
 
 

 

LOMBARDI’S SIT DOWN DINNER PACKAGE 

INCLUDES LOMBARDI’S OPEN BAR 

  

UPON ARRIVAL 

PASSED HAND-CRAFTED HORS D’OEUVRES 

Mozzarella en Carrozza, Coney Island Hot Dogs, Stromboli, Arancini and Chicken Milanese  

CROSTINI STATION                                                                                                                                                                              
featuring our homemade tuscan crostini display on a platter with classic tomato, artichoke, roasted eggplant, white bean & caponata bruschetta  

VEGETABLE CRUDITE                                                                                                                                                                                      
fresh spears of carrots, celery, tri-color peppers, broccoli, cauliflower, yellow and green squash displayed on a platter with creamy vegetable dip 

 

APPETIZER                                                                                                                                                            
select one  

  PENNE FILETTO DI POMODORO  

pasta served with a light tomato sauce made with plum tomatoes, sweet onions and olive oil, simmered with fresh basil 

PENNE A LA VODKA                                                                                                                                                                                     
penne pasta with plum tomatoes and vodka in a creamy sauce with a touch of red hot pepper 

  

SALAD                                                                                                                                                                 
select one            

TUSCAN GARDEN                                                                                                                                                                                          
fresh romaine and bibb lettuce, radicchio, tomatoes, radish with balsamic vinaigrette and mozzarella garnish  

CLASSIC CAESAR                                                                                                                                                                                           
crispy romaine lettuce and parmesan cheese tossed with homemade toasted croutons and our special caesar dressing  

LOMBARDI  SALAD                                                                                                                                                                                           
mixed greens, carrots, and tomatoes in a balsamic vinaigrette, with a crumbled bleu cheese garnish  

 ENTRÉE                                                                                                                                            
select three  

ROASTED SHELL STEAK                                                                                                                                                                     
sliced and served with a mushroom Madeira wine sauce 

GRILLED PORK TENDERLOIN*                                                                                                                                                                
with mushroom madeira reduction, mashed potatoes and broccoli rabe 

CHICKEN A LA FRANCAISE                                                                                                                                                           
 egg battered breast of chicken sautéed in a light lemon and white wine sauce 

CHICKEN A LA PARMIGIANA                                                                                                                                                              
breast of chicken coated in Italian breadcrumbs fried until golden and crisp, then topped with tomato sauce and baked with imported romano 

cheese and our homemade mozzarella cheese  

HERB FRENCH CUT ROASTED CHICKEN                                                                                                                                               
marinated in fresh herbs 

STUFFED FILE OF SOLE FLORENTINE                                                                                                                                                       
rolled with spinach, feta cheese and onions, topped with a dill newberg sauce 

HERB SEARED MAHI-MAHI                                                                                                                                                                                   
in a citrus artichoke sauce 

  

ALL ENTREES ARE ACCOMPANIED WITH OUR FRESH SEASONAL VEGETABLES, LOMBARDI POTATOES & FRESH ROLLS 

DESSERT 

OCCASION SHEET CAKE or OUR FAMOUS LOMBARDI CANNOLI  

 FRESHLY BREWED COFFEE, TEA AND ESPRESSO (regular and decaffeinated)  

 

Package to include four hours exemplary service, Maitre'D, Linen Selection, place cards and direction cards* 

 

Special dietary restrictions are accommodated upon request  


