
PRIVATE DINING LUNCH PACKAGES

Classic
$ 3 7 +  P E R  P E R S O N

M A I N
(Choose up to 3)

Gri l led eggplant ,  v ine-r ipened tomatoes,  roasted bel l  peppers,
fresh mozzarel la ,  basi l ,  aged balsamic,  and toasted ciabatta

Eggplant Caprese

Served with fr ies
Turkey BLT

Salmon Salad
Fresh spinach,  gr i l led zucchini ,  cherry tomatoes,  and avocado

in a ci lantro vinaigrette

Lido's famous vodka sauce,  garl ic ,  shal lots ,  fresh basi l ,  crushed
red pepper,  and Parmesan

Vodka Pasta

*Lemonade & Iced-Tea Included

Tomato Bisque

Ital ian House Salad

F I R S T  C O U R S E
(Choose 2)

Caesar Salad
Romaine Lettuce,  shaved parmesan, homemade

croutons & casear dressing

Mixed greens,  romaine,  ol ives,  art ichokes,
tomatoes,  feta cheese and Ital ian vinaigrette



PRIVATE DINING LUNCH PACKAGES

Select
$ 4 2 +  P E R  P E R S O N

M A I N
(Choose up to 3)

Gri l led chicken,  penne pasta,  creamy Alfredo sauce,  and
parmesan cheese

Chicken Alfredo Pasta

Bacon, tomato,  lettuce,  and garl ic aiol i
Chicken Club Sandwich

French Dip
Served with fr ies

Lido's famous vodka sauce,  garl ic ,  shal lots ,  fresh basi l ,  crushed
red pepper,  and Parmesan

Vodka Pasta

with Porcini  mushroom sauce and shaved parmesan
Portabello Mushroom Raviol i

*Lemonade & Iced-Tea Included

Minestrone

Chopped Wedge Salad
Crisp iceberg lettuce,  cr ispy bacon, red onion,  blue
cheese crumbles,  and creamy blue cheese dressing

F I R S T  C O U R S E
(Choose 2)

Caesar Salad
Romaine Lettuce,  shaved parmesan, homemade

croutons & casear dressing



PRIVATE DINING LUNCH PACKAGES

Signature
$ 5 0 +  P E R  P E R S O N

M A I N
(Choose up to 3)

Chicken breast ,  lemon butter caper sauce,  and fresh herbs
Chicken Piccata

Bacon, tomato,  lettuce,  and garl ic aiol i
Vegetable Lasagna

Lemon Herb Crusted Salmon
Served with spinach & mashed potatoes

Wild mushrooms, spinach,  tossed with a gorgonzola cream sauce
Filet Mignon Rigatoni

*Lemonade & Iced-Tea Included

Tuscana Soup

F I R S T  C O U R S E
(Choose 2)

Beet Salad
Baby arugula,  goat cheese,  hazlenuts & lemon

vinaigrette

I tal ian House Salad
Mixed greens,  romaine,  ol ives,  art ichokes,

tomatoes,  feta cheese and Ital ian vinaigrette

D E S S E R T
(Choose 1)

Assorted Mini Desserts
Tiramisu



PRIVATE DINING LUNCH PACKAGES

Reserve
$ 6 5 +  P E R  P E R S O N

M A I N
(Choose up to 4)

Served with a s ide of garl ic broccol i
Eggplant Parmesan

Chicken Parmesan
Served with fettuccine alfredo

with Lemon butter sauce
Almond Crusted Salmon

Chicken Arrabbiata
Penne pasta,  gr i l led chicken,  homemade marinara,  oregano,

chi l i  f lakes,  white wine,  and parmesan cheese

Shrimp Scampi
Angel hair pasta,  shr imp, garl ic ,  butter ,  white wine,  lemon,

parsley,  and parmesan cheese

6 oz Fi let
Served with a peppercorn sauce

*Protein entrées are served with the chef 's choice of s ide

F I R S T  C O U R S E
(Choose 2)

New England Clam Chowder
Hearts of Palm Salad

Romaine lettuce,  art ichokes,  garbanzo beans,
shaved parmesan, avocado, c i lantro vinaigrette

Chopped Wedge Salad
Crisp iceberg lettuce,  cr ispy bacon, red onion,  blue
cheese crumbles,  and creamy blue cheese dressing

S T A R T E R

Chicken Skewers
Avocado Egg Rolls
Mini Crab Cakes

Assorted Flatbreads
Lido Summer Rolls

(Choose 3)

D E S S E R T
(Choose 1)

Tiramisu NY Cheesecake


