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BALLOONS:

NATURE’S DESIGN FLOWER SHOPPE
BANDS:

A.D.A (AMICI D’ AMERICA MUSIC)

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)

DJ'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:

HAMPTON INN (LONG ISLAND/BROOKHAVEN)

HOLIDAY INN (MACARTHUR AIRPORT)
INVITATIONS:

AND I QUOTE, INC./ (Stationery)

FAT CAT PAPERIE (Stationery)
LIMOUSINES:

GOLD STAR LIMOUSINES

MAJESTIC LIMOUSINES

SIR OLIVER LIMOUSINE

PHOTOGRAPHERS/ VIDEOGRAPHERS:
ADA STUDIOS
BOTTICELLI PORTRAITS
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

516-759-4489
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

631-732-7300
631-471-0426

631-642-9436
631-657-5481

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

631-929-8253
631-689-3597
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 Villa Lombardi’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. Villa Lombardi’s must receive this
certificate two months prior to your event or the entertainers will not be permitted to perform. Thank You.
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Calamari, Scungilli, Mussels and Shrimp
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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.

ond Ypmate " Cuprese’

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

Grittin! fpiiintlien Yooty o Gariten
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

- ColerF i Clotired

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

Fire Roasted Peppers, peeled and seeded, marinated with Extra Virgin Olive
Oil and infused with fresh Basil and Garlic, accompanied with Capers and Anchovies

Yo bt Chha Clatisd
Garden ripened Tomatoes, Cucumbers and Celery tossed in an Herbed
Extra Virgin Olive Oil




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 M
Spicy hot Red and Green Cherry Peppers pickled in White Wine Vinegar Pepperoncini

Imported green Tuscan Peppers pickled and garnished with Pimentos

Buwsokiti Witting Gk o0 Oscasion Gk

Toasted Tuscan Bread drizzled with Extra Virgin Olive Oil,

topped with diced Plum Tomatoes, marinated with fresh Garlic & Basil M W é . % z % M

Fresh ripened Plum Tomatoes stuffed with Arborio Rice,
Pecorino Romano Cheese, Fresh Basil and Onion

o oA %%WWMWMM%W

Fancy fresh button Mushrooms marinated in White Wine Vinegar,
Chili Pepper and Oregano with a touch of fresh Garlic

Cthing Fe=ictptte © Okt @WW%@%@, @Z;,

Hand picked Stringbeans steamed until crunchy and dressed with
sliced Garlic and Extra Virgin Olive Oil
Lemon Fonnet’ lattsd (Reqular and Decaffeinated)

Crisp, freshly shaved Fennel tossed in a Lemon infused Olive Oil

Tender Fava Beans with a chiffonade of Mint, Extra Virgin
Olive Oil and Italian Seasonings




(Your Guests will have the option to choose one of the following five selections)
Atired ez OYork iy ok
(Cooked to Order)

Slow roasted and sliced served with a
Mushroom Madeira Wine Sauce

Cilicken Folltins Gotocon Ditentino
Boneless Breast of Chicken rolled with Baked Boneless Chicken Breast stuffed with @ @ g . @ . @" . @
Prosciutto, Mozzarella and Romano Cheese.  QOr Spinach, Sundried Tomatoes and Asiago Cheese, M (14 (/4 Je0o7¢ occacc W
Sautéed in a Mushroom Marsala Wine Sauce topped in White Wine, Imported Prosciutto, . . . .
Pimentos, Peppers and Artichoke Hearts Hot out of the oven Focaccia Bread baked with thinly sliced
oven roasted Tomatoes, Red Onions, Fresh Rosemary
Gkt o, Foee

and shaved Imported Romano Cheese

Our Chef’s Selection of the Freshest Fish Available
Grilled Garden Vegetables served with an Arborio Rice Stuffed Zucchini and Potatoes @M@ / W Cg M@

Lok @TW i Foids Zucchini, Carrots, Scallions, Broccoli, Radishes, Celery,

Freshly Breaded Breast of Chicken served with French Fried Potatoes Yellow Crookneck Squash Cauliﬂower 2 Stringbeans
7

W . Served with Garden Vegetable and Gorgonzola dipping sauces

Our Chef’s daily selection of Farm Fresh Vegetables %&& / % W %

Potat « lo Lombordts A special arrangement of sweet Honeydew, Cantaloupe, Watermelon,

Golden Fried Potato Croquette blended with Mozzarella, Grapes and Strawberries artistically displayed on a silver platter
Romano and Parmesan Cheeses coated in Italian Seasonings

" Sest Dtted Potite Croguettes

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

*Upgraded Selection




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. Our professional staff of Chef’s and Waiters will serve your guests in a
knowledgeable and gracious manner.

(Hosts Choice of Eight)

Chokonn Lonspariells
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

Chiclonn 1 sty

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

Chorats Lohsgiona
An old neighborhood classic...Breast of Chicken coated in Italian breadcrumbs, fried

until golden and crisp, then topped with-Tomato Smice and baked with imported
Romano cheese and our homemade Mozzarella Cheese

Sautéed Breast of Chicken with fresh Tomatoes, Mushrooms, Onions and Peppers

Clicon alls Lingata

Sautéed Breast of Chicken in White Wine, imported Prosciutto, Pimentos, Peppers and
Artichoke Hearts

Clickon Uallimbocea
Breast of Chicken with Imported Prosciutto, Fresh Sage and Spinach in a Marsala Wine Sauce
Chlor e Clockons and Clonese Digetallis
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

@%e&%%

(Hosts Choice of One)
Porne Rpate ot Fobette o Promodseo

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

Sliced Honeydew and Cantaloupe Melons, Pineapple and Oranges
Garnished with Strawberries and Mint

Ot/

(Hosts Choice of One)

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

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

Chasenal Crtus Olalind

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

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




Popaved o Orater

(Hosts Choice of One)
@Wz& 2 Lo CHatsicions. .. Penne in a satice of Plum Tomatoes, imported Prosciutto, Onions
& fresh Basil
% @W .. An old world style meat Ragu with Ground Sirloin of Beef, Plum

Tomatoes, fresh Basil and Onions

Prne w too Ditte... Penne Pasta with Plum Tomatoes and Vodka in a creamy Bolognese
Sauce with a touch of Red Hot Pepper

Frsillh @ ts Brosca... Fusilli prepared with a savory sauce of Sundried Tomatoes, Mushrooms,
fresh Cream and Brandy

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

@TM 2 COlotinon. .. Bowtie Pasta with Smoked Salmon; Sundried Tomatoes, Onion, Basil,
Plum Tomatoes and a touch of Cream

Orectiore Dy Tooke... “Little Ears” Pasta with homemade Neapolitan Sausage, Broccoli

di Rabe and Extra Virgin Olive Oil

% ot Buttora... Rigatoni Pasta tossed in a hearty sauce of homemade Italian Sausage
Meat, Plum Tomatoes, Red Onions, Green Peas, Parmesan Cheese
and a touch of Cream

%WW Clnreckinse. . A light seafood sauce featuring Calamari, Scungilli, Mussels and
Salmon with spiral Macaroni

Dostetins ol Poosto... Cheese Tortellini Pasta in a light Pesto Cream Sauce
pitetlons CAbut... Cheese Tortellini Pasta in an Alfredo Cream Sauce

Chovved wnith Chpsosted Breads and Condements

(Hosts Choice of One)
@W Loin of Pk wwith Opescots o % .. Boneless Loin of Pork stuffed with plump

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

Rast Broast s @Z/o@ with Fresk %m%wgz/ @wmy .. Tender Breast of Turkey

traditionally Roasted and served with Cranberry Dressing

Fort Crunted gy A Lo, .. Specially trimmed Leg of Lamb coated with Garlic, Oregano,
Thyme and Pepper, roasted and served with Red Wine Sauce

PForkot ngmégz/ % .. Smoked, Sugar cured Ham, glazed with Brown Sugar and Mustard
baked until golden and served with Whole Grain Mustard

Chortin Loak Hy Psoe... Pepper coated Sirloin of Beef with Brandied Peppercorn Sauce

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

Boof Hjsk-Fr- Bt

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

@)ldzém @&' %

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

ooy (st ' pinte Clonce

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

PP Bos, Bt Gk

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

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 Do,

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

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

Okt Whsty Aypte 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




Chiyfod Clottnon 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

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

Chectelbions of Clatbnon 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

@Mﬂé%

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

%Wé W@W

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

Ohrecchiotte oty 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

pinack and Chocse Crespells

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

Extra large Pasta Shells freshly stuffed
with Ricotta and imported Romano Cheese and baked in a Plum Tomato Sauce

Dot to Fbsentine

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

%sz%

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
Cipmack Hylio o Oty
Fresh Spinach sautéed with Garlic and Extra Virgin Olive Oil
Dicttors CHZ 3G
Fresh Zucchini sautéed with Garlic and Extra,Virgin Olive Oil
Clrenglomni:iHgtere Ol

Fresh Stringbeans sautéed with Garlic and Extra Virgin Olive Oil

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

Mloussak

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

Ptk

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

Aoy

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




