
CATERING MENU 

Lemon Chicken 
Serves 10-12 $108.00; Serves 20-25 $225.00

Chicken Marsala (gf)
Serves 10-12 $108.00; Serves 20-25 $225.00

Chicken Florentine (gf)
Serves 10-12 $108.00; Serves 20-25 $225.00

Roasted Statler Chicken Breast 
with Apricot Glaze

 Serves 10-12 $168.00

Braised Short Ribs (gf, df)
Serves 10-12 $168.00; Serves 20-25 $350.00

Braised Tuscan Pork (gf)
Serves 10-12 $106.00; Serves 20-25 $225.00

Chicken Parmesan 
Serves 10-12 $126.00; Serves 20-25 $256.25

Eggplant Parmesan (v) 
 Serves 10-12 $96.00; Serves 20-25 $200.00

Mushroom Bourguignon 
with Mashed Sweet Potatoes (v)

 Serves 10-12 $138.00

Mediterranean Cod
Serves 10-12 $126.00

Lobster Mac and Cheese
Serves 10-12 $165.00; Serves 20-25 $342.00

Salmon with Chimichurri, Mango Salsa, or
Mediterranean (gf, df) 

Serves 10-12 $156.00; Serves 20-25 $325.00

Chicken Pot Pie 
9" Serves 6-8 $24

Shepherd's Pie
Half Pan $96.00; Full Pan $192.00

Lasagne Bolognese 
Half Pan $80.00; Full Pan $160.00

Veggie Lasagna, Bechamel & Ricotta (v)
Half Pan $70.00; Full Pan $140.00

Mac and Cheese (v)
Serves 10-12 $65.00; Serves 20-25 $135.50

Indian Chickpea Stew (v, df, gf)
Serves 10-12 $72.00; Serves 20-25 $150.00

Shrimp Scampi
Serves 10-12 $120.00; Serves 20-25 $250.00

Disclaimer: Although all sanitary measures are taken to prevent cross-contamination, our kitchen is not dedicated gluten free and therefore cannot guarantee that all of the foods served are allergen-free.

Caesar Salad (v) 
Serves 10-12 $54.00; Serves 20-25 $112.50

Caesar Salad with Chicken 
Serves 10-12 $84.00; Serves 20-25 $175.00

Mixed Greens Salad
dried cranberries, goat cheese, 

toasted pecans, honey balsamic (gf, v)
Serves 10-12 $51.00; Serves 20-25 $106.25

Mixed Greens Salad with Chicken (gf)
Serves 10-12 $81.00; Serves 20-25 $168.75

Spinach Salad 
Serves 10-12 $57.00; Serves 20-25 $118.75

Peanut Noodles (v, df)
Serves 10-12 $60.00; Serves 20-25 $125.00

Curried Chicken Salad (gf, df)
Serves 10-12 $72.00; Serves 20-25 $150.00

Classic Chicken Salad (gf, df)
Serves 10-12 $72.00; Serves 20-25 $150.00

Orzo Pasta Salad (v)
Choice: Mediterranean or Caprese

Serves 10-12 $36.00; Serves 20-25 $75.00

HOT ITEMS*

COLD ITEMS 

phone: 860-415-9347
email: ggathome@gourmet-galley.com 

@gg.at.home

www.ggathome.com

Vegetable and Hummus (v, df)
Grilled Chicken Caesar
Turkey Bacon Ranch
Classic Chicken Salad
Curried Chicken Salad
Buffalo Chicken

SANDWICHES
12 Halves $66; 24 Halves $132.00

West Coast Sandwich
Roasted Turkey Breast, Bacon, Avocado, Lettuce, Tomato,

Buttermilk Basil on Sourdough
French Ham & Brie on Croissant

with sliced apple, apricot preserves and dijon mustard
Grilled Steak Baguette

Arugula & Boursin Cheese
Green Goddess Sandwich on Whole Wheat

avocado, mozzarella, tomato, cucumber, pickled onions, sprouts,
lettuce and green goddess mayonnaiseWrap & Sandwich Varieties Limited to 3 Per Dozen

Gluten Free Bread and Wraps Available $2 per person

*Warming Chafer Packages available for purchase on pg.4*

12 Halves $72; 24 Halves $144.00
WRAPS



HORS D'OEUVRES
2 Dozen Each

Apricot & Gorgonzola Stuffed Mushrooms 
(gf, v)- $30.00

Chicken Lemongrass Potstickers - $42.00
Steamed Vegetable Dumplings {v, df}  - $34.00

Scallops wrapped in Bacon (gf, df) - $48.00
Maryland Style Lump Crab Cakes (gf) - $48.00

Sausage Stuffed Mushrooms (gf) - $34.00
Mini Turkey Meatballs (gf) - $38.00

Caprese Skewers - $72.00
Watermelon, Feta, & Mint Skewers - $54.00

Puff Pastry with Herb Whipped Goat Cheese 
and a Roasted Tomato Garnish - $66.00 

Green Beans (gf, v, df)
Serves 10-12 $24.00; 20-25 $50.00

Roasted Cauliflower (gf, v, df)
Serves 10-12 $24.00; 20-25 $50.00

Roasted Brussels Sprouts (gf, v)
Serves 10-12 $24.00;  20-25 $50.00

Sauteed Seasonal Vegetables (gf, v)
Serves 10-12 $24.00;  20-25 $50.00

Roasted Fingerling Potatoes (gf, v)
Serves 10-12 $29.00;  20-25 $60.50

Roasted Sweet Potatoes (gf, v, df)
Serves 10-12 $29.00;  20-25 $60.50

Mashed Potatoes (gf, v)
Serves 10-12 $24.00; 20-25 $50.00

Basmati Rice (gf, v)
Serves 10-12 $24.00;  20-25 $50.00

Buttered Egg Noodles (v) 
Serves 10-12 $24.00; 20-25 $50.00

Israeli Couscous
Serves 10-12 $24.00;  20-25 $50.00

SPECIALTY PLATTERS
Cheese Platter

Local Cheeses, Fresh Fruit, Olives, 
Sliced Baguette and Crackers

Serves 12 $75.00; Serves 20-25 $150.00

Charcuterie & Local Cheeses 
Fresh Fruit, Olives, Sliced Baguette and Crackers 

Serves 12 $120.00; Serves 20-25 $250.00

Whole Roasted Tenderloin of Beef
Small soft rolls, horseradish cream, 

& whole grain mustard
Serves 12 $185.00

Lobster Salad Board
creamy lobster salad, buttered and grilled buns

accompanied by classic macaroni salad, cucumber
and tomato salad, kettle chips

Serves 12 $270.00

Tea Sandwich Board
choose 4 - smoked salmon, curried chicken salad,
cucumber & herbed mayo, asparagus tips on white
bread, black forest ham, classic egg salad, james

beards sweet onion, gulf shrimp salad
Serves 12 $174.00

9" Quiche (serves 6-8) - $25.00
Quiche Lorraine with Bacon and Gruyere 

Broccoli Cheddar Quiche (v) 
Asparagus & Goat Cheese Quiche (v)

Vegetable Frittata(serves 10) (v, gf) 
Serves 10 $50.00; Serves 20 $125.00

Breakfast Burritos or Sandwiches $72 per doz
Choose One: Egg & Cheddar | Bacon, Egg & Cheddar 

Sausage Egg & Cheddar | Veggie, Egg & Cheddar

Seasonal Fruit Platter (gf, v, df) 
Serves 10-12 $60.00; Serves 20-25 $125.00

Smoked Salmon Platter 
Capers, Thinly Sliced Red Onion, Sliced

Tomatoes, Bagels, Cream Cheese
Serves 10-12 $96.00

BRUNCH 

Caramelized Onion Dip, GG Potato Chips
 Scallops Wrapped in Bacon, 

Pulled Pork Sliders, 
Mini Turkey Meatballs in Marinara,
 Lump Crab Cakes with Remoulade

Serves 12 $180.00

SIDES

ENTERTAINMENT PACKAGE 
9" Flourless Chocolate Torte (gf) 

 Serves 8 - $42.00
GG Fudgy Brownies - $30.00 per doz

Coconut Macaroons (gf) - $22.00 per doz
 Cookie Platter - $24.00 per doz

limit 2/doz: chocolate chip, oatmeal, ginger
molasses, peanut butter, shortbread, apricot or

raspberry linzer bars, seven layer bars
Half Pan Tiramisu, Serves 10 - $72

Seasonal Shortcakes with Whipped Cream 
One Dozen - $96.00

DESSERTS

Quart
Sherried Mushroom Bisque (v) - $12.99

New England Clam Chowder (gf) - $16.99
White Bean, Escarole & Sausage (gf) - $14.99
Butternut & Apple Bisque (gf, v, df) - $12.99
Cafe Flo Vegetarian Chili (gf, v, df) - $14.99

Lobster Bisque - $25.99
*and more*

SOUPS

(gf) Gluten Free
(v) Vegetarian (df) Dairy Free

-Advanced Notice Required-
-Delivery quotes available depending on availability - 10% handling fee and CT state sales tax are additional-



Plain $18 ½ doz, $36 dozen
Pain au Chocolate $20 ½ doz, $39 dozen
Almond $21 ½ doz, $42 dozen
Chocolate Almond $23 ½ doz, $45 doz
Coffee Roll $23 ½ doz, $45 dozen
Raisin Roll  $24 ½ doz, $48 dozen
Fruit $26 ½ doz, $50 dozen
Ham and Cheese $29 ½ doz, $57 dozen
Assorted platter of 12 $48
Mini assorted platter of 24 $56

Croissant

Bagels
Plain, Everything, Asiago, Jalpeno
$36 for a dozen 
includes plain, chive, seasonal fruit
cream cheese, and butter

Weekend Pastry and Tarts
all made in house on the day of order

only available on Friday, Saturday and Sunday

Tarts
Lemon $30 sm, $35 lg 
Apricot $35 sm, $40 lg
Raspberry $38 sm, $45 lg 
Apple $35 sm, $40 lg

Cranberry Walnut
Blueberry
Currant
$28 for ½ dozen
includes sweet butter and jam

Scones



Chafer Package
A disposable wire chafer, water pan, 2 sternos

holds 1 full pan or 2 half pans
$20

Seasonal Sangria
Traditionally made with red or white wine,

brandy, seasonal fruit

Margaritas, Mojitos,
 Bourbon Smash, Old Fashioned

A variety of wine, sparkling,
imported and regional beer

 

Sugar Cane white paper plates, heavy duty,
compostable (.50-1.00 ea)

Silver rimmed white plastic plates
(.75-1.25 ea)

Bamboo Plates
(1.00-2.00 ea)

Plates and Cutlery

Dinner, Salad, Dessert Plates and Bowls

Black or White Plastic (.25 ea), Silver Plastic (.50 ea), 
Bamboo Cutlery (1.00 ea)

White Paper Coffee Cups
Compostable Plastic Cups

(.75 ea)

Batched Cocktails

Helpful Additions

Bloody Marys, Mimossas, Belinis
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