
M E D I T E R R A N E A N  T A B L E
Upon arr ival  guests  wi l l  be welcomed with a beauti ful  arrangement of  

Imported & Domestic  Cheeses ,  Gr i l led Marinated Vegetables ,  S l iced Ita l ian Meats ,  
House-made & Marinated Antipasto (Roasted Red Peppers ,  Mushrooms,  Art ichoke Hearts  & Ol ives)  

Assorted Bruschetta with Crost ini ,  Cr isp Vegetable Crudité with Dip,  and Sl iced Fresh Fruit  Platters  

S A L A D  S E L E C T I O N
Fresh Dinner Rolls with Butter

-Select One- 
Mixed Baby Greens - Tossed with Garden Vegetables & House-made Balsamic Vinaigrette
Caesar - Romaine Lettuce, Caesar Dressing, Garnished with House-made Garlic Croutons

Italian - Romaine Lettuce, Olives, Peppers, Tomatoes, Onions & Lemon Red Wine Vinaigrette
Signature House Salad - Mixed Greens, Grapes, Cucumbers, Walnuts, Goat Cheese, Tomato, & Balsamic Vinaigrette

T R A D I T I O N A L  S E L E C T I O N
-Select One-

Eggplant Rollatini  -  Hand-Rolled Italian Meatballs  -  Sausage & Peppers  -  Soffritto 

B U F F E T

P A S T A  S E L E C T I O N
-Select One-

Penne Marinara - Vegetarian Tomato Sauce Finished with Fresh Basil
Penne alla Vodka - Sautéed Tomato, Prosciutto, Mushrooms, finished with Vodka & a Touch of Cream 

Rigatoni Bolognese - Slow Braised Ground Beef with a Touch of Cream
Campanella Fresca - Fresh Tomato, Basil, Olive Oil, Garlic, & Parmesan 

D E S S E R T

Buffet Package
P A C K A G E  I N C L U D E S

4 or 5 Hour Event Time - Choice of Linen Napkin & Tablecloth Colors 
Ballroom Perimeter Uplighting - Fountain Soda - Lavazza American Coffee & Tea 

E N T R E E  S E L E C T I O N
-Select Three-

Chicken Francese - Egg-Battered and Sautéed Chicken Breast, Lemon White Wine Butter Sauce
Chicken Marsala - Pan Roasted Chicken Breast, Sautéed Mushrooms, Marsala Wine Sauce

Chicken Piccata - Egg-Battered, Capers, Tomatoes, Artichoke Hearts, White Wine Butter Sauce
Chicken Milanese - Crispy Panko Breaded, Garlic, Oil, Rosemary, & Garnished with Fried Long Hot Peppers

Pork Napolitano - Roasted Pork, Hot & Sweet Vinegar Peppers with Rosemary
Porketta - Italian Seasoned Pork with Herbs, Tomato Demi-Glace

Sliced Beef Filet Tips- With Mushroom Demi-Glace
Roasted Salmon - Sautéed Spinach, White Bean, Tomato, Salsa Verde

Stuffed Filet of Sole - Crabmeat & Spinach Stuffing, White Wine Butter Sauce 

A C C O M P A N I M E N T S
-Select Two-

Roasted Mixed Vegetables  -  Green Beans Almondine
Oven Roasted Potatoes -   Rice Pilaf  -  Garlic Mashed Potatoes 

3 8 0  F A R M W O O D  R D  W A T E R B U R Y ,  C T  0 6 7 0 4   |  L B V E V E N T S . C O M   |  2 0 3 - 5 2 7 - 4 0 0 6 R E V .  0 3 / 2 0 2 4

2 0 2 4

C H O C O L A T E
M O U S S E  C A K E

Cut & Served or
Buffet Style

I C E  C R E A M  
S U N D A E  S T A T I O N

Vanilla & Chocolate Ice Cream 
with all the Trimmings 

G E L A T O  C A R T  
Chef's Selection of Six
Delectable Imported
Italian Gelato Flavors

-Select One-


