@gmar}& Bar/Bat Mitzvah Menu

EANQUETS OF UNCOMMON EXCELLENCE
T
26 Route 17 South , [T ast Rutherford, N J 07073
Voice: (201)4%8-39%9 | [Tax: (201) 896-9%47
Websitc: www.]andmarknj.com . Email: catering@landmarknj.com

Restrictions Applg. Bar/Bas Mitzval'] Does Not lmplg Kosher.
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Cocktail Hour

Seafood Station

Blackened Swordfish Served with a SPicy Ca_jun Stgle Sauce.

Pasta Station

(Cheese [Filled T ortellini Servecl with a Rich Alfredo Sauce
Rotini Pasta in a Delicate Vodka Sauce
Both AccomPaniecl with [Focaccia Brcacls, (reen Peas and Sun Dried T omatoes

Oriental (Grill

Chicken (Combined with Onions, Broccoli, Babg Corn, Feapods and Mushrooms
Seasone d and T ossed in a Wok with [Hunan Sauce Served with [Tried Rice

(_orned Peef Carving
Hand Carved Corned Bee]c Servecl with Petite Kye and
Deli Accompaniments.

ot Pastrami Carving
[Hand Carved Pastrami Served with Petite Rye PBread, M ustar d and Fickles.

Turkeg Carving

Koastccl Breast of YoungTurkey Ser\/ed With fﬂome Macle Cranberr9 & APPIC Sauces

(_aviar Station

Red & Black (Caviar with Diced Onions, Capers and Egg Mimosa on | oast Foints
DisPlayed in a[and Carved Jce Sculpture




T een Selections

Bee]c and (Chicken Fajitas Ser\/ecl with | ettuce and [Tresh (Guacamole Sauce.
Mini T'jamburgers and Mini Hot Dogs served with Sauerkraut,
Mustarcl and Ketchup.

Bee]c Mexican T acos Made to Order with Choppecl T omatoes,
(heese and Spicg T omato Sauce.

Sicilian Stgle Fizza Cut to Order.

Mresh [Truit Table

An Artistic Array of Seasonal Cut and Whole [resh [Fruits with Berries
Dramatica”g Displagec{

Tomatoes & Cucumber Sala&

Sweet Roma | omatoes and (Cucumbers T ossed in Olive Ol and Dill

Tabouleh Salacl

Tender Bulgar Wheat Freparec{ with Olive Ol Celer3 and Mint

Marinatecl Mushrooms

Freshlg Sautéed Putton Mushrooms (Combined with Ba]samic \/inegar,
" xtra \/irgin Olive Oil, Minced (Garlic and Sun Dried T omatoes
TOPPCC{ with Red & Yellow Feppers

Gri”ed \/egetables

Seasoned Eggplant, /ucchini, Red & (Green Feppers and Fortobello Mushrooms CaPs
Girilled to FPerfection with Olive OQil and Minced (Garlic

\/\/hole Smokeé Whitexcish

Cawed and DisP]agec{ over Fresh (5reens.

Smoked Nova Scotia | ox

with Petite Bagc]s and (Cream (Cheese.

Homemade Choppecl | iver Mold

Served with Matzo Pread.




ot Dishes Served in Silver (hafers

Sesame Chicken FrePared with an OrangeG inger Sauce.
Mini FPotato K nishes Servecl with Mustard.
Jewish Style Noodle Charlott e

An Arrag of Hot & Col& Hors D’Oeuvres Scrvecl Butler Stglc

Accompaniments

(_eremonial (Challah
[irst Course/Salad Combination

Girilled \/egetah]e Struclc] Ser\/ed on a Becl of Wild Greens
With a Light Olive Ol & Balsamic \/inegar Reduction Dressing

Bouquet‘ciére of (Garden \/egetables (Served w/T ntrée)

An Arra}j of Two Seasonal SC]ections and Pink New Fotatoes

Dcsser’c

[Fach Table Presented with a Tra9 of Artistica”y Arranged Fresh Cut [Fruits & (Chocolat e
DiPPecl Fruits and aTray of Assorted Miniature |talian & [Trench Pastries

Or

Viennese Table

(Available at an Additional Cost)
WhiPPc d Créme and Berries . (Chocolate  Mousse
(Cheese (Cakes, Tortes ., Miniature [rench & |talian [astries
Fresh Cut [Fruits with (Chocolate [Fondue
Assortment of |talian (Cookies ,\/ariet3 of Layer Cakes,Sweet (Candies
Multi Tlavored |ce Cream Station with an Assortment of Toppings
chn’s Dessert

lce Cream Station of Vanilla, Chocolate & Strawberry) With a Selection of Toppings




Bar/PBat Mitzvah (ake

A choice of Stgle and Fi”ings
|nternational  (Coffees Premium (Cordial Service

]ncludéd ]n Our Fackage

I xclusive T uxedo and White (Glove Service

Table Side Cocktail Service,UHIimitcd FPremium BPar
After Dinner Cordials , Choice of | inens
Valet Farking and (Coat Check

Sa]cs Tax A dditiona |
21% (Gratuities A dditiona |

The Lanclmark Frou&ly Donates Le]ct over f:oocl To: Tab]e To Tab]e, Eng]ewood ClnCFs

I ntrée Selections

(A Cl’]oicc of Three [ ntrées Mag Be O]C)Ccrcd at Tablc 5ide with a Minimum of 100 guests)
Chateaubriand

The Heart of the [Fillet, Sliced and Served with Bordelaise Sauce

Frime Fi”et Mignon

Tencler Bce}c Fropcrlg Agecl and Scrvecl with Sautéed Fresh Mushrooms

Duct

Petite [Tillet Mignon & [rench Cut Chicken Preast Both Served with a
Mushroom & Red Wine Demi-(Glaze

<Sa|mon Avai!a]:)!e on Request only)

Koast Frime Ribs of Bemc
A Generous (ut, Scrvecl in Jts Own Natural Juices

(_hicken [Trancaise

Fillet of Chicken Coated in a Light Butter Patter T hen Sautéed in White Wine and | emon



I ntrée 5elcctions (continued)
(hicken Milano

A GCnt|9 Floured Chicken Cutlet Sautéed and Scrvecl with a Ligl’x’c Pink Sauce Then Topped with
Articho ke [Hearts and Sun Dried T omatoes

(_hicken | andmark

Sautéecl Preast of Chicken with a Ba]samic \/inegar Demi-(Glaze Reduction,
Shitake Mushrooms and T ri Color FCPPers

(_hicken Cognac

French Cut Chicken Preast Stugec{ with Mushrooms and SPinach
Served with aCognac Sauce

Salmon

Fresh Salmon Glazed in an Ginger and Orange Sauce

Tilapia

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

Kids I ntrée:
Buget of..Chicken Fingers, Chicken Farmiggiana,

/iti and [rench [ries



