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Private Events

bistrobellavita.com




OUR LOCATION: DOWNTOWN GRAND RAPIDS

Bistro Bella Vita boasts one of the best locations in West Michigan, located downtown just
west of the Van Andel arena, within walking distance of theatres, hotels and the DeVos

Place convention center.

Bistro Bella Vita

44 Grandville Ave., SW. Grand Rapids, Michigan
Phone: 616-222-4600

Web: www.bistrobellavita.com

Facebook: www.facebook.com/bistrobellavitaevents
Instagram: bistrobellavita_private_events

Online booking: www.bistrobellavita.com/private-dining

FOOD FIRST. GUESTS ALWAYS.
At Bistro Bella Vita we're driven by passion, servant leadership and most importantly—
exceptional dining experiences. We follow a "Food First, Guests Always" philosophy both

in our everyday dining and private dining experiences.

MODERN FRENCH & ITALIAN CUISINE
We promise to deliver nothing short of exceptional every time you dine with us at Bistro
Bella Vita, and the same goes for private events.

Our culinary staff offers customized service to meet any desire. Anything from intimate
gatherings and grand celebrations... we can make it happen. Our superior cuisine and

service are sure to guarantee total guest satisfaction.

YOUR EVENT TEAM

Private Events Coordinator — Alanna Timmer

Assistant Private Events Coordinator — Elizabeth Nauta
Head Chef — Aaron Van Timmeren

Restaurant Manager — Tristan Walczewski

AVAILABLE SPACES

Private Dining Room — 80 seated, 120 standing
Cellar Table — 14 seated

Café and Bar — inquire within

Main Dining Room —inquire within



HORS

CALAMARI

marinara, lemon, garlic aioli, gremolata

serves four — 15

SPICY PORK MEATBALLS

creamy polenta, parmesan

two per order — 6

TOMATO BRUSCHETTA
balsamic roasted tomatoes,
onion, pesto, ricotta, crostini

per crostini — 3

ANTIPASTA

various meats and cheeses,
appropriate accompaniments

per person — 8

HOUSEMADE PIZZAS

see page 5 for pizza options — I each

D6 OEUVRES

ROASTED SEASONAL

VEGETABLES
herb labneh

per person — 3

BEET HUMMUS
flatbread, Greek feta,
lightly pickled vegetables

serves four — IO

BLUE CRAB BEIGNETS
spicy aioli, herb salad

per beignet — 3

WILD MUSHROOM
BRUSCHETTA

roasted maitake, goat cheese, herbs

per crostini — 4

FAMILY -STYLE LUNCHES

Family-style lunches include bread & oil and a refillable beverage.

Food is served in bowls and platters per table and are meant to be passed.

Add house made petite dessert assortment — $4

SALAD & PASTA — choose 2 of each — 18

SALAD, PASTA & PIZ7ZA — choose 2 of each— 24
SALAD R ENTREES & SIDE DISHES — choose 2 salads, 2 entrees & 2 sides — 28

SALADS PASTA PIZZA ENTREES SIDES

House Confit Chicken Fusilli  Rustica Braised Beef Roasted Potatoes
Caesar Rigatoni Bolognese Margherita Rotisserie Chicken Seasonal Vegetables
Seasonal Mediterranean Fusilli Formaggi Grilled Salmon Mashed Potatoes
Beet Braised Beef Risotto Prosciutto Pork Chop Fusilli Marinara



SEASONAL PLATED LUNCH MENU

Your menu will be built and designed from our seasonal selections at the time of your event.
Includes a petite house salad with balsamic vinaigrette and bread & oil.
Please make your selections from the Entrée Salad, Pasta, Pizza, and Entrée categories.
I-25 guests — 6 choices
26-4.0 guests — 5 choices
41-55 guests — 4 choices

56 or more — g choices

This is a sample menu.

ENTREE SALADS

add to any salad listed below: salmon - $9 // chicken - $6 // calamari - $5
cup of soup included with added protein

BEET CAESAR
candy beets, dates, little gem lettuce romaine lettuce, croutons,
watermelon radish, feta hazelnut parmesan cheese,

citrus-cava vinaigrette — 13 house _

SUMMER SALAD

heirloom tomato, avocado,cucumber,
radish, crouton, ricotta salata, arugula,

green goddess dressing — 14 —



