
G o u r m e t  E a s t e r  D i n n e r
Lombardi’s Love Lane 631-298-9500

Family Style Easter Dinner for 6-8 guests  

C h o i c e  o f  S a l a d
Spring Greens with Strawberries, Goat Cheese & Pecans
Classic Caesar Salad
Arugula Salad with Watermelon Radishes, Shaved Parm,
Pine Nuts and Lemon Shallot Vinaigrette 

C h o i c e  o f  E N t r e e  
**UNCOOKED OR COOKED**
Bourbon Honey Glazed Spiral Ham (Avg 7-8lbs)
Boneless Pork Loin stuffed with Broccoli Rabe,
Prosciutto & Provolone
Herb Roasted Turkey Breast
Classic Chicken Francese (1/2 Tray Cooked)
C h o i c e  o f  2  S e a s o n a l  S i d e s
Early Spring Asparagus; Shallots & Orange Zest
Honey & Thyme Glazed Rainbow Carrots
String Beans Almondine
Garlic Mashed Potatoes
Roasted Baby Bliss Potatoes; Sea Salt & Herbs

c h o i c e  o f  D e s s e r t
Platter of 10 Signature Mini Cannoli
Fresh Fruit Platter
Fruit of the Forest Pie 
8 Mini Carrot Cakes

$  2 9 9 . 9 9  +  t a x   P r e p a r e d  C o l D ,  O v e n  R e a d y
C L O S E D  E A S T E R  D A y .  P i c k  u p  o n  S a t u r d a y

6 3 1 - 2 9 8 - 9 5 0 0  k a i l a @ l o m b a r d i s l o v e l a n e m a r k e t . c o m

C h o i c e  o f  P A S T A
Ravioli Primavera with Shallots, Asparagus, Baby Spinach
& Pancetta
Rigatoni Buttera with Sweet Sausage, Peas, Small Batch
Tomato Sauce & a touch of cream


