4 WEDDING BUFFET MENU

CATERING

CELEBRATING OVER 25 YEARS

$155 per person plus 18% service charge* & CT state tax.

Pricing is for a minimum of 100 guests for a 5.5 hour reception (30 minute ceremony)
& 4.5 hour open bar. Higher prices may prevail for less than 100 guests.

Includes standard tabletop package of white rim china, stainless flatware, pre-set
water glass, & disposable drinkware along with service items for the buffet stations.
Linens are an additional charge and estimated to start at $9 per person for white or

ivory tablecloth & napkins.

*The service charge does NOT include a tip for the staff.
A tip can be added to your final invoice and distributed equally among the staff on site.



Passed Hors d'Oeuvres

SELECT FIVE:

TOMATO, MOZZARELLA AND BASIL BRUSCHETTA
Herbed Crostini

SPINACH AND PARMESAN STUFFED MUSHROOMS
(9f)

PIGS IN A BLANKET
Spicy Mustard

CHICKEN SATAY SKEWER
Peanut Dipping Sauce | Garnished with Coconut Flakes (gf/df)

CHICKEN AND LEMONGRASS POTSTICKERS
Soy Hoisin Dipping Sauce (df)

COCONUT CRUSTED CHICKEN “ON A STICK”
Apricot Horseradish Marmalade (gf/df)

CORN FRITTERS
Chorizo Butter and Local Honey Drizzle

CRISPY FRIED VEGETABLE SPRING ROLL
Chinese Cabbage, Bean Sprouts, & Scallions
Wrapped in Crisp Wrapper, served with Soy Hoisin Sauce (vegan)

FILET OF BEEF
Horseradish Cream, Served on Buttery Crostini

MACARONI AND CHEESE TARTLETS
Cheesy Ditalini in Crisp Pastry Cup with Scallion Garnish

MINI BLACKENED TUNA TACO
Mango Jicama Slaw and Wasabi Lime Crema (gf)

PASTRAMI REUBEN BITES
Swiss Cheese, Sauerkraut, Mustard and Thousand Island Dressing

BBQ PULLED PORK
In a Corn Muffin Cup with Cheddar Garnish

SALMON TERIYAKI PICKS
Black and White Sesame (gf/df)

SPICY BUFFALO CHICKEN BITES
Buffalo Sauce, Blue Cheese Drizzle, and Celery

FRESH VEGETABLE SUMMER ROLLS
Carrot, Red & Yellow Pepper, Lettuce, Rice Noodles, Cucumber, Cilantro
Ginger Red Pepper Dipping Sauce (gf/df/vegan)

WARM CRISPY ARANCINI
Charred Tomato Coulis (gf)

WATERMELON, MINT AND FETA NAPOLEON
Balsamic Syrup (gf)




Dinner Buffet

ARTISAN BREADS FROM NANA'S BAKERY, MYSTIC
An assortment of Country, Rye-Koji, Italian, and Rosemary- Sea Salt Focaccia | Whipped Salted Butter (nut free)

CHOICE OF ONE SALAD

(+$5 per person for each additional salad)

GREEN LEAF LETTUCES SALAD
Tomatoes, Cucumbers and Carrot Ribbons | Citrus Vinaigrette (gf/df/vegan)

WILD GREENS AND ARUGULA SALAD
Fresh Strawberries, Marinated Red Onion, and Crumbled Goat Cheese | Champagne Vinaigrette (gf)

FARMER'S GREENS SALAD
Sun Dried Cranberries, Crumbled Gorgonzola, and Toasted Pecans | Honey Balsamic Dressing (gf)

FARMER'S GREENS SALAD
Grilled Seasonal Pears, Crumbled Goat Cheese and Candied Pecans | Balsamic Vinaigrette (gf)

CHOICE OF ONE VEGETABLE

(+$4 per person for each additional vegetable)

(SLfJ)MMER CORN ON THE COB
9

TANGY COLESLAW
(gf/dfivegan)

SQUASH SAUTE
(of/dfivegan)

STEAMED CRISP GREEN BEANS
(9f)

QUICK SAUTE OF SEASONAL VEGETABLES
(of/df/vegan)

ROASTED BROCCOLI AND CAULIFLOWER
(gf/dfivegan)

CHOICE OF ONE STARCH OR ONE PASTA

(+$5 per person for each additional starch or pasta)

(G%RLIC MASHED POTATOES
9

ROASTED TRI-COLORED FINGERLING POTATOES
Seasoned with Rosemary, First Press Olive Oil, Cracked Sea Salt (gf)

CREAMY POTATO SALAD
Fresh Corn, Parsley, Chives, Bacon (gf)

HERBED JASMINE RICE
(af/df)

PENNE PASTA
Creamy Vodka Sauce, Parmesan Shards

MEDITERRANEAN ORZO SALAD
Olives, Capers, Roasted Red Peppers, Parsley, Olive Oil, Lemon Juice (df)

GEMELLI WITH FRESH BASIL PESTO AND CHERRY TOMATOES



CHOICE OF TWO PROTEINS (40Z SIZE)

(+$17 per person for each additional entree)

GRILLED BISTRO STEAK
Select One Sauce: Red Wine Demi-Glace | Horseradish Cream | Bearnaise | Chimichurri

BONELESS CHICKEN FLORENTINE
Lightly Breaded (gf) Chicken Breast with Cream Sauce, topped with Sautéed Spinach & Mushrooms (gf)

CHICKEN MARSALA
Chicken Breast & Crimini Mushrooms, Chicken Jus and Marsala Wine, finished with Butter

CHICKEN PARMESAN
Italian Bread Crumbs, Parmesan, and Pomodoro Sauce | Garnished with Fresh Parsley

PARMESAN HERB CRUSTED PORK LOIN
Light Romesco Sauce (gf)

ROASTED HERB CRUSTED PORK LOIN
Rosemary, Garlic, and Thyme | Castelvetrano Olives and Preserved Lemon (gf)

GRILLED ATLANTIC SALMON
Lemon Herb Butter (gf)

CEDAR PLANK ROASTED FILLET OF SALMON
Maple Glazed (gf)

ROASTED COD
Chipotle Apricot Glaze (gf/df)

DESSERT & COFFEE

MINI DESSERTS

An assortment of: Mini Cookies | Mini Cupcakes | Mini Brownies | French Macarons
A ceremonial cake may also be provided by the client or please inquire for a quote from Gourmet Galley.

FRESHLY BREWED REGULAR, DECAF COFFEE AND SELECTION OF TEAS

BAR PACKAGE

*Beer & Wine Only Bar is available. Reduction of $5 per person.

PREMIUM LIQUORS
Tito's, Tanqueray, Bacardi, Captain Morgan, Espolon Blanco, Jack Daniels, Jim Beam, Dewars,
Triple Sec, Sweet and Dry Vermouth, Bitters

HOUSE WINES
A selection of three wines to include a variety of red & white wines

BEER

Your predetermined choice of three

Budweiser, Bud Light, Coors Light, Corona, Long Trail IPA, Whaler's Brewing Rise American Pale Ale (RI),
Sam Adam's Seasonal, Blue Moon, Stella Artois, Peroni, Press Hard Seltzer | Non-Alcoholic: Athletic

JUICES AND MIXERS
Orange, Cranberry, Grapefruit, Pineapple, Lime, and Tomato Juice | Bloody Mary, Sweet and Sour Mix, Grenadine

SOFT DRINKS
Coke, Diet, Sprite, Ginger Ale, Club and Tonic | Bottles of Still and Sparkling Water

BAR UPGRADES:

Sparkling wine added to the bar (champagne or prosecco) = $2 per person

Sparkling wine for a poured tableside toast (champagne or prosecco) = $3 per person
Tableside wine service (choice of 1 red and 1 white) = $5 per person

Signature cocktails, quoted on request, starting at $8 per person and up



