
MEET
THE

EASTER
BUNNY!

S u n d a y ,  A p r i l  5 ,  2 0 2 6

S e a t i n g  T i m e s :  
1 1 a m ,  1 1 : 3 0 a m ,  1 2 p m ,  1 : 3 0 p m ,  2 p m ,  &  2 : 3 0 p m

T w o  H o u r  D i n i n g  T i m e  

 All Sales Final. Menu Items Subject to Change

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 a B e l l a V i s t a W e d d i n g s . c o m   |  2 0 3 - 5 2 7 - 4 0 0 6

EASTER BRUNCH

$ 6 9 . 9 5  p e r  A d u l t
$ 6 7 . 9 5  p e r  A d u l t  C a s h / C h e c k  D i s c o u n t

K i d s  4 - 1 2  H a l f  P r i c e  |  K i d s  3  &  U n d e r  F r e e

P l u s  7 . 3 5 %  C T  S a l e s  T a x
S t a f f  G r a t u i t y  A m o u n t  D i s c r e t i o n a r y

H i g h  C h a i r  a v a i l a b i l i t y  i s  l i m i t e d  a n d  u p o n  r e q u e s t  a t  t h e  t i m e  o f  r e s e r v a t i o n .
F i r s t  c o m e  f i r s t  s e r v e d  a n d  n o t  g u a r a n t e e d .  

T a b l e s  o f  9 - 1 2  a d u l t s  e n c o u r a g e d  a n d  r e q u i r e d  t o  g u a r a n t e e  y o u r  o w n  t a b l e .  T a b l e s  w i t h  8  o r
l e s s  a d u l t s  s u b j e c t  t o  s h a r e d  s e a t i n g  w i t h  o t h e r  g r o u p s .  T h i s  a l s o  a p p l i e s  t o  s p l i t  g r o u p  t a b l e s .

P a y m e n t  D u e  I n  A d v a n c e  b y  M o n d a y ,  3 / 2 3 / 2 6

C a l l  2 0 3 - 5 2 7 - 4 0 0 6  f o r  R e s e r v a t i o n s

S e a t i n g  N o t e s

Champagne Mimosa Station 

Lavazza American Coffee & Tea Station

Fountain Soda & Juices

Cash Bar Available

Mediterranean Table & Salad Station
Imported & Domestic Cheeses, Grilled Marinated Vegetables, House-made & Marinated Antipasto,

 
Sliced Italian Meats, Assorted Bruschetta with Crostini, Fresh Cherry Mozzarella Salad

Sliced Prosciutto Display, Jumbo Shrimp Cocktail with Fresh Lemon & Cocktail Sauce

LBV Signature Salad: Mixed Greens, Grapes, Cucumbers, Tomatoes, Walnuts, Goat Cheese, Balsamic

Classic Caesar Salad: Romaine, Caesar Dressing, House-made Garlic Croutons

Roasted Leg of Lamb with Au Jus

Honey Ham with Pineapple Garnish

Chef Attended Stations
Carving Station

Seasoned, Roasted & Hand Carved 

Prime Rib with Horseradish Cream

Complete with Chocolate Chips, Blueberries, 
Strawberries, Whipped Cream, & Maple Syrup

Waffle Station

Custom Made to Order with
Selection of Assorted Toppings

Omelette Station

Applewood Smoked Bacon - Breakfast Sausage - Scrambled Eggs

Green Beans with Olive Oil & Garlic - Garlic Mashed Potatoes

Cavatelli Marinara: Vegetarian Tomato Sauce with Fresh Basil

Rigatoni Bolognese: Slow Braised Beef with Tomato Cream

Chicken Fresca: Egg-Battered, Capers, Tomatoes, White Wine Butter Sauce

Stuffed Filet of Sole: Seafood & Spinach Stuffing, White Wine Butter Sauce 

Eggplant Rollatini: Ricotta Stuffing & Marinara Sauce

Chicken Tenders & Fries for the Kids!

Brunch Specialties Stations

Deluxe Pastry & Dessert Display
Fresh Baked Danish, Assorted Breakfast Breads, & Croissants

Assorted Premium Italian Pastries, Cakes, & Cookies

Lavish Chocolate Fountain with Fresh Fruit, Pretzels, & Marshmallows

Included Beverages


