
Templeton Landing Restaurant 
Prices are subject to 20% Service Charge and Current Sales Tax 

2 Templeton Terrace, Buffalo, New York 14202 
Phone: 716.852.2260 Fax: 716.852.0979 

www.templetonlanding.com 

The Classic Celebration 
 

Includes Four Hour Call Brand Bar,   
Hors d’oeuvre Display, Entrée Selections & Cake Cutting 

$58 per guest 
 
 

Hors d’ oeuvre Selection 
Bruschetta Display 

 
 

Entrée Selections 
Please Select Maximum of Two Entrees plus Vegetarian Option if needed 

 
Includes Rolls & Butter, Seasonal Green Salad, Chef’s Choice of Fresh Seasonal Vegetables, 

Golden Potatoes, Coffee, Decaf & Tea Service 
 

 
Chicken Piccata 

Pan sauteed Boneless Breast of Chicken with White Wine, Fresh Lemon, Artichoke Hearts & Capers 
 

Filet of Sirloin 
Grilled & Spiced with Herb Seasoning 

 
Fresh Atlantic Salmon 

Finished with a Dill Beurre Blanc 
 

Champagne Chicken 
Sauteed Chicken Breast drizzled with Champagne Sauce 

 
Vegetarian Option 

Grilled Balsamic-marinated Vegetables stacked between Portabello Mushroom Caps 
 
 
 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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The Deluxe Celebration 
 
 

Includes Four Hour Premium Brand Bar, 
Bruschetta Display, Selection of Three Hors d’oeuvres,  

a Traditional Champagne Toast, Entrée Selections,  
International Coffee Station & Cake Cutting 

$69 per guest 
 

Hors d’ oeuvre Selections 
Please Select Three 

 
Vegetable Crudite with Dipping Sauce 

Crispy Egg Rolls with Thai Mango Pepper Sauce 

Crispy Pork Potstickers with Dipping Sauce 

Cajun Chicken Strips with Creole Honey Mustard Sauce 

Assorted Stuffed Mushrooms  

 
 
 
 
 
 
 
 
 
 

 
 

 
No Substitutions 

Upgrades will be Charged Accordingly 
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The Deluxe Celebration, con’t 

 
 

Entrée Selections 
Please Select Maximum of Two Single Entrees plus Vegetarian Option if needed 

 
Includes Rolls & Butter, Seasonal Green Salad, Chef’s Choice of Fresh Seasonal Vegetables,  

Golden Potatoes, Coffee, Decaf & Tea Service 
 

 
Filet of Sirloin 

Grilled and Spiced with Herb Seasoning 
 

Fresh Atlantic Salmon 
Finished with a Dill Beurre Blanc 

 
Chicken Picatta 

Pan sauteed Boneless Breast of Chicken with White Wine, Fresh Lemon, Artichoke Hearts & Capers 
 

Duet of Filet Mignon & Chicken Roulade  
Grilled Beef Tenderloin spiced with Herb Seasoning 

Breast of Chicken rolled with Asiago Cheese, Spinach, Red Pepper served in Veloute Sauce 
 

Vegetarian Option 
Grilled Balsamic-marinated Vegetables stacked between Portabello 

Mushroom Caps 
 
 

 
 

 
 
 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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The Premier Celebration 
 

Includes Four Hour Ultra Premium Brand Bar, 
Domestic Cheese Display with Fresh Fruit Garnish & Crackers,  

Selection of Three Hors d’oeuvres, a Traditional Champagne Toast, 
Entrée Selections, House Wine Service, Viennese Table, 

International Coffee Station & Cake Cutting 
$79 per guest 

 
 

 Hors d’ oeuvre Selections 
Please Select Three 

 
Vegetable Crudite with Dipping Sauce 

Fried Zucchini Strips 
Cherry Tomato, Fresh Buffalo Mozzarella & Basil Skewers 

Bruschetta Display 
Seared Sesame Crusted Ahi Tuna on Toasted Wontons with Wasabi Cream Cheese 

Assorted Stuffed Mushrooms 
Shrimp Skewers with Ponzu Sauce 

Beef Tenderloin with Horseradish Cream on Bruschetta 
Scallops Wrapped in Bacon 

Seasonal Fruit Skewers 
 
 
 
 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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The Premier Celebration, con’t 
 

Entrée Selections 
Please Select Maximum of Two Single Entrees plus Vegetarian Option if needed 

 
Includes Rolls & Butter, Seasonal Green Salad, Chef’s Choice of Fresh Seasonal Vegetables,  

Golden Potatoes or Twice Baked,  
Coffee, Decaf & Tea Service 

 
 

Oven Roasted Fresh Atlantic Salmon 
Citrus Glazed with a Summer  Salsa of Mango, Red Pepper, Sweet Red Onion & Cilantro 

Or 
Finished with a Dill Beurre Blanc 

 
Sea Bass  

Succulent Sea Bass Seared with Roasted Tomato Sauce 
 

Chicken Roulade 
Breast of Chicken rolled with Asiago Cheese, Spinach, & Red Pepper in a Veloute Sauce 

 
Grilled Filet Mignon 

Beef Tenderloin spiced with Herb Seasoning 
 

Grilled New York Strip Steak 
Char broiled New York Strip spiced with Herb Seasoning & lightly brushed with Steak Sauce 

 
Duet of Filet Mignon and Chicken Breast  

Beef Tenderloin spiced with Herb Seasoning  
Breast of Chicken rolled with Asiago Cheese, Spinach & Red Pepper in Veloute Sauce 

 
Vegetarian Option 

Grilled Balsamic-marinated Vegetables stacked between Portabello 
Mushroom Caps 

 
 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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The Extravaganza 

 

Includes Four Hour Ultra Premium Brand Bar,  
Butler Passed Champagne upon Guest Arrival, Bruschetta Display or Domestic 

Cheese Display with Fresh Fruit Garnish & Crackers, 
Three Hor d’oeuvre Selections, Wine Toast & Service 

A Choice of either 1st Course Antipasti or Pasta Course, Entrée Selections,  
Coffee & Tea Service, Viennese Table & Internation Coffee Station, 

 Cake Cutting & the Following 
$100 per guest 

 
 

Hor d’oeuvre Selections 
Please Select Four 

Vegetable Crudite with Dipping Sauce 
Fried Zucchini Strips 

Cherry Tomato, Fresh Buffalo Mozzarella & Basil Skewers 
Tuna Carpaccio 

Scallops Wrapped in Bacon 
Seasonal Fruit Skewers 

Seared Sesame Crusted Ahi Tuna on Toasted Wontons with Wasabi Cream Cheese 
Shrimp Skewers with Ponzu Sauce 

Assorted Stuffed Mushrooms 
Spanikopita in Phylo with Spinach & Feta Cheese 
Cajun Chicken Strips with Creole Honey Mustard 

Beef Tenderloin with Horseradish Cream on Bruschetta 
 
 
 

 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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The Extravaganza, con’t 
 
 

 
Entrée Selections 

Please Select Maximum of Two Single Entrees plus Vegetarian Option if needed 
Includes Rolls & Butter, Seasonal Green Salad, Chef’s Choice of Fresh Seasonal Vegetables, 

Mushroom-Potato Gratin or Dauphinoise Potato,  
Coffee, Decaf & Tea Service 

 
 

 
Corn Meal Encrusted Sea Bass  

Succulent Sea Bass finished in a Roasted Tomato Sauce & garnished with Fried Leeks 
 

Chicken Prosciutto 
Breast of Chicken wrapped around Prosciutto & Asparagus 

 

Roasted Veal Chop 
Finished with Cognac & served over a Oven Roasted Chop with a Shallot, Tarragon & Garlic Veal Jus 

 
Filet Mignon 

Beef Tenderloin spiced with Herb Seasoning 
 

Duet of Lobster Tail & Filet Mignon 
Cold Water Australian Lobster Tail with a Beef Tenderloin spiced with Herb Seasoning 

 
Vegetarian Option 

 
 
 
 
 
 
 

No Substitutions 
Upgrades will be Charged Accordingly 
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Wedding Package Upgrades 

 
Cocktail Hour Stations 

$5.00 per person / per station 
Stations may only be added to wedding packages. 

Stirfry Station 
Pasta Station 

Antipasti Display 
Fiesta Station 

Caribbean Station 
Cheese or Chocolate Fondue Display 

Chef Attendant Fee $75.00 per station 
 

 
 

Late Night Stations 
$3.00 per person / per station 

Stations may only be added to wedding packages. 
 

Mini Buffalo Chicken Finger Subs & Fries 
Mini Beef on Weck & Fries 

Mini Turkey & Ham Sandwiches & Fries 
Buffalo Wings & Fries & BBQ Wing  

Burger Sliders & Fries 
Nacho Station 

Sundae Bar (Additional $2 per guest) 
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