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LUNCH and DINNER

Cold Boxed Lunch Meals

Whether you’re on the go or trying to accomplish a lot at the office during a 

client’s visit, cold boxed lunch meals are prefect. Served in our deluxe four-

compartment packaging. You can also upgrade to the executive packaging 

option; see the Service Options page. All come with utensils, a napkin, salt 

and pepper.

.

Chef’s Choice Assorted Sandwiches Lunch: A variety of sandwiches and 

wraps made with deli meats and cheeses. Vegetarian and vegan options are 

available upon request. Each is accompanied by a savory salad (garden, 

coleslaw, potato or pasta) of your choice, a fresh fruit cup or a whole piece of 

fruit and dessert. 

Assorted Salads* Lunch: A variety of colorful, refreshing salads including: 

Caesar, Cobb, chef, garden, spinach, chopped, wedge and Greek are available 

for this lunch option. Chicken, shrimp, salmon, and beef tenderloin may be 

added for an extra cost in addition to succulent lobster for that special 

executive or VIP client that you want to impress. All salads are served with a 

bread roll, gourmet crackers, and house-made dressing. 

Chef’s Choice Light Combo Lunch: A variety of half sandwiches and 

wraps made with deli meats and cheeses. Vegetarian and vegan options are 

available upon request. Each sandwich is accompanied by a savory salad 

(garden, coleslaw, potato or pasta), vegetable crudité, potato chips and a 

cookie.

Mediterranean Lunch: An assortment of items inspired by Mediterranean 

cuisine including: chicken kabob, beef kabob, spanakopita, stuffed grape 

leaves, salad, hummus, pita and dessert.

Chicken Fingers Lunch: Fried or grilled chicken fingers (or a combo of 

both) served with a savory side item of your choice and dessert.

Hors d’Oeuvre Snack Box: An assortment of flavorful items for those who 

enjoy simple party fare everyday - shrimp cocktail, beef satay, grilled or fried 

chicken fingers, fine domestic and imported cheeses, gourmet crackers, a 

savory salad, a fresh fruit cup and dessert.
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Available side items: Pasta salad, coleslaw, potato salad, cheese and crackers, 

hummus and pita chips, tortilla chips and salsa, potato chips, whole fruit, and 

fresh fruit cups. Side items may be interchanged if available. Additional side 

items may be purchased separately. 

Lighter Fare Buffets

For those looking to serve a simple, leisurely meal to a crowd, consider one of 

the buffets below. They each highlight our flavorful array of sandwiches, 

salads and soups. 

Build Your Own Sandwich Buffet: A tastefully displayed assortment of 

deli and cured meats, cheeses, artisan bread, bread rolls, and relishes. Served 

with a seasonal fresh fruit tray, vegetable crudité, pasta or potato salad, 

potato chips and a variety of desserts made from scratch by our in-house chef. 

Build Your Own Salad Buffet*: A vibrant display of fresh spring mix 

lettuces topped with colorful garden vegetables. Served with sliced hardboiled 

eggs, cheddar and Monterey jack cheese and house-made dressing on the side. 

Accompanied by a seasonal fresh fruit tray, pasta or potato salad, bread rolls 

with butter, and made-from-scratch desserts.

Protein Options: Grilled chicken, ham, chopped bacon, turkey, salmon, 

shrimp, lobster, seared Ahi tuna, beef tenderloin, chicken salad, and tuna 

salad. Standard buffet includes grilled chicken, ham and turkey. 

Assorted Sandwich Buffet: Assorted sandwiches and wraps made with deli 

meats and cheeses. Accompanied by a seasonal fresh fruit tray, pasta or

potato salad, vegetable crudité, potato chips and a variety of desserts made 

from scratch by our in-house chef. 

Soup** and Sandwich Buffet: Assorted half sandwiches and wraps made 

with deli meats and cheeses. Accompanied by your choice of soup, potato 

chips, a fresh fruit display, pasta or potato salad, vegetable crudité and made-

from-scratch desserts.

Soup** and Salad Buffet: Deluxe chef-style salad buffet accompanied by 

your choice of soup, a seasonal fresh fruit display, domestic and imported 

cheeses, crackers and made-from-scratch desserts.

* Other Salad Options: 

Caesar: Cut romaine lettuce, fresh-shaved parmesan cheese, croutons and 

Caesar dressing.
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California: Spring mix lettuces, chopped garden vegetables, berries, dried 

fruits, candied nuts and raspberry vinaigrette dressing.

Cobb: Romaine and iceberg lettuces, avocado, bleu cheese, bacon, tomato, 

chopped hardboiled egg, cucumber slices, shredded carrots and bleu cheese 

dressing.

Greek: Romaine and iceberg lettuces, feta cheese, Kalamata olives, cherry 

tomatoes, shredded carrots, sliced red onions, sliced cucumbers, pepperoncini 

peppers and Greek dressing. 

Spinach: Baby spinach, mandarin oranges, dried cranberries, cherry tomatoes, 

shredded carrots, candied nuts and raspberry vinaigrette dressing.

Other salad dressings: Asian ginger, French, ranch, and balsamic vinaigrette

** Soup Options: 

Tomato bisque,Tomato basil, bacon and potato chowder, chicken noodle, 

minestrone, beef vegetable, and chili (beef or turkey).

Hot Buffets

If you are planning to host a formal meal and want one that is sure to please 

everyone in your party, try a hot buffet. All hot buffets include your choice of 

one starch and one vegetable, plus a fresh garden salad, bread rolls, assorted 

desserts and hot tea.

Poultry Selections: We only use Springer Mountain Farms chickens, which 

are raised without antibiotics, steroids, and growth hormones. They are also 

never fed animal by-products. 

Herb Chicken: Chicken breasts marinated with a savory blend of herbs and 

grilled. Topped with a light sauce made from fresh herbs, sherry, peppercorns 

and a splash of cream.

Italian Chicken: Chicken breasts marinated with a savory blend of herbs 

and grilled. Topped with goat cheese, sundried tomatoes and fresh basil then 

finished with a refreshing lemon butter sauce. GF

Peach BBQ: Chicken breasts marinated with a sweet and spicy sauce then 

grilled. Topped with a peach-infused BBQ sauce and garnished with grilled 

peaches. GF
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Chicken Avocado:  Chicken breasts marinated with a savory blend of herbs 

and grilled. Topped with ripe diced avocado, crumbled bleu cheese, diced 

tomato and turkey bacon. Finished off with a Port wine reduction, demi glaze 

and a spritz of fresh lemon juice. GF

Spinach Stuffed Chicken: Sliced tender baked chicken breasts stuffed with 

spinach, mushrooms and goat cheese set atop a bed of flavorful house-made 

herb sauce. 

Stuffed Chicken Rollatini: Pan-seared tender chicken breasts wrapped 

around thinly sliced prosciutto, roasted red peppers, fresh basil, sundried 

tomatoes and mozzarella cheese.

Thai Chicken: Thai-marinated chicken breasts grilled and sliced. Topped 

with a red Thai chili sauce prepared from peppers and sautéed vegetables – a 

bit of heat to keep you going. 

Chicken Parmesan: Breaded chicken breast medallions fried crispy and 

topped with our house-made marinara, shredded mozzarella and freshly 

grated parmesan cheese.

Mediterranean Chicken: Chicken breasts marinated with a savory blend of 

herbs and grilled. Topped with our Mediterranean-style tomato sauce, which 

includes artichoke hearts, black olives, bell peppers, and capers. 

Chicken Picatta: Thinly sliced chicken breast medallions breaded with our 

own seasoned flour then sautéed. Finished with a lemon butter and caper 

sauce. Grilled options available. 

Chicken Marsala: Thinly sliced chicken breast medallions lightly floured in 

our own seasoned flour, sautéed, and finished with a richly flavored Marsala 

mushroom sauce.

Southwest Chicken: Chicken breasts seasoned with cilantro and lime then 

grilled. Set atop a bed of southwestern black bean sauce and finished with 

cheddar and Monterey jack cheeses, diced ripe tomato, diced green onion and 

chopped cilantro.

Chicken Kabobs: Cubed chicken breasts, zucchini and yellow squash 

marinated in a Greek dressing then grilled. Finished with a glaze of warm 

Greek dressing and feta cheese crumbles.

Lemon Chicken: Chicken breasts marinated with fresh lemons and then 

grilled to perfection. Finished with a lemon beurre blanc sauce.
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Beef Selections: We only use top quality certified angus beef.

Grilled Marinated Flank Steak: Marinated flank steak grilled medium 

rare and served atop a Marsala-infused demi glaze. Add-on options include: 

grilled onions, sautéed bell peppers, and gourmet mushrooms including but 

not limited to shitake, oyster, and porcini.

BBQ Beef Brisket: Beef brisket slow cooked to produce superior tenderness 

and a rich flavor. Served with our house-made BBQ sauce. 

Roasted Beef Brisket and Brown Gravy: Our slow-cooked beef brisket 

plated with our house-made brown sauce, which is prepared using pan juices 

and demi glaze.

Meatloaf: A perfect medley of ground beef, herbs, onions, peppers, and spices 

baked until golden brown and finished with the house-made tomato-infused 

demi glaze.

Salisbury Steak: Lean ground beef prepared with diced onions and 

seasonings then roasted for optimum flavor. Topped with brown mushroom 

gravy. 

Beef Tips: Tender braised beef tips cooked to perfection with onions and 

carrots. Combined with a house-made sauce prepared from pan juices.

Beef Medallions: Prepared from your choice of either beef filet or teres major 

steak and cooked to your specifications. Served with your choice of sauce or 

compound butter. 

Beef Kabobs: Tender morsels of beef skewered with onions, bell peppers and 

mushrooms. All delicately seasoned and grilled to medium. 

Seafood Selections:

Fresh Lemon Salmon: Fresh boneless, skinless salmon filets with a touch of 

lemon zest and spices, baked and served in a lemon butter sauce.

Salmon Florentine: Fresh boneless, skinless salmon filets topped with 

spinach, sundried tomatoes and ricotta cheese, baked and finished with a 

roasted red pepper coulis sauce.

BBQ Salmon: Fresh boneless, skinless salmon filets prepared with a BBQ 

spice blend and baked. Served atop a bed of house-made BBQ sauce. 
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Herb-Crusted Tilapia: Boneless skinless tilapia filets coated with Italian-

style bread crumbs pan seared then baked until tender and flaky. Served over 

roasted red pepper coulis.

Blackened Mahi: Cajun-style Mahi filets pan seared and served atop a light 

honey mustard sauce.

Pan-Seared Raspberry Mahi: Marinated Mahi filets pan seared with fresh 

raspberry coulis and topped with mango chutney. 

Pan-Seared Trout with Vodka Sauce: Trout filets lightly seasoned with a 

house blend of spices then pan seared. Served atop a bed of cream-based 

vodka sauce.  

Shrimp Scampi: Jumbo shrimp sautéed with butter, lemon, garlic, white 

wine, parsley and parmesan cheese served over a bed of linguini noodles.

Shrimp and Grits: Cajun-seasoned shrimp sautéed to perfection and served 

atop a bed of jalapeno cheese grits.

Fish and Chips: Strips of Atlantic cod filets battered and fried to a golden 

crust. Accompanied by classic French fries and served with remoulade sauce 

on the side.

Crab-Stuffed Sole: Tender sole filets delicately hand stuffed with lump 

crabmeat and Monterey jack cheese. Baked until flaky and served atop a light 

cream sauce.

Jumbo Lump Crab Cakes: Crab, crab, and more crab goes into these 

handmade cakes along with just enough breading and seasoning to bring 

them together. Served with remoulade sauce on the side. 

Vegetarian Selections:

Eggplant Rollatini: Thinly sliced eggplant layered with grilled zucchini, and 

yellow squash, then rolled and baked. Finished with fresh marinara sauce, 

fresh basil and parmesan cheese. A vegan option is available upon request. 

Eggplant Parmesan: Lightly fried slices of breaded eggplant topped with 

fresh marinara sauce, fresh basil, mozzarella and parmesan cheeses. Baked 

until golden and bubbly. 

Vegetable Lasagna: Layers of lasagna noodles, grilled vegetables, spinach 

and ricotta cheese topped with marinara sauce and mozzarella then baked.
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Spinach Manicotti: Baked manicotti pasta shells stuffed with ricotta cheese, 

mozzarella cheese and spinach. Served with fresh marinara sauce and fresh 

basil.

Stuffed Portabellas: Grilled portabella mushroom caps filled with spinach 

and chèvre cheese, then baked.

Grilled Vegetable Kabobs: Cubes of zucchini, yellow squash, bell peppers, 

onions and mushrooms grilled on a skewer then finished to your liking with a 

drizzle of either balsamic glaze or Greek dressing, 

Stuffed Bell Peppers: Baked sweet yellow bell peppers filled with a 

combination of brown rice, lentils and flavorful seasonings. Served with a 

roasted pepper sauce. 

Starch Selections:

Potatoes:

Roasted New Potatoes: Red and Yukon Gold potatoes cut into bite-size 

pieces, then mixed with Galley’s special seasoning and olive oil. Roasted until 

golden brown, crispy on the outside but soft on the inside. 

Fresh Mashed Potatoes: Galley’s traditional recipe - peeled and steamed 

Idaho potatoes whipped together with butter, milk and seasoning to create a 

creamy sensation with every bite. 

Garlic Mashed Potatoes: Our Fresh Mashed Potato recipe with the addition 

of roasted garlic.

Cheesy Mashed Potatoes: Our Fresh Mashed Potato recipe with an 

abundance of shredded cheddar cheese folded in and more melted over the 

top.

Twice-Baked Potatoes: Baked Idaho potatoes sliced in half, scooped out, 

and filled with a mixture of potato, green onions and cheddar cheese, then 

baked a second time. Turkey or pork bacon can be added for an additional 

cost.

Rice:

Rice Pilaf: Long-grain white rice sautéed with onions, carrots and celery 

then cooked in chicken stock. Finished with a colorful mix of diced peppers.

Wild Rice: A blend of long-grain and wild rice seasoned to perfection. 
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Mexican Rice: Long-grain white rice seasoned with cumin and cilantro, then 

cooked in tomato juice along with diced onions and bell peppers. 

Risotto: Arborio rice cooked in white wine and chicken stock, delicately 

stirred to creamy perfection and finished with grated parmesan cheese.

Pasta:

Asian Pasta: Linguini noodles combined with fresh Asian-style vegetables, 

garlic and ginger then tossed with a house-made honey, soy and ginger sauce. 

The perfect accompaniment for Thai Chicken.

Orzo: Rice-shaped pasta cooked al dente, then tossed with a variety of diced 

vegetables, fresh basil, extra virgin olive oil, parmesan cheese and a squeeze 

of lemon.  

Linguini Alfredo: Linguini noodles tossed in a creamy white sauce. Topped 

with grated parmesan cheese.

Pasta Primavera: Tri-colored rotini noodles tossed in tomato sauce with an 

assortment of sliced fresh vegetables. Finished with parmesan cheese.

Vegetable Selections:

Galley’s Grilled Mixed Vegetables: Our most popular assortment of grilled 

marinated vegetables including: zucchini, yellow squash, carrots, corn on the 

cobb, eggplant, asparagus and other in-season vegetables.

Oven-Roasted Cauliflower: Fresh cauliflower florets tossed with parmesan 

cheese and a house-made seasoning. Dry roasted without the use of oil for 

optimum flavor yet fewer calories. 

Green Beans Almandine: Fresh green beans lightly steamed and then 

tossed with sliced roasted almonds, melted butter and seasonings.

Steamed Broccoli: Fresh broccoli florets lightly steamed, then drizzled with 

melted butter and seasoned. For a healthier alternative, extra virgin olive oil 

can be requested in place of butter. 

Green Bean Casserole: Fresh green beans baked with sautéed vegetables, 

fried onions, cream and a flavorful blend of cheeses. Topped with additional 

fried onions and cheese to fill every bite with creamy crispy goodness. 
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Themed Hot Buffets

Does your event have a theme? Maybe you are planning a Cinco de Mayo 

party for friends or are hosting a summer cookout for your work colleagues. 

Make selecting the menu easy by simply picking your favorite items from one 

of these themed hot buffets. All come with a dessert of your choice; see the 

Desserts menu for options.

Mexican Buffet: Chicken enchiladas, chicken and steak fajitas, ground beef 

tacos, Spanish rice, black or refried beans, and tortilla chips. Served with all 

the fixings including: salsa, guacamole, queso dip, grated cheese, sour cream, 

and shredded lettuce. 

BBQ Buffet: Options include pulled Springer Mountain whole chicken meat, 

pulled Cheshire Farm pork butt, BBQ beef brisket, and BBQ salmon. 

Accompanied by Brunswick stew, macaroni and cheese, baked beans, and your 

choice of coleslaw or a garden salad. Served with hamburger buns and/or 

house-made cornbread.

All American Cookout Buffet: Grass-fed hamburgers and hotdogs 

accompanied by potato chips, potato salad, coleslaw and your choice of either a 

cold pasta salad or a garden salad. Served with the essential fixings including: 

ketchup, mustard, mayonnaise, relish, lettuce, tomato and onion slices. 

Italian Buffet: Options include chicken parmesan, chicken alfredo, meat 

lovers lasagna, and vegetable lasagna. Accompanied by a garden or Caesar 

salad, pasta with marinara or alfredo sauce, and your choice of vegetable. 

Served with garlic bread or dinner rolls.  

Optional Lunch and Dinner Buffet Beverages Include:

- Sweetened or unsweetened iced tea, lemonade, bottled water, canned soda, 

punch, and coffee. If you have other requests, we will do our best to fulfill 

them.

Lunch and Dinner Buffet Add-ons (additional charges apply):

- Full-service and chef-manned stations are available with three days’ advance 

notice. 


