
 
 
 
 
 
 
 
 
 
 
 
 

 

Lombardi Lombardi Lombardi Lombardi     
Cocktail PartyCocktail PartyCocktail PartyCocktail Party    



MenuMenuMenuMenu    
    

Freshly Made Hot Hors d'oeuvresFreshly Made Hot Hors d'oeuvresFreshly Made Hot Hors d'oeuvresFreshly Made Hot Hors d'oeuvres    
All of our Hors D'Oeuvres are custom made crafted in our kitchen,  

artistically displayed and proudly served butler style. 
 

Tuscan Garden Salad BarTuscan Garden Salad BarTuscan Garden Salad BarTuscan Garden Salad Bar    
Fresh Romaine, Bibb Lettuce and Radicchio with an  

assortment of toppings and dressings 
 

Sculptured CruditésSculptured CruditésSculptured CruditésSculptured Crudités    
Zucchini, Carrots, Yellow Peppers, Red Peppers, Broccoli, Celery,  

Yellow Crookneck Squash, Cauliflower and Stringbeans 
Served with our Garden Vegetable Dipping Sauce  

and our Gorgonzola Dipping Sauce 
 

Display of Imported & Domestic CheesesDisplay of Imported & Domestic CheesesDisplay of Imported & Domestic CheesesDisplay of Imported & Domestic Cheeses    
Displayed with plump Red and Green Grapes on assorted Crackers.   

All Cheeses are wedged to order by one of our professionally trained staff. 
 

Bruschetta &Crostini Hors d’oeuvresBruschetta &Crostini Hors d’oeuvresBruschetta &Crostini Hors d’oeuvresBruschetta &Crostini Hors d’oeuvres    
Homemade Bruschetta 

Tuscan Hors d’oeuvres including cold assorted Garbanzo Bean, Roasted  
Baby Eggplant & Marinated Artichoke spread on Toasted Crostini 

 

Pasta Presentation Pasta Presentation Pasta Presentation Pasta Presentation (Choice of One)(Choice of One)(Choice of One)(Choice of One)    
Penne a la Vodka 

Penne Pasta with Plum Tomatoes and Vodka in a creamy Bolognese Sauce 

Rigatoni Bolognese 
An old world style Meat Ragu with Ground Sirloin of Beef, Tomatoes, fresh Basil and Onion 

Tortellini A La Pesto 
Cheese Tortellini Pasta in a light Pesto Cream Sauce 

 

 
Special Dietary Restrictions are Accommodated Upon Request 



 

    

Carving Presentation Carving Presentation Carving Presentation Carving Presentation (Choice of One)(Choice of One)(Choice of One)(Choice of One)    
Sirloin Steak Au Poivre 

Pepper coated Sirloin of Beef with Brandied Peppercorn Sauce  
 

Roast Breast of  Turkey with Fresh Cranberry Dressing    

Tender Breast of Turkey traditionally roasted and served with Cranberry Dressing 
 

Baked Country Ham 
Smoked, Sugar cured Ham, glazed with Brown Sugar and Mustard  

baked until golden and served with  Whole Grain Mustard 

    
    

    

Customize Your Affair WithCustomize Your Affair WithCustomize Your Affair WithCustomize Your Affair With    
Lombardi’s Most Popular Lombardi’s Most Popular Lombardi’s Most Popular Lombardi’s Most Popular 

AdditionsAdditionsAdditionsAdditions    
Red & White Wine and Sparkling Water 

Beer, Wine and Soda 

Open Bar 

Martini Bar 

Mashed Potato Bar 

Wok Presentation 

Deluxe Viennese Display 

Decadent Flowing Chocolate Fountain 

Gourmet Cheesecake Bar 

Ice Cream Sundae Bar 

Dessert Table 

Overtime 



Create an Event of Unique DistinctionCreate an Event of Unique DistinctionCreate an Event of Unique DistinctionCreate an Event of Unique Distinction    
 

At Lombardi’s on the Sound, every menu is individually designed.   

The selections offered here are a sample of some of the many dishes that  

we can prepare for your guests.  Please give your Banquet  Manager a  

call if you have any questions.  Your Banquet Manager is always here  

to help you answer any questions you may have.  The Lombardi’s  

have been serving the finest foods  for almost Four Decades. This is why… 

“Reputation is Everything”“Reputation is Everything”“Reputation is Everything”“Reputation is Everything”    

 
 

NotesNotesNotesNotes    
 

44 FAIRWAY DRIVE • PORT JEFFERSON, NY 11777 • 631-473-1440 

WWW.LOMBARDISONTHESOUND.COM 


