
P  R  I  V  A  T  E    E  V  E  N  T  S

Thank you for your interest in holding a private event at Ristorante Lombardo. 

Please use this kit as a guide to help you plan your event. 


We are available to answer questions and to assist you in finalizing each detail 
which will make your event one of a kind.


We look forward to hosting you and your guests.
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Dinner Package Add Ons: 6
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copper room

GUESTS 


Sea t s  up  to  26  gues t s  fo r  a  s i t  down d inner  and  35  fo r  a  cock ta i l  par ty  

Sea t s  up  to  18  gues t s  a t  one  long  rec tangu la r  t ab le 

Sea t s  up  to  17  gues t s  w i th  A/V equ ipment  u t i l i zed 


Accommodate s  up  to  18  gues t s  w i th  an  in  room buf fe t 


FOOD AND BEVERAGE MINIMUM


$1500  Tuesday  thru  Thursday  |  $2500  Fr iday  |  $3400  Sa turday 


ROOM CHARGE 

$400  Tuesday  thru  Thursday  |  $750  in  December 


$700  Fr iday  and  Sa turday  |  $1 ,000  in  December 


main dining room

*Renta l  o f  the  ma in  d in ing  room requ i re s  an  add i t iona l  ren ta l  o f  the  cour tyard  dur ing  sea son* 


GUESTS 

November  -  Apr i l  |  55  gues t s  fo r  a  s i t  down d inner  and  75  fo r  a  cock ta i l  par ty 

May  -  Oc tober  |  9 0  gues t s  fo r  a  s i t  down d inner  and  120  fo r  a  cock ta i l  par ty 


FOOD AND BEVERAGE MINIMUM 

Var ie s  depend ing  on  t ime  o f  year.   P lea se  inqu i re . 


ROOM CHARGE 

Var ie s  depend ing  on  t ime  o f  year.   P lea se  inqu i re . 


courtyard

*  Can  be  enc lo sed  to  pro tec t  f rom wea ther  Apr i l  1 s t  -  Oc tober  31s t  * 


GUESTS 

Sea t s  up  to  33  gues t s  fo r  a  s i t  down d inner  o r  55  fo r  a  cock ta i l  par ty 


FOOD AND BEVERAGE MINIMUM 

$3000  Tuesday  thru  Thursday  |  $5000  Fr iday  &  Sa turday 


L imi ted  ava i l ab i l i t y  November  through  March  p lea se  inqu i re . 


ROOM FEE  

$500  Tuesday  thru  Thursday  |  $1000  Fr iday  and  Sa turday

Special Event Spaces
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full restaurant buyout

GUESTS 


En t i re  re s t auran t  can  accommodate  up  to  85  gues t s  fo r  a  sea ted  d inner 

115  gues t s  inc lud ing  the  cour tyard  


100  gues t s  fo r  a  cock ta i l  par ty,  150  inc lud ing  the  cour tyard  


FOOD AND BEVERAGE MINIMUM & ROOM FEE 

We  o f f e r  vary ing  ra te s  throughout  the  year.   P lea se  inqu i re .   


luncheon event

GUESTS 


En t i re  re s t auran t  can  accommodate  up  to  85  gues t s  fo r  a  sea ted  d inner 

115  gues t s  inc lud ing  the  cour tyard  


Space  ava i l ab le  f rom 9 :00  am unt i l  3 :15  pm


FOOD AND BEVERAGE MINIMUM 

$3500  January  -  November   |  P lea se  inqu i re  fo r  December 


ROOM FEE 

$6 00  January  -  November   |  P lea se  inqu i re  fo r  December 


sunday & monday

GUESTS 


En t i re  re s t auran t  can  accommodate  up  to  85  gues t s  fo r  a  sea ted  d inner 

115  gues t s  inc lud ing  the  cour tyard  


100  gues t s  fo r  a  cock ta i l  par ty,  150  inc lud ing  the  cour tyard  


FOOD AND BEVERAGE MINIMUM 

$5000  Sunday  or  Monday  year  round 


ROOM FEE  

$1500  Sunday  or  Monday  year  round 


fine print

FOOD AND BEVERAGE MINIMUMS 


Sub jec t  to  chang e  due  to  ho l idays  and  sea sona l i t y 

Min imums  reg ard  food  and  beverag e  sa l e s  and  do  no t  inc lude  sa l e s  t ax  and  g ra tu i t y 


En t i re  food  and  beverag e  min imum due  i f  even t  i s  

cance led  w i th in  1  week  o f  the  even t  


ROOM FEE 

Sub jec t  to  chang e  due  to  ho l idays  and  sea sona l i t y 


Room fee  w i l l  no t  be  t axed  or  cons idered  sa l e s  fo r  g ra tu i t y 

Room fee  i s  due  a s  a  depos i t  


Wi l l  no t  be  re funded  i f  even t  i s  cance led  w i th in  14  days  o f  even t  da te  
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Rise rva  Dinner  Package  Menu 


insalate

YOUR CHOICE OF


HONEYCRISP SAL AD 

r ad i sh ,  f enne l ,  g reen  app le ,  r ad icch io ,  t ru f f l e  g ouda ,  honey  sher ry  v ina ig re t t e 


CAESAR SAL AD 

romaine ,  c rou tons ,  house  cae sar  dre s s ing ,  g rana  padano 


WOOD ROASTED BEET  SAL AD 

mixed  g reens ,  mounta in  g org onzo la ,  p i s t ach io ,  c i t ru s  v ina ig re t t e 


piatti principali

CHOOSE 6  FOR THE MENU


TAGLIATELLE  BOLOGNESE

vea l ,  pork  &  bee f  ragu ,  thyme ,  parmig iano 


RAVIOLI  d i  AST ICE e  MASCARPONE

l obs te r  &  mascarpone  rav io l i ,  me l t ed  tomatoes ,  parmig iano 


PESCI  d i  GIORNI 

che f  s e l ec t ion  o f  s ea food 


GRILLED 8  oz .  F ILET  MIGNON

g org onzo la  bu t t e r,  l eek  -  po ta to  -  mushroom gra t ina to ,  e scaro le ,  demi  g l ace 


CONTINENTAL 

shr imp scampi ,  vea l  f r ancese ,  hand  made  t ag l i a t e l l e 


CHICKEN CONFIT  con TOR TELLONI 

prosc iu t to  s tu f f ing ,  b ra i sed  sw i s s  chard ,  s ag e ,  b rodo 


CAPONATA con TAGLIATELLE 

sau téed  eggp lan t ,  o l i ve s ,  baby  tomatoes ,  swee t  pepper s ,  g a r l i c ,  ba s i l 


RACK OF L AMB

house  merguez  sausag e ,  purp le  po ta to ,  p i ck led  f enne l ,  r a inbow car ro t s ,  l amb ju s 


dolci

YOUR CHOICE OF


CHEF SELECTION

sea sona l l y  appropr ia te  pa s t ry  che f  s e l ec t ions 


fine print

$86 PER PERSON


p lus  t ax  and  g ra tu i t y  


Special Event Menus
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Super io r  D inner  Package  Menu 


antipasti

SERVED FAMILY  ST YLE 


EXAMPLE: 


WOOD ROASTED F IGS 

p ro sc iu t to ,  g org onzo la ,  a rugu la ,  ba l samico 


WOOD FIRED MARGARITA P IZZA 

s an  marzano  tomato  sauce ,  f r e sh  mozzare l l a ,  ba s i l ,  evoo 


FRIED CAL AMARI 

a rugu la ,  g rape  tomatoes ,  ho t  banana  pepper s ,  parmig iano 


insalate

YOUR CHOICE OF


HONEYCRISP SAL AD 

r ad i sh ,  f enne l ,  g reen  app le ,  r ad icch io ,  t ru f f l e  g ouda ,  honey  sher ry  v ina ig re t t e 


CAESAR SAL AD 

romaine ,  c rou tons ,  house  cae sar  dre s s ing ,  g rana  padano 


WOOD ROASTED BEET  SAL AD 

mixed  g reens ,  mounta in  g org onzo la ,  p i s t ach io ,  c i t ru s  v ina ig re t t e 


piatti principali

CHOOSE 6  FOR THE MENU


TAGLIATELLE  BOLOGNESE

vea l ,  pork  &  bee f  ragu ,  thyme ,  parmig iano 


RAVIOLI  d i  AST ICE e  MASCARPONE

l obs te r  &  mascarpone  rav io l i ,  me l t ed  tomatoes ,  parmig iano 


PESCI  d i  GIORNI 

che f  s e l ec t ion  o f  s ea food 


GRILLED 8  oz .  F ILET  MIGNON

g org onzo la  bu t t e r,  l eek  -  po ta to  -  mushroom gra t ina to , e scaro le ,  demi  g l ace 


CONTINENTAL 

shr imp scampi ,  vea l  f r ancese ,  hand  made  t ag l i a t e l l e 


CHICKEN CONFIT  con TOR TELLONI 

prosc iu t to  s tu f f ing ,  b ra i sed  sw i s s  chard ,  s ag e ,  b rodo 


CAPONATA con TAGLIATELLE 

sau téed  eggp lan t ,  o l i ve s ,  baby  tomatoes ,  swee t  pepper s ,  g a r l i c ,  ba s i l 


RACK OF L AMB

house  merguez  sausag e ,  purp le  po ta to ,  p i ck led  f enne l ,  r a inbow car ro t s ,  l amb ju s 


dolci

YOUR CHOICE OF


CHEF SELECTION

sea sona l l y  appropr ia te  pa s t ry  che f  s e l ec t ions 


fine print

$105 PER PERSON


p lus  t ax  and  g ra tu i t y  
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Pro fe s s i ona le  D inner  Package  Menu 


antipasti

CAESAR SAL AD 


romaine ,  c rou tons ,  

house  cae sar  d re s s ing ,  g rana  padano 


secondi

YOUR CHOICE OF


CAPONATA con L INGUINE

sau téed  eggp lan t ,  o l i ve s ,  baby  tomatoes ,  swee t  pepper s ,  g a r l i c ,  ba s i l 


CONTINENTAL 

shr imp scampi ,  vea l  f r ancese ,  hand  made  t ag l i a t e l l e 


CHICKEN CONFIT  e  TOR TELLONI 

prosc iu t to  s tu f f ing ,  b ra i sed  sw i s s  chard ,  s ag e ,  b rodo 


GRILLED 8  oz .  F ILET  MIGNON

g org onzo la  bu t t e r,  l eek  -  po ta to  -  mushroom gra t ina to , 


e scaro le ,  demi  g l ace 


PESCI  d i  GIORNI 

che f  s e l ec t ion  o f  s ea food 


dolci

YOUR CHOICE OF


CHEF SELECTION

sea sona l l y  appropr ia te  pa s t ry  che f  s e l ec t ions 


fine print

MENU


sub jec t  to  chang e 


BEVERAGES

inc ludes  2  non  a l coho l i c  beverag es  per  per son 


COST

$125  per  per son  inc lus i ve  o f  t ax  and  g ra tu i t y 
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frutti di mare

SHRIMP COCKTAIL 


house  hor se rad i sh  cock ta i l  s auce 


OYSTERS ON THE HALF  SHELL 

house  cock ta i l  s auce ,  mignone t t e 


CHILLED CAL AMARI 

o l i ve s ,  l emon ,  rad i sh ,  evoo 


CHILLED MAINE LOBSTER 

s a f f ron  a io l i ,  s ca l l i ons 


marke t  p r i c ing ,  p l ea se  inqu i re
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antipasti

CHARCUTERIE 


var ied  se l ec t ion  o f  cured  mea t s  &  
g remola ta  


FROMAGGI 

hand  se lec ted  a r t i s an  cheese ,  

bague t t e ,  cond imento  


$15  per  per son 


Cock ta i l  hour  o r  D inner  Package  Add  Ons  


BEEF  CARPACCIO 

c ro s t in i ,  caper s ,  g a r l i c  a io l i 


MINI  MEATBALLS 

house  pomodoro 


TRIPLE  CREAM BRIE 

c ro s t in i ,  mos ta rda 


BEETS 

c ro s t in i ,  g oa t s  cheese 


OLIVES 

g org onzo la  s tu f f ed  &  f r i ed 


DATES 

p i s t ach io ,  g oa t s  cheese 


SMOKED SALMON RILLET TE 

f r e sh  d i l l ,  pa te  choux  pu f f 


MINI  CRAB CAKE 

r emoulade ,  ch ive 


SCALLOP CRUDO 

cucumber,  c i t ru s ,  evoo 


TUNA CRUDO 

o i l  cured  o l i ve s ,  t ru f f l e  o i l 


hors d’oeuvres

*  can  be  hand  pas sed  or  d i sp layed  *

3  se l ec t ions  $20  per  per son 

5  se l ec t ions  $25  per  per son

dolci

DESSER T  PL AT TER


che f  s e l ec t ion  o f  house  made  b i t e  
s i ze  de s se r t s 


$14  per  per son



Spec ia l  Even t  Lunch  Menu  Opt ions  


antipasti 

OPTIONAL


SERVED FAMILY  ST YLE 


FRIED CAL AMARI 

a rugu la ,  sma l l  t omatoes ,  banana  pepper s ,  parmig iana 


WOOD FIRED MARGARITA P IZZA 

s an  marzano  tomato  sauce ,  f r e sh  mozzare l l a ,  ba s i l ,  evoo 


WOOD ROASTED F IGS 

g org onzo la ,  p ro sc iu t to ,  a rugu la ,  s aba 


insalate

CHOOSE 2  INSAL ATE  OR ZUPPA FOR THE MENU


ARUGUL A SAL AD 

shaved  f enne l ,  t omato ,  cucumber,  l emon ,  evoo ,  parmig iana 


HONEYCRISP SAL AD 

r ad i sh ,  f enne l ,  g reen  app le ,  r ad icch io ,  t ru f f l e  g ouda ,  honey  sher ry  v ina ig re t t e 


CAESAR SAL AD 

romaine ,  c rou tons ,  house  cae sar  dre s s ing ,  g rana  padano 


WOOD ROASTED BEET  SAL AD 

mixed  g reens ,  mounta in  g org onzo la ,  p i s t ach io ,  c i t ru s  v ina ig re t t e 


zuppa

MINESTRONE 


ROASTED FENNEL &  TOMATO


CRAB BISQUE 


GAZPACHO (seasonal) 


CANNELL INI  &  GREENS


piatti principali

CHOOSE 3  FOR THE MENU


IF  GUESTS  SELECTION IN ADVANCE IS  NOT POSSIBLE ,  PLEASE CHOOSE 1  FOR THE MENU


TAGLIATELLE  BOLOGNESE

vea l ,  pork  &  bee f  ragu ,  thyme ,  parmig iano 


RAVIOLI  d i  AST ICE e  MASCARPONE

l obs te r  &  mascarpone  rav io l i ,  me l t ed  tomatoes ,  parmig iano 


L INGUINI  CARBONARA

pance t t a ,  g a r l i c ,  b l ack  pepper 


SEARED SALMON

roas ted  f enne l  r i so t to ,  c i t ru s ,  s ca l l i on ,  pecor ino 


MUSHROOM RISOT TO

sa f f ron  in fused ,  sma l l  t omatoes ,  parmig iana 


GRILLED CHICKEN COBB

baby  g reens ,  c r i sp  pance t t a ,  hard  cooked  egg ,  t omato ,  g org onzo la ,  


r ed  w ine  v ina ig re t t e 


CONTINENTAL 

vea l  f r ancese ,  shr imp scampi ,  t ag l i a t e l l e 




Spec ia l  Even t  Lunch  Menu  Opt ions  Con t inued  


dolci

AL A CAR TE  DESSER T 


GUESTS  SELECTION REQUIRED IN ADVANCE


each  gues t  wou ld  choose  f rom 3  pre  de te rmined  

s ea sona l l y  appropr ia te  pa s t ry  che f  s e l ec t ion 


DESSER T  PL AT TER

che f  s e l ec t ion  o f  house  made  b i t e  s i ze  de s se r t s 


cost

FOUR COURSE SPECIAL  EVENTS LUNCH MENU


GUESTS  SELECTION REQUIRED IN ADVANCE

IF  GUESTS  SELECTION IS  NOT ABLE  TO BE  TAKEN IN ADVANCE,  


PLEASE CHOOSE ONE IN EACH CATEGORY


ANTIPAST I 

se rved  f ami ly  s t y l e 


INSAL ATE  e  ZUPPA

cho ice  f rom three 


PIAT T I  PRINCIPALE 

cho ice  f rom three  


DOLCI 

cho ice  o f  e i ther  p la ted  des se r t  o r  


f ami ly  s t y l e  b i t e  s i zed  des se r t s 


$75  per  per son 


THREE COURSE SPECIAL  EVENTS LUNCH MENU

GUESTS  SELECTION REQUIRED IN ADVANCE


IF  GUESTS  SELECTION IS  NOT ABLE  TO BE  TAKEN IN ADVANCE,  

PLEASE CHOOSE ONE IN EACH CATEGORY


INSAL ATE  e  ZUPPA

cho ice  f rom three 


PIAT T I  PRINCIPALE 

cho ice  f rom three  


DOLCI 

cho ice  o f  e i ther  p la ted  des se r t  o r  


f ami ly  s t y l e  b i t e  s i zed  des se r t s 


$6 0  per  per son 


fine print

MENU


sub jec t  to  chang e 

gues t  s e l ec t ion  requ i red  in  advance 
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audio visual

SCREEN 


Sc reen  i s  ava i l ab le  fo r  u se  w i th  no  add i t iona l  charg e 


PROJECTOR 

No  pro jec tor  ava i l ab le ,  th i rd  par ty  pro jec tor  ren ta l  i s  permi t t ed 


AUDIO EQUIPMENT 

No  aud io  equ ipment  ava i l ab le ,  th i rd  par ty  pro jec tor  ren ta l  i s  permi t t ed  


( l imi ted  to  speak ing ,  no  s ing ing ) 


WIFI 

pub l i c  w i f i  ava i l ab le  fo r  no  charg e 


privacy 

COPPER ROOM 


can  be  made  fu l l y  p r i va te  f rom the  re s t  o f  the  d in ing  a rea s 


MAIN DINING ROOM 

can  be  made  fu l l y  p r i va te  f rom the  re s t  o f  the  d in ing  a rea s 


SURVEILL ANCE 

en t i re  re s t auran t  i s  under  v i sua l  on ly  surve i l l ance 


fees 

FOOD AND BEVERAGE MINIMUM 


min imum reg ards  food  and  beverag e  sa l e s  p r io r  to  sa l e s  t ax  and  g ra tu i t y 


ROOM FEE 

room fee  w i l l  be  t axed  bu t  no t  cons idered  sa l e s  fo r  g ra tu i t y 


room fee  does  no t  g o  towards  min imum


DEPOSIT 

depos i t  due  a t  l ea s t  one  week  pr io r  to  even t 

depos i t  amount  i s  equ iva len t  to  the  room fee 


CANCEL ATION 

en t i re  food  and  beverag e  min imum due  i f  even t  i s  cance led  w i th in  1  week 


room charg e  w i l l  no t  be  re funded  i f  even t  i s  cance led  w i th in  14  days 


PAYMENT 

we  accep t  a l l  ma jor  c red i t  ca rds ,  checks  and  ca sh 


CORKAGE 

F i r s t  2  bo t t l e s  $40 ,  each  fo l lowing  bo t t l e  $6 0 


TAX 

New York  S ta te  Tax  i s  8 .75%


SERVICE FEE 

18% gra tu i t y,  2% admin  f ee ,  2% k i t chen  apprec ia t ion  f ee  to ta l ing  22%

Frequently Asked Questions
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Contact Us

Page 10

website

RISTORANTELOMBARDO.COM 


address

1 198  HER TEL  AVE.  BUFFALO NY 14216 


phone 

716.873.4291 


inquiries 

FOR ALL  INQUIRIES  PLEASE V ISIT  THE  EVENTS PAGE ON OUR WEBSITE

courtyard copper room

main dining room

http://RISTORANTELOMBARDO.COM
http://RISTORANTELOMBARDO.COM

