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2 Templeton Terrace, Buffalo, New York 14202 | Phone: 716-852-2260 | Fax: 716-852-0979 | www.TempletonLanding.com

Beverage and Bar OptiOns
Call  Brand Bar may include
House Cabernet, Merlot, Chardonnay, Pinot 
Grigio & White Zinfandel
Bottles of Labatt Blue & Labatt Blue Lite Beer
Smirnoff Vodka, Bombay Gin, Black Velvet 
Whiskey, Bacardi Rum, Cutty Sark Scotch,  Jim 
Beam Bourbon, Sauza Tequila, Peachtree 
Schnapps, Triple Sec, Sweet & Dry Vermouth
Sodas & Juices

One Hour  $10
Two Hours  $16
Three Hours  $21
Four Hours  $23 

Open Call Bars do not include Cordial Service

premium Brand Bar may include
House Cabernet, Merlot, Chardonnay, Pinot 
Grigio & White Zinfandel
Bottles of Labatt Blue & Labatt Blue Lite Beer
Three Olives Vodka, Beef Eater Gin, Seagrams 
Whiskey, Bacardi Rum, Captain Morgan Spiced 
Rum, Johnny Walker Red Scotch, Southern 
Comfort, Jack Daniels Bourbon, Jose Cuervo 
Tequila, Peachtree Schnapps, Triple Sec, Sweet & 
Dry Vermouth
Sodas & Juices

One Hour  $12
Two Hours  $18
Three Hours  $23
Four Hours  $26

Open Premium Bars do not include  
Cordial Service

Ultra premium Brand Bar may include 
House Cabernet, Merlot, Chardonnay, Pinot 
Grigio & White Zinfandel
Bottles of Labatt Blue, Labatt Blue Lite, Heineken Beer
Grey Goose Vodka, Tanqueray Gin, Crown Royal, 
Canadian Club Whiskey, Bacardi Rum, Captain 
Morgan Spiced Rum, Dewars Scotch, Southern 
Comfort, Jose Cuervo Tequila, Triple Sec, Jack 
Daniels, Peach Schnapps, Sweet & Dry Vermouth
Sodas & Juices

One Hour  $16
Two Hours  $22
Three Hours  $27
Four Hours  $30

Open Ultra Premium Bars do not include  
Cordial Service

Cash Bar & pr ices 
Per Drink, $75.00 Attendant Fee Required

Glass of Wine $6.50
Bottled Beer $5
Mixed Drink $7.50
Martini $8
Soda $3
Bottled House Wine $20 / bottle
Champagne Toast $3 / guest
Beer, Wine & Soda Bar  $10 first hour
Each Additional Hour $4 / guest / hour
Soda Bar $8 / guest for 2 hours
Coffee, Decaf & Tea $3 / guest
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Breakfast
Continental
15 guest minimum  

Freshly-baked Danish, Muffins, Warm Croissants, Bagels, Cream Cheese, Preserves, Butter, Sliced Seasonal 
Fresh Fruit, Orange Juice and Cranberry Juice, 
Coffee, Decaffeinated Coffee & Tea

$12 per person

Breakfast Buffet
25 guest minimum

Fluffy Scrambled Eggs, French Toast or waffles with Syrup, Breakfast Potatoes, 
Crispy Bacon or Sausage Links
Freshly-baked Danish, Muffins, Warm Croissants, 
Bagels, Cream Cheese, Preserves, Butter
Sliced Seasonal Fresh Fruit, Orange Juice and Cranberry Juice, 
Coffee, Decaffeinated Coffee & Tea

$17.50 per person

Breakfast stat ions
25 guest minimum

Omelette Station
Made-to-order Omelettes with  Farm Fresh Eggs or Egg Beaters
Cheddar Cheese, Bell Peppers, Sweet Onion, Ham, Spinach and Tomatoes

$8 per person

Belgian Waff le stat ion  
25 guest minimum

Homemade Belgian Waffles served with Strawberries & Whipped Cream,  
Blueberries & Whipped Cream or Bananas, Brown Sugar, Pecans & Whipped Cream 
(Please Choose One)

$8 per person

$75 Chef Attendant Fee per station 
Add both stations 12 per person 
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shOWer LUnCheOn paCkage i
Minimum of 20 Guests

please select two
A pre order will be needed 7 days prior

grilled Chicken Caesar salad
Hearts of Romaine tossed with our Signature Caesar 
Dressing, Garlic Croutons, Parmesan Cheese & 
Sliced Grilled Chicken

traditional Cobb salad
Crisp Greens, grilled Chicken, Bacon, Tomatoes, 
Egg, Avocado, Crumbled Blue Cheese and 
Balsamic Vinaigrette 

nicoise salad
Seared rare Tuna, mixed Greens, Green Beans, 
Kalamata Olives, Capers,New Potatoes, Hard Boiled 
Egg and Dijon Vinaigrette

Crab Cake salad
Duo of Crab Cakes on a Bed of mixed Greens
Tangy Remoulade Dressing

asparagus, gruyere and ham Quiche

Includes Fruit Punch, Rolls and Butter, Coffee and Tea Service, Cutting of your Cake

$19 per person

shOWer LUnCheOn paCkage i i
Minimum of 20 Guests

hors d’oeuvre
Bruschetta Display
Olive Oil Crostini with Hummus, Olive Tapenade and Tomato Basil and Fruit Punch

please select two entrees
A pre order will be needed 7 days prior

Chicken piccata
Pan Sautéed with White Wine, Fresh Lemon, 
Artichoke Hearts & Capers

Champagne Chicken
Sautéed Chicken Breast drizzle with Homemade 
Champagne Sauce
Parmesan Crusted Chicken- With Chunky Tomato 

atlantic Cod 
Baked with Parmesan Bread Crumbs and Tomatoes

grilled steak in the grass
Served open face with melted Provolone

pasta primavera
Light Garlic Cream Sauce and sauteed Vegetables

parmesan Crusted Chicken
With Chunky Tomato Sauce or Lemon Caper Sauce 

Package includes Fruit Punch, Rolls & Butter, Seasonal Mixed Green Salad, Chef’s Choice of Appropriate 
Accompaniment, Coffee and Tea service, Cutting of your Cake 

$21 per person
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aLL daY Meeting pLanner
Includes Continental Breakfast, Lunch and Refreshment Breaks 
20 guest minimum

Continental Breakfast
Freshly-baked Danish, Muffins, Warm Croissants, Bagels, Cream Cheese, Preserves, Butter, Sliced Seasonal 
Fresh Fruit, Orange Juice, Coffee, Decaffeinated Coffee and Tea

Lunch selections

deli Buffet Or plated, served Lunch
  

afternoon Break
Please select one of the following refreshment breaks

On the Lighter side
Assorted Individual Yogurts and Granola Bars

sweet tooth
A Selection of freshly house-baked Cookies & Brownies

snack Break
Snack Mix, Peanuts, Pretzels and Tortilla Chips with Salsa

Includes assorted Sodas or Coffee and Tea

$36 per person

Prices are subject to a 20% Administrative Charge and Current Sales Tax

2 Templeton Terrace, Buffalo, New York 14202 | Phone: 716-852-2260 | Fax: 716-852-0979 | www.TempletonLanding.com
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deLi BUffet
20 guest minimum

Chef’s soup du Jour

seasonal field green salad 
Cucumbers, Tomatoes, Shredded Carrots
Balsamic Vinaigrette
Ranch Dressing

potato salad 

tuna salad

honey glazed ham 

roasted turkey Breast

slow roasted sliced roast Beef

swiss, Cheddar and provolone Cheese

individual Bags of potato Chips

Mustard, Mayonnaise and horseradish sauce

selection of rolls and Breads

assorted Cookies and Brownies

Coffee, decaffeinated and tea

$18 per person

Prices are subject to a 20% Administrative Charge and Current Sales Tax

2 Templeton Terrace, Buffalo, New York 14202 | Phone: 716-852-2260 | Fax: 716-852-0979 | www.TempletonLanding.com
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dinner BUffet
50 Guest Minimum

salad selections 
Please Select Two

seasonal green 
 Tomato, Cucumber, Ranch Dressing and Balsamic Vinaigrette

greek 
 Cucumbers, Tomato, Feta Cheese, Olives, Red Onion, Garlic Croutons 
 Lemon Herb Vinaigrette

apple Walnut 
Field Greens, crisp Granny Smith Apple slices, Candied Walnuts, Dried Cranberries and crumbled Blue 
Cheese, Raspberry Vinaigrette

Caesar 
Crisp Romaine Leaves, Caesar Dressing, Parmesan and Garlic Croutons

entrée selections
Please Select Two

roast top sirloin
Slowly roasted, thinly sliced, served with Au jus

Chicken piccata
Artichoke Hearts, Capers, Lemon and White Wine

Champagne Chicken
Sautéed Boneless Breast with Homemade Champagne Sauce

roast tenderloin of pork
Homemade Apple Relish

grilled salmon
Dill Beurre Blanc

Baked atlantic Cod 
Parmesan Breadcrumbs and Sliced Tomatoes

parmesan Crusted Chicken
With Chunky Tomato Sauce or Lemon Caper Sauce

$30 per person

Buffet Dinner is served with Rice Pilaf, Roasted or Mashed Potatoes, Seasonal Vegetables,  
Penne ala Vodka, Rolls and Butter, Coffee, Decaffeinated Coffee, Tea and Chef’s Desserts 

enhance Your Buffet: 

tenderloin of Beef stuffed with spinach and gorgonzola

$7 per person

seafood piccata with Jumbo shrimp, scallops and Lobster over Linguine

$7 per person
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fridaY / sUndaY MenU - Wedding paCkage

salad
Select one 

Caesar salad
Crisp Romaine Leaves with Caesar Dressing, 
Toasted Croutons and Grated Parmesan Cheese

Mixed greens
Field Greens with Tomato, Cucumber and Balsamic Vinaigrette

entrees
Select two and a Vegetarian if needed

Chicken scallopini with Mushrooms and Marsala sauce

Chicken piccata with Capers, artichoke hearts and Lemons 

pan seared Chicken with spinach, Mushrooms and Madeira sauce

pan-seared tilapia drizzled with Lemon Beurre Blanc 

Baked haddock with parmesan Bread Crumbs and sliced tomato

garden penne with a sauté of seasonal vegetables a light garlic Cream sauce

Warm Rolls and Butter

Coffee, Decaffeinated Coffee and Tea

$25.00 per person

This includes cutting and serving of your Wedding Cake

includes your choice of:

Champagne toast for all guests 
Or

Bruschetta display during your reception
Olive Oil Crostini 
Hummus, Pesto, Tomato Basil and Olive Tapenade

Open Bar is available at an additional cost
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grOUp tOUr MenU
full  american Buffet Breakfast 
Fluffy Scrambled Eggs or Eggs Benedict
Breakfast Potatoes
Crispy Bacon or Sausage Links
Sliced Seasonal Fruit
Oven Baked Danish, Muffins, Toast, Croissants & 
Bagels
Cream Cheese, Preserves & Butter
Coffee, Decaffeinated Coffee, Tea & Orange Juice

$16.50 per guest

Continental Breakfast
Oven Baked Danish, Muffins, Toast, Croissants & 
Bagels
Cream Cheese, Preserves & Butter
Coffee, Decaffeinated Coffee, Tea & Orange Juice

$12.00 per guest

si t  down Luncheon

entrée Choices 
(a pre order is required 7 days prior)

Sliced London Broil
Baked Fresh Atlantic Cod with Parmesan  
Bread Crumbs
Champagne Chicken
All Lunches include Chef’s Choice: Rolls & Butter,  
House Salad Fresh Seasonal Vegetables, Roasted or  
Mashed Potatoes, Dessert, Coffee & Tea

$23 per guest

si t  down dinner

entrée Choices
(a pre order is required 7 days prior)

Sliced London Broil
Baked Fresh Atlantic Cod with Parmesan  
Bread Crumbs
Champagne Chicken
All Lunches include Chef’s Choice: Rolls & Butter,  
House Salad Fresh Seasonal Vegetables, Roasted or  
Mashed Potatoes, Dessert, Coffee & Tea

$28 per guest

signature Buffet
Seasonal Mixed Green Salad tossed with Cucumbers and Tomatoes
 Ranch and Thousand Island Dressings and Balsamic Vinaigrette
Rolls & Butter
Fresh Seasonal Vegetables 
Roasted or Mashed Potatoes
 

select two of the following entrees

Dinner Buffet also includes Penne with Vodka Sauce

Champagne Chicken
Chicken Piccata
Baked Atlantic Cod with Parmesan Bread Crumbs
Baked Atlantic Salmon
Top Round of Beef

Chef’s Choice of Dessert, Coffee and Tea

Luncheon Buffet $25 per guest (minimum 40 guests)

dinner Buffet $30 per guest (minimum 40 guests)
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hOt hOrs d’OeUvres
Prices are per 100 pieces (Available in quantities of 50 pieces)

Philly Cheese Steak Spring Rolls $190.00
Smoked Chicken Quesadilla $190.00
Caribbean Jerk Chicken Skewers $150.00
Raspberry and Brie in a Phyllo Cup $125.00
Assorted Stuffed Mushrooms $190.00
(Spinach, Sausage and Seafood Stuffed)
Crisp Eggrolls with Duck Sauce $175.00
Beef Empanada with Pico de Gallo $175.00
Scallops wrapped in Bacon $190.00
Mediterranean Artichoke Tart $150.00
Beef Satay Skewers with Peanut Sauce $150.00
Tempura Shrimp with Voodoo Sauce $175.00
Buffalo Chicken Wings with Blue Cheese $125.00
Cheddar stuffed Jalapeno Poppers $150.00
Crab Rangoon $200.00
Spanakopita $125.00

COLd hOrs d’OeUvres
Prices are per 100 Pieces

California and Tuna Rolls with Ginger, Soy and Wasabi $175.00
Tenderloin Crostini with Horseradish Cream $150.00
Cherry Tomato, Fresh Mozzarella and Basil Skewers $150.00
Sesame Seared Ahi Tuna with Wasabi Cream $150.00
Goat Cheese and Roasted Red Pepper Crostini $125.00
Crisp Phyllo Cup with Shrimp Salad $150.00
Seasonal Fruit Skewers with Yogurt Dip $175.00
Prosciutto wrapped Asparagus $125.00
Tortellini and Basil skewers $125.00

reCeptiOn dispLaYs
20 guest minimum

vegetable Crudite
Selection of crisp Vegetables with Roasted  
Onion Dip
$75 per display

Bruschetta
Olive Oil Crostini with Pesto, Olive Tapenade, 
Tomato Basil and Hummus 
$4 per person

tortilla Chips and More
Warm Con Queso Cheese Dip, Salsa, Guacamole 
and Sour Cream, Crisp Tortilla Chips
$3.5 per person

domestic Cheese display
With Fresh Fruit and Crackers
$4 per person

imported Cheese display
With Fresh Fruit and Crackers
$5 per person

iced shrimp display
Cocktail Sauce and Lemons
$150 per 50 pieces



06
/2

01
2

Prices are subject to a 20% Administrative Charge and Current Sales Tax

2 Templeton Terrace, Buffalo, New York 14202 | Phone: 716-852-2260 | Fax: 716-852-0979 | www.TempletonLanding.com

LUnCheOn BUffet 
35 Guest Minimum

salad selections
Please Select Two

seasonal field green salad
Cucumbers, Tomatoes and Balsamic Vinaigrette

Bleu Cheese salad 
Dried Cranberries, candied Walnuts, crumbled  
Blue Cheese & Honey Citrus Vinaigrette 

Classic tossed Caesar salad 
Croutons and Shaved Parmesan Cheese 

greek salad
Feta Cheese, Olives, Tomatoes, Cucumbers, Onions, 
Pepperoncini, Croutons, & Herb Vinaigrette

entrée selections
Please Select Two 

roast top sirloin
Thinly sliced served with au Jus

pasta primavera
Penne Pasta with Sautéed Vegetables tossed in a 
Garlic White Wine Sauce

pan fried Chicken
Homemade Gravy

atlantic salmon
Dill Beurre Blanc

templeton Landing fish fry
Flaky Haddock lightly coated in Bread Crumbs  
and fried until golden

atlantic Cod 
With Parmesan Bread Crumbs and sliced Tomatoes

Beef stroganoff
With Buttered Egg Noodles

Champagne Chicken 
Sautéed Breast of Chicken with Homemade 
Champagne Sauce and Roasted Red Potatoes 

seared pork Loin
Served with Homemade Apple Relish and  
Pineapple Bread Stuffing

penne ala vodka
Penne pasta tossed with Tomato Vodka  
Cream Sauce

parmesan Crusted Chicken
With Chunky Tomato Sauce or Lemon Caper Sauce

Includes Bread Service, Roasted or Mashed Potatoes,  
Seasonal Vegetables, Coffee and Tea

Chef’s selection of Petite Desserts

$25 per person

deli  Buffet

Chef’s soup du Jour

seasonal field green salad 
Cucumbers, Tomatoes, Shredded Carrots
Balsamic Vinaigrette and Ranch Dressing

potato salad 

tuna salad

honey glazed ham 

roasted turkey Breast

slow roasted sliced roast 
Beef

swiss, Cheddar and 
provolone Cheese

Includes Individual bags of Potato Chips, Selection of Rolls and Breads, Assorted 
Cookies and Brownies, Coffee, Decaffeinated Coffee and Tea

$18 per person 
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LUnCheOns
entrees

grilled Chicken Caesar salad
Hearts of Romaine, our signature Caesar Dressing, Parmesan Cheese, Grilled Chicken Breast $16

traditional Cobb salad
Crisp Greens with Chicken, Bacon, Tomatoes, Egg, Avocado, Blue Cheese, Balsamic Vinaigrette $16

Warm goat Cheese salad   
Mixed Greens, dried Cranberries, candied Walnuts, Goat Cheese button, Honey Citrus Vinaigrette $16

Maryland style Crab Cake salad   
Duo of Crab Cakes served on a Bed of Spring Greens, Tangy Remoulade Dressing $18

Mediterranean Chopped salad   
Grilled Chicken, Field Greens, Feta Cheese, Kalamata Olives, Tomato, Cucumber, Red Onion, 
Pepperoncini, Oregano, Croutons and Greek Vinaigrette $16

nicoise salad
House Mixed Greens, Hard Boiled Egg Quarters, Capers, Kalamata Olives, New Potatoes, Green Beans, 
Seared Tuna thinly sliced, Dijon Vinaigrette $18

desserts
Please Select One

Cheesecake

Brownie sundae

Chocolate torte

seasonal fruit Cobbler

Chocolate Mousse

Includes Bread Service, Coffee and Tea
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dinner
salad selections
Select One

seasonal greens 
Tomato, Cucumber and Balsamic Vinaigrette

greek 
Cucumbers, Tomato, Feta Cheese, Olives, Red 
Onion, Garlic Croutons
Lemon Herb Vinaigrette

apple Walnut 
Field Greens slices of crisp Granny Smith Apples, 
Candied Walnuts, dried Cranberries and 
Crumbled Blue Cheese, Raspberry Vinaigrette

Caesar 
Romaine Leaves, creamy Caesar Dressing and 
toasted Croutons

entrée selections
Select up to three  •  A pre order is required seven days prior  •  Dinners include Bread service, Chef’s Choice of Fresh 
Seasonal Vegetable, Risotto Cake, Mashed or Roasted Potatoes, Coffee, Decaffeinated Coffee and Tea

filet Mignon   
Herb Crusted and served with Red Wine 
Sauce $38

new York strip steak
Char Grilled and topped Herb Butter $34

prime rib
Topped with pan Jus $30

veal Osso Bucco
Slow roasted and served with Milanese Sauce over 
Risotto $32

Chicken piccata
Sautéed Chicken Breast with White Wine, Lemon, 
Artichoke Hearts & Capers $27

Champagne Chicken
Sautéed Breast of Chicken served with 
Homemade Champagne Sauce $27

Chicken and Brie
Baked with Cranberries, Walnuts and Honey in a 
Pastry Crust $27

seabass  
Baked with Shrimp Butter and wrapped in 
Phyllo $34

shrimp scampi 
Sautéed in Garlic, Shallots, Butter, White Wine & 
Lemon, over Linguine $32

grilled salmon 
With Dill Beurre Blanc or Summer Mango Salsa $32

salmon en Croute 
Wrapped in Puff Pastry and served with Lemon 
Butter $32

seafood piccata 
Jumbo Shrimp, Scallop and Lobster with a creamy 
Piccata sauce over Linguine $36

Lobster tail
Market Price

grilled vegetable Wellington   
Grilled Balsamic-marinated Vegetables stacked 
between Portobello Mushroom Caps
Wrapped in Puff Pastry $24

pasta primavera 
Penne Pasta with Sautéed Vegetables tossed in a 
Garlic White Wine Sauce $24 
Add Shrimp or Chicken $29

tenderloin Medallions
Sliced and served with Medeira Sauce $36

dessert
Please Select One 

Chocolate Mousse with fresh Whipped Cream 
and Berries
apple Crisp with vanilla Bean ice Cream
nY Cheesecake with strawberry sauce
fudge Brownie sundae

Chocolate torte with sliced 
strawberries
Mango guava 
Cheesecake
red velvet Cake with 
Cream Cheese icing
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pLated LUnCheOns

saLads
Select One

seasonal green salad
Tomato Cucumber and Balsamic Vinaigrette

Caesar salad
Crisp Romaine, creamy Caesar Dressing and toasted Garlic Croutons

apple Walnut salad
Mixed Greens with Apple, candied Walnuts, dried Cranberries, Crumbled Blue Cheese and Raspberry 
Vinaigrette

entrÉe seLeCtiOns

grilled petite nY steak 
8 oz Steak served open face on a French 
Baguette $23

London Broil  
Sliced with au jus $20

pork Loin 
Topped with Homemade Apple Relish $20

Champagne Chicken Breast 
Sautéed Breast of Chicken with Homemade 
Champagne Sauce $20

pan fried Chicken 
Topped with Homemade Pan Gravy $20

grilled salmon 
Finished with Dill Buerre Blanc $21

templeton Landing fish fry 
Flaky Haddock lightly coated in Breadcrumbs and 
fried until golden brown $19

pasta primavera 
Penne Pasta with Sautéed Vegetables Tossed in a 
Garlic White Wine Sauce $18 
Add Shrimp or Chicken $21

penne ala vodka 
Penne Pasta tossed with a Tomato Vodka Cream 
Sauce $18

Includes Bread service, Chef’s Choice of Fresh Seasonal Vegetable and Roasted or Mashed Potato 
Coffee, Decaffeinated Coffee and Tea 

dessert
Please select one 

Chocolate Mousse

apple Crisp

new York Cheesecake with strawberry sauce

Brownie sundae

Chocolate torte

seasonal fruit Cobbler
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statiOn partY seLeCtiOns
Select a minimum of Three Stations  •  Minimum of 40 guests
All Chef prepared stations require one Chef per 75 guests at a rate of $75 per Chef

faj i ta stat ion 
Seasoned Chicken and Beef 
Sauteed Bell Peppers and Onions, Jalapeno Slices, 
Shredded Cheddar Cheese, Diced Tomatoes, Black 
Olives, Warm Flour Tortillas, Tortilla Chips, Salsa, Sour 
Cream and Guacamole $8

st i r  fry stat ion
Chef prepared; Chef fee $75
Wok Fried Chicken or Beef with Asian Spices, Soy 
and Ginger, 
Broccoli, Mushrooms, Water Chestnuts, Snow Peas 
and Bok Choy
Steamed White Rice $8

antipasto stat ion
Salami, Sopressata, Capicola, Pepperoni, Serrano 
Ham, Bocconcini with Tomatoes and Basil,  
Marianted Mushrooms, Roasted Red Peppers, 
Artichoke Hearts, Grilled Vegetables,  Imported 
Olives, Pecorino, Fontina, Artisan Breads, Garlic 
Breadsticks, Extra Virgin Olive Oil and Balsamic $9

pasta stat ion
Chef prepared; Chef fee $75
Select Two Pastas and Two Sauces
Penne, Tortellini, Farfalle, Fettuccine
Creamy Alfredo, Tomato Vodka Cream, Pesto, Fresh 
Tomato Basil, 
Olive Oil and Garlic, Traditional Marinara $8

pizza and Wings

signature flatbread pizzas
Select two

Cheese and Pepperoni
Spinach, Ricotta and Sausage
Grilled Vegetable

Wings three Ways
Select two

Italian, BBQ and Buffalo
Celery and Carrot Sticks with Blue Cheese $11 

Carving stat ions
Hand carved; Chef fee $75
herb roasted turkey Breast  
Cranberry Orange Chutney, Dijon Mustard, Tarragon 
Mayonnaise Rolls and Biscuits $8 

roast top round of Beef
Horseradish Sauce, Au jus, Roasted Shallot 
Mayonnaise Petite Rolls $10 

honey Baked Country ham
Dijon Mustard and Mayonnaise
Rye and Sourdough Rolls $8 

dijon Crusted pork Loin
Whole Grain Mustard, Cornbread $9 

Select any two carved items above for $15 
per person

Oven roasted Beef tenderloin  
Horseradish Cream, Merlot Sauce, Roasted Garlic 
Mayonnaise Petite Rolls $16 

enhancements for your stat ions
Select three
Herb Roasted Potatoes, Chive and Cream Cheese 
Mashed Potatoes
Cheesy Scalloped Potatoes, Twice Baked Potatoes, 
Pineapple Stuffing
Traditional Spinach Salad
Mushrooms, Hard Boiled Eggs, Red Onion, Warm 
Bacon Vinaigrette and Honey Mustard
Caesar Salad 
Romaine Leaves, Creamy Caesar, Parmesan and 
Garlic Croutons
Field Greens 
Tomato, Cucumber and Balsamic Vinaigrette
Seasonal Vegetables
Sauteed with Garlic and Olive Oil

$6 per person

sundae Bar
Vanilla and Chocolate Ice Cream
Hot Fudge, Caramel and Strawberry Sauces
Oreo Crumbles, Reeses Pieces, M & M’s
Nuts, Sprinkles, Whipped Cream and Fudge Brownies  
Coffee, Decaffeinated Coffee and Tea

$7 per person
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theMed statiOns
25 guest minimum

Buffalo hometown

hors d’oeuvre
Mini Sahlens Franks in a Blanket with Mustard

Make your own Chicken finger sub
Sub Rolls, Cheddar Cheese slices, shredded  
Lettuce, sliced Tomato, Blue Cheese Dressing 
and Mayonnaise

Beef on Weck 
with Horseradish Sauce

Buffalo fish fry
Battered Haddock Bites with Tartar Sauce,  
Coleslaw and Templeton French Fries

sundae Bar
Vanilla and Chocolate Ice Cream, Hot Fudge and 
Caramel Sauce, Whipped Cream, Nuts, Sprinkles, 
M&M’s, Reeses Pieces

Coffee, decaffeinated Coffee and tea

$30 per person

Mediterranean
Flavors from Greece, Italy and Spain

hors d’oeuvre
Tomato Basil Bruschetta

Make your own souvlaki
Marinated Chicken and Lamb or Beef Kabobs

greek salad
Kalamata Olives, Feta Cheese, Onions, 
Pepperoncini and Diced Tomato
Warm Pita Bread (pocketless), Greek Vinaigrette, 
Tzaziki Sauce and Hummus

roasted greek potatoes

portobello Mushroom ravioli with garlic Cream 
sauce

Mini Cannolis and Biscotti 

Coffee, decaffeinated Coffee and teas

$30 per person

Comfort  food

hors d’oeuvre
Mini Reubens

iceberg Wedges 
Caramelized Onions and crumbled Blue Cheese  

Chicken pot pie

Macaroni and Cheese

Mom’s Meatloaf with gravy

Chive and Cream Cheese Mashed potatoes

green Bean Casserole

fudge Brownies, Chocolate Chip Cookies and 
apple pie

Coffee, decaffeinated Coffee and teas

$30 per person
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Winter Wedding paCkage

Cocktai l  reception
4 hour open bar serving call brands
Bruschetta Display 

dinner
Champagne Toast

salads
select one

seasonal green salad
Tomato, Cucumber and Balsamic Vinaigrette

greek salad 
Cucumbers, Tomato, Feta Cheese, Olives, Red Onion, Garlic Croutons and Lemon Herb Vinaigrette

Caesar salad 
Crisp Romaine Leaves, creamy Caesar Dressing, Parmesan and toasted Croutons 

entrée selections
Select two and a vegetarian if needed

Bass ale Braised pot roast, 
Roasted Root Vegetables and Mashed Potatoes

pan seared Chicken Breast with spinach, 
Mushrooms and Madeira Sauce

parmesan crusted haddock with fresh tomato

roast pork Loin with Madiera pan sauce

penne pasta primavera with sautéed vegetables
Garlic and White Wine Sauce

Coffee and tea service

Wedding Cake served for dessert

$49 per person



Wedding CeLeBratiOns
the CLassiC 
Includes Four Hours of Call Brand Bar, Bruschetta Display, Champagne Toast, Dinner and Cake Cutting

Bruschetta display
 Olive Oil Crostini with an assortment of Toppings to include Tomato & Basil,
Basil Pesto, Olive Tapenade and Hummus

salad selections
Please Select One 

seasonal green salad 
Tomato, Cucumber and Balsamic Vinaigrette

greek salad
Cucumbers, Tomato, Feta Cheese, Olives, Red Onion, 
Garlic Croutons and Herb Vinaigrette

entrée selections
Please Select Two Entrees plus a Vegetarian Option if needed

Chicken piccata
Pan sautéed boneless Breast of Chicken with White Wine, Fresh Lemon, 
Artichoke Hearts and Capers

Champagne Chicken
Sautéed Chicken Breast drizzled with Champagne Sauce

sliced Beef tenderloin
Madeira Sauce

filet of sirloin
Grilled with an Herb Seasoning

fresh atlantic salmon
Dill Beurre Blanc

grilled vegetable Wellington
Grilled Balsamic marinated Vegetables stacked between 
Portobello Mushroom Caps and baked in flaky Pastry

Included with Dinner  
Chef’s Choice of Fresh Seasonal Vegetables, Risotto Cake, Roasted Red or Mashed Potatoes, Rolls and Butter, Coffee and 
Tea Service

$58 per person
All prices are subject to 20% service charge and New York State Tax
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Wedding CeLeBratiOns
the deLUXe 
Includes Four Hours of Premium Brand Bar, Hors d’oeuvres, Traditional Champagne Toast, Dinner, International Coffee 
Station, Petite Cookies and Cutting of your Cake

Bruschetta display 
Olive Oil Crostini with an assortment of Toppings to 
include Tomato & Basil, Basil Pesto, Olive Tapenade 
and Hummus

hors d’oeuvres 
Please Select Three

Vegetable Crudité with Dipping Sauce
Cherry Tomato, Fresh Buffalo Mozzarella  
& Basil Skewers
Seared Sesame Crusted Ahi Tuna on Toasted 
Wontons with Wasabi Cream 
Shrimp Tempura Skewers with Ponzu Sauce
Seasonal Fruit Skewers with Yogurt Dip
Raspberry and Brie Phyllo Cups
Mediterranean Artichoke Tart
Assorted Stuffed Mushrooms
Smoked Chicken Quesadilla
Beef Empanada with Pico de Gallo

salad selections
Please Select One

seasonal green salad
Tomato, Cucumber and Balsamic Vinaigrette

greek salad 
Cucumbers, Tomato, Feta Cheese, Olives, Red 
Onion, Garlic Croutons and Lemon Herb Vinaigrette

apple Walnut salad 
Mixed Greens tossed with slices of crisp Granny 
Smith Apples, Candied Walnuts, Dried Cranberries, 
crumbled Blue Cheese and Raspberry Vinaigrette

Caesar salad 
Crisp Romaine Leaves, creamy Caesar Dressing, 
Parmesan and toasted Croutons

entrée selections
Please Select Two Entrees plus a Vegetarian Option if 
needed

filet of sirloin
Grilled with an Herb Seasoning

fresh atlantic salmon
Dill Beurre Blanc

Chicken piccata
Pan sautéed Boneless Breast of Chicken
 With White Wine, Fresh Lemon, Artichoke Hearts & 
Capers

Chicken and Brie 
Baked with Cranberries, Walnuts and Honey in a 
Pastry Crust

sliced Beef tenderloin
Madeira  Sauce

duet of filet Mignon & Chicken roulade 
Herb seasoned Filet and Breast of Chicken filled with 
Asiago Cheese, Spinach, Red Pepper with a Veloute 
Sauce

grilled vegetable Wellington   
Grilled Balsamic-marinated Vegetables stacked 
between Portobello Mushroom Caps and baked in 
flaky Pastry

Included with Dinner

Chef’s Choice of Fresh Seasonal Vegetables, Risotto Cake, 
Roasted Red or Mashed Potatoes, Bread Service, Coffee and 
Tea Service

$69 per person
All prices are subject to 20% service charge and New York 
State Tax
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Wedding CeLeBratiOns
the preMier 
Includes Four Hours of Ultra Premium Brand Bar, Hors d’oeuvres, Traditional Champagne Toast,  House Wine Service During 
Dinner, Viennese Dessert Display,  International Coffee Station and Cutting of your Cake 

displayed hors d’oeuvres

international & domestic Cheese display
Fresh Fruit Garnish and Crackers
Or

Bruschetta display
Olive Oil Crostini with an assortment of Toppings 
which include Tomato, Basil,
Basil Pesto, Olive Tapenade and Hummus

hors d’oeuvres
Displayed and Butler Passed  
Please Select Four

Cherry Tomato, Fresh Buffalo Mozzarella  
& Basil Skewers
Seared Sesame Crusted Ahi Tuna on Toasted 
Wontons with Wasabi Cream 
Shrimp Tempura Skewers with Ponzu Sauce
General Tsao’s Chicken Potsticker with  
Soy Dipping Sauce
Seasonal Fruit Skewers with Yogurt Dip
Mediterranean Artichoke Tart
Assorted Stuffed Mushrooms
Smoked Chicken Quesadilla
Scallops Wrapped in Bacon
Beef Empanada with Pico de Gallo
Sesame Chicken with Honey Mustard
Crab Rangoon

salad selections
Please Select One

seasonal green salad 
Tomato and Cucumber, Balsamic Vinaigrette  

greek salad 
Cucumber, Tomato, Feta Cheese, Olives, Red 
Onion, Garlic Croutons, 
Lemon Herb Vinaigrette

apple Walnut salad 
Field Greens, slices of crisp Granny Smith Apples, 
candied Walnuts, dried Cranberries,  Crumbled Blue 
Cheese and Raspberry Vinaigrette

Caesar salad 
Crisp Romaine, creamy Caesar Dressing and 
toasted Croutons

entrée selections
Please Select Two Entrees plus a Vegetarian Option if 
needed

Oven roasted fresh atlantic salmon
Finished with a Dill Beurre Blanc

sea Bass 
Wrapped in Phyllo and baked with Herb Butter
Finished with Beurre Blanc

Chicken and Brie 
Baked with Cranberries, Walnuts and Honey in a 
Pastry Crust

filet Mignon and portobello
With Madeira Sauce

new York strip steak
Char grilled with an Herb Seasoning

duet of filet Mignon and Crab stuffed shrimp 
Seared Filet with Crab stuffed Shrimp, topped with 
Garlic Cream Sauce

grilled vegetable Wellington   
Grilled Balsamic marinated Vegetables stacked 
between Portobello Mushroom Caps and baked in 
flaky Pastry

Included with Dinner

Chef’s Choice of Fresh Seasonal Vegetables, Risotto Cake, 
Roasted Baby, Chive Mashed or roasted Red Pepper 
Mashed Potatoes, Bread Service, Coffee and Tea

$79 per person
All prices are subject to 20% service charge and New York 
State Tax
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Wedding CeLeBratiOns
the eXtravaganza
Includes Four Hours of Ultra Premium Brand Bar, Cordials on the bar after dinner, Butler Passed Champagne upon Guest 
Arrival, Hors D’oeuvres, Champagne Toast, House Wine Service with Dinner, Addition of an appetizer Course, Dinner, 
International Coffee Station, Viennese Dessert Display and Cake Cutting 

displayed hors d’oeuvres

international & domestic Cheese display
Fresh Fruit Garnish and Crackers
And

Bruschetta display
Olive Oil Crostini with an assortment of Toppings to 
include Tomato, Basil, Basil Pesto, Olive Tapenade, 
Hummus, Blue Cheese & Honey

hors d’oeuvres 
Displayed and Butler Passed 
Please Select Five

Seared Sesame Crusted Ahi Tuna on a Toasted 
Wonton with Wasabi Cream 
Scallops Wrapped in Bacon
Smoked Chicken Quesadilla
Philly Cheese Steak Spring Roll
Mini Beef Wellington
Crab Rangoon
Seasonal Fruit Skewers with Yogurt Dip
Tempura Shrimp Skewers with Ponzu Sauce
Assorted Stuffed Mushrooms
Thai Chicken and Cashew Spring Rolls

salad selections

seasonal green salad 
Tomato, Cucumber and Balsamic Vinaigrette 

greek salad 
Cucumbers, Tomato, Feta Cheese, Olives, Red 
Onion, 
Garlic Croutons and Lemon Herb Vinaigrette

apple Walnut salad 
Field Greens, crisp Granny Smith Apples, candied 
Walnuts, dried Cranberries, 
crumbled Blue Cheese and Raspberry Vinaigrette

Caesar salad 
Crisp Romaine, creamy Caesar dressing and 
toasted Garlic Croutons

entrée selections
Please Select Two Entrees plus a Vegetarian Option if 
needed

sea Bass 
Wrapped in Phyllo and baked with Herb Butter
Finished with Lemon Beurre Blanc

Chicken and prosciutto
Prosciutto Wrapped Chicken Breast, Lemon Beurre 
Blanc

roasted veal Chop
Shallot, Tarragon and Garlic Veal jus

filet Mignon
Herb Seasoned with Merlot Sauce

duet of Lobster tail & filet Mignon
Cold Water Australian Lobster Tail and Herb 
seasoned Filet

Crab- stuffed Lobster tail
Cold Water Australian Tail stuffed with Crab Meat 
and Seasonings

grilled vegetable Wellington   
Grilled Balsamic marinated Vegetables stacked 
between Portobello Mushroom Caps and baked in 
flaky Pastry

Included with Dinner

Chef’s Choice of Fresh Seasonal Vegetables, Risotto Cake, 
Roasted Red, Mashed or roasted Red Pepper Mashed 
Potatoes, Bread service, Coffee and Tea

$95 per person
All prices are subject to 20% service charge and New York 
State Tax
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Wedding CeLeBratiOns
enhanCeMents
Cocktai l  hour stat ions

fajita station
Seasoned Chicken and Beef 
Sauteed Bell Peppers and Onions, Jalapeno Slices, Shredded Cheddar Cheese, Diced Tomatoes, Black 
Olives, Warm Flour Tortillas, Tortilla Chips, Salsa, Sour Cream and Guacamole 

$6 per person

stir fry station
Wok Fried Chicken or Beef with Asian Spices, Soy and Ginger, 
Broccoli, Mushrooms, Water Chestnuts, Snow Peas and Bok Choy
Steamed White Rice

$6 per person

antipasto station
Salami, Sopressata, Capicola, Pepperoni, Serrano Ham, Boconcini  
with Tomatoes and Basil,  Marianted Mushrooms, Roasted Red  
Peppers, Artichoke Hearts, Grilled Vegetables,  Imported Olives,  
Pecorino, Fontina, Artisan Breads, Garlic Breadsticks, Extra Virgin Olive Oil  
and Balsamic

$6 per person

Late night stat ions
A perfect way to conclude your Wedding Celebration

6’ Assorted Subs 
Mini Beef on Weck 
Buffalo Chicken Finger Sub 
Buffalo, BBQ and Italian Wings 
Cheeseburger and Hamburger Sliders, toppings 

All served with appropriate condiments and French Fries

$4 per person/station
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CeLeBratiOn Of Life at teMpLetOn Landing

Memorial  Luncheon Buffet

Mixed Greens with Cucumbers, Tomatoes,  
Balsamic Vinaigrette and Ranch Dressing

pLease seLeCt 2 entrÉes

Chicken piccata
Boneless Breast of Chicken with Artichokes,  
Capers and Lemon Veloute Sauce

Chicken parmesan
Melted Mozzarella Cheese

Baked haddock 
Parmesan Breadcrumbs and Sliced Tomato  
or Lemon Pepper

sliced Beef 
with Au Jus 

sliced pork tenderloin 
with an Apple Glaze

Assorted Rolls & Butter

Fresh Vegetable Medley, Rice Pilaf, Roasted or 
Mashed Potatoes Penne with Vodka Sauce

Chef’s Choice of Desserts
Coffee, Decaf, Tea

$15.95 per guest
Bar Services are additional

All Prices are per person and subject to 20%  
service charge and tax

Memorial  Breakfast Buffet

Fluffy Scrambled Eggs 
Breakfast Potatoes 
Sausage Links and Bacon
Seasonal Sliced Fruit Platter 
Muffins, Croissants and Danish
Preserves and Butter
Orange Juice, Coffee, Decaf, Tea

$12.95 per guest

Brunch Buffet
50 guest minimum

Fluffy Scrambled Eggs 
Breakfast Potatoes 
Sausage Links and Bacon
Seasonal Sliced Fruit Platter 
Muffins, Croissants and Danish
Preserves and Butter
Mixed Green Salad with Cucumbers, Tomatoes, 
Balsamic Vinaigrette and Ranch Dressing
Select Two:
Chicken Piccata
Champagne Chicken
Baked Lemon Pepper Haddock
Sliced Pork Tenderloin with Apple Glaze
Sliced Roast Beef with Au Jus
Select one: Rice Pilaf, Roasted or Mashed Potatoes

Chef’s Choice of Assorted Desserts 

$22.95 per guest
All Food and Beverage is Subject to 20% Service Charge  
& 8.75% NY State Tax
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Bar OptiOns

package Bar Options

Call Brands  premium Brands  Ultra premium Brands
One Hour $10.00 One Hour $12.00  One Hour $16.00 
Two Hours $16.00 Two Hours $18.00  Two Hours $22.00
Three Hours $21.00 Three Hours $23.00  Three Hours $27.00 
Four Hours $23.00 Four Hours $26.00  Four Hours $30.00

All Prices are subject to 20% service charge and 8.75% State Tax

Consumption Bar Options

Call Brands  premium Brands Ultra premium Brands
Beer  $4.50 Beer $5.00 Beer  $5.00
Wine $6.00 Wine $6.00 Wine  $6.00
Mixed Drink $6.00 Mixed Drink $7.00 Mixed Drink $8.00
Martini $7.00 Martini $8.00 Martini  $9.00

All Charges will be based on consumption 
We provide 1 bartender per 75 guests.  A bartender fee of $75 per bartender will be applied 
All Prices are subject to 20% service charge and 8.75% State Tax

Cash Bar Options

Call Brands  premium Brands
Beer $5.00 Beer $5.00
Wine $6.50 Wine $6.50 
Mixed Drink $6.50 Mixed Drink $7.50
Martini $8.00 Martini $9.00

We provide 1 bartender per 75 guests.  A bartender fee of $75 per bartender will be applied
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