a/’nfama/ﬂ% Wedding Buffet Menu

BANQUETS OF UNCOMMON EXCELLENCE

26 Route 17 South « [ ast Rutherford, N J 07073
Voice: (201)438-39%9 « [Tax: (201) 896-92%47
Website: www.landmarknj.com o [ mail: catcring@]andmarkrj.com

Cocktail Hour

Tl"lé Landmark Wec!c]ing Buget offers you the Pcrpect

carefree reccption withjus’c the right touches.
T!"IC evening begins with an elegant white glovc champagne
greeting, followed bg a sumptuous cocktail hour, during which
butler sty]e hors d’oeuvres are served on silver trags and

bartenders prepare drinks with Premium brand ]iquors.

But]er Stgle Hors [Droeuvres

An Arrag of Hot & Co]d F]ors D’Oeuvres Scrved Butler Stgle

(]ncluding Fresh Shrimp Served with Cocktail Sauce)

Fo”owing Cocktails, you and your guests will be escorted
into the Ba”room fora Champagne Toast,
Four More [Hours of Premium Liquors served
table-side and our lavish buffet dinner:
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Dinner Puffet Selections

Fresh [Truit | able

An Artistic Array of Seasonal Cut and Whole [Fresh [Fruits with Berries
Dramatica“g Disp]aged

[nternational Cheese Disp!ag

A Bounti?ul DisPlaH of Domestic and ]mPortecl Cl—leeses Accompaniecl with
Assortecl Crackers and Rustic Brcads

Caprese Sala&

Marinated Home Made Mozzare”a with Festo Topped with Fresh F]um Tomatoes
Drizzled with }mPortecl Olive Ol

T abouleh Salad
T ender Bu]gar Wheat Frepared with Olive Oil, Celerg and Mint
T omatoes & (_ucumber Salad
Sweet Roma | omatoes and Cucumbers T ossed in Olive Qil and Dill

SHeafood Salad

Marinated Squicl & Shrimp with Olive Oil, Chianti and (Garlic ] ossed With 7 ri Color FCPPers,
Fearl Onions and Black Olives

Carilled \/egctables

Seasoned EggPlant, /ucchini, Red & (Green FCPPers and Portobello Mushrooms CaPs
Gri”ed to Fer]cection with Olive Oil and Minced Garlic

T ossed Salad
Tri Color (Greens | ossed in a Light Jtalian \/inaigrette Dressing

[talian Colds

\/egetable (Giardiniera of (Green Olives, Cau]hqowers and (arrots.
Frosciutto, ralot and Sweet CaPicoHa, Smoked Sausagc, Genoa Salami and Mortade”a.

Assorted |talian Preads « Stuffed [Focaccia Preads

Fresh Seafood Cart of Slﬁrimp, (lams, Crab (Claws and Ogsters Awvailable For An Additional Cost
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Hot Dishes Served in Silver (Chafers

Shrimp, Mussels and (Clams in a Marinara Sauce.

Mussels Freparec! ina SPiCQ Marinara Sauce.
Flugg \/cgetable Souﬁqé.

FPaella of Shrimp, Sca”ops & Mussels with Saffron Kice.
E_ggp]ant Rollatini Stuffed with Ricotta (Cheese
TOPPCC} with Plum ] omatoes.

Sesame Chicken Freparc—:d with an Orangc—: Gingc—:r Sauce.
(_oated Calamari Rings Serveé with a SPicg Marinara Sauce.
]taliar: Risotto and Fortobe”o Mushrooms
Served with a Light (_ream Sauce.

Fenne in a [resh Pomodoro and Pasil Sauce.
Hawaiian Chicken in a Sweet & Sour Sauce.

T enderoin Beef Strips served in a cht9 Terigaki
Sauce Hautéed with Chinese \/egctables.
(hicken Milano Sautécd with Artichoke [Jearts and
Sun Dried | omatoes.

(hicken | andmark Freparec! with Balsamic \/inegar,
Shitaki Mushrooms & | ri (Color FCPPCT’S.

Fillet of Tilapia Sautéed in Sweet Putter and | emon /est.

Fresh Sa]mon Glazed in a Ginger and Orange Sauce.

\/egetab]es
T wo Seasonal Selections and Fink New Potatoes
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Fasta Station Orlcntal Carill

Rotini Pasta in a Delicate Vodka Sauce Shrimp (Combined with Onions, Broccoli,
Checse Fi”ecl Torte”ini SCrvecl with a Kicl’l Babg Com, Feapocls and Mushrooms
Alfredo Sauce Both Accompaniecl with Secasoned and | ossed in a Wok with [Hunan
[ocaccia Brcads, (areen Feas and Sauce Servcd with ]:ricd Kice
Sun Dried T omatoes

Seafood Station Luganica Sausage Station

Shrimp, Sca”ops & Mussels ina Spic3 Flum r‘lot & Sweet ]’ca]ian Luganica Sausage 5auteéd in
Tomato Sauce Orlna Creamg Newburgh Sauce O]ive Oi], (arlic and Broccoli Di Rabe

(_aviar Station

Red & Black Caviar with Diced Onions, CaPers and Egg Mimosa on | oast Foints
Served with [Flavored Russian Vodka and DisPlaged ina

Hancl Carvcd ]ce Sculpturc

(_arvin g5
| ondon Broil Turkeg Carving

Marinated with Terigaki and Fineapple Juice Roasted Preast of Young Turkeg
5]icec| to Orcler 5erved With Home Macle Cranberrg & APPle Sauces
Roast of Pork (hicken Cognac Carving

Roast of Poneless FPork | oin Served French Cut Chicken Preast Stuffed with
With a Delicate Red Wine Sauce Mushrooms and Spinach Servedina Cognac Sauce.

\/cal Carving FPrime Ribs of Bee{: Carving

T ender Rolled Veal stuffed with Jtalian [Herbs SCrvccl with [Tresh [Horseradish

Whole Leg of Lamb Deli Stgle Fastrami & Comed Beemc
Koasted with Kosemarg Servecl with Fetite Kﬂe Breacl, Mustard & Ficues.

Whole SCasonal FPoached [Tish
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Viennese [ able

Whippcd (reme and Perries
Chocolate Mousse
Pavarian Strudel
An Assortment of (Cookies

(Cheese (akes
T ortes and Flies

Assorted Lagcr Cakes
Miniature [Trench and [talian Pastries

After Dinner Mints
lce Creme Station with an Assortment of Toppings

Fresh Cut [Truits with (Chocolate Fondue
Weclcling Cake

A choice of Stglc and Fi”ings

nternational (Coffees FPremium (Cordial Service

]ncluded ]n Our Fackage

Exclusive Tuxeclo and White G|ove Service . Frivate Cocktail Reception for Bridal Fartg
Un]imitec‘ ChamPagne e [Tive [Tours of Fremium Bar e Table Side Cocktail Service
(Choice of | inens * Valet Farking and Coat Check
Sa]es Tax Additiona! *21% Gratuities Ac]ditional

The Landmark Frouc”g Donates LeFt over Foocl To: Tabie To Table, Eng]ewoocl CIIF{:S




