
   

   

 

 

 
Wedding 

And 

Special Occasion 

Menu 

Visit us at:  

www.thegallery141.com 

Email: thegallery141@aol.com 

Congratulations on your recent engagement, and thank 
you for considering The Gallery for your reception. Our 
beautifully decorated, climate controlled two floor ban-
quet facility can comfortably accommodate a small 
group or as many as 200 guest’s (225 invited) on our 
main level and 125  guest’s (150 invited) on our lower 
level. 
 We do not restrict the hours, you choose the hours of 
your reception. 
Table Linen’s include floor length cloths with white or off 
white overlays.  You may choose from our large selection of 
colored napkins. 
We will be happy to assist you with florists, music arrange-
ments, and photography. 

Pricing is guaranteed through April 2020. 

Our separate banquet kitchen assures you that the dinner you 
select will be prepared carefully and served promptly. Our 
wedding consultant and chef will make your wedding a mem-
orable occasion. 

 

___________________________________________________ 

 

We offer the following special pricing on all packages from our 
Wedding and Special Occasion Menu, with a minimum of  
ninety adult guests. 
 
2019 Receptions 
Deduct $ 6.00 Per Person 
 
2020 Receptions 
Deduct $6.00 Per Person 
Saturday’s in January, February, March, April, July, 
August and November 
Friday Evening’s and Sunday Receptions  
 
 
All Receptions  Include White, Black or Off White 
Chair Covers with Matching Bands 
 
Only One of the Above Discounts May Be Used 
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WEDDING SIT DOWN DINNER 

    Five Hour Premium Open Bar 

    Hors D’oeuvres:  
 
A Table of Assorted Cheeses and a Vegetable Tray with 
Dip, Cocktail Meatballs and Chicken Squares with a 
Sriacha Sauce.  Stuffed Mushrooms, Scallops  in Bacon 
and Cocktail Franks in Pastry, will be Hand Passed               

 

 

   Champagne Toast 

 

   Appetizer (choice of one):  
 
Melon with Prosciutto 
Fresh Fruit Cup 
Soup du Jour 

 

The Following are Available at Additional Cost:  
 
Shrimp Cocktail                 $ 4.00 p.p.  
Maryland Crab cakes                    $ 2.00 p.p. 

 

Oven Fresh Rolls and Butter 

Salad (choice of one): 

     Tossed Salad with House Vinaigrette 

     Caesar Salad 

     Tossed Mixed Greens with Dried Cranberries and Feta 
Cheese with Our House Vinaigrette 

 

Pasta Served Family Style: 

    Pasta with Tomato Vodka Sauce                 $ 1.00 

Ziti with Marinara Sauce  $ 1.00 

       

 

    Entrée’s (choice of three): 

Roast Prime Ribs of Beef 12-14 Oz                 $57.00 

Baked Stuffed Jumbo Shrimp  $55.00 

Filet Mignon and Baked Stuffed Shrimp  $59.00 

Boneless Breast of Chicken Cordon Bleu $55.00 

Stuffed Boneless Breast of Chicken                 $55.00  

Chicken Marsala      $55.00 

Chicken Francese                                  $55.00 

Grilled Salmon, over Spinach  $54.00 

Fresh Broiled Swordfish, lemon butter $58.00 

Stuffed Filet of Sole, Seafood Stuffing $55.00 

Baked Cod in Breadcrumbs and Cheddar     $55.00 

Lentil Stew (Vegan)   $55.00 

Eggplant Parmesan, Pasta   $55.00 

 

     Vegetable: 

    Green Beans Sautéed with Onions 
 
        Starch (choice of one) 
    Roasted New Potatoes   
    Rice Pilaf 
    
   The Following Available at Additional Cost:  
   Baked Potato with Sour Cream     $ 1.00 p.p.  
   Garlic Mashed Potato       $ 1.00 p.p.  
    
Your Wedding Cake Served    
Coffee, Decaffeinated Coffee and Tea 
    

Pricing following Dinner Entrees’ and Buffet Packages in-
clude the Five Hour Premium Open Bar, Hors Oeuvres, 
Champagne Toast, Coffee, and your Cake Served. 
 
 
 
An Ethnic or Theme Menu Would Be Our Pleasure To 
Accommodate! 
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DINNER BUFFET A 
       Five hour Premium Open Bar, Champagne Toast 
       Hors D’oeuvres: 
       Cheese and Crackers, Vegetable Tray with Dip,        
       Chicken Squares with a Sriracha Sauce,  
        Cocktail Meatballs and Cocktail Franks 
 
       Dinner Buffet: 
       Carving Station with NY Sirloin of  Beef*,  
      Mushroom Gravy and Horseradish Sauce,  
      Baked Ham** with Mustard 
       Chicken Marsala 
       Baked Cod with Breadcrumbs and Cheddar 
       Penne Pasta with Marinara Sauce 
       Red Potatoes, Fresh Vegetables, Fresh Fruit, 
       Relish Tray, Mixed Greens with a Balsamic    
       Vinaigrette, and Rolls with Butter 
       *Substitute Skirt Steak for NY Sirloin of Beef ($1.00 p.p.) 
       **Substitute Spanish Pork and Rice for Ham (n/c) 
           Your Wedding Cake Served 
           Coffee, Tea, Decaffeinated Coffee and Tea 
            
     $ 48.00 Per Person 
 

DINNER BUFFET B 
       Five hour Premium Open Bar, Champagne Toast 
       
       Hors D’oeuvres: 
       A Table of Assorted Cheeses and a Vegetable 
      Tray with Dip, Cocktail Meatballs and Chicken Squares 
      with a Sriacha Sauce.  Stuffed Mushrooms, Scallops  
       in Bacon and Cocktail Franks  in Pastry,  
       will be Hand Passed               
              
 
        Salad: 
        A choice of a Caesar Salad, Garden Salad or Tossed                   
        Mixed Greens with Dried Cranberries and Feta Cheese 
        Will be served with warm Rolls and Butter 
 
        Dinner Buffet: 
        A Carving Station with Roast Prime Ribs of Beef 
        With Mushroom Sauce and Horseradish Sauce,  
        Roast Loin of Pork with Apple Sauce 
        Grilled Salmon, over Spinach 
        Chicken Piccata 
        Penne’ and Tortellini with Tomato Vodka  
        Sauce and a Basil Pesto Sauce 
        Red Roasted Potatoes, Fresh Vegetables 
       Your Wedding Cake Served 
        Coffee, Tea, Decaffeinated Coffee and Tea 
        
    $52.00 Per Person 
 

DINNER BUFFET C 
This Package may be Changed to Food Stations 

Five Hour Premium Open Bar  

Cheese Display, Raw Vegetables and Fresh Fruit 

Hand Passed Scallops wrapped in Bacon, Stuffed Mushrooms, 
Crab Cakes, and Shrimp Cocktail Chicken on a Stick with a 
Jalapeño Mint Sauce  

Champagne Toast 

Dinner Buffet: 

Carving Station: Roast Tenderloin of Beef with Mushroom 
Sauce and Horseradish Sauce, Roast Turkey Breast with  
a Cranberry Orange Sauce 
 
Rolls with Butter   

Garlic Mashed Potatoes, Tossed Mixed Greens with Dried Cran-
berries, Feta Cheese Dressed In a Vinaigrette 

Tortellini and Penne with Pesto Sauce and Marinara Sauce 
Grilled Vegetables, Sausage, Focaccia Bread, and Parmesan 
Cheese 
  
Coffee, Decaffeinated Coffee and Tea 

    $55.00 per person  

Additional Hors D’oeuvre 

 
$48.00 per 100 pieces 
Cocktail Franks in Pastry 
Salami Coronets 
Cocktail Meatballs 
Stuffed Celery Hearts 
Deviled Eggs 
Tempura Vegetables 
 
$58.00 per 100 pieces 
Stuffed Clams 
Maryland Crab cake 
 

S65.00 per 100 Pieces 
Fried Butterflied Shrimp 
Stuffed Mushrooms 

75.00 per 100 pieces 
Fresh Fruit 
Chicken on a Stick, Mint 

Jalapeño sauce 

Miniature Quiche 
Pierogi 
 
$90.00 per 100 pieces 
Coconut Shrimp 
Shrimp Cocktail 
Clams Casino 
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GENERAL INFORMATION 

       

        {ŀǘǳǊŘŀȅ aƛƴƛƳǳƳΩǎ ŦƻǊ CƛǾŜ IƻǳǊ wŜŎŜǇǝƻƴǎΥ 

        Noon to Five O’clock in the Afternoon 

        Main Level:  70 persons/ Lower Level: 50 Persons 

        Late Afternoon into Evening 

        Main Level: 100 persons/ Lower Level: 70Persons 

        Friday Evening’s and Sunday’s: 60 Persons  

         

         

        ²ŜŘŘƛƴƎ 5ŜǇƻǎƛǘκtŀȅƳŜƴǘΥ  

        A $500.00 Non-refundable Deposit is Required    
        For All Wedding Reservations.  At the time of                                  
        This Deposit, We Will Confirm you’re Choice of  
        Rooms, Times and Dates of your Reception.         
 
         {ƛȄ ƳƻƴǘƘǎ tǊƛƻǊ ǘƻ wŜŎŜǇǝƻƴΥ 

        All Menu Selections, Music, Cake and Color   
        Choices will be Confirmed.  An Additional 
        $2,000.00 Non-refundable Deposit is Due at                    
        This Time. 
          

         CƛǾŜ 5ŀȅǎ tǊƛƻǊ ǘƻ wŜŎŜǇǝƻƴΥ 

       A Guaranteed Number of Guests and                 
       Payment in Full by a Bank Check or Cash. 
       5% will be Added for Credit Card Payments. 
       Seating Plan, Favors, Guest Book, etc. Will be  
       Brought in at this Time. 
        
       ¢ŀȄŜǎ ŀƴŘ {ŜǊǾƛŎŜ /ƘŀǊƎŜǎΥ 
       Prices are Subject to 6.35% Connecticut Sales 
       Tax and a Service Charge of 18% 
              
 
                
     
     thegallery141@aol.com    860-659-2656 

      www.thegallery141.com         
      
 
 
 
      2019 
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EXTRA’S 

  

 

Music 

 House Disc Jockey (5 hours)                $650.00 
 
Confections:     
Wedding Cake (min. 75 persons)    $ 3.50 per person 
We order from Chimirri’s Pastry Shoppe.  If you choose to 
have a cake delivered by another licensed establishment, 
service is at no additional charge. 
 
Italian Cookies (min. 6 pounds) $ 10.00 per pound          
 
Italian Pastries (min. 5 dozen) $ 16.00 per dozen 
 
Venetian Table (min. 70 persons ) $  8.00 per person         
 A selection of cheesecakes, pies and cakes, strawberries 
dipped in chocolate, Italian pastries and cookies, Petit Fours 
and the cordial cart with liquors, and imported chocolate 
cups and flavored coffees 
 
Cordial Cart           $ 3.00 per person 

Tableside service of flavored alcoholic and nonalcoholic 
coffees and chocolate cups 
 
Wine Service with Dinner    $ 1.50 per person 
 
Non Alcoholic Reception Deduct   $ 4.00 per person 
 
Decorations:  
Centerpiece Pricing Available Upon Request 
 

White, Black or Off White Chair Cover’s  
With Matching Bands                     Complimentary       
                    
  
Ceremony Charge with an Additional ½ hour $350.00 
               
Use of Arch (undecorated) or Pillars are available for  
Ceremony at no charge                                    
 
 

 

 

mailto:thegallery141@aol.com

