
MEDITERRANEAN OLIVE MIX
& PICKLED PEPPERS

Jumbo Sicilian Olives, Gaeta Olives, Spicy Hot Red & Green 
Cherry Peppers, Pepperoncini, Hot Stuffed Peppers

SAN GENNARO’S BREAD STATION
Rustic Tuscan Bread, Italian Rolls, Garlic Knots, Garlic Sticks, 

Fennel Taralli, Tomato & Onion Bread

DJ & DANCING  |  5 HOUR OPEN BAR  |  PASSED CHAMPAGNE

DESSERT STATION

Italian Pastries

Mamma’s Famous Cannoli

Coffee & Tea

Assorted Viennese Platters

Fruit Platters

Cookies

AFFETTATO STATION OF CHEESE & SALUMI
An assortment of Italy’s Finest Dried Sausages, Sliced 

An assortment of Italy’s Finest Cheeses of Gorgonzola, Asiago, 
Ricotta Salata, Provolone & Imported Grana Parmigiano

displayed on an authentic wheel of Imported Parmigiano
with Red & Green Grapes & Olives.

All Cheese Carved to Order

CAPRESE STATION
Lombardi Cold Antipasto Table

House made Mozzarella & Vine Ripe Tomato,
Sundried Tomatoes, House made Red Roasted Peppers with 

Capers & Anchovies, Tomato Basil Crisp Bruschetta,
Mozzarella Roll with Prosciutto, Mozzarella Bocconcini

TUSCAN GARDEN TABLE
A wide selection of Farm Fresh Vegetables

grilled with Extra Virgin Olive Oil, Italian Zucchini, Squash,
Fancy Purple Eggplant, Yellow Squash, Red, Yellow & Green 

Bell Peppers, Lemon & Orange Fennel Salad,
Caprese Pasta Salad, Minted Fava Beans,

String Beans ‘Aglio E Olio’, Roasted Beet Salad,
Marinated Artichokes, Farro Salad

SEASONAL HARVEST OF
VEGETABLES & FRUITS

Zucchini, Carrots, Scallions, Broccoli, Radishes, Celery,
Yellow Crookneck Squash, Cauliflower & String Beans

served with Garden Vegetable & Gorgonzola Dipping Sauces

A mosaic arrangement of Sweet Honeydew, Cantaloupe, 
Watermelon, Grapes, Pineapples, assorted Berries,

Strawberries & Whole Fruits

SHRIMP COCKTAIL BAR

MAMMA LOMBARDI’S ITALIAN CLASSICS
Escarole & Beans

Pork Di Nola

Sausage & Meatballs
in Tomato Sauce

Chicken Francese

Chicken Parmigiana

Eggplant Parmigiana

PASTA PRESENTATION
Linguini with ClamsRigatoni a la Vodka

SALAD BAR
With an assortment of Salad Dressings & Toppings

Crispy Onions

Peppercorn Sauce

Garlic Mashed Potatoes

Horseradish Cream

Vegetables

CARVING STATION
*Top Sirloin Roast

W I T H  C H O I C E  O F  T O P P I N G S

AMALFI STATION
Fried Calamari Zuppa Di PescePacific Sole Caprese

2 1  &  O V E R

T H U R S D A Y ,  D E C E M B E R  3 1 ,  2 0 2 6
F R O M  8 P M    1 A M

$ 1 4 9  P E R  P E R S O N  + T A X non refundable

*Please in form your  ser ver  i f  a  person in  your  par t y  has  a  food a l lergy.  *Th is  i tem can be cooked to  your  l ik ing,  consuming raw or  uncooked meats ,  fish ,  
she l lfish ,  or  f resh  she l l  eggs  may increase your  r i sk  o f  foodborne i l lnesses ,  espec ia l ly  i f  you have cer ta in  medical  condi t ions .

Prosciutto, Sweet & Spicy Soppressata, Mortadella & Capicola


