]\a,%/{ama,ﬂ?, Dinner Buffet Menu

BANQUETS OF UNCOMMON EXCELLENCE

26 Route 17 South , [T ast Rutherford, N J 07073
Voice: (201)4%8-39%9 | [Tax: (201) 896-9%47
Website: www.landmarknj.com . Fomail: catering@landmarknj.com

]ncluded ]n Our Fackage

Exclusive Tuxedo and White Glove Service

Table Side Cocktail Service .Uralimite d FPremium PBar
After Dinner Cordials .Choice of | inens
Valet Farking and (Coat (Check

Sales Tax Additional

21% (Gratuities Additiona |

T}wc Landmark Froudlg Donates met over Food To: Tab]e To Tab]c, Englewood Clnclcs

Cocktail Hour

The [Landmark Cocktail [Hour Offers a Selection
of Butler Stgle Hors D’O euvres Fresented on
Silver Scrving Fieces, while Partenders Serve

Fremium Liquors. After (Cocktalls, you will
be [ scorted to the Dining Room and

Dinner Puffet Bcgins




(old Selections
Mresh [Truit Table

An Artistic Array of Seasonal Cut and Whole [Fresh [Fruits with Berries
Dramatica||9 DisP]agecl

International (Cheese Displag

Abounthcul Displa3 of Domestic and ]mPortecl (Cheeses AccomPaniec{ with
Assorte d Crackers and Rustic Brcacls

Caprese Salacl

Marinated [Flome Made Mozzarella with Festo TOPPCd with [resh Flum T omatoes
Drrizzled with ]mPorted Olive Ol

Tabouleh Salacl

Tender Bulgar Wheat FrePare d with Olive Ol Celery and Mint

Tomatoes & Cucumber Salacl

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

Gri”ed \/egctables

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

T ossed Salacl

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

\/egetables:

Julienne of [resh \/egetables
Roaste d Fotatoes with Rosemar9 and Dill



Flot Selections

E_ggplant Rollatini Stuffed with Ricotta (Cheese
Topped with Flum T omatoes.

Sesame Chicken Frepared with an Orangc Gingcr Sauce.
(oated (alamari Kings Served with a SPiCQ Marinara Sauce.
Fenne in a [resh Pomodoro and Pasil Sauce.

T enderloin PBeef Strips served in a Zesty Teriyaki
Sauce SHautéed with Chinese \/egetabics.

Fresh Salmon (Glazed in a Ginger and Orangc Sauce.

Stations

(Minfmum 75 People, choice of one)

Oriental  Grill: Shrimp (ombined with Onions, Broccoli,
Babg Corn, Feapoc{s and Mushrooms Seasoned and | ossed ina

Wok with [Hunan Sauce Served with [ried Rice.

Fasta: (Cheese [Tilled Tortellini Served with a Rich Alfredo Sauce.
Rotini Pasta in a Delicate Vodka Sauce.
Bo’ch Accompanied with [Tocaccia Breads, (reen Fcas and
Sun Dried T omatoes.

[talian 5ausage: [Hot & Sweet Sausagc Smothered with Fcppers & Onions.



Carvings

(Minimum 75 PCOPIC’ choice of onc)

Chicken Cognac: French Cut Chicken Preast Stuffed with
Mushrooms and SPinaclﬁ Served in aCognac Sauce.
Prime Ribs of BCC]C Ser\/ccl in Jts Own Natural Juiccs‘
Roastcc{ Brcas’c of YoungTurkcy Scrvecl with
[Home Made Cranbcrrg & APPIC Sauces.
Roast of Bonc]css FPork | oin SCrvcd with a Delicate Red Wine Sauce
Deli Stylc Fastrami & (Corned Peef Served with
Petite Rge Bread, Mustard & Fickles.
| ondon Broil: Marinated with Tcrigaki and Fineapplc Juicc Sliced to Ordcr.
Veal: Rolled and Stuﬁced with [talian [Herbs.

Desscrt

(Chocolate [Fondue Station
 Sliced Pananas . Fresh Strawberries

 Sliced FincaPPlcs . Crushed Gram Crackers
. Frctze! Sticks . Marsl'ima”ows

lce Crcam Bar
\/ani”a Chocola’ce Strawbcrry

. Chocolatc ChiPs . Strawberrg Sauce

. Fincapp]c Sauce . Rasterr3 Sauce
o M&M’s o Caramel o Chocolatc f:uclge




