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breakfast
toasted bagel [plain or everything] served with cream cheese, smoked salmon, capers, onions & tomato
toasted baguette served with preserves or nutella
pancakes served with warm maple syrup [add chocolate chips or blueberries]
pain perdu served with vanilla sugar & warm maple syrup
scrambled eggs served with hash browns & toast
eggs benedict on an english muffin served with ham & hollandaise sauce [add spinach]
landmarc egg sandwich with gruy•re served with hash browns [add bacon or sausage]
quiche Ñ seafood, ham & gruy•re or broccoli & cheddar
plain yogurt served with granola & berries
oatmeal & brown sugar

additional sides 
one per every two guests
bacon
sausage
chorizo
ham
hash browns
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b r e a k f a s t  m e n u



appetizers
french onion soup
roasted marrow bones served with onion marmalade & grilled country bread
warm goat cheese profiteroles
marinated white anchovies with radicchio, radish & orange
salmon tartare with red onion, parsley, lemon confit & dijon
fried calamari
foie gras terrine served with pickled red onions and grilled country bread  
caesar salad
mixed field greens with sherry vinaigrette
chopped salad with celery, cucumber, hearts of palm, beets & balsamic vinaigrette
endive salad with blue cheese, walnuts & sherry vinaigrette

salads
caeser [add grilled chicken or salmon]
mixed field greens [add grilled chicken or salmon]
chopped salad with celery, cucumber, beets & hearts of palm [add grilled chicken or salmon]
grilled skirt steak salad with gorgonzola, roasted peppers, watercress & chimichurri vinaigrette

sandwiches
croque monsieur [ham & melted gruy•re]
smoked tuna sandwich [celery, red onion & capers]
pressed prosciutto & mozzarella sandwich
grilled eggplant & tomato tartine [goat cheese & black olive tapenade]
steak sandwich [carmelized onions & gruyere]  
grilled mortadella [fried egg & taleggio]

entrŽes
pasta of the day
leek & shrimp risotto
grilled half chicken with mashed chickpeas, red onion & arugula
herb roasted branzino with sautŽed radicchio, carrots & zucchini
grilled salmon served with ratatouille & black olive tapenade
grilled pork chop served sautŽed spinach, carmalized onions & apples
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burgers & steaks [served with french fries & field greens]
landmarc hamburger, chicken burger or grilled portobello mushroom
hangar steak  
strip steak  
skirt steak  
filet mignon 
rib eye  
[choice of green peppercorn, shallot bordelaise, dijonnaise, chimichurri or beurre mÕ‰itre dÕh™tel sauces]

dessert board 
[menu includes one board per every three guests]
cr•me brulŽe
blueberry crumble
nutella eclair
lemon tart
chocolate mousse
tiramisu

additional sides 
[suggested one per every two guests]
¥ french fries
¥ sautŽed spinach
¥ creamed spinach
¥ sautŽed mushrooms
¥ ratatouille
¥ haricots verts
¥ mashed chickpeas
¥ israeli couscous salad
¥ leeks vinaigrette

additional cheese course 
old amsterdam
leonara
st. andres
robiolo due latte
cabrales

s e a t e d  d i n i n g  o p t i o n s
l u n c h  m e n u
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appetizers
french onion soup
roasted marrow bones served with onion marmalade & grilled country bread
warm goat cheese profiteroles
marinated white anchovies with radicchio, radish & orange
salmon tartare with red onion, parsley, lemon confit & dijon
fried calamari
foie gras terrine served with pickled red onions and grilled country bread 
caesar salad
mixed field greens with sherry vinaigrette
chopped salad with celery, cucumber, hearts of palm, beets & balsamic vinaigrette
endive salad with blue cheese, walnuts & sherry vinaigrette

salads
caeser salad [add grilled chicken or salmon]
mixed field greens [add grilled chicken or salmon]
chopped salad with celery, cucumber, beets & hearts of palm [add grilled chicken or salmon]
grilled skirt steak salad with gorgonzola, roasted peppers, watercress & chimichurri vinaigrette

entrŽes
pasta of the day
leek & shrimp risotto
grilled half chicken with mashed chickpeas, red onion & arugula
herb roasted branzino with sautŽed radicchio, carrots & zucchini
grilled salmon served with ratatouille & black olive tapenade
grilled pork chop served with sautŽed spinach, carmalized onions & apples
grilled tuna with israeli couscous salad
roasted rabbit with warm potato salad, capers & mustard vinaigrette 
grilled lamb chops with watercress & lemon 
steak tartare served with grilled country bread & field greens

burgers & steaks served with french fries & field greens
landmarc hamburger, chicken burger or grilled portobello mushroom
hangar steak 
strip steak  
skirt steak 
filet mignon 
rib eye  
[choice of green peppercorn, shallot bordelaise, dijonnaise, chimichurri or beurre mÕ‰itre dÕh™tel sauces]
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dessert board 
[menu includes one board per every three guests]
cr•me brulŽe
blueberry crumble
nutella Žclair
lemon tart
chocolate mousse
tiramisu

additional sides
[suggested one per every two guests]
¥ french fries
¥ sautŽed spinach
¥ creamed spinach
¥ sautŽed mushrooms
¥ ratatouille
¥ haricots verts
¥ mashed chickpeas
¥ israeli couscous salad
¥ leeks vinaigrette

additional cheese course
old amsterdam
leonara
st. andres
robiolo due latte
cabrales
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fruit salad
bowl of cereal [lucky charms, cheerios or captain crunch]
green eggs & ham
celery & carrot sticks served with peanut butter
celery & carrot sticks served with hummus & pita
pita pizza
orecchiette served with butter or tomato sauce
cheesy spaghetti pie
pigs in a blanket
pb & j served on whole wheat bread
grilled cheese served on whole wheat bread [add ham]
kidÕs landmarc burger or chicken burger
grilled chicken skewers served with honey mustard & mixed greens
baked chicken fingers
fish sticks served with tartar sauce
grilled lamb chops served with orzo & mixed green salad
petit filet mignon served with green beans

s e a t e d  d i n i n g  o p t i o n s
c h i l d r e n Õs  m e n u
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breakfast
toasted bagel [plain or everything] served with cream cheese, smoked salmon, capers, onions & tomato
pancakes served with warm maple syrup [add chocolate chips or blueberries]
pain perdu served with vanilla sugar & warm maple syrup
scrambled eggs served with hash browns & toast
quiche [seafood, ham & gruy•re or broccoli & cheddar]
plain yogurt served with granola & berries
oatmeal & brown sugar

salads
mixed field greens served with sherry vinaigrette
caesar salad 
chopped salad with celery, cucumber, beets & hearts of palm & sherry vinaigrette
endive salad with blue cheese & walnuts
orechiette, fresh mozzarella & grape tomatoes with pesto
farfalle, grape tomatoes, spinach & goat cheese with herb vinaigrette
orzo, chickpeas, carrots, celery & cucumber with green onion vinaigrette
israeli cous cous, red onions, tomatoes & green peppers with red wine vinaigrette
rigatoni, hot peppers, marinated artichokes, mortadella, salami & pecorino
fruit salad with apples, oranges, grapefruit, red & green grapes, strawberries, blueberries & banana

sandwiches
pressed proscuitto & mozzarella on baguette
smoked tuna with celery, red onion & capers on ciabatta bread
eggplant caponata and mozzarella on grilled bread
goat cheese & black olive tapenade on grilled country bread
crab salad with aioli & tarragon on a potato roll  
skirt steak with watercress & blue cheese on ciabatta 
lobster rolls  
pressed dried garlic sausage & fontina cheese on baguette 

b u f f e t  o p t i o n s  
b r u n c h  m e n u
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sides
french fries
sautŽed spinach
creamed spinach
sautŽed mushrooms
ratatouille
haricots verts
mashed chickpeas
israeli couscous salad
leeks vinaigrette
bacon
sausage
chorizo
ham
hash browns

carving station 
choose 2
ham
pork loin
beef tenderloin
rib roast
turkey

made to order pasta station
choose 2 sauces
rigatoni or orechiette pasta
alla genovese
allÕamatriciana
alla norcina
alla bolognese

made to order omelet station
choose 4 ingredients
egg whites will be available
mushrooms
peppers
onions
spinach
tomato
goat cheese
cheddar cheese
smoked salmon
ham
bacon

b u f f e t  o p t i o n s  
b r u n c h  m e n u
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salads
mixed field greens served with sherry vinaigrette
caesar salad 
chopped salad with celery, cucumber, beets & hearts of palm & sherry vinaigrette
endive salad with blue cheese & walnuts
orechiette, fresh mozzarella & grape tomatoes with pesto
farfalle, grape tomatoes, spinach & goat cheese with herb vinaigrette
orzo, chickpeas, carrots, celery & cucumber with green onion vinaigrette
israeli cous cous, red onions, tomatoes & green peppers with red wine vinaigrette
rigatoni, hot peppers, marinated artichokes, mortadella, salami & pecorino
fruit salad with apples, oranges, grapefruit, red & green grapes, strawberries, blueberries & banana

entrŽes
grilled salmon served with ratatouille & black olive tapenade
pan seared red snapper served with corn, tomatoes & basil
grilled half chicken served with mashed chickpeas, red onion & arugula
grilled pork chop served with sautŽed spinach, caramelized onions & apples
grilled tuna served with israeli couscous salad
sautŽed cod served with spaghetti squash
boeuf bourguignonne [beef with red wine, potatoes & carrots]
coq au vin [chicken, red wine, potatoes, mushrooms & onions]
cassoulet  [white beans, braised bacon, boudin blanc, duck confit & garlic sausage]
choucroute garnie [sauerkraut, braised bacon, bratwurst & garlic sausage]
blanquette de veau [veal stew with rice pilaf]
petit sale [pork belly, roasted pumpkin & walnut vinaigrette]
roasted leg of lamb served with mint jelly
steamed mussels or clams with shallots, parsley & white wine sauce
braised duck with prunes
grilled fish with a cous cous salad [snapper or cod]

sides
crushed potatoes
sautŽed spinach
creamed spinach
brussels sprouts
sautŽed mushrooms
ratatouille
haricots verts
celery root purŽe
rice pilaf

b u f f e t  o p t i o n s
l u n c h  o r  d i n n e r  
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carving station 
choose 2
ham
pork loin
beef tenderloin
rib roast
turkey

made to order pasta station
choose 2 sauces
rigatoni or orechiette pasta
alla genovese
allÕamatriciana
alla norcina
alla bolognese

made to order omelet station
choose 4 ingredients
egg whites will be available
mushrooms
peppers
onions
spinach
tomato
goat cheese
cheddar cheese
smoked salmon
ham
bacon

b u f f e t  o p t i o n s
l u n c h  o r  d i n n e r  
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grilled cheese on whole wheat bread with american or gruyŽre cheese [add ham]
pb&j on whole wheat bread
pb& nutella on whole wheat bread
cream cheese & strawberry jam on whole wheat bread 
baked chicken fingers
pigs in a blanket
grilled chicken skewers served with honey mustard & mixed greens
fish sticks served with tartar sauce
pita pizza 

b u f f e t  o p t i o n s
c h i l d r e n Õs  m e n u



l a n d m a r c

13

p a s s e d  h o r s  d Õo e u v r e s

cold selections
salmon tartar on a gaufrette potato
curried tuna tartar with cilantro yogurt 
tomato-basil crostini
deviled eggs
beef carpaccio served on grilled bread with horseradish aioli
smoked salmon roulade served with salmon caviar & cucumber
star anise-crusted pork loin served with mango-ginger chutney
sliced prosciutto with melon & mint
parmesan rocher
endive with fig compote & marscapone cheese
steak tartar served on a gaufrette  
smoked tuna served on a chickpea cake

hot selections
warm goat cheese profiteroles
eggplant tartine
smoked mozzarella & ricotta fritters
tarragon crab sticks
saffron rice cakes with red pepper aioli
sesame shrimp toast
wild mushroom pastry
mini pizza margherita
pigs in a blanket
prosciutto & mozzarella panini
chicken skewers
crab cakes with spicy aioli
mini landmarc hamburgers, cheeseburgers or chicken burgers
foie gras terrine served on grilled crostini with pickled red onion  
smoked salmon & caviar blinis 
shrimp cocktail  
crab salad & endive 
grilled lamb chops 
mini beef wellington 
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cruditŽ
celery sticks, carrots, broccoli, tomatoes, cucumbers & asparagus
blue cheese dressing & sherry shallot vinaigrette

assorted mezze
hummus, tzatziki, baba ghanoush, muhammara & marinated olives
pita & lavash chips

antipasto
grilled artichokes, caponata, hot peppers, roasted peppers, mozzarella
provolone, marinated mushrooms & pearl onions served with breadsticks

cheese
old amsterdam, bucheron, parmesan, cabrales, robiolo, dry jack, saint andres
red & green grapes served with breadsticks & country bread

southwest
grilled tomato chipotle salsa, salsa verde, pico de gallo, chorizo queso fundido
guacamole & crema fresca served with tri-color tortilla chips

charcuterie
capicola, mortadella, proscuitto, dried garlic sausage, salami, pate, chicken liver mousse
dijon mustard & cornichons served with country bread

desserts
lemon tart, nutella Žclair, cr•mebrulŽe, blueberry crumble, chocolate mousse, tiramisu
chocolate brownies, cookies & rice krispie treats

d i s p l a y  s t a t i o n s
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b e v e r a g e  p a c k a g e s

beverage package 1
one sparkling wine, one white wine, one red wine & one specialty cocktail
draught beer, bottled water, soft drinks, juices, mixers, coffee & tea included

beverage package 2
open bar & one specialty cocktail
draught beer, bottled water, soft drinks, juices, mixers, coffee & tea included

beverage package 3
one sparkling wine, one white wine, one red wine, one specialty cocktail & open bar
draught beer, bottled water, soft drinks, juices, mixers, coffee & tea included

beverage package 4
mimosa, bloody mary, bellini, screwdriver
bottled beer, bottled water, soft drinks, juices, mixers, coffee & tea included

specialty cocktails

peach margarita 
tequila, triple sec, peach nectar &

fresh lime juice

rum punch 
dark & white rum 
fruit juice medley

french gimlet
vodka, ricard & fresh lime juice

orange cosmopolitian
smirnoff orange vodka, cranberry &

triple sec

gin[ger] fizz
gin, fresh lemon juice & ginger ale


