
t el :  212.695.1282
f ax:  212.221.8073

www.gu yan dgal l ar d.c om

cater ing menu

P UR VE YOR S  OF S P E C IALTY FOODS  AND C OFFE E S



for  over  10 year s guy & gal l ar d has been passionate about special ty foods and f ine coffees.
we pr oudl y ser ve onl y the f inest qual ity seasonal  food and coffees f r om l ocal  mar kets and fr om
ar ound the wor l d.  ever y day our  chef  pr epar es a menu using the f r eshest seasonal  ingr edients.

our  coffee and espr esso is impor ted and we ser ve onl y the f inest ar abica beans.
these r ich and per fectl y r oasted beans ar e skil l ful l y br ewed at the peak of  f r eshness each day.

at guy & gal l ar d we ar e abl e to cater  your  smal l  business l unches in addition to your  l ar ge
hol iday events. we ar e al ways avail abl e to coor dinate ever y aspect of  your  pr ivate event.

our  f r iendl y staf f  is special l y tr ained, thour oughl y knowl edgabl e and compl etel y dedicated
to hel ping you make the sel ections that wil l  pl ease you most.

to us, your  compl ete satisfaction is what matter s.
just think of  it ... hassl e f r ee ser vice on any or der , any size, at any time

t abl e of  c on t en t s
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	 page 22 - s pec ial t y gi f t  bas ket s  

	 page 23 - gen er al  in f or mat ion

Stor e Locations

475 par k aven u e s ou t h
(between 31st & 32nd Streets)

Tel: 212-447-5282
Fax: 212-447-7254

120 eas t  34t h  s t r eet
(corner of Lexington Avenue)

Tel: 212-684-3898
Fax: 212-684-3756

245 wes t  38t h  s t r eet
(between 7th & 8th Avenue)

Tel: 212-302-7588
Fax: 212-302-7542

339 7t h  aven u e
(corner of 29th Street)

Tel: 212-279-7373
Fax: 212-279-7711

469 7t h  Aven u e
(between 35th & 36th Streets)

Tel: 212-695-0006
Fax: 212-947-2756

180 madis on  aven u e
(corner of 34th Street)

Tel: 212-447-7309
Fax: 212-221-8073

About Guy & Gal l ar d



bas ket  of  bagel s 	 $2.95
An assortment of oven-fresh bagels. Served with cream cheese, fruit preserves and butter.

s weet  br eakf as t 	 $3.95
An assortment of fresh baked cupcakes and donuts with an assortment of frostings.

t r adit ion al  br eakf as t 	 $3.95
An assortment of fresh bagels, muffins, scones and pastries, garnished with seasonal fresh fruit and berries.
Served with cream cheese, fruit preserves and butter. 

oat meal  br eakf as t 	 $3.95
Creamy oatmeal drizzled with honey and sprinkled with brown sugar. Served with fresh fruit and granola. 

c r eat e-an -omel et t e 	 $4.95
A pan fried omelette with your choice of seasonal vegetables and cheeses. Served with bagel sticks and cream cheese.  

h eal t h y br eakf as t 	 $4.50
Choice of vanilla or strawberry low-fat yogurt served with seasonal fresh fruit and healthy granola.

wit h  c ot t age c h ees e	 $5.95

	 mor n in g br eakf as t  s an dwic h  pl at t er 	 $7.95
	 An assortment of mini breakfast sandwiches, such as:
•	 Smoked salmon, plum tomatoes, cucumbers and scallion cream cheese on mini bagel.
• 	 Smoked turkey, Brie cheese, plum tomatoes, watercress and honey mustard on a croissant.
• 	Prosciutto di Parma, fresh mozzarella cheese, plum tomatoes, arugula and roasted pepper on a fresh baguette.
• 	Chive egg salad, plum tomatoes and watercress on eight-grain roll.
• 	Fresh mozzarella, plum tomatoes, basil leaves, cracked black pepper and olive oil on baguette.  
• 	Egg wraps, scrambled eggs with cheese served in assorted flavored tortillas.

	 in c l u des  f r es h l y s qu eez ed j u ic es  an d c h oic e of  c of f ee or  t ea.    

exec u t ive br eakf as t 	 $7.95
An assortment of freshly baked danish, muffins, croissants, bagels and nut rolls, heavily garnished with seasonal fresh fruit and 
berries. Served with cream cheese, fruit preserves and butter. Includes freshly squeezed juices and choice of coffee or tea.

s moked s al mon  pl at t er 	 $7.95
Hand sliced Nova Scotia smoked salmon with tomatoes, red onions, capers and lemon slices.
Served with an assortment of fresh bagels and cream cheese.

h ot  br eakf as t  pl at t er 	 $9.95
Choice of eggs or egg-whites cooked your way, with French toast, homemade hash browns, bacon and sausage.
Served with freshly baked rolls, croissants, flavored tortillas, fruit salad, coffee or tea and orange juice.
    

B r eakf as t  A L a C ar t e
s eas on al  f r u it  s al ad bowl 	 $2.95
s eas on al  s l ic ed f r u it  s al ad pl at t er 	 $4.95
pr emiu m c of f ee s er vic e (regular, decaffeinated or flavored)	 $1 .75
c of f ee l at t e s er vic e (regular or decaffeinated)	 $2 .75
t ea s er vic e (black tea, green tea and other assorted flavors)	 $1 .75
s t eamed c h ai  s er vic e (regular or decaffeinated)	 $1 .75
h ot  c h oc ol at e or  h ot  c ider 	 $1.75
f r es h l y s qu eez ed or an ge j u ic e	 $2.25
f r es h l y s qu eez ed veget abl e j u ic es 	 $2.75

Br eakfast Combinations
Minimum 5 Peopl e - Pr ice Per  Per son



pan in i  pl at t er 	 $7.95
An assortment of gourmet panini prepared fresh with the finest ingredients.

t or t i l l a wr ap pl at t er 	 $8.95
An assortment of gourmet wraps prepared with the freshest ingredients using a variety of flavored tortilla wraps. 

s an dwic h  an d wr ap pl at t er 	 $10.95
An assortment of gourmet sandwiches and wraps prepared with only the freshest ingredients.
Served with two generous cold side salads.

c ol d c u t  medl ey	 $10.95
Imported and domestic sliced meats and cheeses, served with sliced tomatoes, red onions, romaine lettuce and
a basket of country breads and wraps. Served with two generous cold side salads.  

exec u t ive l u n c h  pl at t er 	 $15.95
An assortment of gourmet sandwiches and wraps, served with two generous cold side salads, dessert platter with
sliced fruit and choice of hot or cold beverages.
    
 

B r eads  Of f er ed

s even  gr ain

r ye

s ou r dou gh  wh it e

pu mper n ic kel

wh ol e wh eat

s ou r dou gh  bagu et t e

c iabat t a

f oc ac c ia

f r en c h  br ead

on ion  c l u b r ol l

wh it e

t r adit ion al  wr ap

s u n -dr ied t omat o wr ap

s ou t h wes t er n  wr ap

bl ac k bean  wr ap

wh ol e wh eat  wr ap

pu mper n ic kel  h er o

 Lunch Combinations
 Minimum 5 Peopl e - Pr ice Per  Per son



 Hot Panini Sel ections

1	 c h ic ken  f aj i t a
	 Grilled chicken with cheddar, roasted peppers, caramelized onions and salsa on European flatbread.

2	 c h ic ken  par migian a
	 Breaded chicken, fresh mozzarella, marinara sauce, fresh basil and parmigiana cheese on European flatbread.

3	 t h e c u ban
	 Roast pork ham, with Swiss cheese, pickles and mustard on European flatbread.

4 	 t h e del igh t f u l
	 Fresh honey glazed turkey, Jarlsberg cheese, coleslaw and honey mustard on European flatbread.

5 	 eggpl an t  par migian a
	 Oven roasted eggplant, fresh mozzarella, marinara sauce, fresh basil and parmigiana cheese on European flatbread.

6 	 t h e mar gar i t a
	 Fresh mozzarella, fresh plum tomatoes, fresh basil and a sun-dried tomato spread on European flatbread.

7 	 t h e s ic i l ian o
	 Prosciutto, ham, mozzarella, sun-dried tomatoes, arugula and creamy balsamic vinaigrette on European flatbread.

8 	 t h e al pin e
	 Corned beef turkey, coleslaw, spinach, Swiss cheese and Russian dressing on European flatbread.

9 	 t h e c r eol e
	 Roast beef, cheddar cheese, peppers, onions and Cajun sauce on European flatbread.

10 	 t h e r an c h er o
	 Roast beef, Muenster cheese, roasted red peppers, onions and honey style sauce on European flatbread.

11 	 t h e r oma
	 Grilled chicken, fresh mozzarella, red onions, fresh cilantro and chipotle on European flatbread.

12 	 t h e s oh o
	 Lemon grilled chicken, Swiss cheese, grilled vegetables and fresh spinach on European flatbread.

13 	 t h e t u r ker
	 Fresh turkey, jalapeño cheese, red peppers, spinach and house dressing on European flatbread.

14 	 t h e veggie
	 Grilled vegetables, Alpine Swiss cheese, avocado, lemon herb dressing on European flatbread.

15 	 t h e i t al ian o
	 Grilled chicken, roasted red pepper and fresh mozzarella on European flatbread.



1	 c h ic ken  c aes ar  s al ad
	 With Cajun chicken, croutons, romaine lettuce and Parmesan cheese in a traditional wrap.
 

2 	 c l as s ic  c h ic ken  s al ad
	 With sprouts and tomatoes in a whole wheat wrap.
 

3 	 au t h en t ic  s t eak s al ad
	 With caramelized onions, watercress and roasted red peppers in a black bean wrap.
 

4 	 oven  r oas t ed t u r key
	 With prosciutto di Parma, provolone, lettuce and tomatoes, drizzled with olive oil
	 in a traditional wrap.
 

5 	 as ian  r oas t  beef
	 With cheddar, watercress, and oriental B.B.Q. sauce.
 

6 	 gr i l l ed eggpl an t
	 With smoked mozzarella, oven-dried tomatoes and fresh basil in a Southwestern wrap.       
 

7 	 oven  r oas t ed t u r key
	 With Brie and grilled apples in a sun-dried tomato wrap. 
 

8 	 as s or t ed gr i l l ed veget abl es
	 With fresh mozzarella and balsamic vinaigrette in a sun-dried tomato wrap.
 

9 	 gr i l l ed c h ic ken  bu r r i t o
	 With black beans, rice, onions, peppers and salsa in a black bean wrap.
 

10	 bl ac ken ed c h ic ken
	 With romaine lettuce, tomato, Creole mayonnaise and sun-dried tomatoes.
 

11 	 l ow-f at  t u n a
	 With black olives, lettuce and tomato in a flour tortilla.
 

12 	 c h ic ken  s al ad wit h  t ar r agon
	 Grilled chicken tossed with mayonnaise, walnuts, apples, mesclun and tarragon in a herb wrap.
 

13	 c al i f or n ia t u r key
	 Smoked turkey with cucumbers, tomatoes, sprouts and guacamole in a traditional wrap.
 

14 	 t h e gr eek
	 Grilled eggplant with feta cheese, tomatoes, kalamata olives and balsamic vinaigrette.
 

15 	 bu f f al o c h ic ken
	 Spicy chicken with lettuce, celery and chunky blue cheese dressing.

 Wr ap Sel ections



Gour met Sandwich Sel ections
1 	 s moked t u r key
	 With Brie and honey mustard on sourdough baguette.

2	 gr u yer e c h ees e
	 With alfalfa sprouts, avocado and sun-dried tomatoes on whole wheat baguette.

3	 bl ac k f or es t  h am
	 With Brie, tomatoes and baby greens on pumpernickel.

4 	 mar in at ed gr i l l ed c h ic ken
	 With tomatoes, basil and fresh mozzarella, drizzled with balsamic Dijon dressing on ciabatta.

5	 pr os c iu t t o di  par ma
	 With fresh mozzarella, roasted red peppers and arugula on focaccia.

6 	 al bac or e t u n a s al ad
	 Dry tuna mixed with mayonnaise, pureed celery, carrots and a hint of lemon.
	 With tomatoes and alfalfa sprouts on whole wheat pita.

7 	 c aj u n  c h ic ken  br eas t
	 With tomatoes and herb mayonnaise on French bread.

8 	 h on ey r oas t ed t u r key
	 With grilled sliced apples and cranberry spread on an onion club roll.

9 	 r oas t  beef
	 With grilled portobello mushrooms and roasted red peppers
	 on country sourdough white bread.

10 	 s moked n or wegian  s al mon
	 On a bagel with cream cheese, red onions and tomatoes.

11 	 br ie c h ees e
	 With grilled sliced apples and watercress on
	 a country cranberry white bread.

12 	 t u r key c l u b
	 With smoked bacon, lettuce, tomatoes and
	 mayonnaise on toasted country sourdough white bread.

13 	 i t al ian  s u bmar in e
	 With Genoa salami, prosciutto, cappy ham, provolone,
	 roasted peppers, lettuce and tomatoes.

14 	 br eaded c h ic ken  c u t l et
	 With lettuce, tomatoes and Russian dressing on hero roll.

15 	 c h ic ken  c or don  bl eu
	 Breaded chicken cutlet with grilled ham, melted Swiss cheese and
	 honey mustard on a baguette.

16 	 c aj u n  s t yl e r oas t  beef
	 With melted mozzarella and steak sauce, lettuce and tomatoes on a pumpernickel hero.

17 	 f r es h  t u r key
	 With cranberry sauce and arugula on focaccia.

18 	 s moked moz z ar el l a
	 With roasted red peppers, sun-dried tomatoes and basil with olive oil dressing on focaccia.        

19 	 gr i l l ed veget abl es
	 With fresh mozzarella, tarragon and lemon pepper aioli on focaccia.   

 20 	 t h e c u ban
	 Roast pork ham, with Swiss cheese, pickles and mustard on sourdough white bread.



1	 gar den  or  c aes ar  s al ad
	 Made to order

2	 veget abl e c ou s  c ou s

3	 l at in  bean  s al ad
	 With garbanzo beans, black beans, pinto beans, tomatoes,
	 red onions, roasted red peppers and sweet corn.

4	 r oas t ed baby pot at o s al ad
	 With fresh rosemary.

5	 mor oc c an  c ou s  c ou s
	 With dried currants and zest of orange.

6	 f ar f al l e pas t a s al ad
	 With herb pesto, sun-dried tomatoes and roasted pine nuts.

7	 l on g gr ain  &  wi l d r ic e
	 With dried cranberries and pine nuts.

8	 or ien t al  s es ame n oodl es

9	 di j on  pot at o s al ad

10	 f u s i l l i  pas t a
	 With chicken

11	 wi l d r ic e

12	 c ol e s l aw

13	 c h ees e t or t el l in i

14	 yu kon  gol den  pot at o s al ad
	 With red onions and lemon parsley vinaigrette

15	 r ed c abbage c ol d s l aw

j u s t  as k ou r  c at er in g t eam abou t
ou r  h ot  s ou p bar .
we wi l l  del iver  an d s et  u p h ot ,
f r es h  s ou p f or  you r  n ext  even t .

wh at  a u n iqu e idea.

Col d Side Sel ections
 Minimum 5 Peopl e



r oma s al ad	 $6.95
Vine ripened tomato salad with fresh mozzarella and basil leaves tossed with Italian vinaigrette. 

wal dor f  s al ad	 $6.95
Apples, celery and walnuts served on top a bed of lettuce.

pes t o c h ic ken  s al ad	 $6.95
Arugula and mixed greens with grilled chicken, tossed with pesto sauce and sun-dried tomatoes.

c al i f or n ia c h ic ken  s al ad	 $6.95
Grilled chicken, avocado, cherry tomatoes, red cabbage and cucumbers on a bed of romaine lettuce.

medit er r an ean  s al ad	 $6.95
Romaine lettuce with feta cheese, artichoke hearts and sun-dried tomatoes. 

s pic y t h ai  c h ic ken  s al ad	 $6.95
Thai grilled chicken over a bed of romaine lettuce with sweet corn, avocado, shredded cheddar cheese and carrots. 

t u n a n iç ois e 	 $6.95
Dry Albacore tuna over a bed of romaine lettuce with olives, shredded carrots, string beans, tomatoes and cucumbers.

t h e above wit h  f r es h  s ear ed t u n a	 $9.95

c aes ar  s al ad wit h  c h ic ken 	 $7.95
Romaine lettuce, shaved parmesan cheese, herbed croutons and grilled chicken breast.

c h ef  s al ad	 $7.95
Turkey, roast beef, Virginia ham, hard-boiled eggs, tomatoes and carrots on a bed of romaine lettuce.

c obb s al ad	 $7.95
Romaine lettuce with grilled chicken, avocado, bacon, sprouts and crumbled bleu cheese.

goat  c h ees e s al ad	 $7.95
Leaf spinach with goat cheese, tomatoes, asparagus, cucumbers and roasted red peppers.

man go an d c h ic ken  s al ad	 $7.95
Romaine lettuce with grilled chicken and mango slices. 

Dr es s in g S el ec t ion s

as ian  gin ger  h on ey s es ame

r an c h

f at  f r ee r as pber r y vin aigr et t e

c aes ar

l emon  h er b vin aigr et t e

c h u n ky bl eu  c h ees e

l emon  h er b vin aigr et t e

bal s amic  vin aigr et t e

f r en c h

r u s s ian

l ow f at  h on ey di j on

r oas t ed gar l ic  vin aigr et t e

l i t e i t al ian

bal s amic  di j on  vin aigr et t e

Special  Sal ad Combinations
Minimum 5 Peopl e - Pr ice Per  Per son



pas t a en t r ée	 $7.95 - $8.95
Served with a choice of garden salad and dinner rolls.

c h oic e of :
meat  l as agn e	 baked gn oc c h i  c ar bon ar a
veget abl e l as agn e	 r igat on i  bol ogn es e
wi l d mu s h r oom l as agn e	 r igat on i  pas t a wit h  s au s age,  pepper s  an d on ion s
s eaf ood l as agn e	 pas t a pr imaver a with choice of grilled chicken or baby shrimp

c h ic ken  en t r ée  	 	 $12.95
Served with choice of one starch side, one vegetable side and garden salad.

c h oic e of :
c h ic ken  mar s al a
c h ic ken  f r an c es e
gr i l l ed l emon  c h ic ken
s t u f f ed wi l d mu s h r oom c h ic ken
c h ic ken  par migian a
c h ic ken  c ac c iat or e

beef  or  por k en t r ée 	 $13.95 - $14.95
Served with choice of one starch side, one vegetable side and garden salad.

c h oic e of :
gr i l l ed f l an k s t eak au  j u s
f i l et  mign on  au  c ogn ac
gr i l l ed por k l oin  wit h  c ar amel iz ed on ion s
h u n gar ian  beef  gou l as h
veal  mar s al a
i t al ian  s au s age wit h  pepper s  an d on ion s

s eaf ood en t r ée 	 $15.95
Served with choice of one starch side, one vegetable side and garden salad.

c h oic e of :
c h i l ean  s ea bas s  s ou t h wes t er n  s t yl e
c h i l ean  s ea bas s  mis o gl az ed
gr i l l ed t u n a s t eak au  poivr e
gr i l l ed s h r imp wit h  b.b.q.  s au c e
bl ac ken ed c aj u n  s al mon
mah i  mah i  pr oven ç al
s eaf ood pael l a
mis o c od f i l et

Hot Entr ée Combinations
Minimum 5 Peopl e - Pr ice Per  Per son



1	 or z o pr imaver a with fresh vegetables 

2 	 t h ai  c oc on u t  r ic e

3	 s af f r on  r ic e

4	 s pin ac h  r ic e

5	 s oy bean  s al ad  

6	 mas h ed pot at oes

7	 s t r in g bean s  al mon din e

8	 s au t éed gar l ic  es c ar ol e or  s pin ac h

9	 gr i l l ed or  r oas t ed veget abl es

10	 r oas t ed br oc c ol i

11	 r at at ou i l l e 

12	 s au t éed s pin ac h

13	 pas t a pr imaver a

14	 s eaweed s al ad

15	 h er b r oas t ed n ew pot at oes  with butter

16	 pen n e with marinara sauce or pink vodka sauce

17	 gr i l l ed as par agu s

18	 s es ame s t r in g bean s

19	 s n ap peas  &  baby c ar r ot s  tossed in maple butter

20	 j u l ien n ed veget abl es

21	 r oas t ed c or n

22	 r ic e pi l af

23	 s au t éed br oc c ol i  r abe with garlic and olive oil 

24	 s c al l oped pot at oes  au  gr at in

25	 c r eamed s pin ac h  wit h  wi l d mu s h r ooms

26	 s au t éed z u c c h in i  an d s qu as h

27	 f ar f al l e pas t a wit h  pes t o s au c e

28	 or ec h iet t e pas t a s au t éed wit h  f r es h  h er bs  an d bu t t er

29	 r oas t ed r ed pot at oes  wit h  r os emar y

30	 s au t éed s h al l ot s  an d mu s h r ooms

Hot Side Sel ections
Minimum 5 Peopl e



f r en c h  en t r ées
c oq au  vin

beef  bou r gu ign on n e

s eaf ood bou i l l abais s e

c h ampagn e c h ic ken

pr oven ç al  br ais ed beef

di j on  c h ic ken

c h ic ken  c or don  bl eu

c h ic ken  en  c r ou t e

f i l et  mign on  au  c ogn ac  s au c e

f i l et  of  beef  with wild mushroom sauce

gr i l l ed s al mon  with saffron shellfish sauce

poac h ed s al mon  with truffle creme fraiche

s al mon  mou s s e in  pu f f  pas t r y

t u n a s t eak n iç ois e

f r en c h  s ides
c an apes  wit h  as s or t ed gar n is h es

s au c e au  f r omage bl an c  with raw vegetables

qu ic h e l or r ain e

h ar ic ot s  ver t s

s al ade d’en dives  with Roquefort cheese

j apan es e en t r ées
c h ic ken  t er iyaki

beef  t er iyaki

s al mon  or  t u n a t er iyaki

s eaf ood h ibac h i

veget abl e t empu r a

gr i l l ed t u n a s t eak with nori and wasabi mayonnaise

Inter national  Cuisines

as s or t ed s u s h i :

t u n a r ol l •  c al i f or n ia r ol l  •  s al mon  r ol l  

yel l owt ai l  r ol l  •  al as kan  r ol l

s h r imp an d as par agu s  r ol l  •  eel  r ol l

s pic y t u n a r ol l  •  s h r imp t empu r a r ol l

avoc ado r ol l  •  c u c u mber  r ol l

c h in es e en t r ées
br ais ed beef  with hot and pepper sauce

s h r edded c h ic ken  with spicy peanut sauce

poac h ed c h ic ken  with shao xing wine

s l ic ed c al amar i  with hot oil sauce

por k l oin  with Peking tangy sauce

s es ame c h ic ken

pr awn s  with lobster sauce

c h ic ken  with garlic sauce

beef  with broccoli

gen er al  t s o's  c h ic ken

or an ge beef

c h in es e s ides
s pr in g r ol l s

du mpl in gs

veget abl e f r ied r ic e

veget abl e l o mein

s au t éed mixed veget abl es

s z ec h u an  c ol d n oodl es

won t on  s ou p

h ot  &  s ou r  s ou p



amer ic an a en t r ées
100% beef  bu r ger  on  s ou r dou gh  r ol l

h ot  dogs  with all the toppings

gr i l l ed c h ees e s an dwic h es

b.b.q.  r ibs

c ou n t r y f r ied c h ic ken

c h ic ken  t en der s  with honey mustard sauce

bu f f al o win gs  with blue cheese dressing

vir gin ia h am with pineapple slices

meat l oaf  with classic brown gravy

amer ic an a s ides
mac c ar on i  &  c h ees e

baked bean s

c u r l y f r en c h  f r ies

c or n  br ead

pot at o s al ad

on ion  r in gs

mac ar on i  s al ad

mas h ed pot at oes  with brown gravy

c ol es l aw

baked pot at o  with all the toppings

bu t t er mi l k bis c u it s

mexic an  en t r ées
c h ic ken  an d c h ic h ar r on  qu es adi l l as

s h r imp an d as par agu s  qu es adi l l as

beef  f aj i t a

beef  en c h i l ada

c h ic ken  bu r r i t o

veget abl e bu r r i t o

s t u f f ed pobl an o pepper s  with beef and
roasted pepper salsa

gr i l l ed s al mon  with jalapeño cilantro salsa

gr i l l ed s h r imp with pico de gallo

gr i l l ed c h ic ken  br eas t  with avocado cilantro salsa

gr i l l ed c h ic ken  br eas t  with chipotle peach salsa

Inter national  Cuisines

it al ian  en t r ées
c h ic ken  or  veal  mar s al a

t u s c an  c h ic ken

c h ic ken  or  eggpl an t  par migian a

c h ic ken  c ac c iat or e

veal  s c al l opin i  with fresh artichokes and
mushrooms in a sherry wine sauce

s eaf ood or  meat  l as agn e

veget ar ian  or  wi l d mu s h r oom l as agn e

c h ic ken  f r an c es e

por k or  veal  mi l an es e

l in gu in i  with marinara sauce and meatballs

or ec c h iet t e pas t a with sausage,
broccoli rabe and mushrooms

baked gn oc c h i  with prosciutto and
green peas in a light cream sauce

i t al ian  s ides
pas t a pr imaver a

r igat on i  c ou n t r y s t yl e

f ar f al l e wit h  wi l d mu s h r oom s au c e

t or t el l in i  del l a n on n a with prosciutto
and green peas

pas t a a l a vodka

pas t a pomodor o or  mar in ar a

c h ees e t or t el l in i  al f r edo

moz z ar el l a c apr es e

in s al at a t r i -c ol or  wit h  bal s amic  dr es s in g

mexic an  s ides
r ef r ied bean s  

ar r oz  amar i l l o c on  pol l o

c or n  c h ips  with guacamole,
sour cream, black bean dip and salsa



baked l as agn e	 $12.95
Served with mesclun salad, dinner rolls and an assortment of desserts and sliced fruit.

pas t a pr imaver a	 $12.95
Penne pasta with fresh julienned vegetables in a light garlic and olive oil dressing, with caesar salad,
dinner rolls and an assortment of desserts and sliced fruit.

s t i r  f r ied t of u 	 	 $14.95
Served with mushrooms, sugar snap peas and green onions, Basmati rice, an Asian tossed salad, dinner rolls
and an assortment of desserts and fresh fruit salad.

s t u f f ed gr i l l ed c h ic ken  br eas t 	 $18.95
With spinach and portobello mushrooms, served with spinach rice, julienned vegetables, classic garden salad,
dinner rolls and an assortment of desserts and fresh fruit salad.

du c k c on f i t 	 $18.95
With baked gnocchi, mixed vegetables sautéed with herbs and fresh chopped garlic, mixed greens salad,
dinner rolls, assorted desserts and fresh fruit salad.

c or n is h  h en s 	 $18.95
Served with wild rice and grilled vegetables in a citric vinaigrette, garden salad, dinner rolls, assorted desserts
and fresh fruit salad.

gr i l l ed por k wit h  f r es h  t h yme	 $18.95
Served with penne with panchetta in a tomato cream sauce, sautéed spinach, mesclun salad, dinner rolls,
assorted desserts and fresh fruit salad.

gr i l l ed s al mon  wit h  di l l  c r eme f r aic h e	 $21.95
Served with roasted rosemary potatoes, sautéed spinach, tossed Greek salad, dinner rolls, assorted desserts
and fresh fruit salad.

bl ac ken ed c aj u n  s al mon 	 $21.95
Served with saffron rice, grilled asparagus, a mixed greens salad, dinner rolls and assorted desserts
and fresh fruit salad.

f i l et  mign on  wit h  c ogn ac  s au c e	 $24.95
Served with crispy roasted potatoes and caramelized onions, a field green salad,  dinner rolls, assorted desserts
and fresh fruit tarts.

bal s amic  gl az ed r ac k of  l amb	 $24.95
Served with mashed potatoes and truffle butter, escarole, mesclun salad, dinner rolls and an assortment of
desserts and fresh fruit salad.
   
mis o gl az ed s ea bas s 	 $24.95
Served with yellow rice, fava beans and shiitaki mushrooms, balsamic vinaigrette salad,
dinner rolls and an assortment of desserts and sliced fruit.

gr i l l ed t u n a s t eak 	 $24.95
Served with sautéed spinach, fresh string beans and tomato salad,
dinner rolls, assorted desserts and fresh fruit salad.

Suggested Dinner  Combinations
Minimum 5 Peopl e - Pr ices per  Per son



c r u dit es  bas ket 	 $4.25
Seasonal vegetables decoratively presented with herb dip or hummus. 

wit h  c h ees e	 $6.95
s ou t h wes t  dippin g bas ket 	 $4.95
Guacamole, salsa, black bean dip, red and yellow peppers with blue corn chips.  

c h ees e an d f r u it  bas ket 	 $6.95
Brie, Cheddar, Havarti, Saga Blue, Boursin and Chevre are all artfully arranged with assorted crackers,
strawberries and grapes.

t ea s an dwic h  bas ket 	 $6.95
Cream cheese and cucumber finger sandwiches, Brie and turkey on mini baguette and smoked salmon,
cream cheese and capers on pumpernickel triangles.

an t ipas t o bas ket 	 $7.95
Genoa salami, prosciutto di Parma, boconcini mozzarella, portobello mushrooms, sun-dried tomatoes, olives,
marinated artichokes and grilled vegetables.

t h r ee win g bas ket 	 $9.95
Three kinds of flavorful chicken wings, served the way you like it with fresh vegetables sticks and blue cheese and ranch dips.

t h ai  dippin g bas ket 	 $10.95
Green curry chicken skewers, beef skewers with coriander and ginger and coconut shrimp and vegetable spring rolls.
Served with a chilli dipping sauce and peanut sauce.

medit er r an ean  dippin g bas ket 	 $10.95
Grilled chicken skewers, grilled flank steak skewers, grilled eggplant, chopped olive tapenade, feta cheese,
sun-dried tomato dip, hummus and kalamata olives, served with assorted flat breads and pita.

as ian  bas ket 	 $10.95
Hot and spicy Asian spring rolls, vegetable and shrimp egg rolls, Tandoori chicken satays and Asian crab straws
plus two dipping sauces.

br u s c h et t a bas ket 	 $10.95
Grilled Italian breads with an array of toppings, black olive tapenade, roasted red peppers, fresh mozzarella,
sweet roasted garlic, chopped tomatoes and basil spread.

t ex meet s  mex bas ket 	 $10.95
Vegetable quesadillas, Southwestern black bean empanada, shrimp paella with chorizo, and smoked chicken skewer
served with salsa and guacamole dips.

c el ebr at ion  bas ket 	 $12.95
Filet mignon medallions, poached shrimp, oven roasted potatoes, grilled yellow and red peppers,
grilled portobello mushrooms, served with cocktail sauce, tarragon mustard and small breads.

c ar ibbean  bas ket 	 $12.95
Coconut shrimp, jerk chicken strips, Jamaican beef pies,
curried potato samosas, fried plantanes and spicy dipping sauce.

c u s t omiz e you r  own  c l as s ic  en t er t ain in g bas ket  f r om ou r
ext en s ive l i s t  of  h or s  d’oeu vr es .  ou r  c at er in g t eam wi l l  be

mor e t h an  wi l l in g t o des ign  t h e per f ec t  bas ket  f or  you r  n eeds

Cl assic Enter taining Baskets
Minimum 5 Peopl e - Pr ice Per  Per son



1	 en dive with blue cheese, walnuts and red pepper

2	 pot at o pan c akes  with sour cream and chives

3	 as par agu s  goat  c h ees e
4	 c u r r ied beef  in  pu f f  pas t r y
5	 veget abl e an d pot at o s amos as
6	 wi l d mu s h r oom in  ph yl l o pas t r y
7	 f oc ac c ia with goat cheese red onion pesto

8	 s t u f f ed n ew pot at o with creme fraiche and caviar

9	 veget abl e or  c h ic ken  s pr in g r ol l s
10	 f r es h  moz z ar el l a with sun-dried tomato and basil on a skewer

11	 s t u f f ed mu s h r ooms  with roasted garlic and bread crumbs

12	 j u mbo s h r imp with cocktail sauce

13	 gr i l l ed f i l et  mign on  with horseradish cream

14	 c oc on u t  s h r imp
15	 c aj u n  c h ic ken  s t r ips
16	 c h ic ken  s at ay
17	 s moked s al mon  c an apes
18	 mel on  wr apped wit h  pr os c iu t t o
19	 s pin ac h  an d f et a s pan akopit a 
20	 pigs  in  a bl an ket
21	 min i  mar yl an d c r abc akes  with jalapeño salsa

22	 s moked s al mon  t ar t ar  with Osetra caviar

23	 t u n a s t eak with seaweed salad

24	 s moked s al mon  t ar t ar  with creme fraiche

25	 c h ic ken  or  beef  kebab
26	 en dive with Roquefort cheese and champagne vinaigrette

27	 as par agu s  al mon d t ar t e
28	 c h ic ken  with a mango and ginger dipping salsa

29	 pin e n u t  c r u s t ed c h ic ken  with five spice sauce

30	 s moked s al mon  an d c r eam c h ees e r ou l ades
31	 poac h ed s h r imp with tequila lime cocktail sauce

32	 min i  l obs t er  pot  pie
33	 l obs t er  &  s h r imp t or t i l l a 
34	 r oas t ed gar l ic  par mes an  an d f en n el  s t r aw
35	 bl ac k ol ive with two cheese straws

36	 h er b &  c h ees e s t r aw

Hor s d’Oeuvr es Sel ections
Minimum 5 Peopl e

	Choose 3 Items - $9.95  -  $10.95 per  per son

	choose 4 items - $11.95 - $12.95 per  per son

	choose 5 items - $13.95 - $15.95 per  per son

	choose 6 items - $16.95 - $19.95 per  per son



37	 r u s t ic  wh it e bean  &  r oas t ed t omat o c r ou s t ade
38	 par mes an  mu s h r oom pat e
39	 s wis s  c h ees e c r es c en t
40	 s moked s al mon  pu f f
41	 in dian  c u r r y pu f f
42	 4-c h ees es  &  r oas t ed gar l ic
43	 r oqu ef or t /mas c ar pon e f l ower
44	 l eek,  pot at o &  c h eddar  c h ees e pu f f
45	 mor oc c an  magic
46	 s t i l t on  wit h  c r an ber r ies
47	 medit er r an ean  medl ey
48	 t oas t ed pec an  &  s qu as h  pu f f
49	 en c h i l ada c or n  c u p
50	 c r eamy c h ees e s ou f f l e c u p
51	 l obs t er  &  c oc on u t  c u p
52	 s moked s wis s  &  bac on  c u p
53	 mexic an  s al s a with Fontina cheese empanada

54	 s an t a f e c h i l i  empan ada
55	 s ou t h wes t er n  bl ac k bean  empan ada
56	 r oas t ed yel l ow &  r ed pepper  r is ot t o c r os t in i
57	 ar t ic h oke wit h  par mes an  c r os t in i
58	 s n ow c r ab c igar
59	 f r es h  f en n el  r ol l  wit h  c h evr e
60	 s h r imp pael l a wit h  c h or iz o
61	 wi l d mu s h r oom wit h  r oqu ef or t
62	 h ot  &  s pic y as ian  s pr in g r ol l s
63	 mu s h r oom t r u f f l e r is ot t o
64	 f r es h  appl e c h u t n ey &  br ie
65	 s pic y f ig wit h  c h ees es
66	 c h in es e 5  s pic e qu ai l
67	 c r an ber r y/t omat o c on f i t  wit h  bl u e c h ees e
68	 mar t in i  ol ive pu f f
69	 j al apeñ o ol ive pu f f
70	 medit er r an ean  s h r imp pu f f
71	 c l ams  c as in o pas t r y
72	 s moked moz z ar el l a pu f f
73	 ven is on  wel l in gt on
74	 goat  c h ees e &  bl ac k ol ive pu f f
75	 mac ar on i  an d c h ees e s ou f f l e c u p
76	 s avor y ar t ic h oke c h ees ec ake
77	 bar bec u ed bean  empan ada
78	 c h es t n u t  h ar ves t  pu f f
79	 pu mpkin  boat  wit h  pu mpkin  s eeds
80	 s h r imp f ies t a t or t i l l a
81	 pet i t s  f ou r s  &  bel gian  t r u f f l es



as s or t ed c ookies  an d br own ies
Fresh homemade cookies and brownies, garnished with fresh fruit and flowers.

$4.50

f in es t  c akes  an d deep dis h  pies
All homemade with freshest ingredients. Custom orders always welcome.

$4.95

c h oc ol at e bas ket
Assorted chocolate cookies, brownies and milk chocolates.

$5.95

f r es h l y baked f r u it  t ar t s
Available in pear, apple, mixed berry, orange, etc.

$5.95

pet i t s  f ou r s
Beautiful bite size and elaborately decorated cakes.

$5.95

c h oc ol at e c over ed s t r awber r ies
Fresh large strawberries dipped in milk chocolate and white chocolate.

$2.95

bis c ot t i  bas ket
This basket includes biscotti with such flavors as pistachio, cranberry walnut,

oatfin, almond, chocolate hazelnut, cappuccino, or chocolate dipped pretzel rods.

$2.95  

s eas on al  f r u it  s al ad bowl
$2.95

s eas on al  s l ic ed f r u it  pl at t er
$4.95

Desser t Basket Sel ections
Minimum 5 Peopl e - Pr ice Per  Per son



c h oc ol at e c h oc ol at e c h ip	 $36.95

c h oc ol at e f u dge r u m	 $36.95

n ew yor k bl ac kou t 	 $36.95

ger man  c h oc ol at e	 $36.95

c h oc ol at e ou t r age	 $36.95

c h oc ol at e r as pber r y	 $36.95

r oc ky r oad	 $36.95

bl ac k f or es t 	 $36.95

ol d f as h ion ed c h oc ol at e	 $36.95

mou s s e l ayer  n on -dair y	 $36.95

s t r awber r y mou s s e s u pr eme	 $39.95

bl ac k &  wh it e mou s s e s u pr eme	 $39.95

c h oc ol at e mou s s e s u pr eme	 $39.95

ban an a c h oc ol at e mou s s e	 $39.95

c h an t e ec l ai r 	 $39.95

s t r awber r y s h or t  c ake	 $36.95

bos t on  c r eam l ayer 	 $36.95

n apol eon  c ake	 $39.95

moc h a r as pber r y wal n u t 	 $36.95

c oc on u t  l ayer 	 $36.95

h az el n u t  t or t e	 $36.95

s u n n y l emon  l ayer 	 $36.95

n ew yor k c h ees ec ake	 $32.95

mar bl e c h ees ec ake	 $36.95

amar et t o c h ees ec ake	 $36.95

s i l h ou et t e c h ees ec ake	 $36.95

f r u it  c h ees ec ake	 $36.95

c ar r ot  s pic e l ayer 	 $34.95

mou s s e c h ees ec ake	 $34.95

appl e c r u mb pie	 $20.95

c h er r y c r u mb pie	 $20.95

bl u eber r y c r u mb pie	 $20.95

peac h  c r u mb pie	 $20.95

c oc on u t  c u s t ar d pie	 $18.95

key l ime pie	 $20.95

pu mpkin  pie	 $18.95

Special ty Cakes & Pies



s h eet  c akes

	 t ype	 s iz e	 s er ves 	 wh it e	 c h oc ol at e	 wh ipped
	 	 	 	 bu t t er 	 f u dge	 c r eam
	 	 	 	 c r eam

	f u l l  s h eet 	 15" x 23"	 75 - 100	 $180.00	 $190.00	 $200.00

	h al f  s h eet 	 11" x 15"	 35 - 50	 $110.00	 $120.00	 $130.00

	12" r ou n d	 12"	 25 - 35	 $70.00	 $72.00	 $90.00

	qu ar t er 	 9.5" x 9.5 “	 15 - 25	 $58.00	 $62.00	 $70.00
	 r ou n d

	10" r ou n d	 10"	 14 - 18	 $48.00	 $52.00	 $60.00

	7" r ou n d	 7" 	 6 - 10	 $28.00	 $30.00	 $34.00

Is It Someone’s Special  Day?

ou r  pas t r y c h ef  wi l l  per s on al l y in s c r ibe
an d dec or at e you r  c ake f or  an y oc c as ion :

empl oyee an n iver s ar y,  bi r t h day,
baby or  weddin g s h ower .

j u s t  as k ou r  c at er in g t eam
f or  ideas  an d s u gges t ion s  !



c on t in en t al  br eakf as t  box	 $4.95
Bagel, muffin or Danish, piece of fresh fruit,
Nantucket or Tropicana juice.

amer ic an  br eakf as t  box	 $5.95
Choice of egg, home fries, sausage or bacon,
piece of fresh fruit, Nantucket or Tropicana juice.

mexic an  br eakf as t  box	 $5.95
Breakfast burrito served with salsa and
hot sauce on the side , piece of fresh fruit,
Nantucket or Tropicana juice.

kiddie br eakf as t  box	 $2.95
Choice of boxed cereal, milk, choice of
fresh fruit and oatmeal raisin cookie.

l u n c h  box	 $11.95
Sandwich or wrap of your choice,
one side selection, bag of Terra chips
and gourmet cookie and choice of
canned beverage or small bottled water.

h ot  l u n c h  box	 $12.95
Choice of hot entree, one side selection,
bag of Terra chips and gourmet cookie
and choice of canned beverage or small
bottled water.

kiddie  l u n c h  box	 $5.95
Choice of chicken fingers or burger,
tater tots, carrot sticks, choice of
mini cupcake or gourmet cookie
and a boxed juice.

Don’t For get Your  Lunch or  Br eakfast Box 
Minimum 5 Peopl e - Pr ice Per  Per son

whether  you have a smal l  meeting out of
the off ice, a r emote photo shoot, or  have a
l ar ge gr oup coming into town for  the day,

our  box l unches wil l  satisfy al l  your  needs.

as  a val u ed c u s t omer  of  gu y &  gal l ar d you  c an  al ways  c u s t om des ign
you r  boxed meal .  ou r  c at er in g t eam is  mor e t h an  wi l l in g t o dis c u s s  al l

of  t h e opt ion s  avai l abl e t o you .  c on t ac t  t h e c at er in g t eam at  212-695-1282.



Gr eat Gift Ideas - Special ty Baskets

since 1994, guy & gal l ar d has been pr oviding a sel ection of  special ty gif t items, 
custom gift baskets, f l or al  ar r angements and impor ted chocol ates for  businesses 

and individual s. l et us hel p you design that per fect gif t for  someone special .

special  occasions: bir thdays, cor por ate gif ts, anniver sar ies, get wel l , new baby, 
thank you, house war ming, hol iday gifts, sympathy, r omance, and just because.

gift cer tif icates avail abl e for  any amount.
we wil l  del iver  or  mail  gif t cer tif icates with your  per sonal  message!

      

C r eat e-A-Gif t -B as ket

c h oos e f r om an  ext en s ive as s or t men t  of  h an dc r af t ed
bas ket s  an d del ic iou s  t r eat s  t o f i l l  t h em.  

al l ow u s  t o as s is t  you  in  des ign in g a gi f t  f or  an y oc c as ion .
            

f r u i t  an d c h ees e bas ket 	 $29.95	 $49.95	 $69.95	 $89.95
S easonal fresh fruit and fine imported cheese
accompanied by selected dried meats , crispy crackers
and other specialties . A truly delicious  combination.

t h an k you  bas ket 	 $19.95	 $29.95	 $39.95	 $49.95
S ometimes  just saying thank you is  not enough.
We des ign this  basket with a variety of C adbury's  cookies ,
Terra chips , E nglish candies  and other specialty treats .

c of f ee,  c oc oa &  t ea bas ket 	 $39.95	 $59.95	 $79.95	 $99.95
This  des ign combines  the smooth, aromatic flavors
of the finest imported coffee, cocoas  and a variety of
international and flavored teas . 
A must have collection and a perfect gift.  

c h oc ol at e l over s  dr eam bas ket 	 $49.95	 $79.95	 $109.95	 $139.95
An abundant selection of your favorite chocolates :
C adbury's , G odiva, and E nglish candies . 
It doesn’t get any better than this . R ich and delicious  !  

i f  you  h ave an y qu es t ion s ,  j u s t  as k t h e c at er in g t eam.

n o or der  is  t oo s mal l  or  t oo big an d we’l l  s h ip an ywh er e! !



or der in g an d c an c el l at ion  pol ic y
•	 Catering orders should be placed Monday through Friday 7:00am to 7:00pm.

•	 Many orders require a minimum of 24 hours advanced notice, therefore please place your order as early as possible.
	 We will always try to accommodate any last minute requests.

•	 We deliver throughout Manhattan for free and will deliver to outside the area for a minimal delivery fee.

•	 24 hours notice is required to cancel an order. Same day cancellations will result in a 75% cancellation fee.
  

paymen t
•	 Corporate accounts are welcome. Please contact us for a corporate account application.   

•	 Payment may be made by Guy & Gallard house account, cash, company check and with all major credit cards.  

•	 Special events require a deposit.
 

even t  s er vic es
Our full-service catering department is available to answer any of your questions 7 days a week.

Our team will assist you in ensuring that your next meeting, event or party is a complete success.    

•	 We provide customized menu planning designed to meet your needs and we work within your budget.

•	 We are glad to assist with the site selection, hiring the entertainment, deciding on floral arrangements and overall decor.

•	 We have a neat and professional staff complete with chefs, waiters, bartenders, coat check attendents and kitchen staff. 

•	 We will be happy to take care of ordering all of your rental needs for your event including: china, glassware, silverware,
	 linens and furniture.
 

gif t  c ar ds
For those times when you just cannot seem to find the right gift for that special person on your gift list,
our Guy & Gallard gift card provides a great alternative.
 

gif t  bas ket s
Guy & Gallard offers a wide variety of gift baskets. Styled and personalized for any occasion, they can be sent anywhere
in the world and arrive fresh for that special person on their special day.  
  

qu al i t y an d s at is f ac t ion  gu ar an t eed     
The entire staff at Guy & Gallard is dedicated to satisfying the needs of all their clients.

Because our clients' needs are so important, please let us know if there is any way we can help better serve you.

We greatly appreciate your comments and suggestions.

T el :  212.695.1282	 	 	F ax:  212.221.8073

www.gu yan dgal l ar d.c om

Gener al  Infor mation

P UR VE YOR S  OF S P E C IALTY FOODS  AND C OFFE E S
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