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with White Glove Service as Your Guests Arrive

llowing will be served Butler Style

Coney Island Hotdogs
Rice Balls
Sicilian Pizza
Mozzarella en Carroza
Chicken Quesadilla

Bruschetta



Tri-Color Basil Pesto Pasta Salad
Freshly prepared Tri-Color Pasta tossed with Sundried Tomatoes, Fire Roasted Red

Peppers and Fresh Mozzarella, seasoned with our homemade dressing of

Balsamic Vinaigrette and Extra Virgin Olive Oil

Exquisitely Displayed Sculptured Crudités
Zucchini, Carrots, Scallions, Broccoli, Radishes, Celery, Yellow Crookneck Squash,
Cauliflower and String Beans, all served with Garden Vegetable and
Gorgonzola Dipping Sauce

Mosaic of Fruits and Berries
A special arrangement of Sweet Honeydew, Cantaloupe, Watermelon,

Grapes and Strawberries, artistically displayed.

Grilled Vegetables
A farm fresh selection of grilled Vegetables, napped with Extra Virgin Olive Oil.
Featuring Italian Zucchini Squash, Fancy Purple Eggplant, Yellow Crookneck Squash
and a trio of seedless Red, Yellow and Green grilled Bell Peppers,

grilled to a rich and smoky sweetness



Choice of Five

Southern Fried Chicken with Honey Mustard Sauce
Tender strips of chicken, breaded and fried to a golden brown, traditional Southern style.
Served with our Honey Mustard Dipping Sauce
Eggplant Parmigiana
Layers of Eggplant fried to a golden brown, then baked with Fresh Mozzarella Cheese and
topped with our homemade Tomato Sauce
Fusilli Primavera
Italian Fusilli Pasta tossed with steamed Broccoli Florets, Carrots, String Beans, Zucchini, Yellow Squash,
Onions, Mushrooms, Garlic, Extra Virgin Olive Oil, Fresh Basil and Parsley
Grilled Sausage and Peppers
Our fresh Homemade Italian Pork Sausage, grilled and tossed with a medley of Sweet Peppers,
Spanish Onions, Oregano and Fresh Basil
Chicken Francaise
A French Riviera classic...Egg battered Breast of Chicken sautéed in a light Lemon and White Wine Sauce
Stuffed Shells
Extra Large Pasta Shells freshly stuffed with Ricotta and Imported Romano Cheeses,
then baked in our Homemade Plum Tomato Sauce
Baked Penne
Penne Pasta cooked until al dente then baked with Mozzarella, Ricotta
and our own Homemade Tomato Sauce
Chicken Cacciatore
Sautéed Breast of Chicken with fresh Tomatoes, Mushrooms, Onions and Peppers
Meatballs in Fresh Tomato Sauce
Mamma’s own Italian Meatballs...our special mixture of choice ground Sirloin of Beef,
Imported Romano Cheese and Imported Herbs cooked in Mamma’s own Tomato Sauce
Fried Calamari
Tender Squid lightly battered and fried until golden and crunch, garnished with Fresh Lemons and served
with our own spicy Arrabiata Sauce
Filet of Sole Oreganata
Sole broiled and seasoned with Breadcrumbs, Garlic, Lemon and Butter
Arroz Conquistador
Long Grain Rice sautéed with imported Saffron and Onions, garnished with homemade Chorizo Sausage,
Sweet Peas, Fresh Cilantro and Green Olives
Beef and Broccoli
Thinly sliced Sirloin Steak with Broccoli Florets, stir-fried in a Ginger, Soy and Garlic Sauce sprinkled with

toasted Sesame Seeds



Fresh Ground Beef sautéed with Onions, Tomatoes and Spices

Accompanied with
Authentic Corn Tortilla Shells
Diced Plum Tomatoes
Shredded Sharp Cheddar Cheese
Finely Shredded Lettuce
Tomato Salsa
Sour Cream

Corn Tortilla Chips

Custoxr;jl‘wo Tier Cake
With your choice of two fillings from our wide array of choices

Decadent Flowing Chocolate Fountain
Your guests will have fun selecting from our variety of dipping items, including Fruits, Pretzels and Cookies

Gourmet Ice Cream Sundae Bar
Vanilla Ice Cream, Chocolate Ice Cream, Strawberry Ice Cream, Mint Chocolate Chip Ice Cream. Toppings
include Cherries, Chocolate Chips, Chocolate Sprinkles, Rainbow Sprinkles, M&M Candies, Oreo Crunchies,
Chocolate Sauce, Coconut and Whipped Cream

Chocolate Chip Cookies

To be presented to guests upon their exit

Freshly Brewed Coffee, Tea and Espresso

Deluxe Non-Alcoholic Drinks
Daiquiris, Pina Coladas, Shirley Temples, Margaritas

Soft Beverages

Customize Your Affair with Lombardi’s Most Popular Additions
Custom Ice Sculpture / Hot Dog Cart | Mashed Potato Bar / Candy Bar



