
COASTAL 

Maryland Lump Crab Cake
Chipotle Remoulade, Fresh Lemon, Gluten Free Breadcrumbs 

Vegetable Summer Rolls 
Ginger Thai Chili Sauce

Mini Hot Lobster Rolls
Served on Buttered Basted Brioche Roll

Cocktail Hour Bites

Summer Citrus Salad
Arugula with Fresh Oranges, Chopped Pistachios, and Dried
Cranberries with Citrus Drizzle (gf/df/vegan)

Artisan Breads from Nana’s Bakery, Mystic (nut free)

First Course

Dessert & Coffee 
Meyer Lemon Curd Tart
Atop Raspberry Puree and Freshly Whipped Cream 
Garnished with Fresh Raspberries and Dried Lemon

Freshly Brewed Regular & Decaf Coffee | Selection of Teas

Bistro Filet
Cabernet Reduction (gf/df)

and

Grilled Shrimp and Stonington Sea Scallop Skewers 
Brushed with Lemon and Dill (gf/df)

Roasted Fingerling Potatoes
Rosemary, First Pressed Olive Oil, Sea Salt (vegan) 

A Quick Saute of Asparagus
With Butter and Seasoned with Gourmet Galley Garden Herbs (gf)

Dinner Service

Bar
We’ll create a self-serve bar that’s ready to go with your
spirits and glassware—easy, effortless, and perfect for a
laid-back flow. Want us to take it up a notch? Ask about
our full bar service.



Bring back the dinner party—without the work.
Our service team handles everything behind the
scenes so you can actually host: pour the wine,
join the conversation, and enjoy your guests. We’ll
take care of the rest (yes, even the dishes).

Gourmet Galley will bring your vision to life by
styling a stunning tablescape using your personal
china, glassware, flatware, and linens. Looking for a
little extra? We’re happy to provide centerpieces,
specialty linens, tableware, and full bar services—
thoughtfully curated and quoted upon request.

$150 per person 
plus 18% service fee, tax, and tip

DETAILS

CONTACT
Kristen Wich
kristen@gourmet-galley.com

gourmet-galley.com | 860.415.9589
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