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SE-TEMP Special Occasion Menu Package 8.5”x11”

716.852.2260 | specialtyevents.com | www.templetonlanding.com | TLcatering@srcmail.com
A 22% Administrative Charge is added to the bill as a charge for the administration of the 
banquet, special function or package deal (the “Administrative Charge”). The Administrative 
Charge is not a gratuity or tip. The customer understands that the Administrative Charge 
is not purported to be a gratuity or tip. The Administrative Charge will not be distributed 
as a gratuity or as a tip to the employees who provide service to the guests. In the case of 
exceptional service, please feel free to add a tip and 100% of such tip will be distributed to  
the employees on an established tip pool basis or as directed by you.

WINTER CELEBRATIONS - THE NIAGARA
Includes two hours of house brand bar, cake cutting, choice of linen and napkin color selection.

SALAD

ENTRÉES

INCLUDED

Seasonal Greens tomato, cucumber and balsamic vinaigrette

Duet of Sirloin and Chicken Sauté homemade champagne sauce

Vegetarian Option Available

Chef’s Choice of Fresh Seasonal Vegetables and Starch

Assorted Rolls and Butter

Coffee and Tea Service
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A 22% Administrative Charge is added to the bill as a charge for the administration of the 
banquet, special function or package deal (the “Administrative Charge”). The Administrative 
Charge is not a gratuity or tip. The customer understands that the Administrative Charge 
is not purported to be a gratuity or tip. The Administrative Charge will not be distributed 
as a gratuity or as a tip to the employees who provide service to the guests. In the case of 
exceptional service, please feel free to add a tip and 100% of such tip will be distributed to  
the employees on an established tip pool basis or as directed by you.

WINTER CELEBRATIONS - THE ELMWOOD
Includes two hours of house brand bar, champagne toast, cake cutting, choice of linen and napkin color selection

STARTER 

INCLUDED 

SALAD  
SELECTIONS 

Choose one 

ENTRÉE  
SELECTIONS 

Choose two entrées

Mediterranean Display toasted olive oil baguette with an assortment of toppings, 
including our basil pesto, bruschetta, olive tapenade and hummus

Seasonal Greens tomato, cucumber and balsamic vinaigrette

Caesar crisp romaine, creamy caesar dressing and house made toasted croutons

Chicken Sauté served with choice of homemade champagne sauce,  
picatta or marsala sauce

Duet of Sirloin and Chicken Sauté

Grilled Pork Loin apple cranberry sauce

Fresh Atlantic Salmon grilled with dill beurre blanc

Cheese Ravioli vegetarian Marinara sauce

Chef’s Choice of Fresh Seasonal Vegetables

Choice of Rice Pilaf, Roasted Red or Mashed Potatoes

Assorted Rolls and Butter

Coffee and Tea Service

Chef’s Choice of Dessert
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A 22% Administrative Charge is added to the bill as a charge for the administration of the 
banquet, special function or package deal (the “Administrative Charge”). The Administrative 
Charge is not a gratuity or tip. The customer understands that the Administrative Charge 
is not purported to be a gratuity or tip. The Administrative Charge will not be distributed 
as a gratuity or as a tip to the employees who provide service to the guests. In the case of 
exceptional service, please feel free to add a tip and 100% of such tip will be distributed to  
the employees on an established tip pool basis or as directed by you.

WINTER CELEBRATIONS - THE LINWOOD
Includes three hours of house brand bar. traditional champagne toast, cake cutting, choice of linen and napkin color

STARTER

INCLUDED 

ENTRÉE  
SELECTIONS 

Choose two entrées

HORS 
D’OEUVRES 

Hand passed

SALAD  
SELECTIONS 

Choose one

Mediterranean Display toasted olive oil baguette with an assortment of toppings, 
including our basil pesto, bruschetta, olive tapenade and hummus

Assorted Stuffed Mushrooms

Smoked Chicken Quesadillas

Caesar crisp romaine leaves. creamy caesar dressing, parmesan  
and toasted croutons

Seasonal Greens tomato, cucumber and balsamic vinaigrette

Chicken Sauté served with homemade champagne sauce, picatta,  
marsala or artichoke florentine

Fresh Atlantic Salmon choice of grilled, blackened or baked, with dill beurre blanc

Filet of Sirloin grilled with an herb seasoning

Duet of Sirloin and Chicken Sauté

Grilled Pork Loin apple cranberry sauce

Zucchini Boat chili dusted and stuffed with chickpeas and lentils, topped with 
fresh tomato and onion ragu

Chef’s Choice of Fresh Seasonal Vegetables

Choice of Rice Pilaf, Roasted Red or Mashed Potatoes

Assorted Rolls and Butter

Coffee and Tea Service
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A 22% Administrative Charge is added to the bill as a charge for the administration of the 
banquet, special function or package deal (the “Administrative Charge”). The Administrative 
Charge is not a gratuity or tip. The customer understands that the Administrative Charge 
is not purported to be a gratuity or tip. The Administrative Charge will not be distributed 
as a gratuity or as a tip to the employees who provide service to the guests. In the case of 
exceptional service, please feel free to add a tip and 100% of such tip will be distributed to  
the employees on an established tip pool basis or as directed by you.

HORS D’OEUVRES
Philly Cheese Steak Spring Rolls

Smoked Chicken Quesadilla

Caribbean Jerk Chicken Skewers

Raspberry and Brie in a Phyllo Cup

Assorted Stuffed Mushrooms  
spinach, sausage and seafood stuffed

Crisp Eggrolls with duck sauce

Beef Empanada with pico de gallo

Scallops Wrapped in Bacon

Cocktail Meatballs choice of swedish, 
BBQ or Lemon Marinara

Mediterranean Artichoke Tart

Beef Satay Skewers with peanut sauce

Tempura Shrimp with voodoo sauce

Chicken Wings with bleu cheese

Cheddar Stuffed Jalapeno Poppers

Spanakopita

Mini Crab Cakes with malt vinegar aioli

California and Tuna Rolls with ginger, soy and wasabi

Tenderloin Crostini with horseradish cream

Caprese Skewers with balsamic drizzle

Sesame Seared Ahi Tuna with wasabi cream

Goat Cheese and Roasted Red Pepper Crostini

Crisp Phyllo Cup with shrimp salad

Seasonal Fruit Skewers with yogurt dip

Prosciutto wrapped Asparagus

Falafel with saffron lemon crema

Dijon Deviled Eggs

Vegetable Crudité selection of crisp vegetables with roasted onion dip

Meditterranean olive oil crostini with pesto, olive tapenade, tomato basil  
and hummus

Tortilla Chips and More warm con queso cheese dip, salsa, guacamole and sour 
cream, crisp tortilla chips

Spinach Artichoke Dip served with warm pita chips and raw vegetables

Artisan Cheese Display with fresh fruit and crackers

Iced Shrimp Display cocktail sauce and lemons

HOT HORS 
D’OEUVRES 
Prices are per 50 pieces

COLD HORS 
D’OEUVRES 
Prices are per 50 pieces 

RECEPTION 
DISPLAYS 
20 guest minimum  
priced per person


