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metro
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renown f£or its unique
atmosphere, fantastic food ¢
professional service,
metrocafé ¢ events Can
accommodate your every heed.

find out how how - 4632 0090

| features I
air conditioning Casual lounges
private venue private balcony
private bar table linen

I extras |
data projector ¢ sCreen surround sound audio
p.a. equipment lectern
data sCreen Jukebox
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antipasto a.(available on arrival)

Chef’s seleCtion Of australiah Cheeses, shaved & Cured meats ¢ roasted vegetables,
accompahied with house-made dips ¢ condiments, ¢ served with bread ¢ Crackers

canapés a.
cold

peking duck ¢ spring onion Citrus Crepes
with sweet soy
pork larb ¢ red Cabbage sf
with wasabi mayonnaise
roast beef, Caramelised onion &dijon sour Cream mini tiah
on a thyme Ccrumble base
smoked salmon ¢ Creme fraiche chive blinis

hot

tempura Scallops
with a garlic, lemon ¢ parsley butter
goats cheese ¢ herb fritts vt
with a tomato chutnhey
Chilli-lime fish Cakes
with mojo de Cilantro
thai chicken wantons
coconut prawnh dumplings
with sweet chilli jam
mini beef wellingtons

meal in a box a.

braised beef cheek
with pumpkin ¢ a parmesan & herb cous cous

rigatoni pasta Vvt
with cherry tomato, olives, fetta, pinenuts ¢ balsamic
chicken, basil ¢ ginger stir-fry Sf

with steamed egg hoodles ¢ fried leek

beer-battered fish ¢ prawns
with chips, fresh lemon ¢ aioli
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CII'ItipCIStO b.(available on arrival)

Chef’s selection of cheeses, shaved meats ¢ roasted vegetables, accompahied with

house-made dips ¢ condiments, ¢ served with bread and Crackers

canapés b.
cold

Chicken, avocado ¢ maCadamia tartlets
cherry tomato, bocconcini ¢ basil skewers
nori rolls
pumpkin, fetta ¢ semi-dried tomato pastries
proscCiutto wrapped asparagus

hot

Crumbed Camembert
with a fig chuthey
grilled mushroom cups
with a fetta ¢ herb micro-salad ¢ balsamic glaze
citrus ¢ herb crumbed Calamari
with kewpie
chicken, pumpkin ¢ pinenhut mini Calzonhes

minhi beef mignons

meal in a box b.

beef ¢ mushroom ragout
with fragrant rice ¢ tzZatziki
penhne pasta
with Creamy pesto chicken, tomato, fetta ¢ spinach
basil & ginger stir-fry
with vegetables ¢ steamed egg hood|es
beer-battered fish & chips
with fresh lemon ¢ aioli
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CII'ItipCIStO C.(available on arrival)

Chef’s selection Of cheeses, cold meats ¢ roasted vegetables, acCompahied with
condiments, ¢ served with Crackers

canapés c.
cold

grilled chorizo ¢ olive tapehade melba toasts
prosciutto, Caramelised onion ¢ haloumi sf

cucumber rings v
with a lemon herb Cream cheese

red ohion, tomato ¢ balsamiC melba toasts
hot

vegetable frittata VvV gf
with pesto

SpinaCh ¢ fetta puffs
SpiCy meatballs
vegetariah spring rolls
house-made sausage rolls

meal in a box c.

beef ¢ mushroom ragout gF
with fragrant rice
penne pasta
with Creammy pesto Cchicken, tomato ¢ spinach
ginger stir-fry \'
with vegetables ¢ egg hoodles
beer-battered fish & Chips
with fresh lemon
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cake

dark Chocolate mudcCake

white chocolate mudcCake

new york cheeseCake

COffee & Caramel swirl CheeseCake

Carrot Cake

black forest Cake

hazelhut ¢ ChocColate mousse torte gF.

almond ¢ raspberry Cream torte gf.

all cakes & desserts are prepared fresh, on site.

Cake tailoring, writing, decoration, desigh will be quoted on an individual basis.

cakage

the portionhing ¢ serVing of Cake t0 seated guests, with Cream ¢ berry coulis

b.

the supply Of Cake Knife, serving plates, Cake forks ¢ serviettes
C.

the portionhing ¢ serving of Cake to stahding guests, wWith serviettes
d.

the supply of Cake Khife ¢ serviettes
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drinks
wine
sparkling
deakin estate brut (200ml) mildura
—— capel sound pinot chardonnay mornhington peninsula
white
T# T_ forrest sauvignon blanc tnarlborough
%‘5‘&&’ racers ¢ rascCals Chardonnay yarra Valley
% the doctors' riesling marlborough
red
. forester estate Cabernet merlot margaret river
gipsie jack shiraz landhorne creek
9LD coACH oA old coach road pinot hoir nelson, nz
beer

corona | heineken | pure blonde | toohey’s extra dry
CasCade light

spirits | liqueurs | cocktails

non-alcoholic

SOftdrink

Juice

lemon lime ¢ bitters
redbull
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testimonials

“1I was thoroughly impressed with the night, everyone who attended had a Sreat
time. The staff were Very friendly, and it was great space that fit our theme
well. Tt was a pleasure having our event at Metro Cafe 1 would recommend any
tO use this as a venue and also would highly suggest using it again for staff
functions in the future.”

Thanhks sO much for all your help.

Samantha, ClearFuture FinancCial Services

“WolW! What a fantastiC night... it was ever so specCial...we had a blast ....and
everyone is talking about the food the venue the Coffee and the FANTASTIC
STAFFu! Tt definitely was a different experience for everyone...a bit like a
festival atmosphere.”

Jodie ¢ Phil

“Everyone told me how great they thought the hight was, and how much they
[ove the venue. T only ever hear positive words said about Metro, and there was
NO exception for that hight! The Organisation was Sreat and really enjoyed the
help from the staff to make it all work out well. The staff were really friendly
and helped make the hight awesome. thahks SO much again. T Will ho doubt be
Ccoming back there if hot fOor g Coffee, but another function!”

Courthey
“TJjust wanted to thanhk You and all Of the staff at Metro for making Taylor’s
18th birthday so wonderful. The staff were so Kihd and considerate ahd the
food was scrumptious. TAfe all just wanted to et you Khow and Say a great big
thanhks...”

The Olm Family
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