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Frst ‘B Cossigs,

Petite fresh Mozzarella sandwiches fried until

Golden and Crispy...served with a Garlic
Marinara dipping sauce

e Hestioon Coghs
Silver dollar Mushrooms Caps filled with a
savory stuffing of Onions, Celery and laced
with Rosemary, Italian Parsley and freshly
shaved Romano Cheese

Tender young Calamari lightly battered and
fried until golden and crunchy...served with

Lemons wedges and our spicy Arrabiata Sauce

Grutled “Chtichon Digpittas
Lime marinated grilled Breast of Chicken
with fresh Tomatoes, fresh Cilantro and
Monterey Jack Cheese rolled in a Flour
Tortilla...and garnished with
Sour Cream and Scallions

Diced Zucchini and freshly shaved Asiago
Cheese combined in a fluffy seasoned Egg
batter and baked in a flaky homemade
Pastry Crust

Prte Chrombott
Fresh Italian Sausage and Red Roasted
Peppers rolled in a homemade Pizza Crust

Sweet Littleneck Clams served baked in their
shell and topped with Oregano, Fresh Garlic,
Breadcrumbs, Extra Virgin Olive Oil and

White Wine. Garnished with Lemon wedges
and fresh Parsley

Aoitodd Wiy it Poomcotte
Jumbo Shrimp wrapped with Italian Bacon
and baked with Oregano, fresh Parsley,
White Wine, Lemon and fresh Garlic.
Served on crisp Tuscan Toast

%m

Short grain “Arborio” Rice croquettes with
Saffron, imported Prosciutto, Mozzarella and
freshly shaved Romano Cheese. Served with

a Plum Tomato dipping sauce

Chepolttonlassbioon Pastry
Filled with imported Porcini Mushrooms,
Mascarpone Cheese and seasonings in a
flaky, buttery Pastry Shell




Cﬁz%wm B **( raw)

Sushi featuring fresh Cracked Crab, crisp Cucumber, Avocado
and thin strips of Yellow Pepper rolled with steamed Japanese Rice

%u’a/, Sor e T ™ (raw)
Sushi featuring the freshest Yellow Fin Tuna, Red Pepper
and sliced Scallions rolled with steamed Japanese Rice

Chottnon o o™ (raw)

Sushi featuring fresh North Atlantic Salmon, fresh Asparagus,
thin strips of Peppers and Scallions rolled with steamed Japanese Rice

Chotinon Girantor Slodldd’ ~(raw)

Fennel and fresh Ginger cured Salmon served in a crisp Cucumber Tartlet

Our famous Antipasto display artistically decorated by our very own Gardé

Manger Chefs. An assortment of fine Italian specialties...freshly made Cheeses
and Vegetables prepared and presented in grand Italian style.

CHpttote Ponlboro Chots Sutlé

At our Chef’s table you can taste an assortment of Italy’s Dried Sausage,
Cured Hams, sliced Prosciutto, Sweet and Spicy Sopressata, Fresh Homemade
Mozzarella Prosciutto Roulade and perfectly aged Provolone Cheese
Presented with fresh Brick Oven Italian Breads, our crispy Sesame Bread
Sticks and original Fennel Taralli.

Gorgonzola, Asiago, Ricotta Salata, Provolone and Imported Granna Parmesan
Displayed with a wheel of Imported Parmesan and plump Red and Green Grapes.
All Cheeses are wedged to order by one of our Professionally Trained Staff.

" 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.




%fﬂe% and @75%4/0 “Cgm :

Homemade Mozzarella (made fresh daily) and Vine Ripened Tomatoes garnished
with Fresh Basil accompanied with Balsamic Vinegar and Extra Virgin Olive Oil

Grittid Npociallies foom tho Cinedon
A farm fresh selection of grilled Vegetables specially
displayed on the finest European buffet serviceware and napped with Extra Virgin Olive Oil
Italian Zucchini Squash...ribbon sliced and grilled “ Al Dente”
Fancy Purple Eggplant...hearty slices; slow grilled for sweetness
Yellow Crookneck Squash...thinly sliced and quickly grilled
Trio of seedless Red, Yellow and Green grilled Bell Peppers...grilled to a rich, smokey sweetness

oi-Cortor Posttr Chotind

Freshly prepared Tri Color Pasta tossed with Sun Dried Tomatoes, Fire Roasted
Peppers and Fresh Mozzarella seasoned with our homemade dressing of
Balsamic Vinaigrette and Extra Virgin Olive Oil

Chotoction 3 Patbon Obves and Poktodt Poppees
Jumbo Sicilian Olives...plump, hand picked Green Olives tossed in a touch of Extra Virgin
Olive Oil, fresh Garlic and Oregano Gaeta Olives...Carefully hand picked ripe Black Olives,
cured in the traditional “Gaeta” style, simply tossed in Extra Virgin Olive Oil
Spicy hot Red and Green Cherry Peppers...pickled in White Wine Vinegar
Pepperoncini...imported green Tuscan Peppers pickled and garnished with Pimentos

PRt PRastedd Poposs Mhprinated hlashrooms
Fire Roasted Peppers, peeled and seeded, Fancy fresh button Mushrooms marinated in
marinated with Extra Virgin Olive Oil White Wine Vinegar, Chili Pepper and
and infused with fresh Basil and Garlic, Oregano with a touch of fresh Garlic
accompanied with Capers and Anchovies Choniied omatocs
Lonbards Ypa Valad Plum Tomatoes Sundried and Marinated in
Garden ripened Tomatoes, Cucumbers Extra Virgin Olive Oil and fresh Mint
and Celery tossed in an Herbed gW Pooms % G Oz~
Extra Virgin Olive Oil Hand picked Stringbeans steamed until
Brusstotte crunchy and dressed with sliced Garlic and
Toasted Tuscan Bread drizzled with Extra Extra Virgin Olive Oil
Virgin Olive Oil, topped with diced Plum Lo Donned ntired
Tomatoes, marinated with fresh Garlic & Basil Crisp, freshly shaved Fennel tossed in a
Grest Logfod Pl Domatoes Lemon infused Olive Oil
Fresh ripened Plum Tomatoes stuffed with Clrtect Porne PBowons
Arborio Rice, Pecorino Romano Chees, Tender Fava Beans with a chiffonade of Mint,

Fresh Basil and Onion Extra Virgin Olive Oil and Italian Seasonings

Foby Foarts of Hutickoks
Fresh Artichokes hand trimmed and cooked until tender,
seasoned with Garlic, cracked Black Pepper and Extra Virgin Olive Oil




Ohern Fpith Bokod Breads

Lombardi’s homemade Brick oven breads with Garlic, Basil,
Extra Virgin Olive Oil, Sundried Tomatoes and whipped Butter

Baked with thinly sliced oven roasted Tomatoes, Red Onions,
Fresh Rosemary and shaved Imported Romano Cheese served hot.

Eogusity Displayot Sthined Cracits
Zucchini, Carrots, Scallions, Broccoli, Radishes, Celery,

Yellow Crookneck Squash, Cauliflower and Stringbeans
Served with Garden Vegetable and Gorgonzola dipping sauces

A special arrangement of sweet Honeydew, Cantaloupe,
Watermelon, Grapes and Strawberries artistically displayed

A Sommelier’s selection of Fine Imported and Domestic bottled
Wines elegantly displayed with Oak Wine Barrels and Oak
Wine Presses decorated with Red and White Wine Grapes
graciously served to you and your guests by the glass
from one of our professionally trained staff




Our selection of buffet items are custom created to meet the

requirements of your menu. Particular attention is given for proper
balance of food choices, to enhance any motif or style of cuisine.

(Hosts Choice of Ten)

Chockonn Choasparied
Sautéed Breast of Chicken in a light sauce of freshly squeezed Lemon Juice,
sautéed Garlic and fresh Rosemary. A Neapolitan Favorite!

A French Riviera classic...Egg battered Breast of Chicken
sautéed in a light Lemon and White Wine Sauce

Grilled Breast of Chicken sliced and tossed with Broccoli Florets , Cauliflower, Zucchini,
Carrots, Onions, Mushrooms, fresh Garlic, fresh Basil and Extra Virgin Olive Oil

Closkors o ts EMsiintss

Sautéed Breast of Chicken in a sauce of imported Marsala Wine,
White Mushrooms, brown Veal Stock and imported Prosciutto

Clickin ot Posmigiana
An old neighborhood classic...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

Sautéed Breast of Chicken with fresh Tomatoes, Mushrooms, Onions and Peppers
Clichon alls Lingata
Sautéed Breast of Chicken in White Wine, imported
Prosciutto, Pimentos, Peppers and Artichoke Hearts

Cilockon Uallombocea
Breast of Chicken with Imported Prosciutto, Fresh Sage and Spinach in a Marsala Wine Sauce

Clor Pricd “Cickin and Clinese Digetabtis
Velvet Chicken with an assortment of Garden Vegetables, Baby Corn
and crisp Water Chestnuts served in a white Chinese Wine Sauce

Grilled Sirloin Steak topped with sauce Pizzaiola...a ragu of Plum Tomatoes, fresh
Garlic, Mushrooms, Oregano, White Wine and freshly shaved Romano Cheese




Thinly sliced Sirloin Steak with Broccoli Florets, stir-fried in a Ginger,
Soy and Garlic sauce sprinkled with toasted Sesame Seeds

Boof ik Foo- Pty

Medley of Sweet Peppers and Onions skewered with cubes of Sirloin Steak.
A Mediterranean favorite.

The finest Honeycomb Beef Tripe simmered in a spicy Onion
and Plum Tomato Sauce finished with fresh Basil

@de @&' %

Grilled Sirloin Steak, sliced and napped with a Marsala wine and Italian Brandy sauce

Cloatbdts, i Frosk Homate Clonce

Mamma’s Italian Meatballs...our special mixture of choice ground Sirloin Beef,
Romano Cheese and Herbs cooked in Mamma’s Tomato Sauce

PED Boty, Boot Tos

Baby Back Pork Ribs marinated and roasted in the Asian/American style...
garnished with Spring Onions, Sesame Seeds and fresh Oranges

ok Dopintls

Grilled Center Cut Loin of Pork topped with sauce Pizzaiola...a ragu of Plum Tomatoes,
fresh Garlic, Mushrooms, Oregano, White Wine and freshly shaved Romano Cheese

Pk D o,

Grilled Center Cut Loin of Pork sliced and napped with
a Marsala Wine and Italian Brandy sauce

Grutted Vowsage and FPopers
Our fresh Homemade Italian Pork Sausage...
grilled and tossed with a medley of Sweet Peppers, Spanish Onions, Oregano and Basil

Ot Whsty ple Fotolbisa

Smoked Polish Kielbasa braised with fresh Sauerkraut, Bacon, White Wine and Juniper Berries

Chiyfect “Cabbisge

Cabbage leaves stuffed with Ground Beef and Rice, braised in a Sweet & Sour Tomato Sauce

Layers of Pasta with Ground Beef, Ricotta and Romano Cheeses and
Mamma’s Tomato Sauce, slowly baked in the classic style

Chiyford Chlottnon Flbsentine

Fresh Atlantic Salmon rolled with Spinach, Feta Cheese and
Onions, topped with a Dill Newberg Sauce




Tender Squid fried until golden and crunchy...served
with fresh Lemons and Spicy Arrabiata Sauce

%aﬁ Psce

A house specialty! Long Island Littleneck Clams, Mussels, Calamari, Scungilli and Shrimp
poached in fresh Tomatoes, White Wine, fresh Garlic, Clam Juice, Oregano and fresh Basil

Chllectelbions of Uatinon Provengals

Fresh sliced Salmon roasted and napped with Sauce Provengale...a blend of Rosemary, Thyme,
Tarragon and Basil with White Wine, Plum Tomatoes and freshly squeezed Lemon Juice

Sliced Calamari braised with fresh Garlic, hot Red Pepper, Plum Tomatoes, Basil and Olive Oil

Linguini Pasta served with either White or Red Sauce with whole Littleneck Clams,
White Wine, fresh Garlic, and Extra Virgin Olive Oil... (with or without) Plum Tomatoes

Cultured Baby Mussels steamed with fresh Garlic, White Wine and Extra Virgin Olive Oil

Cultured Baby Mussels with Italian Plum Tomatoes,
fresh Garlic, White Wine and Extra Virgin Olive Oil

@M&%

(Available with or without Sausage)
Steamed Broccoli di Rabe sautéed with Garlic, Extra
Virgin Olive Oil, and a touch of Hot Pepper

%Wé W@m

Braised Escarole and creamy white Cannelini Beans with
fresh Garlic, Chicken Broth and Extra Virgin Olive Oil

Orecchiotte atty Fostoria
“Little Ears” Pasta with Grilled Chicken, Broccoli Florets, Garlic and Sundried Tomatoes

Italian Fusilli Pasta tossed with steamed Broccoli Florets, Carrots, Stringbeans, Zucchini,
Yellow Squash, Onions, Mushrooms, Garlic, Extra Virgin Olive Oil, fresh Basil and Parsley

Penne Pasta tossed with fresh Plum Tomatoes, “Pitted” Gaeta Olives,
Capers, fresh Basil, fresh Garlic and Extra Virgin Olive Oil




Hpinack and “Cocse Crespell

Freshly made Crepes stuffed with Sautéed Spinach, Ricotta and Romano Cheeses
with a touch of Nutmeg, served on a bed of Tomato Basil Creme Sauce

Chofod s, 'Ol Tooms’
Extra large Pasta Shells freshly stuffed with Ricotta and
imported Romano Cheese and baked in a Plum Tomato Sauce

Porvicle aw to Fbsentine

Fresh Cheese Ravioli topped with a light Tomato Sauce
with Fresh Spinach and Imported Romano Cheese

Cppptont P tttin

Sliced Eggplant rolled with a stuffing of imported Prosciutto, fresh Parsley,
Ricotta, Mozzarella and Romano Cheeses baked in Marinara Sauce

Layers of Eggplant baked with Mozzarella and topped with our homemade Tomato Sauce

pinizok Ayl « Uy
Fresh Spinach sautéed with Garlic and Extra Virgin Olive Oil
Liickors Ayl o O
Fresh Zucchini sautéed with Garlic and Extra Virgin Olive Oil
Olimpbaans Hpltr o Ot
Fresh Stringbeans sautéed with Garlic and Extra Virgin Olive Oil
oo Porellt,

Long grain Saffron Rice baked with Mussels, Littleneck Clams, Shrimp,
grilled Chicken, homemade Chorizo Sausage and baby Artichokes

lloussak

A layered casserole of Eggplant, Potatoes, Red Wine and Meat
Sauce topped with a traditional Greek Béchamel Sauce

Pstecksr

A traditional Greek casserole of baked Penne seasoned with freshly
ground Beef, Cheese, a touch of Nutmeg and Light Cream Sauce

An Oriental specialty...Stir Fried Rice with Roast Pork or
Chicken, Ginger, Scallion and Chinese Parsley

oy C.

Long grain Rice sautéed with imported Saffron and Onions garnished with
homemade Chorizo Sausage, Sweet Peas, fresh Cilantro and Green Olives




Grwemet Posttr Pesentation
Popared t0 Osaee
(Please Select Two)

DPrne w lo Cpatiicions. .. Penne in a sauce of Plum Tomatoes, Imported Prosciutto,
Onions & fresh Basil

% @W .. An old world style meat Ragu with Ground Sirloin of Beef,
Tomatoes, fresh Basil and Onion

DPrne o o Vit .. Penne Pasta with Plum Tomatoes and Vodka in a creamy Bolognese
sauce with a touch of Red Hot Pepper

Fsittf @ lo Frsca... . Fusilli prepared with a savory sauce of Sundried Tomatoes,
Mushrooms, fresh Cream and Brandy

Prrne a to Prttancsca. .. A full flavored Plum Tomato sauce with “pitted” Gaeta Olives,
Capers, Anchovies, fresh Garlic, fresh Basil and Hot Red Peppers

@;/;é% 2/ Olplonon. . Bowtie Pasta with Smoked Salmon, Sundried Tomatoes, Onion, fresh
Basil, Plum Tomatoes and a touch of Cream

Orecekice D Tkt “Little Ears” Pasta with homemade Neapolitan Sausage,
Broccoli di Rabe and Extra Virgin Olive Oil

% ot Buttoa. . Rigatoni Pasta tossed in a hearty sauce of Italian Sausage Meat,

Plum Tomatoes, Red Onions, Green Peas, imported Parmesan
Cheese and a touch of Cream

%Mdh//é Clseckinee. . A light seafood sauce featuring Calamari, Scungilli, Mussels and
Salmon with spiral Macaroni

Gostellns o o Pt Cheese Tortellini Pasta in a light Pesto Cream Sauce
pstetlons CA bt . Cheese Tortellini Pasta in an Alfredo Cream Sauce

Ctots Bustohor Bbock Pesenttotion
Chovved with Chhosorted Breads, and Condsments
(Please Select Two)

@W Loir of Poik ioith Chpoicots. o0 % . boneless Loin of Pork stuffed with plump

Apricots and Scallions, Roasted and Glazed with Black Pepper and Honey

Rowst Broass o @Zm@ with Fresk %m@ @W . tender Breast of Turkey

traditionally Roasted and served with Cranberry Dressing

Fort Crusted g7 A Lo, .. specially trimmed Leg of Lamb coated with Garlic, Oregano,
Thyme and Pepper, roasted and served with Red Wine Sauce

Pk %&W % .. Smoked, Sugar cured Ham, glazed with Brown Sugar and Mustard
baked until golden and served with Whole Grain Mustard

Chorbboin Loak Hy Pvvee... Pepper coated Sirloin of Beef served with Brandied Peppercorn Sauce




(Please Select One)

%W%

Sliced Eggplant rolled with a stuffing of Prosciutto, Parsley, Ricotta,
Mozzarella and Romano Cheese baked in Marinara Sauce

ond Vomate Caprese

Homemade Mozzarella (made fresh daily) and Vine Ripened Tomatoes, garnished with
Fresh Basil and accompanied with balsamic Vinegar and Extra Virgin Olive Oil

Imported Prosciutto with Sugar Sweet Honeydew & Cantaloupe
Melons presented with a Valencia Orange Wheel and a fresh sprig of Mint

Porne Rpate al Fitettr ds Pomottore

Quill Pasta served with a Light Tomato Sauce made with Plum
Tomatoes, Sweet Onions and Olive Oil simmered with fresh Basil

Jumbo Shrimp and Whole Littleneck Clams on the half shell prepared

with Garlic, Lemon, White Wine, Butter and topped with savory
Garlic and Oregano, homemade Breadcrumbs. Garnished with Lemon

Craypelle. alte Ostotona
Crepe stuffed with your choice of Mushrooms, Asparagus or Broccoli in a

Ricotta Filling. Served with sauce “Aurora”...a blend of Plum Tomatoes,
Basil, Sweet Onion, Prosciutto, And Sundried Tomatoes with a touch of Cream

Specially picked California Figs draped with Prosciutto di Parma
oimp Cocktail
Jumbo Shrimp poached and perfectly chilled...served with Cocktail Sauce and Lemon
Sliced Honeydew and Cantaloupe Melons, Pineapple and
Oranges garnished with Strawberries and Mint

it ot O Fons”
Extra Large Pasta Shells freshly stuffed with Ricotta and
Romano Cheeses and baked In a Plum Tomato Sauce

"Chliytod Chatickoks (Choasonad)

Stuffed with seasoned Breadcrumbs, Romano Cheese, Garlic, Parsley,
Salt and Pepper and Drizzled with Extra Virgin Olive Oil




gm %W

(Select One)

Fresh Romaine, Bibb Lettuce, Radicchio, Tomatoes and
Radish With Balsamic Vinaigrette Dressing

Crispy Romaine Lettuce and Parmesan Cheese tossed with
Toasted Croutons and our special Caesar Dressing

Fresh Bibb Lettuce, Romaine and Radicchio with Red and Green Grapes
tossed in an Orange and Lemon infused Extra Virgin Olive Oil,
Honey Dijon Mustard and Tarragon Champagne Vinegar

" Grsatots D O

Field Fresh Arugula, Imported Radicchio, Endive Lettuce and Crispy
Romaine tossed with Balsamic Vinegar and Extra Virgin Olive Oil




gszﬂW

A refreshing Sorbet to cleanse your palate

&

@m%am&

Quill Pasta served with a Light Tomato Sauce made with Plum
Tomatoes, Sweet Onions and Olive Oil, simmered with Fresh Basil




Clliairs Cttoce

(Your Guests will have the option to choose one of the following seven selections)
(Hosts choice of one from each category)

(Cooked to Order) (Cooked to Order)
Boneless NY Shell Steak grilled and topped Or Sliced Roast Filet Mignon complimented
with Baby Portobello Mushrooms, special with a Medley of Mushrooms and
Mushrooms, Red Onions and Rosemary Madeira Wine Sauce

Gltin Polliins Cliokin Ditinine
Boneless Breast of Chicken rolled with Baked Boneless Chicken Breast stuffed with

Prosciutto, Mozzarella and Romano Cheese. Or Spinach, S.undri.ed Tgmatoes and Asiago Cheese,
Sautéed in a Mushroom Marsala Wine Sauce topped in White Wine, Imported Prosciutto,

Pimentos, Peppers and Artichoke Hearts
Sk “Citop OModona Dick @« Y Okange

Grilled Center Cut Pork Chop Or Pan roasted boneless Breast of Long Island
served with Caramelized Red Onion Duck in a Classic Orange Cognac demi-glaze

Our Chef’s Selection of the Freshest Fish Available

Tionide Honypp Creganat

Jumbo Shrimp broiled and seasoned with Breadcrumbs, Garlic, Lemon and Butter

Bty Pk 3f Lond loomatn™

(Cooked to Order)
Two Double Cuts of Rack of Lamb coated in an Aromatic Blend of Fresh Herbs and Spices

Grilled Garden Vegetables served with an Arborio Rice Stuffed Zucchini and Potatoes

%WWM
Moty of Frest oasonal Vigetattis

Our Chef’s daily selection of Farm Fresh Vegetables

Gotate a lo Lomboeds
Golden Fried Potato Croquette blended with Mozzarella,
Romano and Parmesan Cheeses coated in Italian Seasonings

Golden Fried Potato Croquette blended with Mozzarella, Romano and
Parmesan Cheeses coated in Italian Seasonings and shaped into a Heart

*Upgraded Selection

" Consuming raw or undercooked meats, fish, shellfish or fresh shell eggs may increase your risk of food-borne illness, especially i you have certain medical conditions.




(Regular and Decaffeinated)




Calamari, Scungilli, Mussels and Shrimp

Shrimp, Clams, Oysters and Mussels
st Bon M;W WMMUM Oty
it T C@/@
- %m/@//m




BALLOONS:
NATURE’S DESIGN FLOWER SHOPPE

BANDS:
IMMAGINE
THE NAKED TRUTH

BRIDAL FASHIONS:
PARADISE BRIDALS

CLERGY:
REVEREND JAMES FULLER (Christian Minister)
SUSAN MARLAN (Interfaith Minister)

CREATIVE WEDDING THEMES:
TABLE WE AR
(Tablecloths, Table Skirting, Napkins & Chair Covers)

DJI'S: 4 STAR ENTERTAINMENT
BIG HITS ENTERTAINMENT, INC.
LONG ISLAND SOUND
TOMMY'S TUNES

FLORISTS:
JAMES CRESS FLORIST
MALKMES FLORIST
NATURE’S DESIGN FLOWER SHOPPE
ROOTS FLOWERS & TREASURES

FORMAL WEAR:
LAKE SHORE FORMALS

HOTEL:
CROWNE PLAZA (MACARTHUR AIRPORT)
HAMPTON INN (LONG ISLAND/BROOKHAVEN)
HILTON GARDEN INN
HOLIDAY INN EXPRESS (SOUTH SETAUKET)

LIMOUSINES:
GOLD STAR LIMOUSINES
MAJESTIC LIMOUSINES
SIR OLIVER LIMOUSINE

PHOTOGRAPHERS/ VIDEOGRAPHERS:
ADA STUDIOS
DANIEL S. KRIEGER
MICHAEL O’NEIL FINE ART
NY VIDEO GROUP
PARK AVENUE STUDIOS, INC.
PATKEN PHOTOGRAPHER
PHOTOS OF THE HEART
T&T VIDEO PRODUCTIONS

TRANSPORTATION:
NORTH FORK EXPRESS

631-585-1354

631-375-8799
631-928-1898

631-654-5020

631-793-7495
516-487-2447

516-379-8467

631-751-3734
800-BIG-HITS
800-427-6863
631-732-5886

631-724-0333
631-473-0429
631-585-1354
631-331-2225

631-471-5868

631-758-2900
631-732-7300
631-738-7800
631-471-8000

631-588-3400
800-660-9668
631-585-1600

631-929-8253
631-928-8417
631-651-9498
516-352-3188
631-589-7735
631-888-0065
631-928-0038
631-648-0820

877-771-7433

Any organization/person contracting its own vendors will be held responsible for communicating Lombardi’s on the Sound’s fire
regulations to said entertainers. Bubble, confetti and smoke/fog machines are prohibited. Any unauthorized use of such equipment
or any other equipment that affects our life safety support systems will result in a $500.00 fine from the local fire authorities. In
addition, a $2 million certificate of liability insurance is required from any entertainment entity contracted. Lombardi’s on the
Sound must receive this certificate two months prior to your event or the entertainers will not be permitted to perform. Thank You.



S mbiysis ore Ho hound

Included in our brochure is a listing of our house vendors. These vendors
have a proven track record with The Port Jefferson Country Club at Harbor
Hills Lombardi’s on the Sound and have always provided the best of
service to our customers. While we highly recommend these vendors,
you are welcome to hire another vendor of your choice.

Should you choose to hire a non-house vendor for your event, please be aware
that it is your responsibility to provide us the vendors Certificate of Insurance,
naming The Port Jefferson Country Club at Harbor Hills Lombardi’s on the
Sound as the certificate holder, and the coverage must be at least $2,000,000.
Also, when they provide us this document, it should include the name and
date of the event on the certificate. If they do not comply with this rule, they
will not be granted access to The Port Jefferson Country Club at Harbor Hills
Lombardi’s on the Sound. Your vendor will be happy to provide this
document, which is standard operating procedure for operating any business.

Please be aware that these requirements are in the best interest of you and
your guests. It is your comfort and safety that we are considering
first and foremost. We regret any inconvenience this may cause.

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.




*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.




