Thank you for you interest in The Gallery. Our beautifully decorated, climate
controlled two floor banquet facility can comfortably accommodate a small group
or as many as 250 persons on each floor. White Table linens and napkins are
included. Our fresh flowers are available for your use.

Our separate banquet kitchen assures you that the dinner you select will be
prepared carefully and served promptly.

Luncheon Reception
A Carving Table with Roast Beef and Baked Ham
With Mushroom Gravy and a Horseradish sauce
Pasta with Marinara and Alfredo Sauce
Choose two additional Hot Items
Swedish Meatballs with Noodles
Chicken Parmesan
Chicken Marsala
Chicken Francais
Sausage and Peppers
Kielbasa and Sauerkraut
Baked Scrod with Lemon Butter and Breadcrumbs
Baked Stuffed Filet of Sole
Baked Cod in cheddar cheese and breadcrumbs

The following items are included with the Lunch Buffet: Tossed Salad/Dressings, Two Additional
Cold Salads, Fruit salad, Relish Tray, Warm Rolls, Red Roasted Potatoes and Vegetables
Coffee, Tea, Decaffeinated coffee and Soft Drinks
Cookies and Cream Puffs on each table
$15.00 per person

Add Prime Rib of Beef to Carving Table-$85.00 per Roast
Cheese and Vegetable Tray upon arrival-$40.00
Upon Arrival Peroigies, Grilled Kielbasa, Spring Rolls or Pizza Wheels $ 50.00 per 100 pieces
Carafes of Chardonnay and Merlot on guest tables-$10.00 per carafe
Wine and Beer Table for two hours-$2.50 per person
Bartender and Tab Bar-$50.00 plus tab
Bartender and Cash Bar-$50.00

Prices are subject to 6% Connecticut Sales Tax and a Service Charge of 15%

$600.00 minimum is required for Monday-Friday
Saturday Minimums upon Request

thegalleryl41.com



