
COLD LUNCH BUFFET

Choice of (3) sandwiches, cut in half:
California Grilled Chicken Wrap with Bacon, Lettuce, Tomato, Roasted Red Peppers and
Blue Cheese
Grilled Steak Baguette with Arugula and Boursin Cheese
Grilled Vegetables on Ciabatta with Housemade Basil Pesto
French Ham and Brie on Baguette with Sliced Apple, Apricot Preserves and Dijon Mustard
Curried Chicken Salad Wrap
Buffalo Chicken Salad Wrap
Roasted Sliced Turkey Breast on Whole Wheat Bread with Green Leaf Lettuce, Tomato 

       and Cranberry Mayonnaise
Hummus Wrap : Shredded Carrots, Cucumbers, Tomatoes and Sprouts DF
Green Goddess Sandwich: Avocado, Mozzarella, Tomato, Cucumber, Pickled Onions,
Sprouts, Lettuce and Green Goddess Mayonnaise on Whole Wheat Bread

Gluten Free Bread and Wraps + $2.00 per person

Housemade Kettle Chips | Housemade Pickles

Choice of (2) salads:
Green Leaf Lettuce with Carrot Ribbons, Tomatoes, Cucumbers - GF/DF/Vegan
Field Greens with Toasted Almonds, Green Apples and Crumbled Gorgonzola - GF
Classic Caesar with Hand Cut Croutons, Shaved Parmesan Cheese, and House Made 

       Caesar Dressing
Wild Greens and Arugula with Strawberry, Marinated Onion, Crumbled Goat Cheese - GF
Farmers Greens with Dried Cranberry, Toasted Pecans, Crumbled Gorgonzola - GF
Shredded Kale & Collard Salad Crunchy Pecans, and Crumbled Bacon - GF
Tangy Cole Slaw GF
Lemony Red Potato Salad: Parsley, Chives, Lemon, Olive Oil Mayonnaise GF
Mediterranean Orzo Salad: Olives, Capers, Roasted Red Peppers, Parsley, Olive Oil, Lemon
Juice DF

Choice of 2 Salad Dressings for the Green Salads: Champagne Vinaigrette, Creamy Ranch,
Honey Balsamic Vinaigrette, Creamy Italian

Continued on next page...



COLD LUNCH BUFFET
CONTINUED

Infused Water Station 

Cans of Coca Cola Soda 

Cans of Flavored Sparkling Seltzer

$40 per person, plus 18% service charge and state tax
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.

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.

Plated options available - please inquire for more details.

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



Dessert
Assorted Cookies, Brownies, Bars {Select 4} + $3 per person
Cowboy Cookies 
Chocolate chips, coconut, walnuts, dried cranberries

Classic Chocolate Chip
Lyme Sugar
Peanut Butter Shortbreads
Double Chocolate Chip
Rolled Oats and Raisin

Assorted Seasonal Whoopie Pies +$5 per person
Chocolate, Pumpkin, Red Velvet, Lemon

Assorted Mini Cupcakes {Assorted Flavor Options, Please Inquire} +$4 per person

Shortcake Station +$7 per person
Warm House-Made Biscuits
Sliced Strawberries, Sliced Local Peaches {In Season}, and Blueberries 
Freshly Whipped Cream with Mint from the Gourmet Galley Garden

Tony D’s Craft Ice Cream +$13 per person
Cup and Cone Bar - Choose Four Flavors of Tony D's Ice Cream

Includes Cups, Ice Cream Cones, Ice Cream Cart, and a Tony D's Representative 
       to Scoop {subject to availability}

Pompelmo Deluxe Gelato Bar +$12 per person
Includes your choice of: Pistachio, Chocolate Hazelnut, Panna Cotta, Caramel, etc
Home-made Waffle Chips | *1 Hour of Scooper Service {subject to availability}

ADDITIONAL LUNCH OPTIONS

Continued on next page...

Raspberry Linzer Bars
Dried Apricot Bars
Tart Lemon Squares
Key Lime Bars
Magic Bars
Outrageous Fudgy Brownies



ADDITIONAL LUNCH OPTIONS
CONTINUED 

Snacks
Housemade Potato Chips in Individual Bags +$3 per person

BBQ, Salt and Vinegar, Plain - GF/DF 

Whole Pieces of Fruit or Fruit Cups/Salad (GF/DF/Vegan) +$3 per person

Spicy Cafe Nuts - GF +$4 per person

Trail Mix Station +$6 per person

Guests Fill To-Go bags with Combinations of: Granola, Walnuts, Almonds, Banana

Chips, Dried Apricots, Dried Cherries, M&Ms, and Pretzels

Assorted Granola Bars +$3 per person

Crudite Board with Hummus & Basil Buttermilk Dip (GF/DF/Vegan ) +$5 per person

Individual Yogurt & Granola Parfaits +$5 per person

Fresh Berries, Greek Yogurt, Granola - GF

Beverages 
Iced Tea/Lemonade +$2 per person

Apple Cider {Seasonal and Served Chilled or Warm} +$3 per person

Coffee Station +$2 per person

Regular & Decaf Coffee, Assorted Milk & Creamers, and Sugars 

Iced Coffee Station +$3 per person

Assorted Cans of Coca Cola Sodas +$3 per person

Assorted Flavored Seltzers +$3 per person

All prices are subject to 18% service charge & state tax

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


