A Villa Louisa

60 Villa Louisa Road Bolton CT 06043
(860) 646-3161info@avillalouisa.com www.avillalouisa.com

Bountiful Brunch

Welcome Set Upon Arrival
Seasonal Fresh Fruit Salad
Freshly Baked Breakfast Pastries, Assorted Muffins
Butter Croissants, Danish, Coffee Cake, Assorted Breakfast Breads
Served with Butter, Cream Cheese & Fruit Preserves

Bulfet Options
Mixed Green Salad or Caesar Salad
Choose One:
Freshly Scrambled Eggs, Eggs Benedict,
Gourmet Specialty Quiche
Quiche Choices: ~ Spinach & Feta ~ Roasted Tomato & Asiago ~ Broccoli & Cheddar ~ Asparagus & Swiss ™
Upgrade to a Chel-Attended Omelet Station for an additional $4pp + $125 Chef Attendant Fee.
Choose One:
French Toast, Pancakes, or Belgium Waffles
Served with warm Maple Syrup & Strawberries, Blueberries or Cinnamon Apples
Choose One:
Black Oak Ham, Crispy Smoked Bacon, or Country Sausage
Choose One:
Home Fried Potatoes, Roasted Red Potatoes, O’Brien Potatoes or Lyonnais Potatoes

Choice of One Entrée
Roast Sirloin with Hunter Sauce, Chicken Piccata, Orange & Cranberry Stuffed Chicken,
Chicken Francaise, Chicken Florentine, Seafood Stuffed Sole, Grilled Salmon, Chicken Parmesan
Marry Me Chicken, Grilled Chicken & Cheese Tortellini with Basil Cream Pesto Sauce
Upgrade your entrée selection to a Chel-Attended Carving Station for an additional $125 Chef Attendant Fee.

Choice of Dessert
Raspberry, Strawberry, or Chocolate Mousse Cake
Strawberry Cream or Strawberries & Peaches Cake

Orange & Cranberry Juice, Freshly Brewed Coffee, Decaffeinated Coffee & Teas

25 persons minimuim
If less than 50 people, a minimum of $150 labor costs apply

Optional Brunch Enhancements
Mimosa & Bellini Station (Add $12.00 p/p)
Bloody Mary Bar Premium Bloody Mary Mix, Vodka, Celery, Lemon & Lime Wedges, Olives, Pickles,
Pepperoncini, Horseradish, Hot Sauce, Worcestershire Sauce, Celery Salt & Black Pepper (Add $15.00 p/p)
Mimosa Carafe $28 each
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