
Celebrate your event at Metro Hotel Dublin

Airport. For a semi-private meal and a day to

remember, the stylish and sophisticated

surroundings of The Kitchen Restaurant &
Lounge can cater for groups of up to 70 people.

From communions & confirmations, to birthdays,

anniversaries and corporate events - our team

can tailor a package to suit your individual

requirements.  

+353 1 866 9500

CONTACT US

sales@metrohoteldublin.com

RESTAURANT & LOUNGE

Metro Hotel Dublin Airport



Chef ’s  Soup of  the Day 
Served with tradi t ional  I r i sh soda bread

(MK, WH)

Chicken Wings
Plump chicken wings sha l low fr ied and coated in BBQ sauce,  served with

blue cheese d ip
(SP, MK)

Seafood Chowder
Creamy seafood mix served with tradi t ional  I r i sh soda bread

(FH, MK, LP1,  LP2,  WH3)

STARTER

MAIN

Burger
Char gr i l led 100% Ir i sh s i r lo in beef  or  a  ca jun seasoned chicken breast  with

bacon and melted cheddar,  cr i sp cos let tuce,  beef  tomato,  red onion and
house gar l ic  mayonnaise ,  served in a  br ioche bun with f r ies

(WH, EG, MK)

Chicken Curry & Rice
Str ips  of  chicken with mixed vegetables  in  an authent ic  Indian curry sauce,

served with basmat i  r ice  & naan bread
(MK, WH1, SP)

Baked Cod
Oven baked cod f i l le t  with baby potatoes and roasted vegetables  in  a  r ich

tomato sauce
(FH, SP)

DESSERT

Bai leys  Cheesecake
Bai leys  cheesecake with a  b iscui t  base served with chocolate  sauce and ice

cream of  your choice
(MK, EG, WH1)

Eton Mess (v)
A class ic  combinat ion of  mer ingue nest ,  mixed berr ies ,  whipped cream and

raspberry sauce
(EG, MK)

Chef ’s  Brownie
Warm chocolate  brownie served with ice  cream of  your choice

(MK, PN, EG)

SAMPLE MENU

€35
per person

BUFFET & 
FINGER FOOD 

OPTIONS 
AVAILABLE



Chef ’s  Soup of  the Day 
Served with tradi t ional  I r i sh soda bread

(MK, WH)

Chicken Wings
Plump chicken wings sha l low fr ied and coated in BBQ sauce,  served with 

b lue cheese d ip
(SP, MK)

Dubl in Smoked Salmon
Smoked Ir i sh sa lmon on soda bread with capers ,  red onions,  lemon & di l l

crème fra iche
(FH, WH1, MK)

Prawn Cockta i l
Marinated t iger  prawns with cr isp cos let tuce,  served in cockta i l  sauce

(CS, SP, EG)

STARTER

MAIN

Sir lo in Steak
100% Ir i sh s i r lo in steak served with sauteed onions and mushrooms,  pepper

sauce or  gar l ic  butter  and f r ies
(WH1, MK)

Stuf fed Chicken Supreme
Oven baked chicken supreme stuf fed with garden herb bread stuf f ing,  wrapped

in bacon,  served with roasted root  vegetables  on a bed of  creamy mashed
potatoes and gravy 

(WH1, MK)

Ter iyaki  Baked Salmon
Baked f resh sa lmon f i l le t  g lazed with ter iyak i  sauce,  served with mashed

potatoes and roasted vegetables  
(FH, MK, WH1)

Prawn Tagl iate l le
Sautéed prawns in f resh gar l ic ,  cooked in a  Parmesan cream sauce,  served with

Tagl iate l le  pasta  and a s ide of  gar l ic  bread
(WH2, CS, MK, SP)

DESSERT
Bai leys  Cheesecake

Bai leys  cheesecake with a  b iscui t  base served with chocolate  sauce and ice
cream of  your choice

(MK, EG, WH1)

Cheeseboard (v)
Select ion of  cheeses ,  crackers ,  walnuts  and grapes,  served with red pesto d ip

(WH1, PN, SP, MK

Chef ’s  Brownie 
Warm chocolate  brownie served with ice  cream of  your choice

(MK, PN, EG)

SAMPLE MENU

€45
per person

BUFFET & 
FINGER FOOD 

OPTIONS 
AVAILABLE


