&n@mar& Wedding Menu

BANQUETS OF UNCOMMON EXCELLENCE

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

Cocktail Hour

Seafood Station

Shrimpj Sca”ops & Mussels in a SPicg Flum T omato Sauce
Orna Crcam9 Newburgl'\ Sauce

Oriental (Grill

Shrimp (Combined with Onions, Broccoli, Babg Corn, Feapo&s and Mushrooms
Seasoned and [ ossed in a Wok with [Hunan Sauce Scr\/cd with [Tried Rice

FPasta Station
(Cheese [illed Tortellini Served with a Rich Alfredo Sauce
Rotini Fasta in a Delicate Vodka Sauce
Both Accompamecl with [Tocaccia Preads, (Green Feas and Sun Dried | omatoes
Luganica Sausage Station
Hot & Sweet [talian | uganica Sausage Sauteéd in Olive Oil, Garlic and Broccoli Di Rabe
Turkeg Carving

Roastccl Breast of YoungTurkcy Sewe& With Homc Made Cranberryé’ APPIC Sauces
Koast of Fork
Roast of Boneless Pork | oin Scrvecl With a Delicate Red Wine Sauce

Comed Bemc

Glazed Corned Bce}c Served With Mustard and Fickles

(_aviar Station

Red & Black (Caviar with Diced Onions, CaPers and Egg Mimosa on | oast Foints
Servecl with [Tlavored Russian Vodka and DisPlaged ina
rﬂan& Carve& ]ce SculPturC



Cocktaii Hour (continued)
resh [Truit Table

An Artistic Array of Seasonal Cut and Whole [Fresh [Fruits with Berries

International (Cheese Displag

Abounthcul Disp|a9 of Domestic and ]mPortecl (Cheeses
Accompanied with Assorted (Crackers and Rustic Brcacls

Caprese SalaA

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

Tabouleh Salacl
Tender Bulgar Wheat Freparecl with Olive Oil, Celery and Mint
Tomatoes & Cucumber Salacl

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

Seafood Salad

Marinated Squid & Shrimp with Olive Oil, Chianti and (Garlic T ossed With Tr Color FCPPers,
Fearl Onions and B]ack Olives

Gri”ed \/egctables

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

Hot Dishes Served in Silver (hafers

Eggplant Rollatini Stugecl with Ricotta (Cheese Served with a Plum T omato Sauce,
Sesame Chicken: Preast of Chicken TOPPCCI with [Fresh Brocco]i, FPea Fods, Ju]ienne (arrots,
Fresh Babg (Corn and (Glazed with an Orange Ginger Sauce,

(Coated (Calamari Rings Fer‘pectlg Brownecl Served with a 5{3&9 Marinara Sauce

An Arrag of Hot & COH Hors D’Oeuvrcs Serve& butler Stgle

(]ncluding T:resl'l 5}1rimp>
Fresh SCaFoocl Cart of Shrimp, (lams, Crab (Claws and Ogsters Available For An A dditional (Cost



Accompaniments

Champagne Toast

White Champagne ,Spark]ing Burgundy . Asti Spumante

[irst Course/Salad Combination

Girilled \/cgetah]c Struclcl Ser\/cd on a Becl of Wild Greens
With a Light Olive Ol & Balsamic \/inegar Reduction Drcssing

]ndividual Dessert

(Chocolate (Coated Wafer filled with [French Vanilla Jce Creme,
TOPPCC{ with Raspberr9 Sauce and Chanti”g (Creme

Or

Viennese Table

(Available at an Additional Cost)

WhiPPc d Creme and Perries . (Chocolate  Mousse
(Cheese (Cakes, Jortes , Miniature [Trench and [talian Fastries
Fresh Cut [Fruits with (Chocolate [Fondue
Assortment of |talian (Cookies ,Variet3 of Layer Cakes,Swect (Candies
Multi Tlavored |ce Cream Station with an Assortment of TOPPings

We&&ing (_ake

A choice of Stgle & Fi”ing

]ncludéd ]n Our Fackage

[ xclusive [ uxedo and White (Glove Service . Private (Cocktail cheption for Bridal Fartg
(Inlimited Champagne . Five Hours of Premium Par
After Dinner (Cordials , |nternational (offees , (Choice of | inens
ch&ing (Cake , Valet Farking and (Coat (Check
Sales T ax Additional , 21% (Gratuities Additional

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



I ntrée Selections

SurFéTurF

An [ xcellent Combination of [Fillet Mignon and Broiled | obster T ail (or E)tugcd Shrimp>,
Served with Drawn Putter

Chateaubriand

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

Frime Fi”et Mignon

Tender Bce}c Fropcrlg Agecl and Served with Sautéed Fresh Mushrooms

Duct

Petite [Fillet Mignon & [rench Cut Chicken Preast
Servecl with a Mushroom & Red Wine Demi (Glaze

(Salmon Available on Request only)
Koast Frime Ribs of Bemc
A Generous Cut, Served in Jts Own Natural Juices
(hicken [Trancaise

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

(hicken Milano

A GCntly Floured (Chicken Cutlet Sautéed and Scrvecl with a Ligl’xt Pink Sauce Then Topped with
Articho ke [Hearts and Sun Dried T omatoes

(_hicken | andmark

Sautéed Preast of Chicken with a Balsamic \/incgar Demi (Glaze Reduction |
Shitaki Mushrooms and T ri Color FCPPers

(_hicken Cognac

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

Sa]mon

Fresh Salmon Glazed in an Ginger and Orange Sauce
Tilapia

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



