q.a Galleria’s Tuscan Dream
Packag’e

This experience was created at the special request of our chefs, allowing them to explore
their culinary creativity in conjunction with the wishes of the bride. Ideal for a clientele
with the vision of a fabulous, five-course meal, this package is customized to each
individual reception. Your Wedding begins with:

5 Hours Premium Blend Bar
White Glove Service

Our servers hand pass Jumbo Shrimp Shots in an elegant glass, prosciutto wrapped
Melon and specialty Bruschetta. Display table featuring baked French Brie with Glazed
Apricots, Toasted Pecans, and Cranberries along with aged Asiago, Gorgonzola Dolce,

and Jarlsberg Swiss Cheese. Also included is a fresh Crudités vegetable platter with

herb dip and fresh tropical fruit display.

Furst Course
Italian Wedding Soup-Tortellini in Brodo. A La Galleria specialty!

SCCOHd COU.I"SC

A lovely assortment of Artisan Rolls with whipped sweet butter served with mixed field
greens topped with poached pears, toasted almonds, grape tomatoes and crumbled goat
cheese.

Tl’llr(]. COU.I'SC

Main Entrée-served with 2 bottles of wine per table
La Galleria will prepare a special entrée you can select in conjunction with the Chef.

Fourth Course

Your Wedding Cake served with chocolate dipped strawberry and specialty ice cream

Fufth Course

Later in the evening, an elegant dessert table is presented featuring Cannoli, Tiramisu
Cake, New York Style flavored Cheesecake and Assorted Biscotti. Also served is
Starbucks premium roast coffee together with gourmet flavorings and a selection of fine
teas.

$75.00 per person $68 pp (Fri/Sun)

Restrictions Apply
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