
Thank you for considering Trio 
for your private dining needs

For over 35 years Trio has excelled in both quality cuisine 
and exceptional service. Our Chef has created dishes 
that have kept our guests returning year after year.  

Our dedicated and experienced event and management 
Staff oversee all of the events from beginning to end to 
ensure that every guests’ experience is a pleasurable and 

memorable one! 

Cincinnati OH 45236 

 Please contact me for more information: 

Angelina Stilphen – Private Dining Manager 
angelina.s@triobistro.com

Cell – 513.332.3001     
Trio - 513.984.1905

7565 Kenwood Road 

mailto:carla@triobistro.com


ACCOMMODATIONS
All Rooms are located on the Veranda

Kenwood Room: Seats up to 24 Guests or Mix & Mingle Style up to 35 
Sycamore Room: Seats up to 35 Guests or Mix & Mingle up to 45 

Veranda:  Seats up to 70 Guests or Mix & Mingle 100+

COMPLIMENTARY AUDIO VISUAL EQUIPMENT
All rooms are equipped with large screen LED televisions 

and HDMI cords for laptop presentations. 
We also have a microphone, remote slide advancer and podium.

DETAILS 
A signed Private Dining Agreement is all

 that is needed to hold the room reservation. 

There is a food and beverage minimum 
required for booking each private dining space. 

This minimum does not include sales tax or A 20% service charge.



JUMBO SHRIMP COCKTAIL $6 
LEMON & SMOKED COCKTAIL SAUCE 

BLACKENED TENDERLOIN CROSTINI $6 
ARUGULA, HORSERADISH CREAM SAUCE 

SMOKED SALMON CROSTINI $4.50 
RED ONION, CAPERS, CREAM CHEESE 

TRIO BRUSCHETTA $3 WITH SHRIMP $4 
ROMA TOMATOES, TOMATO BASIL RELISH

 MOZZARELLA, PARMESAN, AGED BALSAMIC DRIZZLE 

JUMBO LUMP CRAB CAKE $7 
HANDMADE CRAB CAKE, ANCHO CHILI REMOULADE 

FRIED MAC AND CHEESE $4 

TEMPURA SHRIMP $7
crispy shrimp with wasabi aioli

BEEF AND GINGER POT STICKERS $4
soy, ginger, cilantro, scallions

VEGETABLE SPRING ROLLS $3 

MEATBALLS IN MARINARA $3 
PORK & VEAL MEATBALLS, TOMATO BASIL SAUCE

CHICKEN BITES $5 
BACON WRAPPED ROASTED CHICKEN, SPICY MAPLE SYRUP

TRIO SLIDERS $6 
ANGUS BEEF, CHEESE, STEAMED ONIONS 

GROUPER SLIDERS $5 
CRISPY, SHREDDED LETTUCE, GRIBICHE 

STARTERS
A LA CARTE AND PRICED PER PIECE MINIMUM. ORDER OF 20 EACH

TrioBistro
Cross-Out



MINI BEEF WELLINGTON $3

WILD MUSHROOM WITH GOAT CHEESE TART $2.75

STARTERS
FAMILY STYLE FLATBREADS

BBQ $15
Chicken, Smoked Gouda, Provolone, Red Onion, Cilantro

margherita  $15 
Roma Tomatoes, fresh Mozzarella Pesto, Provolone, Basil

MEDITERRANEAN $15
Spinach, Roma Tomatoes, Red Onion, Kalamata Olives 

Roasted Red Peppers, Fontina & Feta Cheese

TRADITIONAL  $13
TOMATO SAUCE, PROVOLONE

THAI $16
PROVOLONE, CHICKEN, PEANUT SAUCE, SWEET & SPICY DRIZZLE, CHIVE

MEXICAN $16
BLACKENED CHICKEN, REFRIED BEANS, JALAPEŇO, CHEDDAR JACK 

SOUR CREAM, GUACAMOLE, CILANTRO

 SEASONAL FLATBREAD $16
WHITE SAUCE, SAUTEED SWISH CHARD, BUTTERNUT SQUASH, 

PANCETTA, FRIED SAGE, PECORINO

DISPLAY PLATTERS
SERVES 20-30

ARTISAN CHEESE & SEASONAL FRUIT $115

SEASONAL CHARCUTERIE BOARD $200

VEGETABLE CRUDITE $60

BAKED BRIE $50



Shareholder Lunch  Menu
PLATED $35 PER PERSON  

 FIRST COURSE 
(Host chooses two) 

Cup of Soup Du Jour

House Salad
SHREDDED GREENS, ROMA TOMATO, RED ONION, CROUTONS, SWEET ITALIAN VINAIGRETTE

Caesar Salad
ROMAINE HEARTS, CROUTONS, SHAVED PARMESAN 

ENTREE COURSE
(Host chooses Three) 

Trio Salad 
BIBB & SPINACH, GRILLED CHICKEN, PINE NUTS, DRIED CRANBERRY 

ROMA TOMATO, GOAT CHEESE, HONEY POPPYSEED DRESSING

Cobb Salad
GRILLED CHICKEN, TOMATO, AVOCADO, EGG, BACON, CROUTONS, CHEDDAR JACK, RANCH

Chicken Caesar Salad
 GRILLED CHICKEN, CROUTONS ROMAINE HEARTS, SHAVED PARMESAN

Trio Club Sandwich 
SMOKED TURKEY, HAM, BACON, SWISS & AMERICAN CHEESE, LETTUCE 
TOMATO, MAYONNAISE SOURDOUGH TOAST FROM SIXTEEN BRICKS

Chicken Salad Sandwich 
LETTUCE, TOMATO, SOURDOUGH TOAST FROM SIXTEEN BRICKS

Grouper Sliders
THREE CRISPY FRIED SLIDERS, SHREDDED LETTUCE, GRIBICHE

Trio Sliders
TWO BEEF SLIDERS, STEAMED ONION, CHEESE

**ALL SANDWICHES SERVED WITH SARATOGA CHIPS

Add one Vegetarian Dish to the menu at no extra charge

margherita flatbread
Roma Tomatoes, fresh Mozzarella Pesto, Provolone, Basil

MEDITERRANEAN FLATBREAD
PESTO, SPINANCH, ROMA TOMATO, RED ONION, KALAMATA OLIVE, RED PEPPER, FONTINA, FETA



Board of   Directors Lunch Menu
PLATED $40 PER PERSON 

First  Course 
(Host chooses One) 

House Salad 
Caesar Salad 

cup of du jour
Served 

Second  Course 
(Host chooses Three)

MEATLOAF
GARLIC MASHED POTATOES, HARICOTS VERTS, CARROTS, DEMI GLACE 

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC

SALMON
ORZO, SPINACH, ZUCCHINI, SHIITAKE, SPINACH, ROASTED TOMATOES

 DILL CRÈME FRAÎCHE

 LUMACHE
 PASTA WITH HOUSE MADE ITALIAN CHICKEN SAUSAGE, RAPINI, PECORINO ROMANO

Salmon Salad 
FIELD GREENS, CUCUMBER, ROMA TOMATO, POTATO STRAWS, CAPERS, FETA, CITRUS VINAIGRETTE

COBB SALAD
GRILLED CHICKEN, TOMATO, AVOCADO, EGG, BACON, CROUTONS, CHEDDAR JACK, RANCH

Add one Vegetarian Dish to the menu at no extra charge
margherita 

Roma Tomatoes, fresh Mozzarella Pesto, Provolone, Basil

pasta primavera
Seasonal roasted vegetables, pesto, feta

DESSERT COURSE 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET



Trio    Chairman’s Lunch Menu
PLATED $50 PER PERSON

first course
(Host chooses Two) 

House Salad
Caesar Salad 

cup of du jour

Entree Course 
(Host chooses Three)

MEATLOAF
GARLIC MASHED POTATOES, BROCCOLINI, CARROTS, DEMI

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC 

SALMON
ORZO, SPINACH, ZUCCHINI, SHIITAKE, SPINACH, ROASTED TOMATOES

 DILL CRÈME FRAÎCHE

LUMACHE 
PASTA WITH HOUSE MADE ITALIAN CHICKEN SAUSAGE, RAPINI, PECORINO ROMANO 

GROUPER HEMINGWAY
 JUMBO LUMP CRAB, LEMON CAPER BUTTER, BASMATI RICE, BROCCOLI 

*6 oz. Filet Mignon
*available for a $10 additional charge

Add one Vegetarian Dish to the menu at no extra charge
margherita 

Roma Tomatoes, fresh Mozzarella Pesto, Provolone, Basil

pasta primavera
Seasonal roasted vegetables, pesto, feta

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET



Kenwood Dinner Menu 
$55 PER PERSON PLATED

First Course
(Choose one Option) 

Chopped House Salad 
 SHREDDED GREENS, ROMA TOMATO, RED ONION, CROUTONS, SWEET ITALIAN VINAIGRETTE

Caesar Salad 
ROMAINE HEARTS, CROUTONS, SHAVED PARMESAN

Second Course 
(Choose Three Options) 

MEATLOAF
GARLIC MASHED POTATOES, HARICOTS VERTS, CARROTS, DEMI GLACE 

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC 

 SALMON
ORZO, SPINACH, ZUCCHINI, SHIITAKE, SPINACH, ROASTED TOMATOES

 DILL CRÈME FRAÎCHE

LUMACHE 
PASTA WITH HOUSE MADE ITALIAN CHICKEN SAUSAGE, RAPINI, PECORINO ROMANO

Add one Vegetarian Dish to the menu at no extra charge 

PASTA PRIMAVERA 
SEASONAL ROASTED VEGETABLES, PESTO, FETA

BLUE CORN TAMALE 
ROASTED CORN SALSA WITH JALAPEÑO, POBLANO CREMA, CILANTRO, RADISH

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET

VANILLA ICE CREAM



Montgomery Dinner Menu 
$65 PER PERSON PLATED

First Course 
(Choose One Option)

Chopped House Salad 
Caesar Salad 
Wedge Salad 

Second Course 
(Choose Three Options) 

6 oz FILET MIGNON 
ROASTED MASHED POTATOES, SEASONAL VEGETABLE, GARLIC HERB BUTTER

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC 

SALMON
ORZO, SPINACH, ZUCCHINI, SHIITAKE, SPINACH, ROASTED TOMATOES

 DILL CRÈME FRAÎCHE

LUMACHE 
PASTA WITH HOUSE MADE ITALIAN CHICKEN SAUSAGE, RAPINI, PECORINO ROMANO

RED WINE BRAISED SHORTRIB 
GLAZED BABY CARROTS, PEAS, PEARL ONIONS

HORSERADISH MASHED POTATOES, FRESH HORSERADISH, BRAISING JUS

Add one Vegetarian Dish to the menu at no extra charge 

PASTA PRIMAVERA 
SEASONAL ROASTED VEGETABLES, PESTO, FETA

BLUE CORN TAMALE 
ROASTED CORN SALSA WITH JALAPEÑO, POBLANO CREMA, CILANTRO, RADISH

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET



Cincinnati Dinner Menu 
$75 PER PERSON PLATED

First Course
(Choose One Option) 

Chopped House Salad 
Caesar Salad  
Wedge Salad 

Second Course
(CHOOSE THREE OPTIONS)

8 OZ FILET MIGNON 
ROASTED MASHED POTATOES, SEASONAL VEGETABLES, GARLIC HERB BUTTER 

GROUPER HEMINGWAY
 JUMBO LUMP CRAB, LEMON CAPER BUTTER, BASMATI RICE, BROCCOLI 

RED WINE BRAISED SHORTRIB 
GLAZED BABY CARROTS, PEAS, PEARL ONIONS, HORSERADISH MASHED POTATOES

 FRESH HORSERADISH, BRAISING JUS

 LUMACHE 
PASTA WITH HOUSE MADE ITALIAN CHICKEN SAUSAGE, RAPINI, PECORINO ROMANO

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC

Add one Vegetarian Dish to the menu at no extra charge 

PASTA PRIMAVERA 
SEASONAL ROASTED VEGETABLES, PESTO, FETA

BLUE CORN TAMALE 
ROASTED CORN SALSA WITH JALAPEÑO, POBLANO CREMA, CILANTRO, RADISH

Third Course
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET



executive Dinner Menu 
$115 PER PERSON PLATED 

appetizer Course
(Pick two - one piece per person)

Trio Bruschetta
Blackened Beef Crostini 
Smoked Salmon Crostini 

Meatballs in Marinara

First Course
(Choose One Option) 

Chopped House Salad 
Caesar Salad 
Wedge Salad 

Second Course
 (CHOOSE THREE OPTIONS)

8 oz FILET MIGNON 
ROASTED MASHED POTATOES, SEASONAL VEGETABLE, GARLIC HERB BUTTER

RED WINE BRAISED SHORTRIB 
GLAZED BABY CARROTS, PEAS, PEARL ONIONS, HORSERADISH MASHED POTATOES              

FRESH HORSERADISH, BRAISING JUS

LEMON CHICKEN
MUSHROOM, TOMATO, GARLIC MASHED POTATOES, LEMON CAPER BEURRE BLANC 

 GROUPER HEMINGWAY
 JUMBO LUMP CRAB, LEMON CAPER BUTTER, BASMATI RICE, BROCCOLI 

Add one Vegetarian Dish to the menu at no extra charge 

PASTA PRIMAVERA 
SEASONAL ROASTED VEGETABLES, PESTO, FETA

BLUE CORN TAMALE 
ROASTED CORN SALSA WITH JALAPEÑO, POBLANO CREMA, CILANTRO

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE 
SEASONAL SORBET



10 15
9 12

8 12
10 12
10 9

10 10

12 13

Pinot Noir
Pinot Noir
Montepulciano
Red Blend
Malbec
Cabernet Sauvignon
Cabernet Sauvignon
Cabernet Sauvignon
Zinfandel

Stoller
Böen Talamonti 
'Moda' 
Ghostrunner 
Humberto Canale 
Trim
Sketchbook 
Daou
Seghesio

16

Red By the GlassWhite By the Glass

11Prosecco

Rosé 10

Ca' Furlan 

Bonny Doon "Vin Gris" 

66
7

COAST TO COAST IPA 
 FAT TIRE AMBER 6

Michelob Ultra 
Stella Artois 
Rhinegeist 
Truth IPA 
3 additional rotating tap handles to 
satisfy any beer drinker  

76

5

5

5

5

6

BEER,  SELTZER & NON-ALCOHOLICS

Cans and Bottles

Rosé & Sparkling By the Glass

TRIO COCKTAILS 

Signature Manhattan    13
Buffalo Trace Bourbon

Rockwell Vermouth, Angostura Bitters 
Stirred &  Served Up, Luxardo Cherry

Pomegranate Cosmopolitan    12
Raspberry Vodka, Pomegranate Juice, 

fresh lime juice

Whiskey Blackberry Smash  13
Knob Creek Rye, Blackberries, Mint

Splash of Bitters

Signature Martini   13
Tito's Handmade Vodka, Splash of Dry Vermouth 

Shaken Hard & Served Up Blue Cheese Olive

the Last Word  13
Mezcal, Chartruese, Marashino Cherry Liquor 

Cherry & Rosemary Simple

Spiced Fall Sangria  12
Red Wine, Cranberry Juice, Apple Cider, Maple 

Brandy, Ginger, Nutmeg, Cinnamon

Drafts

WINE AND MIXED DRINKS

NON ALCOHOLIC BEVERAGES $3.95-$5.95
COKE, DIET COKE, SPRITE, ICED TEA, HOT TEA, COFFEE, 

CAPPUCCINO, ESPRESSO,  SAN PELLIGRINO, AQUA 
PANNA, FRESH SQUEEZED JUICE

Bernardus
 Giesen
Colli Euganei 
Enotria 
Weinkeller Erbach
Cline "Hat Strap"
Toad Hollow 
Unoaked Textbook

BSauvignon Blanc
Sauvignon Blanc
Pinot Grigio
Moscato
Riesling
Chardonnay
Chardonnay
Chardonnay

6 
8

13
10      
9

bourbon and coke 
Makers and coke 
Makers Manhattan 
Woodford Reserve             
Manhattan

8

10

14

15

50 WEST 

NEW BELGIUM 

GUINNESS COORS 

LIGHT

Coors Banquet

Dos Equis

 BUD LIGHT 

BUDWEISER 

HEINEKEN 

MICH ULTRA GOLD  

HIGH NOON

7

Mixed Drinks

Vodka and tonic 
Vodka martini 
Titos martini 
Mimosa
Bellini       
bloody mary

15

6

5
5

12

6
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