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New Year’s Eve Gala
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26 Route 17 South
["ast RutherForcl New Jcrsey 07073
201.4%8.39%9 [Tax: 201.896.9%347

www.landma r‘.<nj .com

catcring@lanc{markn_j.com

]ncludc:ci ]ﬂ Fackagé

6 Hour Fartg
Fremium Opcn Bar
Cocktail Hour 8:00-9:30 pm
Dinner 9:30-2:00 am
Fremicr [~ ntertainment DJ
| ive Video Presentation from | imes Square NY
Fart3 Favors
Champagne at Mic‘night
$125.00 Fer Fcrson
T ax & (Gratuities |ncluded
[:u” Fagmcnt Due at | ime of Keservation

FFor Reservations (Call 2014382939

*A“ Ticket Sales Are [Final and Non-Refundable ¥
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Cocktail Hour Menu

Seafood Station
Shrimp, Sca”ops & Mussels in a SPicﬁ Flum T omato Sauce

Oriental Gri”
Shrimp Combinccl with Onions, Broccoli, Baby Com, Fcapo&s and Mushrooms
Seasonccl and Tosscd ina Wol( with Hunan Saucc Scrvc& with Fried Rice

Pasta Station
Chcese Fi”ccl Tor‘tclm Rich A[(rcclo Saucc
Rotini Pastain a Delicate Vodka Sauce
Both Accompaniccl with Focaccia Breacls, Gireen Fcas and Sun Dried T omatoes

Luganica Sausage Station
Hot & chct ]ta[iar\ Luganica Sausagc in O!ivc Oil, Garlic and broccoli Di Rabc

Tur‘(ey Carving
Roastcc{ Breast of Young Tur!«:g Scrvcd With a
}"‘Iomc Maclc Cranbcrrg & APP[C Sauccs

Roast of For‘(
Roast of Bor\clcss Fork Loin SCr\/cc{ With a Dclicate ch Wine Saucc

Cornecl Bee]c
Glazccl Cornecl Beef Scrvccl Wit]’w Mustard and Ficucs

Cold Dfsp|ay
Fresmelons
|nternational Cheese DisP|a3 of ]mPorted and Domestic (heeses
CaPrese Salad of [resh Mozzarella and T omatoes
T abouleh Salad of Tender Bulgar Wheat FreParecl with Olive Oi], Celer3 and Mint
T omatoes and Cucumbers | ossed in O]ive OI] and D;Il
Seafood Sa|ad of Marinated Squid and Slﬁrme
Assortment of Gri”ed \/egetables with Ba]samic \/inegar

[Hot Dishes Served in Silver Chafers
Sesame Chicken with Oriental \/egetables
Eggp|ant Ronatini Stuffed with Ricotta Cheese

Coated Calamari Rings with Spicy Marinara Sauce
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Dinner Menu

[irst Coursc/Salaci Combination
(rilled \/egetable Strudel Served on a Bed

OFWild Greens With a Light Olive Oil & Balsamic
\/inegar Reduction Drcssing

Entréc
Fillet Mignon and (rilled Stuffed Shrimp
Bouquetticrc of \/egetables

Roasted Fink Potato
Champagne ] oast at Midnight

Dessert
Viennese | able
After Dinner Cordials

lntemational Cogees
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