs or a customized menu,
we will address any and all requests.
Our Private Metropolitan Room
accommodates up to 46 guests
and provides private access to
our outdoor patio as well.
We provide a stunning, High Definition
65 inch Flat Screen Television
with HDMI, PC Video and Audio
inputs as well as the necessary cables
to easily connect your laptop or tablet
for Power Point presentations,
slide shows or videos.
Please contact us with any questions
you may have and we look forward to
making your next event
a memorable one.

Tel - 215.361.1603
750 Upper State Road
North Wales, PA 19454
metrodinerbar.com

