
WORLD FLAVORS 
Sample traditional & regional culinary creations 

Per person: market price starting @ $13.45pp 
ITALIAN 

*Classic eggplant & chicken parmesan 
*Sweet Italian sausage and fire roasted peppers 

*Classic & seasonal chef’s whim  
 TEX MEX 

*Create your own fajitas, tacos & burritos  
(accompanied by GC stewed black beans, “GC” saffron rice,  

“GC” salsa cruda/guacamole & assorted toppings) 
FAR EAST 

*Classic pepper steak 
*Citrus teriyaki pork                                                                                                                                                                       

*General ‘GC’s” Chicken with broccoli  
*Hand crafted sushi-variety  

 
ADDITIONAL SNACK THOUGHTS 

 

BAVARIAN STYLE PRETZELS- $2.95pp 
“GC” FRESH POPPED CORN- $2.45pp 

ROASTED APPLE/PEAR- $3.65pp 
 IMPORTED CHEESE CUP/SKEWER- $3.65pp 
FRESHLY ROASTED SPICED NUTS- $3.00pp 
EDAMAME PODS WITH SEA SALT- $2.95pp 
CRUDITE WITH BUTTERMILK DIP- $4.25pp 
“GC” HUMMUS WITH FLATBREADS- $3.25pp 

DRIED FRUIT & NUT ARRAY- $3.45pp 
“GC” TRAIL MIX “SHOOTERS”- $3.00pp 

TRI COLOR GRAPE ARRAY- $3.45pp 
CHEF’S SEASONAL WHIM- $market price 

SNACKS- $2.95 PER PERSON 
Assorted snack bags including: cracker jack, chex Mix, 
combos, chocolate pretzels, veggie straws & fruit snacks 

 

WE SPECIALIZE IN GLUTEN FREE, 
VEGAN & ORGANIC REQUESTS!! 

                       
 

FEELING FOOD SAVVY!  WE WILL 
ASSIST YOU IN DESIGN ING 
A PERSONALIZED MENU 

 
for breakfast, lunch or other special catered events. A 24 hour 

notice is required for all services, but we ALWAYS 
accommodate rush orders! 

 
FOR SPECIAL EVENTS & AFTER HOURS 

SERVICE, PLEASE CONTACT OUR  HOME 
OFFICE AT 609 734 0074... 

 

All paper goods & serving utensils provided 
The client assumes responsibility 

for the safekeeping of our serving 
inventory until pick-up 

18% paper/service/set & delivery charge 
 

JANUARY 2019 
 

QUICK REFERENCE 
CORPORATE 

CATERING GUIDE 

 
 

 
 206 CARNEGIE CENTER, PRINCETON– NJ 

PHONE: 609 734 0074  FAX: 609 734 0704  
 

100 COLLEGE ROAD WEST, PRINCETON– NJ 
PHONE: 609 520 8900  FAX: 609 520 0550 

 
800 SCUDDERS MILL ROAD, PLAINSBORO- NJ 

PHONE: 609 423 2165  FAX: 609 454 5483 
 

104 MORGAN LANE, PLAINSBORO- NJ 
SATELLITE CAFÉ SERVICES 

PHONE: 609 455 7127  FAX: 609 734 0704 
 

1100 CAMPUS ROAD, PRINCETON- NJ 
PHONE: 609 951 4290  FAX: 609 951 4295 

FALL OF 2019 
 
 

VISIT US ON THE WEB @ 
www.gallerycafe.biz 

 
 
 

Our “Quick Reference Catering Guide”  
provides a sampling of culinary suggestions.   

Gallery Café truly encourages personal contact 
with our experienced chef/managers  

to ensure that your vision for any event is unique & 
your experience is stress-free! 

 
 

The Gallery Cafe provides 
“Set for service” delivery from 

7:00 AM-3:00 PM 
Monday-Friday 

 



BREAKFAST SERVICE... 
 

COFFEE SERVICE- $23.50 (Service up to 10) 
Brewed coffee, decaf, assorted teas & condiments 

Hazelnut or vanilla nut blends available 
 

COFFEE SERVICE- $2.35 per person (Service for 10 or more) 
Brewed coffee, decaf & assorted teas with condiments 

 

ASSORTED BOTTLED BEVERAGE- $1.85pp 
Bottled Tropicana juices, waters , teas & Coke products 

 

ASSORTED BREAKFAST PASTRIES- $2.55pp 
Bagels, danish, scones, crumb cake, croissants, mini pastry, 

muffins, apple fritters, donuts, cinnamon buns, fresh baked biscuits 
 & assorted spreads 

 

FRESH FRUIT- $3.75pp 
Seasonal melon, berries & mixed citrus/sliced platters/skewer/salad 

 

GRANOLA /BREAKFAST BARS - $2.30 each 
POWER BARS- $2.75 each 

 

“”GC” TOPPED YOGURT - $3.65pp 
Vanilla bean yogurt- “bear naked” granola or gluten free kind bar wedge  

with mixed fresh berries or chef’s whim 
 

YOGURT - Dannon/Organic-Greek- $2.50 each 
 

CONTINENTAL BREAKFAST TRADITIONAL- $9.95pp 
 Brewed coffee, decaf (10+) & teas, assorted bagels & breakfast pastries, 

assorted bottled Tropicana juices & water, seasonal fruit platter/skewer/salad 
 

“2019” CONTINENTAL BREAKFAST MIX- $10.95pp 
 Brewed coffee (10+), decaf & teas, assorted bagels & breakfast pastries, topped 
yogurt, roasted spiced nuts, cheese array, mix-Tropicana juices & water or soda, 

seasonal fruit platter/skewer/salad…ask for chef’s whim 
 

BREAKFAST WRAPS- $4.95pp 
Flour tortilla wraps filled with egg, selection of breakfast meats, 

assorted cheeses & salsa cruda 
 

EGG SOUFFLE - $4.25pp 
Egg or egg white cup with roasted veggie array or specialty protein with cheese array 
 

CHILLED “HB” EGG WITH DIPPING SAUCE- $1.75pp 
POACHED EGG CUP/SEASONAL HOLLANDAISE- $2.75pp 

 

BREAKFAST CLASSIC- (with chef service/fee) 
Eggs to order - $2.70pp 

French toast or hot cakes with pure maple syrup - $3.35pp 
Belgian waffles with pure maple syrup - $3.50pp 

Pork bacon/pork sausage/turkey sausage - $2.05pp 
Chicken & turkey italian sausage - $2.10pp 

Classic home fries - $2.10pp 
 

LUNCH SERVICE... 
 

“GC” LOADED SANDWICHES  
OR PANINI’S WITH SNACK CHIP ARRAY- $7.75pp 

“gc” traditional or seasonal specialty sandwich selection with assorted artisan breads 
& wraps (1/2’s individually labeled)- platters) 

Please call for chef’s whim & seasonal selections 
 

CLASSIC & SPECIALTY SALADS- $3.95/$8.05pp 
 Classic organic greens with seasonal fresh vegetables & choice of dressing OR 

endless chef’s whim seasonal selections available!!! 
 

CLASSIC WORKING LUNCH- $15.25pp 
Assorted traditional & seasonal specialty sandwiches 

Classic or seasonal salads & snack chips 
Assorted sweets: Including cookies, bars, tarts & pastries 

 OR fruit skewer/sweet mix 
Assorted bottled beverage 

 
“GC” BOX OR BAG LUNCH- $16.95 per person 

Our convenient handled box or bag with traditional or specialty sandwich, 
snack bag, specialty salad, cookie, fresh fruit salad & bottled beverage  Chef’s whim 

options available OR mix & create your own!  

 
GRILLED PLATTERS- $15.75pp 

Mixed greens with platter display of: grilled seasonal vegetables, assorted domestic & 
imported cheese array, marinated grilled chicken, grilled turkey breast option and/or 

flat iron steak with assorted bread basket & butter 
Add jumbo shrimp- $16.95 

 
ENTREES SUGGESTIONS- starting at $13.45pp 

-Set for service samples- 
Grilled chicken with whole grain mustard cream & toasted walnuts 
Herb crusted salmon with saffron tomato & frizzled green onion 
Grilled sirloin with kabob vegetables, boursin & cabernet glaze 

Sauteed chicken with sweet wine & portabella minis 
Grilled pork medallions with spicy BBQ sauce & beer battered vidalias 

Sauteed chicken with spinach, white wine & mixed basil tomato 
Gallery Cafe lump crab cakes with Louisiana remoulade (seasonal $) 

 
All entrees include seasonal vegetable/Accompaniments- (choose one sample) 

Seasoned basmati rice, long grain & wild rice blend, arborio rice (risotto) 
Roasted/mashed or mixed potato option OR Assorted grains  

Penne or fusilli with classic marinara or vodka sauce 
Please call for chef’s whim & seasonal selections 

 
VEGETARIAN/VEGAN ENTREES- $11.50pp 

-Set for service samples- 
Grilled vegetable & black bean wraps with pepperjack, cheddar & salsa cruda 

Crispy lentil cakes with roasted garlic basil broth 
Crepe of fresh asparagus, swiss, wild mushroom & tomato cream 

Rice noodles with wok vegetables- fresh ginger & lemongrass broth 
Grilled eggplant roulades with herb ricotta & basil & smoked mozzarella 

All entrees include fresh seasonal vegetable 
Please call for chefs whim & additional suggestions 

 
XL CLASSIC PIZZA’S & TOMATO PIES 

Plain/Cheese– $18.25 
Traditional & unlimited specialty toppings- $20.95   

Single Gluten Free– $9.95 
 

CALZONES & STROMBOLI- $5.85pp 
 

CLASSIC PASTA SUGGESTIONS- $9.95pp 
-Set for service samples- 

Choice of penne or fusilli pasta with classic marinara, pink vodka, 
sundried tomato or bolognese: Pecorino romano & breadsticks 

TOSS-IN ADDITIONS- $11.50 per person 
Sample: grilled chicken, sweet Italian sausage or turkey meatballs 

STUFFED PASTA- $11.95 per person 
Please call for chefs whim & additional suggestions 

 
NOT SO USUAL SOUPS- $3.65pp 

-Set for service samples- 
Beef, roasted vegetable & pasta 

West Tisbury clam chowder 
Chicken, broccoli & red pepper bisque 
Turkey, Spring vegetable & sweet rice 
Vegetarian roasted vidalia & parmesan 

Vegetarian white bean & smoked tomato 
Please call for chefs whim & seasonal selections 

 
 

SWEETS- $3.05pp 
COOKIES:  Chocolate chunk, peanut butter chip, 

white chocolate macadamia, oatmeal raisin & seasonal additions 
BARS & TARTS & PASTERIES: Lemon, caramel apple, pecan, blondie, brownie, oreo 

& italian classic mini’s- additional  items per request 
CAKES & MORE: Extensive cake assortment, chocolate & fruit mousses, creme 

caramel and custom requests 
 

ALL INCLUSIVE OPTIONS FOR  
“10” OR MORE GUEST… 

(INCLUDES DELIVERY, SERVICE & NJ SALES TAX)  
 

“GC” 2019 CONTINETAL BREAKFAST MIX $12pp 
“GC” COLD WORKING LUNCH MIX $18pp 

“GC” HOT LUNCH MIX $26pp 
“GC” SNACK MIX & BEVERAGE $10pp 

 
CHECK OUT OUR HOLIDAY & SPECIAL EVENTS GUIDE 
FOR ADDITIONAL SEASONAL MENU SUGGESTIONS!! 


