THE METROPO[ g
Est. HOTEL 1897

FROM €27.50 PER PERSON - CHOICE OF 5 OPTIONS
1THOUR SERVICE

-HAM HOCK TERRINE WITH WHOLEGRAIN MUSTARD MAYONNAISE | 1,2,3,4,5

- SAFFRON & FETA ARANCINI WITH GARLIC & CHILLI JAM | 1,2,4,5,12
S
- BRUSCHETTA SELECTION, TOMATO SALSA, BASIL PESTO, GOAT'S CHEESE | 1,10,12,26,27
&
- VEGETABLE SAMOSA, MANGO & CORIANDER CHUTNEY | 3,4,5,10,11,12,28

- FALAFELS WITH TZATZIKI & FRESH POMEGRANATE | 1,3,4,5,10,11,12,28
b
- CAESAR SALAD, BABY GEM LEAF, BACON, PARMESAN, AND ANCHOVY DRESSING | 1,2,3,5,7,12
- BLACK PUDDING SAUSAGE ROLLS WITH APPLE CHUTNEY | 1,2,3,4,5,12,3,15
- BBQ CHICKEN WINGS WITH FRANK’S HOT SAUCE | 3,4,5,12,25
. CLASSIC PIGS IN BLANKET 3,4,5,12,25
. FRIED HALLOUMI WITH CHILI & HONEY DIP 1,2,3,4,5,12,25,27
&
- TIGER PRAWN TEMPURA WITH A GOCHUJANG MAYONNAISE | 1,2,3,4,5,9,10,12
- ROASTED COCKTAIL SAUSAGES IN HONEY & MUSTARD GLAZE | 3,4,5,12
- GOLDEN FRIED CHICKEN FILLET IN PANKO WITH SAFFRON AIOLI | 1,2,3,4,5,12
. COD GOUJONS WITH CLASSIC TARTARE SAUCE | 1,2,3,4,5,7,12

- MINI BAO BUN WITH HOISIN PULLED PORK AND SLAW | 1,2,3,4,5,10,11,12

This dish has been created to contribute to our Zero Food Waste Targets. We are

[/
|
continuously working towards a more sustainable future and by choosing this i\
dish, you are helping us on our journey. To find out more, please speak to our : (b’

team or read about our 10 commitment Food Charter

Please inform us of any allergies or dietary requirements

PROUDLY CURATED BY TRIGON HOTELS



	FINGER FOOD SAMPLE MENU
	FROM €27.50 PER PERSON - CHOICE OF 5 OPTIONS 1 HOUR SERVICE
	·HAM HOCK TERRINE WITH WHOLEGRAIN MUSTARD MAYONNAISE | 1,2,3,4,5
	· SAFFRON & FETA ARANCINI WITH GARLIC & CHILLI JAM | 1,2,4,5,12
	· BRUSCHETTA SELECTION, TOMATO SALSA, BASIL PESTO, GOAT'S CHEESE | 1,10,12,26,27
	· VEGETABLE SAMOSA, MANGO & CORIANDER CHUTNEY | 3,4,5,10,11,12,28
	· FALAFELS WITH TZATZIKI & FRESH POMEGRANATE | 1,3,4,5,10,11,12,28
	· CAESAR SALAD, BABY GEM LEAF, BACON, PARMESAN, AND ANCHOVY DRESSING | 1,2,3,5,7,12
	· BLACK PUDDING SAUSAGE ROLLS WITH APPLE CHUTNEY | 1,2,3,4,5,12,3,15
	· BBQ CHICKEN WINGS WITH FRANK’S HOT SAUCE | 3,4,5,12,25
	· CLASSIC PIGS IN BLANKET 3,4,5,12,25
	· FRIED HALLOUMI WITH CHILI & HONEY DIP 1,2,3,4,5,12,25,27
	· TIGER PRAWN TEMPURA WITH A GOCHUJANG MAYONNAISE | 1,2,3,4,5,9,10,12
	· ROASTED COCKTAIL SAUSAGES IN HONEY & MUSTARD GLAZE | 3,4,5,12
	· GOLDEN FRIED CHICKEN FILLET IN PANKO WITH SAFFRON AIOLI | 1,2,3,4,5,12
	· COD GOUJONS WITH CLASSIC TARTARE SAUCE | 1,2,3,4,5,7,12
	· MINI BAO BUN WITH HOISIN PULLED PORK AND SLAW | 1,2,3,4,5,10,11,12
	This dish has been created to contribute to our Zero Food Waste Targets. We are continuously working towards a more sustainable future and by choosing this dish, you are helping us on our journey. To find out more, please speak to our team or read about our 10 commitment Food Charter
	Please inform us of any allergies or dietary requirements

	PROUDLY CURATED BY TRIGON HOTELS


