SAMPLE VEGETARIHAN
¢ VEGAN ENTREE S-59/517 pp*

Three bean Chill with jalepeno corn tortilla’s & aCCompaniments
Crepe of fresh asparasgus, swiss, wild mushroom ¢ tomato creafm
Ginger spiked grilled tempeh with toasted seedss ¢ organic brown rice
Grilled BBQ tofu with frizzled onion ¢ mashed sweet potato
Crispy pan seared clabatta with red pepper hummus, tomato ¢ sprouts
Vegan sushi of nori, sweet rice, 3vocado ¢ cucumber— wasabl
Crispy lenti| cakes with roasted garlic basi| broth

(@ll served with one side ¢ assorted bread basket)

ADDITIONAL THOOGHTS

SIDES-$3/$7 pp*
Mashed parsley, Cracked black pepper or roasted garlic potato
Roasted Yukon potgto
Corn meal crusted hew potato
Tradjtional candied yamns
Mashed or roasted sweet potgto
Seasoned sweet rice
Seasoned basmati rice
Long grain ¢ wild rice blend
Organic brown rice
Wiid red rice with Cranberry ¢ toasted pecans
Black bread stufFing
CIaSSiC muftigrain sturFing
Cornbread ¢ sweet sausage SeufFing
Roasted green beans wit toasted aimonds
Steamed broccoli with roasted sweet pepper confetti
Asparagus bundles witf) brie
Julienne of Zucchini ¢ yellow squash- roasted £arlic §rape tomato
Saute of buteon mushiroom
Bared butternut squash
Saute of broccoli rabe- virgin oil
Corn soufflé
Creamed peas with wild mushroomm

ARTISAN BREADS
Traditional baguettes ¢ batards, sour dough, Ciabatta,
sundried tomato, muftigrain, black bread,
herb foccacia, challah ¢ flatbreads
SPREADS/DIPS-$1/$¢ pp*
Firse press Virgin oil/assorted £avors, hot cherry pepper butter,
Sweet foney butter, Classic bruchetta, bean spreads ¢+ assorted pesto’s

SWEETS-$2.95/48 pp*
TRADITIONAL COOKIES:
Chocolate chunk, peanut butter Chip, white chocolate macadamia ¢ oatimeal ralsin
HOLIDAY BUTTER COOKIES:
Traditional ¢ sugar free
BARS ¢ TARTS:
Lemon, caramel apple, pecan, biondje, brownie, oreo ¢ holiday specials

PASTRIES ¢ CAKES:

Assorted Jeallan minjatures ¢ extensiVe cake selection including carrot,
german chocolate, Cannoll, CheeseCares ¢ sugar free angel Food
TRADITIONAL PIES:

‘Pumpkin, apple, cherry, peCan, Key lime + others
OTHER SWEETES:

Chocolate & fruit mousses, Créme Caramel, fresh berry Créme tarts,
chocolate covered strawberries and custom requests

SPECIALTY DRINKS-$1.95/$5 pp*
Hot mulled cider, Classic esg nog, specialty bottled
natural $oda’s, sparkiing ¢ stilf waters,
fFresh squeezed juices ¢ holiday punch

WE SPECIALIZE IN GLUTEN FREE,
VEGAN ¢ ORGANIC REQUESTS!

o @egan

Al paper goods 4 serving utensils provided
The client assumes responsibility
FOr the saFereeping of our serving
inventory until pick-up
28% service/set ¢ delivery charge

CATERING GUIDE

where food is a work of art
www.gallerycafe.biz

SPECIAL EVENT
SUGGESTIONS
2016

Our ‘Catering Guide”
provides 3 sampling of CUlinary SUSEEstions.
Gallery Cafe truly encourages personal
Contact with our experienced chef/manasgers
tO ensure that your Vision For ahy event is
unique ¢ your experience is stress-free/

VISTT JS ON THE WEB @
www.gsllerycafre.biz

The Gallery Care provides
“Set for service” delivery

FOR SPECIAL EVENTES ¢ AFTER
HOURS SERVICE, PLEASE
CONTACT OUR HOME OFFICE ...
609 73¢ 007¢

TANCARY 2024



SAMPLE BREAKFAST

CONTINENTAL BREAKFAST SERVICE- $9.35 pp*
‘Brewed Coffee, deCaf ¢ teas, assorted bagels & breakfast pastries,
assorted bottled TropiCana juices, seasonal fruit platter or salad

OMELET STATION SERVICE- $11.95 pp* (add chef service/fee)
Create your ownh omelet with ChoiCe of bacon, sausage, smoked ham,
saute Of pepper, ohioh or mushroom, Cheddar, pepperjaCk or swiss
Served with breakfast pastries & Classic homefries

ADDITIONS™
COFFEE SERVICE- $2.25 pp*

Brewed coffee, decaf ¢ assorted teas with condiments
GRANOLA/BREAKFAST BARS- $2.20 €ach
TOPPED YOGURT- $3.45 pp*

Greek yogure with Bear Naked §ranola
YOGURT - Dahhon/Qrganic-Greek- $2.35 each

CHEESE ¢ FOCCACTA- $5.25 pp*
Imported ¢ domestic cheese board With foccacla bites

FRESH FRUIT-$3.65 pp*

Seasonal mefon, berries ¥ fnixed citrus/sliced platters or salad

SAMPLE BROUNCH -526/5¢¢ bp*

INTERNATIONAL HOR D' OEURVES-
Potato ¢ cheddar pastry
Shrifmp cockeail with bloody mary dipping sauce
Spanakopitd
Café crab Cakes with louisiana remoulade
Teriyoki beef skewers with toasted seeds
Crispy apple bites/romanoff

Tandori style chicken skewers
Mesquite chicken quesadilla’s

StuiFed mushrooms of Danish bleu ¢ leek

Vegetable pot stickers with rice wine dipping sauce

STATION SERVICE-
Station J:
Belgian wafFles
Pure maple syrup ¢ sweet butter
Fresh berries/white ¢ milk chocolate chips
Whipped cream
Stratd of asparasgus, SWiss ¢ mixed tomato
Bacon
Grilled Sweet Italian sausage
Station II:

Roast prifme rib of beef with natural juices/horseradish créme fraiche
Herb crusted chicken with simoked ham ¢ two cheese
Smoked spiral hamm with whole £rain honey mustard
Assorted petite pan rolls

Station IIJ:

Assorted mini bagels with specisfty spreads
Smoked salmon with accompaniments
Dormestic ¢ imported cheese board
Assoreed mini mufFins, pastries ¢ turnovers
Fresh fruic array with vanilla bean yogure
Station JV:

Spinach salad of nixed dried fruits, toasted pinenuts ¢
honey pepper dressing
TY/ color cheese tortellin/

Penne pasta
Sauces: Classic marinara, vodka ¢ roasted £arlic, broccolf ¢
sundvried tomato
Assorted breadstcks/butter
Rormano cheese
Station V:

Assorted mini Jealian pastries
Mini cheesecakes
‘GC’cofFree house “ servicestea/herb teas
Muiled hot cider
Assoreed boteled speciatty juices (Fresh squeezed ¢ V8)
Assorted flavored spring water
Assorted speciatty beverage

*ALL MENU ITEMS
PRICED PER SELECTION

SAMPLE COCKTAILY
HORS D’ OEURVES-53/57 pp*

Domestic ¢ imported cheese display/toast
Chilled shrimp Old Bay ¢ blooay mary dipping sauce
Spicy tuna rolls with wasabi spiked tamari dipping sauce
Chicken sate with spicy peanut sauce
Sweet ¢ sour featballs with ¢ herb demi lace

Bruchetta of fresh mozzarella, 10ca/ tomato ¢ Virgin bas/l oll

QOatmeal crusted chicken with honey fustard sauce

Fllfo with crab ¢ brie
Vegetable spring rolls
Thal money bags
SKkewers of sharp prosciutto, sharp provolone, sundrieds ¢
roasted red pepper Vinalgrette
Café mini crab cakes with Loulsiana remoulade
Quesadilla’s of peppeiack;, salsa cruda ¢ avocado créfe fraiche
Quiche of safFron roasted vegetables ¢ feta
Chicken ¢ duck pate with macadamia nut ¢ mixed fruit chutney
Roulades of sioked turkey, fontina ¢ hot red pepper mayonnaise
Teriyaki beef skewers with toasted sesame
Almond crusted brie bites with hot raspberry dipping sauce
White corn chips with salsa cruda ¢ lump Crabmeat queso
Mushroorms stufred with Danish bleu cheese ¢ leek
Tomato £Illo cups with charred asparasus ¥+ havart/ dill

SAMPLE SALADS-9#/510 pp*

Classic spinach salad of smoked bacon, egg, muslhroom ¢ red onjon
Spring greens with sharp cheddar, grilled vegetable array ¢ dijon Vinaigrette
Hearts of romaine with toasted parinesan croutons ¢ Classic Caesar dressing (add
£Lrilled chicken, beef, shrifmp or crabmeat crumbies)

Shicy peanut noodles with sno pea ¢ sweet pepper
Sboring greens with roasted apple, bleu cheese ¢ candied wainuts
Sbinach salad of dried apricots, toasted pinenuts ¢ honey pepper dressing
Charred romaine witf) orgonzola, £rape tomato ¢ hazeinut crumbles
Array of gilled vegetables with fresh mozzarells, roasted Holland pepper ¢
mixed oljves- basil Vinaigrette
Sbring greens with mixed fresh citrus ¢ toasted alnonds
Arugula salad of asiago, charred tomato ¢ Virgin oil

SAMPLE ENTREE S-820/820 pp*

Grilled chicken with Kabob vegetables ¢ white wine giaze
Crispy chicken with spinach saute, Classic tomato ¢ sharp provojone
Pan roasted chicken seufFed with havarti dill ¢ seasonal vegetables- tomato cream
Classic chicken franchaise
Pan seared basi| crusted chicken with prosciutto, fresf) mozzarells ¢ sundried tomato
Slaze
Grilled chicken with molasses spiked spicy BBQ ¢ frizzied onjons
Pan roasted chicken stufred with smoked bacon, Swiss ¢ spinach- dljon
Herb crusted chicken with wild mushroom, sweet red pepper ¢ marsala iaze
Corn meal crusted turkey medallions with sweet tomato country ravy
Stufred turkey breast With CIassiC black bread stufFing ¢ three wine glaze
Grilled flat fron steak with poreobella, charred tofmato ¢ chianti glaze- toasted
rofnano
Cajun spiked sirfoin with sharp cheddar, buttermiik 8laze ¢ Crispy leek
Peppercorn beef medallions with demi ¢ brandy Cream
Shaved rib eye with natural juices- horseradish créme fraiche
Pork join stufred with mixed apples, poached currants, fonting  applejack branay
Slaze
Grlfed pork chop mini’s with rosemary faple walnut giaze
Pan seared salmon with roasted corn, reen onjon ¢ Cllantro butter

Pan roasted tilapia stufred with Crabmeat ¢ roasted mixed vegetables- citrus butter

Sesame crusted yellowsin tuna with hot saute of napa Cabbage ¢ wWasabl Slaze
Gallery Café Crab Cakes with Citrus Caper aloll
Grilfed shrimp skewers with spinach ¢ sundried tomato vinaigrette
Grilled Sea scallops ¢ rock shrimp with whole wheat linguine ¢ broth of safFron
Spiked confett/ vegetables- toasted romano
Penne tossed with roasted butternut, Spinach ¢ ricotes- fresh tomato
Mini ricotta raviolj tossed with grilled vegetable pesto ¢ Classic Vodka
Caverelll tossed with broccoll, sundrieds ¢+ roasted garlic
Fusilil tossed with Crispy eg8plant, ricotta ¢ Classic tomato sauce
Whole wheat linguine tossed with sweet Jtallan sausage, white beah ¢ escarofe-
roasted £arlic rofano broth

(all served with one side ¢ assoreed bread basket)

INTERNATIONAL ¢ REGIONAL THEME MENU'S
Tex-Mex, Caribbean, Southern ¢ Norehern Jeallan, Far EastAsian,
Deep South, Polynesian, West African, Brazilian & International satpler
All entrees inClude fresh seasonal vegetable/Assorted bread basket & butter
VEGAN ENTREES AVAILABLE UPON REQUEST
Please call for Chefs whifn ¢ additional suggestions



