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E_ast Ruthcr(:orcl Ncw Jcrscy Q7073

201.4%8.39%9 [Tax: 201.896.9%347

Cocktail Hour Menu

Seafood Station
Shrimp, Sca[]ops & Mussels in a SPic5 FPlum T omato Sauc

c

Oricntal Grill

Shrimp Combincd with Onions, Broccoli, Babg Corn, Feapods and Mushrooms

Pasta Station
“heese [Filled T ortellini Served with a Rich Alfredo Sauce

Seasoned and | ossedina Wok with Hunan Sauce Herved with [ried Rice

Rotini Pastain a Delicate VVodka Sauce
Both Accompanicc{ with [Focaccia Preads, (Green Peas and Sun Dried T omatoes

| uganica Sausage Station
Hot & Sweet |talian Luganica Sausage in Olive Qil, Garlic and Broccoli Di Rabe

Turkey Carvin

Roasted Breast of Young Turkcg Scrvcc{ With a

[Home Made Cranberrg & APP!C Sauces

Roast of Fork
Roast of Bor\c]css Forl( | oin Scrvecl With a Delicate Red Wine Saucc

Cornccl Bcemc
G[azed Corned Bce)c 5crvecl Witlﬁ Mustarc]

and Ficl(]es


http://www.landmarknj.com/

Cocl(ta ll H our (continued)

Co]c] Disglaﬂ
Fresh Seasonal Melons

]ntcmational Chcese Display of ImPor’ced and Domestic Cheeses
Caprese Salad of [Fresh Mozzarella and T omatoes

T abouleh Salad of T ender Bu!gar Wheat FrePared with Olive Oil, Celerfj and Mint
Tomatoes and Cucumbers T ossed in Olive Oil and Dill
Seafood Salad of Marinated Squic] and Shrimp
Assortment of (Grilled \/cgctablcs with Balsamic \/incgar

Hot Dishes Served in Silvcr Cha)ccrs
Sesame Chicken with Oriental \/egetaHes
[ ggplant Rollatini Stuffed with Ricotta Cheese
Coated Calamari Rings with Spicy Marinara Sauce

Dinner Menu

First Coursc/Salad (ombination
Gri”cd \/egetable Strudcl Served on a Bed

O]C Wild Gireens with a Lig}‘:t O!ive Oll & Balsamic
\/inegar Reduction Dressing

Entréc
Fi”ct Mignon and Gri”ecl Stmq:cc{ Slﬁrimp
Bouquettiere of \/egetables

Roasted Pink Fotato
i Champagnc ] oast at Midnight

Dcsscrt
Viennese Tablc

After Dinner Cordials

International ( offees




Included |n Package

6 Hour Farty
FPremium Open Par
(ocktail Hour 8:00-9:30 pm
Dinner 9:30-2:00 am
Premier [ ntertainment D
| ive Video Presentation from
Times Square NY
arty Favors
(Champagne at Midnight
$110.00 FPer Person

Kids under 13 Years of Age /2 Price
T ax & (Gratuities ]ncludcd

]:u" Fagmcnt Due at T ime of Reservation
For Reservations Cau 201.4%8.%39%9

* *
All Ticket Sales Are Final and Non-Refundable



