Galley Hatch Restaurant

Private Dining
Tinos Kitchen & Bar

Welcome
Thank you for considering us to host your upcoming event. Below is an overview of what you can expect when
choosing Private Dining at the Galley Hatch.
Booking
Our Event Coordinator is happy to give you a tour of the spaces available to host your event. She is your primary
resource from booking through planning and is happy to guide you through this process while working with you in
making decisions to best serve you and your guests. Once our Event Coordinator receives your signed client
agreement your event date is secured in our calender!
Planning
After booking, your Event Coordinator will schedule a Detalls Meeting to cover your menu and event details. Your
Details Meeting will take place 4-6 weeks prior to your event (If you are booking within a 4-6 week window your
details meeting will be scheduled asap). Rest assured, as soon as your date is secured in our calendar, you gain
unlimited access to your coordinator via email to answer all of your questions. We are happy to accommodate
phone meetings prior to your Details Meeting. However, because our Event Coordinator does not hold regular
business hours, it is best to schedule an appointment for phone calls. If you have vendors for your event, we are
happy to connect with them to ensure they are familiar with the event space and to answer their questions.
Menu Selections
Our Private Dining menus offer a variety of options suitable for any occasion or group size. Your coordinator will
work with you to answer your questions and to offer insight into creating a menu that is perfectly tailored to fit
the needs of you and your quests. At your Details Meeting your coordinator will answer all of your menu questions
and work with you to create your menu. For ordering purposes, guest counts and all menu selections must be
finalized with your event coordinator 10 days prior to your event.
Your Event
On the day of your event, your coordinator works closely with our staff and culinary team to ensure all of the
details covered through planning are seamlessly produced allowing for you to enjoy your Private Dining experience.
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AMENITIES

your private party
includes 3-4 hour room rentals
access to Event Coordinator
personalized floor plan design
standard navy blue linen napkins
specialty flatware
A/V services, microphone, and speakers
specialty linens available upon request for upcharge

FAMILY OWNED & OPERATED SINCE 1970

ROOMS & PRICING
at a glance

The Hold
ACCOMMODATES 20-45
FOOD & DRINK MINIMUMS RANGE FROM $900 - $3,500

Toppan's Corner
ACCOMMODATES 35-85
FOOD & DRINK MINIMUMS RANGE FROM $1,100 - $4,000

The Lower Deck
ACCOMMODATES 20-45
FOOD & DRINK MINIMUMS RANGE FROM $1,500 - $4,000

The Balcony at Tinos
ACCOMMODATES 30-60
FOOD & DRINK MINIMUMS RANGE FROM $1,500 - $5,000

PRICING IS BASED ON FOOD AND DRINK MINIMUMS
Date and timing of event ultimately determines the food and beverage minimum.

THE HOLD

50 person guest capacity for cocktail style
45 person guest capacity for buffet style
cozy fireplace
$250 room fee & $950-$3,500 food and beverage minimums

TOPPAN'S CORNER
85 person guest capacity for cocktail style
75 person guest capacity for buffet style
built-in bar & additional privacy
$250 room fee & $1,100-$5,000 food and beverage minimums

THE LOWER DECK
45 person guest capacity
two 8 person firepits
permanently covered, weatherproof space
$250 room fee & $1,500-$4,000 food and beverage minimums

Food and beverage minimums on Friday & Saturday evevnings start at $3,500

MENUS
available for party sizes 20 and above

Continental
Breakfast

$11.50 pp

Beverages
FRESHLY BREWED RAO'S COFFEE
DECAF COFFEE
ASSORTED HOT TEAS

Bites
ASSORTED HOMEMADE MUFFINS
SCONES
PASTRIES

Enhancements
HOUSE MADE QUICHE $6.25 PP
HOME FRIES $3.15 PP
BACON OR SAUSAGE LINKS $4.15 PP
FRESH FRUIT $5.25 PP
CROISSANTS $5.00 PP
POPOVERS $5.00 PP

Other Add-Ons
WHOLE QUICHE $32
DOZEN CINNAMON ROLLS $40
1/2 DOZEN MUFFINS $17.65
1/2 DOZEN SCONES $17.65
COOKIES, BROWNIES, & COFFEE $6.25 PP
COFFEE STATION $52 (per 25 people)

Add Ons

Salads
serves 35-40

CAESAR SALAD | $96.50
crisp romaine, zesty Caesar dressing, herb croutons, & shaved parmesan cheese
TRADITIONAL GARDEN SALAD | $90.00
assorted greens, tomatoes, cucumbers, carrots, garlic croutons, choice of dressings
GREEK SALAD | $110.00
assorted greens, imported feta cheese, Greek olives, tomatoes, pepperoncini, red
onion, house Greek dressing
ITALIAN CHOPPED SALAD | $115
mixed greens, Italian meats, provolone, olives, peppers, onions, creamy Italian
dressing
PASTA SALAD | $85.00
penne pasta, assorted vegetables, house-made dressing

Full Trays

serves 35-40
CHICKEN PARMESAN OVER PENNE $260
MEAT LASAGNA $260
VEGETABLE LASAGNA $220
CHICKEN & BROCCOLI ALFREDO $260
CHICKEN PENNE & ASPARAGUS $260
BBQ PULLED PORK $260

Galley Hatch Favorites
CHICKEN TENDERS $3.35/PIECE
buffalo or plain
HALF GALLON OF CHOWER [gf] $85
serves 6-8 people
GALLON OF CHOWDER [gf] $170
serves 12-15 people

Hors
D'oeuvres

Passed Hors D'oeuvres
priced per piece

cocktail meatballs $2.35
italian or red sauce
sauteed cajun shrimp en croute $3.40
saffron lobster salad $5.20
in Filo cup
chicken satay $3.10
with a spicy peanut sauce
asian pineapple chicken [gf] $3.10
asian steak bites $4.15
pork pot stickers $3.10
jumbo shrimp cocktail [gf] $4.40
scallops wrapped in bacon [gf] $4.50
bruschetta $2.05
on garlic toast
beef tenderloin en croute $4.95
with terragon aioli
fruit kabobs [gf] [v] $2.35
spanakopita $3.10
in Filo

Stations
serves 35-40 people

raw bar MKT
shrimp, oysters, lobster, cocktail sauce, horseradish and
lemons
smoked seafood platter $260.00
assorted smoked seafood, capers, red onion, tomatoes,
cucumbers, and lemon caper remoulade with water crackers
spinach & artichoke dip $90.00
with fresh vegetables and pita chips
feta dip $115.00
house-made imported feta dip, served with olive tapenade,
diced tomatoes, and toasted pita chips
sushi tuna platter $180.00
rare, seared sesame tuna, seaweed salad, pickled ginger,
wasabi, tamari soy, and crispy fried wontons
fresh smoked salmon platter $180.00
full side of smoked salmon with capers, tomatoes, red onion,
cucumber, hard-boiled egg, lemon caper remoulade, and
toasted pita chips

all items can be accommodated gluten free per request

Stations
serves 35-40 people

antipasti $180.00
assorted meats, cheeses, marinated artichokes, olives
roasted peppers
fruit & cheese platter $150.00
fresh fruit (or fresh fruit and veggies) assorted cheeses, and
assorted crackers
fresh vegetable platter $80.00
with assorted dipping sauces
beef tenderloin platter $260.00
red onion, asparagus, marinated mushrooms, capers,
assorted sauces, garlic crouton
mediterranean platter $155.00
hummus, tabbouleh, feta cheese, grape leaves, Greek olives,
and toasted pita

all items can be accommodated gluten free per request

We had my sister's Celebration
of Life at the Galley Hatch,
and I must say it was perfect.
The Event Coordinator did an
outstanding job, everyone loved
the set up and the food. The
bartenders were very pleasant,
providing quick service with big
smiles. The whole evening went
smoothly from beginning to
end- the staff was great.

Thank you and to all the
Galley Hatch team for a
perfect event. There is not a
thing we would ask for
differently, every single dish
was incredible, raves from
everyone, and wait staff took
care of and made everyone
feel welcome. We would
recommend the Galley Hatch
to anyone thinking of an event.

BUFFETS
available for party sizes above 25

Deli Buffet
$36.50 pp
SERVED BUFFET-STYLE AND INCLUDES SALAD, BUILD YOUR OWN SANDWICH STATION, TWO ACCOMPANIMENTS, & DESSERT

Salads
choose one

TRADITIONAL GARDEN SALAD greens, tomatoes, cucumbers, carrots, garlic croutons, two dressings
CAESAR SALAD crisp romaine, zesty Caesar dressing, herb croutons, shaved parmesan cheese
S U B S T I T U T E T H E F O L L O W I N G F O R + $3.25 pp
GREEK SALAD greens, feta cheese, greek olives, tomatoes, pepperoncini, red onion, house greek dressing
ITALIAN CHOPPED SALAD greens, Italian meats, provolone, olives, peppers, onions, creamy Italian dressing

Build Your Own Sandwiches
includes assorted meats and cheeses, condiments, and an assortment of bread and rolls

Accompaniments
choose two
POTATO SALAD
COLESLAW
PASTA SALAD
FRUIT SALAD
HOUSEMADE CHIPS

Coffee & Dessert
COFFEE- regular, decaf, cream, milk, sugar
ASSORTED MINI COOKIES & BROWNIES
S U B S T I T U T E T H E F O L L O W I N G F O R + $1.99 pp
ASSORTED MINI PASTRIES carrot cake, key lime pie, mousse cup, cannoli, cheesecake, rosebud

Hot Buffet | $52.00 pp
SERVED BUFFET-STYLE AND INCLUDES ROLLS, SOUP or SALAD, TWO ENTREES, TWO ACCOMPANIMENTS, & DESSERT

Soup / Salad
choose one

TRADITIONAL GARDEN SALAD greens, tomatoes, cucumbers, carrots, garlic croutons, two dressings
CAESAR SALAD crisp romaine, zesty Caesar dressing, herb croutons, shaved parmesan cheese
SEASONAL SOUP
S U B S T I T U T E T H E F O L L O W I N G F O R + $3.25 pp
GREEK SALAD greens, feta cheese, greek olives, tomatoes, pepperoncini, red onion, house greek dressing
ITALIAN CHOPPED SALAD greens, Italian meats, provolone, olives, peppers, onions, creamy Italian dressing
CLAM CHOWDER rich and creamy, with sea clams, potatoes, and a hint of bacon

Mains
choose two

FRESH HADDOCK baked with crumbs, broiled with lemon and fresh herbs, or Cajun dusted
GRILLED SALMON fresh grilled salmon with bearnaise, asian glazed, or maple dijon glazed
CHICKEN KABOBS skewered chicken with bell peppers, lemon herb vinaigrette, feta cheese
CHICKEN PARMESAN topped with marinara and provolone cheese, served with penne and garlic toast
SLICED TOP SIRLOIN with bordelaise sauce
VEGETABLE LASAGNA
MEAT LASAGNA

Accompaniments
choose two
RICE PILAF
GARLIC MASHED POTATOES
ROASTED HERB POTATOES
STEAMED BROCCOLI
SEASONAL VEGETABLES

Coffee & Dessert
COFFEE- regular, decaf, cream, milk, sugar
ASSORTED MINI COOKIES & BROWNIES
S U B S T I T U T E T H E F O L L O W I N G F O R + $1.99 pp
ASSORTED MINI PASTRIES carrot cake, key lime pie, mousse cup, cannoli, cheesecake, rosebud

THE BALCONY
50 person guest capacity for cocktail style
40 person guest capacity for buffet style
16 person firepit
permanently covered, weather-proof space
$250 room fee & $1,500-$5,000 food and beverage minimums

TOTAL BUYOUT
100 person guest capacity for cocktail style
80 person guest capacity for buffet style
entire indoor space and balcony
available between 11 am and 3 pm, select dates available
$250 room fee & $3,000-$10,000 food and beverage minimums

Tinos Kitchen & Bar does not offer private rooms on Friday and Saturday evenings.

MENUS
available for party sizes 20 and above

Hors
D'oeuvres

Passed Hors D'oeuvres
priced per dozen

meatballs $50.00
local lamb and pork, tomato sauce
jumbo shrimp $50.00
cocktail sauce
scallops $56.00
local bacon, aioli
spanikopita [v ] $44.00
spinach, leeks, dill, feta and tzatziki
oysters $42.00
cocktail sauce, mignonette
signature lamb chops $10.50 [ e a c h]
mini chicken kabobs $75.00
wood-grilled chicken, seasonal vegetables
mini steak kabobs $93.00
wood-grilled steak, seasonal vegetables
mini falafel kabobs $62.00
traditional falafel, seasonal vegetables
village salad skewers $54.00
tomato, feta, olive, cucumber

Stations
serves 35-40 people

antipasti $155.00
assorted meats, cheeses, pickles and olives
cheese platter [v] $155.00
assorted cheeses, pickles, mustard, breads and crackers
roasted vegetable platter [v] $78.00
with dips and spreads
assorted dip & spreads [v] $62.00
tzatziki, hummus, baba ganoush, and artichoke
feta dip $115.00
imported feta dip, olive tapenade, diced tomato, and pita bread
smoked salmon platter $205.00
smoked salmon, sea beans, capers, lemons, and lemon remoulade
raw bar MKT
oysters, clams, shrimp, lobster, cured fish, horseradish, cocktail sauce,
and lemon

DINNER B U F F E T
available for party sizes above 25

Sending a big THANK YOU
to you and your staff at
Tinos, for the wonderful baby
shower. Everything was
perfect and you and your
staff were very
accommodating with every
request that we had. Once
again, thank you for a terrific,
memorable event!

Pasta Entrée Add-Ons
$310 each | feeds 30-35
LOCAL LAMB & GOAT BOLOGNESE- tagliatelli, confit, grana padano
SEASONAL RAVIOLI- changes seasonally, ask your coordinator for details

Wood Grilled Buffet
$54.95 pp

Includes
Pita & Olives | Village Salad | Choice of Two Sides | Choice of Two Entrees | Choice of Dessert

Sides
choose two
Steak Fries | Grilled Asparagus | Mac n Cheese | Sauteed Crimini & Onions | Lemon Brussels Sprouts
Chorizo Brussels Sprouts | Greek Rice | Roasted Fingerlings | Garlic Risotto | Vadouvan Risotto
Smashed Potatoes | Sesame Hericot Verts | Garlic Roasted Broccoli

Entrees
choose two

SALMON [8 oz.]- chardonnay sauce
PORK CHOP [14 oz.]- peppercorn sauce
CHICKEN KABOB- tzatziki, pita, green salad
STEAK KABOB- tzatziki, pita, green salad
LAMB & GOAT BOLOGNESE- taliatelli, confit, grana padano
FILET MIGNON [8 oz.]- béarnaise, bordelaise, or peppercorn sauce +$8.00 pp

Dessert
choose one

GREEK DONUTS- served with honey
POT DE CREME- house made chocolate

bar services
Cash Bar
guest pays

PREMIUM & HOUSE BRAND LIQUORS;
A SELECTION OF IMPORTED AND DOMESTIC BEERS;
OUR FEATURED HOUSE WINES

Open Bar
charged per consumption

PREMIUM & HOUSE BRAND LIQUORS;
A SELECTION OF IMPORTED AND DOMESTIC BEERS;
AND OUR FEATURED HOUSE WINES

Mimosa Bar
$9 per drink

INCLUDES ORANGE AND THREE ASSORTED JUICES WITH HOUSE CHAMPAGNE ON ICE

Drink Tickets
charged per consumption

WE PROVIDE PRE-ORDERED DRINK TICKETS TO BE USED AT DESIGNATED EVENT BAR

notes:

let's get in touch!
325 Lafayette Rd
Hampton, NH 03836
(603) 926-6152
www.galleyhatch.com
functions@galleyhatch.com

