CLASSIC DINNER BUFFET Qé"f;;“ﬁ{

Choice of (1) salad:

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

Choice of 2 Salad Dressings: Champagne Vinaigrette, Creamy Ranch, Honey Balsamic
Vinaigrette, Creamy ltalian

Nana's Breads with Whipped Butter

Choice of (1) vegetable:

Quick Saute of Seasonal Vegetables - GF/DF/Vegan

Squash Saute: Zucchini, Yellow Squash, Fresh Thyme and Herbs - GF/DF/Vegan
Steamed Crisp Green Beans with Brown Butter - GF

Roasted Broccoli and Cauliflower - GF/DF/Vegan

Tangy Coleslaw - GF

Corn on the Cob, Sweet Butter - GF

Fresh Corn off the Cob Salad
Cherry Tomatoes, Jalapeno-Cilantro Vinaigrette - GF/DF/Vegan

Choice of (1) starch OR (1) pasta:

Whipped Yukon Gold Potatoes - GF

Roasted Fingerling Potatoes, Rosemary, Sea Salt, Cracked Black Pepper - GF/DF/Vegan
Potato Salad: Parsley, Chives, Lemon, Olive Oil, Mayonnaise, Egg - GF

Classic Rice Pilaf

White Bean Quinoa Salad



CLASSIC DINNER BUFFET A,//
(CONTINUED) CATERING

e Mediterranean Orzo Salad: Olives, Capers, Roasted Red Peppers, Parsley, Olive Oil,
Lemon Juice DF

e Wild Mushroom Ravioli or Butternut Ravioli {seasonall

e Gemelli with Fresh Basil Pesto and Cherry Tomatoes

e Macaroni and Cheese

Choice of (2) proteins (60z size):

e Chicken Florentine - Chicken Breast, White Wine, Crimini Mushrooms, Onions and
Baby Spinach in a Light Cream Sauce - GF

e Chicken Parmesan - Italian Bread Crumbs, Parmesan, and Pomodoro Sauce
Garnished with Fresh Parsley

e Chicken Marsala - Chicken Breast, Crimini Mushrooms, Chicken Jus and Marsala Wine
Finished with Butter - GF

e Roasted Herb Crusted Pork Loin with Castelvetrano Olives and Preserved Lemon - GF

e Parmesan Herb Crusted Pork Loin with Light Romesco Sauce - GF

e Sliced Bistro Steak: Select One Sauce - Horseradish Cream, Bearnaise, Chimichurri - GF

e Cedar Plank Roasted Fillet of Salmon, Maple Glazed - GF

e (Crilled Atlantic Salmon with Lemon Herb Butter - GF

e Roasted Cod with Tomatoes, Capers, Olives, Lemon, Fresh Parsley and Basil - GF

$62 per person plus 18% service charge & state tax
t Includes high-end & eco-friendly disposable paper goods, flatware, and drinkware

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 immed 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.

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



