
Brunch Menu 
 

Tuscan Antipasto Table 
Mozzarella and Tomato “Caprese” with Anchovies and Capers / Red Roasted Peppers / Grilled Eggplant, Squash and Zucchini /  

 Italian Olives and Pickled Peppers / Tri-Color Pasta Salad / String Beans “Aglio   e Olio” /  Marinated Mushrooms / Fresh Stuffed 
Plum Tomatoes / Red, Yellow and Green Bell Peppers / Lombardi Spa Salad/ Lemon Fennel Salad / Minted Fava Beans 

 

Salmon Gravlax Display 
Fennel and fresh Ginger cured Salmon 

 

Tuscan Salad Bar 
Fresh Romaine, Bibb Lettuce and Radicchio with an assortment of toppings and dressings 

 

Display of Sculptured Crudités 
Zucchini, Carrots, Scallions, Broccoli, Radishes, Celery, Yellow Crookneck Squash, Cauliflower                                  

and String Beans served with Garden Vegetables and Gorgonzola dipping Sauces 
 

Mosaic of Fruits And Berries 
A special arrangement of sweet Honeydew, Cantaloupe, Watermelon, Grapes and Strawberries artistically displayed on a silver platter 

 

Hot Chafing Dishes 
 

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

 

Bistecca di Nola 
Grilled Sirloin Steak sliced and napped with a Marsala Wine and Italian Brandy Sauce 

 

Spinach and Cheese Crespelle 
Freshly made Crepes stuffed with Sautéed Spinach, Ricotta and Romano Cheeses  

with a touch of Nutmeg served on a bed of Tomato Basil Crème Sauce 
 

French Toast with Warm Maple Syrup 

Scrambled Eggs 

Breakfast Potatoes 

Bacon and Sausage 
 

Onion Focaccia Bread 
Hot out of the oven Focaccia Bread Baked with thinly sliced Red Onion, Fresh Rosemary and shaved, imported Romano Cheese 

 

Omelette Station 
Our Chef prepares your Omelettes to  order 

 

Freshly Baked Muffins, Rolls and Bagels 
Accompanied with Jellies, Jams, Cream Cheese and Butter 

 
 
 
 

Mimosas, Soda and Juices 
 

Freshly Brewed Coffee, Tea and Espresso  
(Regular and Decaffeinated) 

 

Customize Your Affair With Lombardi’s Most Popular Additions 
Beer, Wine and Soda / Open Bar / Champagne Fountain / Caviar and Frozen Vodka Bar / Coastal Seafood and Mussels 
Bianco Salads / Salmon en Croute / Sushi Bar with Chef / Deluxe Seafood Bar / Wok Presentation / Elegantly Displayed 

Viennese Trays  / Gourmet Cheesecake Bar  / Decadent Flowing Chocolate Fountain / Custom Ice Sculpture 
 

 
Special Dietary Restrictions are Accommodated Upon Request 

Occasion Cake 
(With your choice of filling) 

Ice Cream Sundae Bar 
(with an assortment of toppings) 

Dessert 
Mini Viennese Station 

Assorted Pastries, Cookies, Pies, Cakes, Parfaits 



 

Notes 

44 Fairway Drive, Port Jefferson, NY  11777             
631-473-1440  ♦  www.lombardisonthesound.com

600 South Ocean Avenue                    
Patchogue, NY  11772                        
631-654-8970 
www.lombardisonthebay.com

877 Main Street, Holbrook, New York 11741 
631-471-6609  ♦  www.villalombardis.com 


