
Thank you for considering TRIO for your private dining needs.  For almost 30 years TRIO has 

excelled in both quality cuisine and exceptional service.  We have a dedicated and experienced 

banquet staff and manager to oversee all of the events from beginning to end to ensure that 

every guests’ experience is a memorable one!  

DETAILS 
A signed Private Dining Agreement is all that is needed to hold the room reservation. We 
cannot hold a room or guarantee that a room will remain available without this completed 

Agreement. There is a food and beverage purchase required for booking each private dining 

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

ACCOMMODATIONS 

KENWOOD ROOM:  Seats up to 24 Guests/Mix & Mingle Style up to 40

SYCAMORE ROOM:  Seats up to 30 Guests/Mix & Mingle up to 60

VERANDA ROOM:  Seats up to 70 Guests/Mix & Mingle  100+

COMPLIMENTARY AUDIO VISUAL EQUIPMENT

All rooms are equipped with LED televisions with HDMI cords for a laptop presentations, 
microphone, remote clicker and podium. 

Please contact me for more information: 

Angelina Stilphen – Private Dining Coordinator

angelina.s@triobistro.com
Cell – 513.332.3001     Trio - 513.984.1905

7565 Kenwood Road 

Cincinnati OH 45236 

mailto:carla@triobistro.com


Events at 



JUMBO SHRIMP COCKTAIL $ 4.50
LEMON & COCKTAIL SAUCE

BLACKENED BEEF CROSTINI $4
Blackened Prime NY Strip, Arugula, Horseradish Cream Sauce 

SMOKED SALMON CROSTINI  $4
Red Onion, Capers, Cream Cheese 

TRIO BRUSCHETTA  $ 3- WITH SHRIMP  $ 3.50
Roma Tomatoes, Tomato Basil Relish, Fresh 

Mozzarella, Parmesan, Aged Balsamic Drizzle 

GINGER & SOY MARINATED CHICKEN SKEWERS  $3 
Peanut Sauce, Chives

CHICKEN & WAFFLE SKEWERS  $3 
Buttermilk Waffle, Fried Chicken, Spicy Maple Syrup 

VEGETABLE SPRING ROLLS $2.25 
Sweet Chili Sauce 

MEATBALLS IN MARINARA $3
Tomato Basil Sauce, Parmesan 

TRIO DEVILED EGGS $2
DEVILED EGGS WITH BLACK TRUFFLE AND CHIVES

TRIO SLIDERS $6
Angus Beef, Cheese, steamed Onion

GROUPER SLIDERS $5
Crispy, Fried, Shredded Lettuce, Gribiche

STARTERS
a la carte and priced per piece minimum. order of 20 each



MINI BEEF WELLINGTON $3

WILD MUSHROOM WITH GOAT CHEESE TART $2.75

ARTISAN CHEESE & SEASONAL FRUIT $115
Serves 30 – 40 

VEGETABLE CRUDITE $50
SERVES 20-30

BAKED BRIE $50
SERVES 20-30

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

margherita  $15 
San Marzano, Roasted Roma Tomatoes, Fresh Mozzarella 

Pesto, Provolone, Basil 

THAI  $15
Chicken, Peanut Sauce, Chives, Bean Sprouts, Carrot 

Provolone cheese

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

Roasted Red Peppers, Fontina & Feta Cheese

SMOKED SAMON $15
Chive Cream Cheese, Provolone, Smoked Gouda, Topped with 

Smoked Salmon,  Red Onions, Capers & Arugula 

TRADITIONAL  $13
Tomato Sauce & Provolone

STARTERS
DISPLAY PLATTERS

FAMILY STYLE FLATBREADS



lunch 



Shareholder  Menu 
 $30 per person
 FIRST COURSE 

(Host chooses two) 

House Salad 
SHREDDED GREENS, ROMA TOMATO, RED ONION, CROUTONS

SWEET ITALIAN VINAIGRETTE

Caesar Salad
ROMAINE HEARTS, CROUTONS, SHAVED PARMESAN 

Cup of Vegetable soup

SECOND  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 TOASTFFROM SIXTEEN BRICKS

Tuna SALAD SANDWICH
LETTUCE, TOMATO, WHEAT TOAST FROM SIXTEEN BRICKS

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

Grouper Sliders
THREE CRISPY FRIED SLIDERS, SHREDDED LETTUCE, GRIBICHE

Trio Sliders
TWO BEEFFSLIDERS, STEAMED ONION, CHEESE

**ALL SANDWICHES SERVED WITH SARATOGA CHIPS

ADD DESSERT TO THIS MENU FOR $8 PER PERSON



(Host chooses One) 

House Salad 
Caesar Salad 

Cup of Vegetable soupup

Board of   Directors Menu
$35 per person 

First    course 

POTATO STRAWS, CAPERS, FETA, CITRUS VINAIGRETTE

COBB SALAD
GRILLED CHICKEN, TOMATO, AVOCADO, EGG, BACON 

CROUTONS, CHEDDAR JACK, RANCH

MEATLOAF
Asparagus, Garlic Whipped PotatoeS, demi glace

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes, lemon caper beurre blanc

SCOTTISH SALMON
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

Vegetable Primavera 
Seasonal roasted vegetables, pesto, rigatoni, feta

Served 

DESSERT COURSE 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE
 VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE
MANGO SORBET

Second  Course 
(Host chooses Three)

Salmon Salad 
FFIELD GREENS, CUCUMBER, ROMA TOMATO

Any Entree can be prepared "dining Room Style" for $5 additional per person 



Trio    Chairman’s Menu
 $45 per person

Florida Grouper 
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

Salmon Salad 
FFIELD GREENS, CUCUMBER, ROMA TOMATO, POTATO STRAWS, CAPERS

FETA, CITRUS VINAIGRETTE

COBB SALAD
GRILLED CHICKEN, TOMATO, AVOCADO, EGG, BACON 

CROUTONS, CHEDDAR JACK, RANCH

*6 oz. Filet Mignon
*available  for a $10 upcharge

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

 CARROT CAKE
MANGO SORBET

Any Entree can be prepared " 'dining Room Style"" for $5 additional per person 

Entree Course 
MEATLOAF

Asparagus, Garlic Whipped Potatoes and demi glace

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes, lemon caper beurre blanc

SCOTTISH SALMON
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

Vegetable Primavera 
Seasonal roasted vegetables, pesto sauce rigatoni and feta

first course
(Host chooses One) 
House Salad
Caesar Salad 

Cup of Vegetable soup



Dinner 



Kenwood Dinner Menu 
$ 50 per person 

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
Asparagus, Garlic Whipped Potatoes and demi glace

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes and 

lemon caper beurre blanc

SCOTTISH SALMON
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

Vegetable Primavera 
Seasonal roasted vegetables, pesto sauce rigatoni and feta

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE
MANGO SORBET

Any Entree can be prepared "dining Room Style" for $5 per person



Montgomery Dinner Menu 
$60 per person 

First Course 
(Choose One Option) 

Chopped House Salad 
Caesar Salad 
Wedge Salad 

Second Course 
(Choose Three Options) 

6 oz FILET MIGNON 
Asparagus, Garlic Whipped Potatoes and demi glace

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes and lemon caper beurre blanc

SCOTTISH SALMON
Asparagus , Garlic Whipped Potatoes lemon butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

Vegetable Primavera 
Seasonal roasted vegetables, pesto sauce rigatoni, feta

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE
MANGO SORBET

Any Entree can be prepared "dining Room Style" for $5 per person 



Cincinnati Dinner Menu 
$70 per person 

First Course
(Choose One Option)

 Chopped House Salad 
Caesar Salad 
Wedge Salad 

Second Course
(CHOOSE THREE OPTIONS)

  FLORIDA GROUPER
Asparagus, Garlic Whipped Potatoes lemon, butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

 PAN SEARED HALIBUT
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

8 oz FILET MIGNON 
Asparagus, Garlic Whipped Potatoes, demi glace

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes, lemon caper beurre blanc

SCOTTISH SALMON
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

Vegetable Primavera 
Seasonal roasted vegetables, pesto sauce rigatoni and feta

Third Course
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE 

CARROT CAKE
MANGO SORBET 

Any Entree can be prepared 
"dining Room Style" for $5 per person 



executive Dinner Menu 
$85 per person 
Starter Course

(Pick two - two pieces per person)

TRIO BRUSCHETTA
Blackened Beef Crostini 
Smoked Salmon Crostini 

MEATBALLS

First Course
(Choose One Option 

Chopped House Salad 
Caesar Salad 
Wedge Salad 

Any Entree can be prepared 
"dining Room Style" for $5 per person 

Second Course
(CHOOSE THREE OPTIONS)

  FLORIDA GROUPER
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

RIGATONI BOLOGNESE
THREE MEAT TRADITIONAL RAGU, PARMIGIANO

PAN SEARED HALIBUT
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

8 oz FILET MIGNON 
Asparagus, Garlic Whipped Potatoes and demi glace, bernaise 

LEMON CHICKEN
Asparagus, Garlic Whipped Potatoes, lemon caper beurre blanc

SCOTTISH SALMON
Asparagus, Garlic Whipped Potatoes, lemon butter sauce

Vegetable Primavera 
Seasonal roasted vegetables, pesto sauce, rigatoni, feta

Third Course 
(choose two options)

BOURBON CHOCOLATE LAYER CAKE 
VANILLA BEAN CRÈME BRÛLÉE

 CARROT CAKE
MANGO SORBET



Kris
Chateau Lamothe 
Mohua
Castello Del Poggio 
Kessler R
Hess Shirttail Creek 
Kendall Jackson 

Meiomi 
Chemistry
Camp
Seghesio
Sixth Sense 
Prayers of Sinners 
Leese Fitch
 Joel Gott
La Posta Paulucci

Pinot Noir
Pinot Noir
Merlot
Zinfandel
Syrah
Blend 
Cabernet Sauvignon 
Cabernet Sauvignon
Malbec

Rose 
Prosecco

Pinot Grigio
Bordeaux Blanc 
Sauvignon Blanc  
Moscato
Riesling 
Chardonnay 
Chardonnay 

Rhinegiest 
Stella Artois 
Samuel Adams 
Miller Lite

Truth IPA (Cincinnati) 
Pilsner (Belgium) 
Seasonal (Cincinnati)
(Milwaukee)

Finn Berliner 
Psychopathy 
Coast to Coast IPA 
Seasonal Cider Hard 
Seltzer
Stout
Elliot Ness 
Eugene Porter 
Traditonal Lager
Traditonal Lager
Traditonal Lager
Traditonal Lager

Urban Artifact 
Mad Tree
50 West Rhinegiest 
White Claw 
Anchor Steam 
Guinness 
Great Lakes 
Revolution 
Yuengling 
Coors Light 
Bud Light 
Heineken

Red WINE

Drafts

Rose 

Cans 
and 

Bottles

White 

Diora
La Marca 

Bar  Menu
wines $8-$12

Beer $6 and under
Mixed Drinks $11 and under

Mixed Drinks
House Vodka and tonic $5.25 
House Vodka martini $7.25 
Titos martini $10.25

House bourbon and coke $5.95 
Makers and coke $8.50
Makers Manhattan $8.50 
Woodford Reserve Manhattan $11.00Mimosas $9      

Belinis $9              
House vodka Bloody mary $7

*All pricing and avaiablity subject to change

Rose
Prosecco

Beer 
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