
g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ 

Make your special event one to remember at g{x ZtÄÄxÜ|t4 

Maria’s Restaurant & g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ 
83-85 Essex Street, Haverhill, Massachusetts 01832   Tel: 978-521-1472   

Email: mariasfamilyrestaurant@verizon.net  Web: www.thegalleriabanquetroom.com 

It is with great pleasure that we welcome you to g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ   
at Maria’s Family Restaurant. g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ  is a beautifully restored, 

turn of the century showpiece which is part of Haverhill’s historic heritage.  

Celebrating Twenty Years of Dining Excellence, Maria’s Family Restaurant now offers  

Wedding & Event Dining In Historic Downtown Haverhill, Massachusetts with the opening of 
 

g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ  

FUNCTION MENUFUNCTION MENU  



Hors D'oeuvres Package # 1:  Epicurean Cheese Display w/Crudite, Fresh Fruit, Dips & Assorted Crackers,           
Chicken  Fingers, Meatballs w/Tomato Sauce, and Gourmet Pizzas…$10.95 

Hors D'oeuvres Package # 2: Italian Meatballs, Deep Fried Chicken Wings, Epicurean Cheese Display w/Crudite, Fresh 
Fruit, Dips & Assorted Crackers, Passed Spanikopita, Sausage & Cheese Stuffed Mushrooms, Gourmet Pizzas…$16.95 

Hors D'oeuvres Package # 3: Epicurean Cheese Display w/Crudite, Fresh Fruit, Dips & Assorted Crackers, Passed  
Mushroom Crostinis, Beef Scallion Roll-Ups, Crabmeat Stuffed Mushrooms, Scallops Wrapped In Bacon…$18.95 

Hors D'oeuvres Package # 4: Bistro Display of Hommus & Tahini, Kibbee, & Stuffed Grape Leaves, Epicurean        
Cheese     Display w/Crudite, Fresh Fruit, Dips & Assorted Crackers, Passed Coconut Shrimp, Sausage & Cheese Stuffed 
Mushrooms, Scallops Wrapped in Bacon…$22.95 

Specialty Tables, Displays & Stations 

 Epicurean Cheese Table w/Crudite, Fresh Fruit, Dips, & Assorted Crackers 
Iced Shrimp Cocktail - Per 100 Pieces 

Smoked Salmon & Caviar Table Displayed on Ice, Russian Vodka & Condiments 
Iced Seafood Table w/Clams, Oyster on the Half Shell, Crab Claws, & Chilled Shrimp 

(Chucker-Attendant $50.00 Extra) 
Carving Station w/Choice of Prime Rib, Turkey, Ham or Lamb Served on Toast Points Served w/Condiments 

Pasta Station w/Choice of Two Pastas & Two Sauces Served in Chaffers (Attendant $50.00 Extra) 
Oriental Stir Fry Station w/Sautéed Chicken or Shrimp Served w/Oriental Vegetables Displayed in Chaffers 

Caesars Salad & Garlic Bread Added To Any Station 

Mushroom Crostinis Chicken Wings/Buffalo Wings Baby Lamb Chops 

Gourmet Pizzas Fried Mozzarella Sticks Spinach & Cheese Stuffed Mushrooms 

Fried Coconut Shrimp Potato Skins w/Bacon Bits Spanikopita 

Scallops Wrapped in Bacon Sautéed Calamari Chicken Fingers/Buffalo Fingers 

Tomato & Mozzarella Crostinis Jalapeno Cream Cheese Poppers Meatballs in Tomato Sauce 

Crabmeat Stuffed Mushrooms Assorted Mini Sandwiches Chicken Egg Rolls 

Seafood Stuffed Mushrooms Italian Sausage, Pepper & Onion. Greek Sausage & Feta 

 Raspberry Chicken Skewers  

Hot Hors D’oeuvres (Displayed or Passed) 
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Hors D’oeuvres 

Salmon Roulades w/Herbed Cream Cheese Lemon Dill Shrimp on a Skewer 

Procuitto w/Melon Balls Lobster Salad Bouchee’ 

Roasted Mix Deluxe Nuts Beef Scallion Rolls-Ups 

Asparagus Spears Wrapped w/Procuitto Caviar w/Cream Cheese on Toast Points 

Carpaccio (Rare Tenderloin) Served on a Crostini w/Olive 
Oil, Herbs & Gorgonzola Cheese 

Devilled Eggs 

Cold Hors D’oeuvres (Displayed or Passed) 
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Soups, Salads & Dinner Entrees 

Plated Dinner Entrees 
Roast Turkey: Served Herb Dressing and Giblet Gravy 

Chicken Picata: 12oz  Sautéed in White Wine w/Mushrooms, Garlic, Lemon & Romano Cheese 

Fresh Haddock: Baked w/Bread Crumbs and Lemon Butter 

Roast Prime Rib of Beef: Black Angus Beef Served Au Jus 

Broiled Filet Mignon: 9oz Topped w/Sautéed Mushrooms & Onions 

Grilled, Baked or Poached Salmon: Prepared & Served in Lemon Butter 

Char Broiled New York Sirloin Strip Steak 

Boneless Stuffed Chicken: (Chicken Florentine, Chicken Cordon Bleu, Bread Stuffing) 

Baked Virginia Ham: Served w/Rum Raisin Sauce 

Roast Prime Rib of Beef & Two Baked Stuffed Shrimp Filet Mignon & Two Baked Stuffed Shrimp 

Roast Prime Rib of Beef & Broiled Chicken Filet Fresh Maine Haddock & Broiled Chicken Filet 

Starch Choices 
Roasted Red Bliss Potatoes w/Roasted Garlic, Mashed Potato, Smashed Red Bliss Potato w/Roasted Garlic, 

Scalloped Potatoes, Rice Pilaf, Baked Potato w/Sour Cream, Garlic Mashed Potatoes, Duchess Potatoes,   
Potatoes Au Gratin, Confetti Rice, White Rice, Vegetable Rice Pilaf.  

Vegetable Choices 
Butternut Squash, Summer Squash, Broiled Stuffed Half Tomato, Fresh Carrots, Glazed Carrots, Broccoli 

Polonaise, Zucchini, Sautéed Vegetable Medley, Boiled Onions, Asparagus, Broccoli, Peas & Onions.  

Chicken & Rice Soup Beef Vegetable Soup Cream of Broccoli 

Onion Soup Seafood Chowder Clam Chowder 

Soups & Chowders 

Fresh Salads 

Garden Salad Spinach Salad Fatouch Salad 

Greek Salad Julienne Salad Tabouli Salad 

Caesar Salad Antipasto Salad Hommus 

Fresh Fruit Salad 

Artichoke Dip w/Pita Chips    

Maine Crabmeat Salad 

Chicken or Beef Kabobs 

Chicken or Veal Marsala 

Chicken, Broccoli & Ziti 

Stuffed Shells w/Tomato Sauce 

Baked Lasagna w/Tomato Sauce 

Seafood Scampi 

Chicken Parmesan 

Veal Parmesan 

Eggplant Parmesan 

Haddock Parmesan 

Chicken or Veal Picata 

Marinated Steak Tips 

Chicken or Beef Oriental 

Broiled Pork Chops 

Raviolis w/Tomato Sauce 

Stuffed Peppers 

Broiled Lamb Chops 

Seafood Primavera 

Combination Entrees 



g{x ZtÄÄxÜ|t UtÇÖâxà eÉÉÅ   Dinner-Lunch-Breakfast Buffets 

The staff of the Galleria Banquet Room would be happy to customize a buffet to your liking and your events needs.  
Please feel free to discuss with us any of your desires so we can make your day just the way you want it.  

CONTINENTAL BREAKFAST 

Assorted Juices 

Assorted Fresh Muffins 

Assorted Fresh Danishes 

Fresh Bagels 

w/Butter & Cream Cheese 

Fresh Cut Fruit Tray 

Coffee & Tea 

 

BRUNCH BUFFET 

Assorted Juices 

Muffins, Danish & Fresh Bagels 

Fresh Cut Fruit Tray 

Scrambled Eggs 

Choice of Bacon, Sausage or Ham 

Roast Turkey w/Gravy 

Choice of Potato & Vegetable 

Coffee & Tea 

BREAKFAST BUFFET 

Assorted Juices 

Muffins, Danish & Fresh Bagels 

Fresh Cut Fruit Tray 

Scrambled Eggs 

Choice of Bacon, Sausage or Ham 

Red Bliss Potatoes & Baked Beans 

Coffee & Tea 

 

MANHATTAN BUFFET 

Caesar Salad 

Fresh Baked Bread & Butter 

Roast Prime Rib of Beef Au Jus 

Chicken Marsala 

Seafood Newburg w/Pastry Puff 

Seasonal Vegetable Medley 

Roasted Red Bliss Potatoes 

Coffee & Tea 

ITALIAN BUFFET 

Caesar or Garden Salad 

Sausage Cacciatore 

Homemade Lasagna 

Chicken Parmesan 

Penne Pasta w/Marinara Sauce 

Meatballs w/Sauce 

Rolls & Garlic Bread 

Coffee & Tea 

NEW ENGLAND BUFFET 

Garden Salad 

Fresh Baked Bread & Butter 

Turkey & Gravy 

Homemade Stuffing 

Mashed Potatoes 

Baked Yams 

Cranberry Sauce 

Coffee & Tea 

ESSEX BUFFET 

Caesar Served to the Table 

Fresh Cut Fruit Tray 

Baked Ham w/Raisin Sauce 

Baked Haddock 

Baked Chicken 

Seasonal Vegetable Medley 

Choice of Potato 

Coffee & Tea 

TRADITIONAL BUFFET 

Garden Salad Served to the Table 

Fresh Cut Fruit Tray 

Roast Tenderloin of Beef 

w/Mushroom Madeira Sauce 

Baked Stuffed Haddock 

Baked Chicken Marsala 

Choice of Potato & Vegetable 

Coffee & Tea 

MIDDLE EASTERN BUFFET 

Fatouch (Salad) 

Rotisserie Whole Lamb 

Baked Kafta Kabob  

Whole Baked Salmon 

or Baked Striped Bass 

Herbed Rice Pilaf w/Meat or Chicken 

Steamed Asparagus w/Lemon Garlic 

Coffee & Tea 

DOWNEAST BUFFET 

Fresh Garden Salad 

Fresh Baked Bread & Butter 

Baked Haddock w/Lemon Butter 

Herbed Rice Pilaf 

1/2 Broiled Tomato 

w/Cream Spinach 

Coffee & Tea 

BARNYARD BUFFET 

Petit Garden Salad 

Fresh Baked Bread & Butter 

Lightly Breaded Breast of Chicken 

Topped w/Supreme Sauce 

Chef’s Vegetable of the Day 

Oven Roasted Potatoes 

Coffee & Tea 

LITE BUFFET 

Caesar Salad 

Fresh Baked Bread & Butter 

Marinated Steak Tips 

Herbed Rice Pilaf 

Chef’s Vegetable of the Day 

Coffee & Tea 
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Specialty Buffets 

Dessert Buffets 
 

A  fine finish to complement a beautiful wedding or dinner event.  
Assorted regular and decaffeinated coffees as well as flavored coffee 
liquors are available upon request. 

Assorted Desserts:  
Mini Eclairs, Mini Cream Puffs, Mini Swans w/Grand Marnier Cream, Mini Fruit Tarts, Mini Strawberry Ganach Tart,  
Mini Key Lime Tart, Mini Lemon Curd Tart, Mini Pecan Pie, Mini Napoleons 
 

Tortes and Cakes To Cut From: 
 Lemon Raspberry Cake, Chocolate Cake w/White Frosting, Carrot Cake, Tomato Soup Cake, Apple Spice Cake, Grand 
Marnier Chocolate Torte, Heavenly Fairy Pie, Hazelnut Torte, German Chocolate Cake, Cheese Cake, Chocolate Almond 
Cheese Cake, White Chocolate Raspberry Cheese Cake 
 

Lemon Bars, Date Bars, Brownies, Blond Brownies, Turtle Brownies, Pecan Brownies, Chocolate Chip Cookies, 
Oatmeal Raisin Cookies, White Chocolate and Macadamia Cookies, Sugar Cookies, Assorted Christmas Cookies 
 

Specialty Desserts: 
Strawberries Romanoff, Ice Cream Crepes w/Strawberry Sauce or Hot Fudge, Baked Alaska (Serves 10 Guests), Viennese 
Sweet Table (Eclairs, Cream Puffs, Fruit Tarts, Mousse Tarts, Baba-a-Rhum) 

Life Celebration Buffet # 2 

Fresh Caesar Salad 

Hot Rolls & Butter 

Baked Lasagna w/Tomato Sauce 

Assorted Cold Cut Platter 

Potato or Macaroni Salad 

Potato Chips & Pickles 

Coffee & Tea 

Life Celebration Buffet # 1 

Fresh Garden Salad 

Hot Rolls & Butter 

Chicken Parmesan 

Ziti w/Tomato Sauce 

Marinated Steak Tips 

Choice of Potato & Vegetable 

Coffee & Tea 

Life Celebration Buffet # 3 

Fresh Garden Salad 

Baked Bread & Butter 

Roast Prime Rib of Beef 

Chicken Parmesan w/Penne Pasta 

Roasted Red Bliss Potatoes 

Chef’s Vegetable Medley 

Coffee & Tea 


