The Gance name has been associated with excellent food service for almost 75
years. We are a family run, fully licensed and insured, full time off premise catering
company. Catering and reception location are of top importance during the
wedding planning process. Below, is an outline of all the included services with
your event. These are exclusive to our Complete Wedding Packages.
Linens: Linen for your buffet tables, hors d’oeuvre displays, vendor linen,
as well as guest table linens are included at no additional cost.
Tastings: All Wedding Packages include a complimentary tasting for the
wedding couple. Other friends and family are welcome to attend for a
small charge.
Rentals: If your venue, indoor or outdoor, does not have adequate tableware
(plates, silverware, glassware etc.) or an area for expediting, staging, or storage;
a service tent, tables, and tableware will be required. Gance’s will properly
handle all ordering, delivery and pick up of any rentals. Customer will be billed
separately.
Event Coordinator: One of our event coordinators will meet with you the
week of the event. We will thoroughly go over everything unique to your
wedding. Timelines, centerpieces, vendor relations, and overall event
management. On your wedding day, the same event coordinator will be
your point person to keep the day moving smoothly.
Service Staff: All servers, chefs and kitchen staff will be included with full
service events.
Dessert Service: We will cut and serve the wedding cake (or other desserts).
Beverage Service: Coffee service and champagne pouring for the toast
at no additional cost (champagne not included).

Station Reception $35.95 Per Person

Hors d'O euvre Options
Choose 3

Swedish or Italian Meatballs
Mac N Cheese Bites
Gourmet Cheese Board
Cheddar, Swiss, Provolone,
Pepper Jack, cheese & crackers
Bruschetta
Chopped tomatoes, garlic, oil,
balsamic
Crudités Platter with Dip
Cut celery, broccoli, carrots,
& bell peppers

Mini Spanakopita
Spinach and Feta in filo pastry
Chicken Dijon
Chicken Satay
Stuffed Mushrooms
Sausage, seafood, or spinach stuffed
Seasonal Cut Fruit Platter
Vegetarian Egg Rolls
With dipping sauce

Salad Station
Choice of two greens; Romaine, Baby Greens,
Spinach, Iceberg.
Includes: Assorted Rolls with Whipped Butter,
2 Dressing Choices, & Oil and Vinegar
Toppings Include: Croutons, shredded carrots,
bacon crumbles, chickpeas, cucumbers,
shredded cheese, broccoli, grape tomatoes

Action Stations
Choose 3 Stations

FRESH CARVED MEAT STATION
Choose one: Citrus Pork Loin, Virginia Baked Ham, or Tender Roast Beef
Includes: Fresh Baked Rolls, & Sauces - Additional Meat $4.95
MACARONI & CHEESE STATION
Gance’s homemade, 4 Cheese Blend, Creamy Mac ‘n’ Cheese.
Toppings Include: Shredded cheese, bacon crumbles, broccoli, peas,
caramelized onions, sautéed mushrooms, roasted bell peppers
PASTA STATION
Choice of 2 pastas: Penne, Rigatoni, Bowties, Shells, or Orecchiette
Choice of 2 sauces: Vodka, Marinara, Alfredo, Pesto, or Fra-Diablo
Toppings Include: Grated cheese, meatballs, sautéed broccoli, peas,
sautéed mushrooms, roasted tomatoes, roasted red & green peppers
MASHED POTATO STATION
Served in Martini Glasses
Choice of: Mashed or Sweet Potato
Toppings Include: Shredded jack cheese, bacon crumbles, caramelized
onions, sour cream, chives, whipped butter, sautéed mushrooms
VEGETABLE STATION
Choice of 2:
Grilled Asparagus
Tossed with evoo & garlic
Veggie Kabobs
Zucchini, squash, cherry tomato, red
onion, basted in special sauce
Fried Green Tomatoes
Southern style battered and fried to
tender crunchy perfection

Roasted Beets
Roasted, and tossed with sea salt,
thyme, & evoo
Grilled Vegetable
Zucchini, squash, red onion, cherry
tomatoes, flame grilled on site

Extras
CARVING STATION MEAT
Prime Rib +$3.95

Flank Steak +$4.95

Beef Tenderloin +$7.95

Turkey Breast +$1.95

Stuffed Pork Loin +$2.95

DESSERT OPTIONS
Smores Bar
Includes: Graham crackers, chocolate squares,
marshmallows and fire pit for toasting
$3.95
Assorted Cakes: Cheesecake, Carrot Cake, & Chocolate Dream Cake,
Served with Whipped Cream & Strawberries, and Chocolate Sauce
$5.95
Venetian Hour: Assortment of double chocolate truffles, peanut butter
blossoms, coconut macaroons, shortbread cookies, raspberry thumbprints, brownie bites, mini cheesecakes & mini cannoli
$4.95
Refer to the Action Stations and Tapas Menus for other additions and substitutions.

Package options are subject to 8% NYS sales tax, and a 21% gratuity. A service
charge may apply based on location and group size.

