
COCKTAIL RECEPTION

Passed Hors d’Oeuvres | Select (6)

Spicy Buffalo Chicken Bites 
Buffalo Sauce, Blue Cheese Drizzle and Celery

Chicken and Lemongrass Potstickers 
Soy Hoisin Dipping Sauce - DF

Chicken Satay Skewer
Peanut Dipping Sauce, Garnished with Coconut Flakes - GF/DF

Coconut Crusted Chicken “On A Stick”
Apricot Horseradish Marmalade - GF/DF

Pulled Pork with BBQ Sauce in a Corn Muffin Cup 

Classic Pigs in a Blanket
Spicy Mustard

Baby BLT’s on Brioche
Applewood Smoked Bacon, Bibb Lettuce, Campari Tomato and Roasted Garlic Aioli

BLT Tartlet 
Beer & Bacon Jam, Arugula, Cherry Tomato and Flaky Tart Crust

Filet of Beef
Horseradish Cream, Served on Buttery CrostinI

Skewered Steak & Bell Pepper
Gorgonzola Dipping Sauce - GF

Classic Mini Beef Sliders
Ketchup and Pickle, Served on Potato Roll

Continued on next page...



COCKTAIL RECEPTION
CONTINUED

Meatballs (select 1)
   Italian Meatballs 
   Marinara Sauce and Parmesan

   Swedish Style Meatballs - GF 

   Lebanese Style Meatballs
   Cumin, Cilantro, Labneh, and Garlic - GF

   Teriyaki Meatballs 
   Snow Pea and Fried Ginger - GF

   Korean Style Short RIb Meatballs 
   Star Anise, Daikon, and Grilled Scallion Emulsion - GF/DF

Maryland Lump Crab Cake 
Chipotle Remoulade - GF

Seared Stonington Sea Scallops
Wrapped in Bacon - GF/DF

Buffalo Shrimp
Blue Cheese Dipping Sauce - GF

Mini Lobster Rolls (Hot or Cold)
Served on a Buttered Brioche Bun 

Tuna Tartare
Soy Pearls, Served on Wonton Crisp - DF

Macaroni and Cheese Tartlets 

Fresh Vegetable Summer Rolls 
Carrot, Red & Yellow Pepper, Lettuce, Rice Noodles, Cucumber, Mint & Cilantro
Ginger Red Pepper Dipping Sauce - GF/DF/Vegan

Continued on next page...



COCKTAIL RECEPTION
CONTINUED

Steamed Vegetable Dumplings 
Soy Hoisin Dipping Sauce

Stuffed Mushrooms (Select 1)
   Boursin and Roasted Vegetable Stuffed Mushrooms - GF 

   Classic Spinach and Parmesan Stuffed Mushrooms - GF 
   (Can be made Vegan by eliminating the Parmesan)

   Apricot and Gorgonzola Stuffed Mushrooms - GF 

Broiled Figs with Chevre 
Balsamic Reduction Drizzle - GF/DF

Spicy Buffalo Cauliflower Bites
Buffalo Sauce, Vegan Blue Cheese Drizzle and Celery - GF/DF/Vegan

Fried Peking Duck Roll
Scallion, Hoisin, Fresh Ginger and Chinese Cabbage.
Served with Soy Hoisin Dipping Sauce - DF

Petite Rosemary Marinated Lamb Chops - GF/DF

$24 per person for passed Hors d’Oeuvres for a 2 hour cocktail
reception, plus 18% service charge & state tax
See bar packages for additional pricing for a 2 hour bar 
Includes high-end & eco-friendly disposable paper goods, flatware, and drinkware.
Your menu customizations and requests are always welcome! We are happy to adjust 
the menu to your specific needs.

www.gourmet-galley.com | info@gourmet-galley.com

Service staff is additional and determined by number of guests & length of event. 
Please inquire for a quote. 

For a 2 hour event for 50 guests, you can expect staffing costs to start at $700 plus service & tax.

Elevate your disposable goods to bamboo plates, silver rimmed white plastic plates, silver plastic
flatware, or bamboo flatware for an additional fee. 

White Rim China, Stainless Steel Flatware, Glassware and White or Ivory Cotton Table Linens &
Napkins are all available for an additional fee. 



STATIONARY HORS D’OEUVRES
DISPLAYS

Wheels and Wedges of Imported and Domestic Cheeses +$6 per person
Garnished with Fresh Seasonal and Dried Fruit and Table Crackers and Gluten Free
Crackers - GF

Vegetable Crudites +$4 per person
Artfully Arranged Raw and Steamed Vegetables; Garlicky Hummus and Buttermilk Basil
Dip - GF/DF/Vegan

Charcuterie Board +$9 per person
Prosciutto, Soppressata, and Salami - GF/DF

Breads and Spreads +$16 per person
Garlic Rubbed Grilled Crostini and Crusty Bread and Pita Crisps
Soft and Spreadable Cheeses and Thin Sliced Cured Meats, Seasonal Fresh Fruit, 
House Pickled and Fresh Vegetables, Fresh Halved Figs, Mixed Olives, Cafe Nuts, and
Tomato Basil Bruschetta, Black Olive Tapenade, Buttermilk Basil Dip, Beet Hummus,
Edamame Hummus, Guacamole

New England Station +$16.50 per person
Mini Lobster Salad Rolls, Buttered Brioche Bun, New England Clam Chowder - Oyster
Crackers on the Side, Corn Fritters Drizzled with Honey and Chipotle Dust

Pasta Bar +$10 per person
Penne and Tri Color Cheese Tortellini 
Select Two Sauces: Fresh Basil Pomodoro, A la Vodka, Pesto or Alfredo, Aglio e Olio
Toppings: Capers, Roasted Garlic, Sundried Tomatoes, Chopped Olives and 
Parmesan Shards

Flatbread Station +$5 per person {Select Three}
Caramelized Onion, Fresh Fig, and Smoked Gouda
Plum Tomato, Fresh Mozzarella, Garden Basil, and Olive Oil
Sundried Tomatoes, Arugula, Pancetta, and Fresh Mozzarella
Goat Cheese, Caramelized Onion, Fresh Figs, and Balsamic Drizzle 
Heirloom Tomato, Fresh Mozzarella, and House Made Pesto Sauce 
Prosciutto, Asiago, and Fresh Arugula

Continued on next page...



STATIONARY HORS D’OEUVRES 
DISPLAYS (CONTINUED)

Caprese Bar (Seasonal - June through September) +$9 per person
Variety of Heirloom Tomatoes and Sweet Cherry Tomatoes, Sliced Ciliegine, Baby
Burrata and Housemade Lemon Ricotta, Opal and Gourmet Galley Garden Basil, and
Grilled Peasant Bread
Drizzles: Extra Virgin Olive Oil; Balsamic Syrup; Basil Oil

Crostini Station +$13 per person
Garlic Rubbed Grilled Crostini
Soft, Spreadable Cheeses
Fresh and House Pickled Vegetables
Tomato Basil Bruschetta
Garlicky Hummus and Buttermilk Basil Dip

Mac N’ Cheese Bar +$8 per person
Select (6) Toppings: Warm Crispy Crumbled Bacon, Warm BBQ Pulled Pork
 Steamed Broccoli Florets, Sauteed Mushrooms, Chopped Tomatoes, Diced Jalapenos
Grated Cheddar, Crumbled Blue and Parmesan Cheeses

Mashed Potato Bar +$10 per person
Choose: Mashed Idaho or Yukon Gold Potatoes
Select 4 Toppings: Beer Bacon Jam, Crispy Bacon, Shredded Vermont Cheddar, 
Broccoli Florets, Vegetable Jewels, Buffalo Cauliflower, Sour Cream, Green Onions,
Crispy Fried Shallots, Caramelized Onions, Beef Gravy

Guacamole Bar +$9 per person
House Made Guacamole and Tri-Colored Hand Fried Tortilla Chips
Mix-Ins: Tomato Salsa, Pickled Red Onion, Diced Heirloom Tomatoes, Diced Jicama, and
Crumbled Cotija Cheese - GF

Whole Roasted Beef Tenderloin +$14 per person
Served Sliced with Rolls, Horseradish Cream, Whole Grain Mustard

Continued on next page...



STATIONARY HORS D’OEUVRES 
DISPLAYS (CONTINUED)

Sushi Bar +$21 per person
Assorted Sashimi, Sushi and Sushi Rolls
Including Tuna, Red Snapper, Salmon, California, Cucumber, Shrimp Tempura and
Shrimp Avocado Rolls; Served with Wasabi, Pickled Ginger, and Soy Sauce - GF

Raw Bar +$20 per person
Icy Cold Gulf Shrimp, Blue Point Oysters, and Little Neck Clams 
Limey Cocktail Sauce, Tabasco, Lemon Wedges and Fresh Horseradish - GF/DF

Includes high end & eco-friendly disposable paper plates

www.gourmet-galley.com | info@gourmet-galley.com

Service staff is additional and determined by number of guests & length of event. 
Please inquire for a quote. 

Elevate your disposable goods to bamboo plates, silver rimmed white plastic plates, silver plastic
flatware, or bamboo flatware for an additional fee. 

White Rim China, Stainless Steel Flatware, Glassware and White or Ivory Cotton Table Linens &
Napkins are all available for an additional fee. 


