
Celebrate the Season

As guests arrive they are greeted with:

A Pomegranate Bellini
Or

A Gold Rush- Bourbon, Lemon, & Holmberg’s Honey
Full Open Bar is also available.

Local Artisanal Cheeses and Seasonal Fruit
French Bread and Gourmet Crackers

Warm Mushroom, Pancetta and Cream with Thyme
Served in a Cast Iron Skillet with Toast

Passed Hors d’Oeuvres

Chicken and Lemongrass Potstickers
Soy, Hoisin Dipping Sauce

Roasted Moulard Duck Breast
Blackberries, Ginger and Clementine

Bamboo Rice Cake

Maryland Lump Crab Cake
Chipotle Remoulade

Crispy Potato Pancakes
Pink Peppercorn Apple Sauce



Festively Decorated Buffet Dinner

Braised Boneless Beef Short Ribs
Cabernet Reduction

Herb Roasted Chicken Breast
Caramelized Clementine, Fennel, and Pernod Sauce

Roasted Winter Root Vegetables
Rosemary and Olive Oil

Creamed Spinach
Buttered Bread Crumbs and Parmesan

Arcadia Lettuce Blend
Crumbled Goat Cheese, Dried Cranberries, Toasted Pecans, 

Honey Balsamic Dressing

Bread from Nana’s Bakery in North Stonington

Dessert

Buche de Noel
Chocolate Cake with a Maple Bourbon Mousse Filling

Finished with Chocolate Ganache

Meringue Mushrooms

Mini Cherry Upside Down Cakes

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

Minimum 25 guests
Menu $88 per person

Service staff additional and determined 
by number of guests

*Bar and Drinks not included in menu price.


