
ENTRÉE                                                                         
EGGPLANT A LA PARMIGIANA…  layers of eggplant topped with tomato sauce and  
     baked with imported romano cheese and our  

     homemade mozzarella cheese 

FISH DU JOUR…    our chef’s selection of the freshest fish available 

   

CHICKEN A LA FRANCAISE…   egg battered breast of chicken sautéed in a light  

     lemon and white wine sauce 

PENNE WITH SEASONAL VEGETABLES… garlic and extra virgin olive oil  

         

ALL ENTREES ARE ACCOMPANIED WITH OUR FRESH SEASONAL VEGETABLES, MASHED POTATOES AND 

FRESH ROLLS 

DESSERT 
OCCASION SHEET CAKE or INDIVIDUAL CANNOLI  

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

 

25% DEPOSIT REQUIRED UPON BOOKING. GUARANTEED NUMBER OF GUESTS AND BALANCE TO BE PAID 

IN FULL ONE WEEK BEFORE PARTY. CASH OR BANK CHECK ONLY 

(No Personal Checks or Credit Cards Accepted for Final Payment)  

*Upgrade to Chateau Briand for an additional charge          

Please inform your service of any allergies prior to ordering.                                            

*This menu consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper 
temperature to destroy harmful bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish or fresh 

shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

APPETIZER 
PENNE FILETTO DI POMODORO...  pasta served with a light tomato sauce made  
     with plum tomatoes, sweet onions and olive  

     oil, simmered with fresh basil 

SALAD 
select one  

 TUSCAN GARDEN…  crispy romaine lettuce, tomatoes, radish  

     with balsamic vinaigrette  

 CLASSIC CAESAR…   crispy romaine lettuce and parmesan cheese  
     tossed with homemade toasted croutons  

     and our special caesar dressing   

BRIDAL & BABY SHOWER MENU 
$49.95 per person + NYS Sales Tax + 20% Gratuity 

CHAMPAGNE PUNCH AND SOFT BEVERAGES INCLUDED 

 



COMPLETE LUNCHEON MENU 
MONDAY TO FRIDAY UNTIL 2:30PM                                                               

$34.95 per person +NYS Sales Tax + 20% Gratuity  

PASTA 
PENNE FILETTO DI POMODORO...  pasta served with a light tomato sauce made 
     with plum tomatoes, sweet onions and olive 

     oil, simmered with fresh basil 

SALAD 
select one  

 TUSCAN GARDEN…  crispy romaine lettuce, tomatoes, radish with 

     balsamic vinaigrette  

 CLASSIC CAESAR…   crispy romaine lettuce and parmesan cheese 
     tossed with homemade toasted croutons and 

     our special caesar dressing  

MAIN ENTREE 
CHICKEN A LA FRANCAISE…   egg battered breast of chicken sautéed in a  

     light lemon and white wine sauce 

EGGPLANT A LA PARMIGIANA…  layers of eggplant topped with tomato sauce 
     and baked with imported romano cheese and 

     our homemade mozzarella cheese 

FILET OF SOLE OREGANATA…  topped with seasoned breadcrumbs and extra 

     virgin olive oil 

ALL ENTREES ARE ACCOMPANIED WITH FRESH SEASONAL VEGETABLES                                   

AND TUSCAN POTATOES 

DESSERT 
select one 

HOUSE CAKE 

ACCOMPANIED WITH FRESHLY BREWED COFFEE OR YOUR CHOICE OF TEA 

(REGULAR AND DECAFFEINATED) 

 

25% DEPOSIT REQUIRED UPON BOOKING. GUARANTEED NUMBER OF GUESTS AND                    
BALANCE TO BE PAID IN FULL ONE WEEK BEFORE PARTY. CASH OR BANK CHECK ONLY

(No Personal Checks or Credit Cards Accepted for Final Payment)  
Please inform your server of any allergies before ordering.  

*This menu consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper 
temperature to destroy harmful bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish or 

fresh shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

ENTRÉE                                                                                       
select four 

N.Y. STRIP STEAK 12-14 OZ *…  Grilled and seasoned, cooked to your liking                                                       
($5 surcharge)     

CHICKEN A LA FRANCAISE…   egg battered breast of chicken sautéed in a  

     light lemon and white wine sauce 

EGGPLANT A LA PARMIGIANA…  layers of eggplant topped with tomato sauce 
     and baked with imported romano cheese and 

     our homemade mozzarella cheese 

PENNE WITH SEASONAL VEGETABLES… garlic and extra virgin olive oil  

FILET OF SOLE…    stuffed with spinach and dusted with seasoned  

     breadcrumbs and extra virgin olive oil 

ALL ENTREES ARE ACCOMPANIED WITH OUR FRESH SEASONAL VEGETABLES                                  

AND MASHED POTATOES 

DESSERT                                                                       
select one 

HOUSE CAKE 

ACCOMPANIED WITH FRESHLY BREWED COFFEE, TEA AND ESPRESSO                                         

(regular and decaffeinated) 
 

25% DEPOSIT REQUIRED UPON BOOKING. GUARANTEED NUMBER OF GUESTS AND                    

BALANCE TO BE PAID IN FULL ONE WEEK BEFORE PARTY. CASH OR BANK CHECK ONLY 

(No Personal Checks or Credit Cards Accepted for Final Payment)  

Please inform your server of any allergies before placing your order.  

*This menu consists of, or contains meat, fish, shellfish, or fresh shell eggs that are raw or not cooked to proper 
temperature to destroy harmful bacteria and/or virus. Consuming raw or undercooked meats, fish, shellfish or fresh 

shell eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. 

APPETIZER                                                                             
select one  

LOMBARDI’S BAKED CLAMS 

FRESH MOZZARELLA, TOMATOES AND PROSCIUTTO 

SALAD 

select one  
 HEART OF ICEBERG…  smoked bacon and blue cheese dressing  

 CLASSIC CAESAR…   crispy romaine lettuce and parmesan cheese 
     tossed with homemade toasted croutons  

     and our special caesar dressing 

PASTA 

 PENNE FILETTO DI POMODORO... pasta served with a light tomato sauce made 
     with plum tomatoes, sweet onions and olive 

     oil, simmered with fresh basil 

COMPLETE DINNER MENU 
$49.95 per person + NYS Sales Tax + 20% Gratuity 

Saturdays, After 3pm: $54.95 + NYS Sales Tax + 20% Gratuity  


