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Italian Feast Reception  
A Villa Louisa Wedding Coordinator will help organize your wedding.  

Private room included with silverware, glassware, linens and gold Chiavari chairs 

Five-Hour Premium Open Bar 
Featuring premium spirits, top-shelf liquors, bottled beer, house wines, and soft beverages. 

Champagne Toast 
Served in elegant champagne flutes 

Custom Wedding Cake 
Beautifully designed by Modern Pastry 

Elegant Floral Centerpieces 
Fresh floral centerpieces provided for each guest table 

Tableside Wine Service 
One bottle each of your selected red and white wines placed on every guest table during dinner. 

Cocktail Hour 
 Fresh Vegetable Crudités with Ranch Dip, Artisan Cheese, Fruit, and Pepperoni Display 

Choice of Six Butler-Passed Hors d ‘Oeuvres 
 Italian Charcuterie Display Featuring: Prosciutto, Capicola, Genoa Salami, Virginia Ham 

Imported Provolone, Marinated Olives, Artichokes, Roasted Peppers, Marinated Mushrooms 

Grilled Vegetables 
Fresh Italian Bread 

Salad Course (choose one) 
Mixed Green, Caesar Salad, Baby Spinach Salad w. Goat Cheese, Cranberries & Candied Pecans 

Mediterranean Chopped Salad with Limoncello Vinaigrette (add $1.00)  
Fresh Mozzarella Caprese Salad (add $ 2.00) 

Burrata Salad (+$3 per person)  
served with warm dinner rolls 

Signature Starter Course 
Choose one appetizer from our Signature Starter Menu. 

Main Course 
Choice of 3 Entrees from Entrée Menu and your choice of starch and vegetables 

Venetian Dessert Table 
A beautifully displayed assortment of fresh seasonal fruit, mini-Italian pastries, cookies, and 

traditional sweets. 

     Vegetarian, dietary restrictions and child meals available upon request at no extra cost 
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