
  A Villa Louisa 
60 Villa Louisa Road Bolton CT 06043 

 (860) 646-3161    info@avillalouisa.com  www.avillalouisa.com 

 

Cocktail Party & Chef Stations 
Welcome Set Upon Arrival - Choose Two 

Fresh Vegetable Crudités w/Ranch Dip, Cheese Fruit, Pepperoni & Crackers Display  

Warm Spinach Artichoke Dip with Bagel Slices (add $2.00)  

Lobster Dip & Chips (add $2.00) 

Italian Antipasto Platter with warm rolls (add $4.00) 
 

Passed Hot Hors D'oeuvres White Glove Service - Choose Six 
Seafood                                                                 Meat                                      Vegetarian 
Mini Maryland Crab Cakes                     Mini Beef Wellington                     Stuffed Mushroom-sundried tom & goat cheese 
Bacon Wrapped Scallops                       Teriyaki Beef Skewers                  Spinach and Asiago Risotto Balls 
Cajun Blackened Shrimp                        Philly Cheesesteak Egg Rolls       Vegetable Spring Rolls 
Lobster Mac & Cheese Spoons             Sesame Chicken Bites 
Seafood Bisque Shooters                      Chicken Quesadilla 
 

 Pasta Station served with Garlic bread- Choose One 

Penne alla Vodka 

Fettuccine Alfredo 

Pasta Primavera 

Tortellini Carbonara 

Linguine with Clam Sauce 

Chef Attended Mini Sandwich Carving Station - Choose One: 

Asian Marinated New York Sirloin served with Sweet Chili Aioli 

Peppercorn & Garlic Roasted NY Sirloin – Horseradish sauce  

Apricot Honey Glazed Baked Ham – Horseradish Mustard on the Side 

Roasted Turkey Breast – Cranberry Orange Chutney on the Side  

Prime Rib Au Jus or Tenderloin Béarnaise (market price)   
 

Salad Station with Rolls & Butter - Choose Two 

Mixed Green, Caesar, Herb Red Potato Salad, Heirloom Tomato & Cucumber Salad with Fresh Dill 

 Baby Spinach Salad with Goat Cheese Cranberries & Candied Walnuts (add $ 2.00),  

Mediterranean Chopped Salad with Limoncello Vinaigrette (add $1.00)  

Fresh Mozzarella Caprese Salad (add $ 2.00) 

Served with Warm Rolls and Butter 

 

Dessert Display - Choose One 

Mini Pastry Assortment 

Cookies 

Chocolate, Strawberry, Raspberry Mousse Cake 
Soda, Juice, Freshly Brewed Coffee, Decaffeinated Coffee, and Teas 

 

(50 guest minimum)  

$125 bartender fee for cash or consumption bar 
If less than 50 people, a minimum of $150 labor costs apply 

Add additional Stations $6 per station-Street Taco Bar, Loaded Mac & Cheese Bar, 

Mashed Potato Bar, Gourmet Grilled Cheese Station, Seafood Raw Bar (Market Price) 
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