
Down town  Ha r t f o rd

Fresh ingredients. “prepared simply” best 

describes VIVO’s inspired selection of dishes 

infused with simple, contemporary

Mediterranean flavors and presented with a 

refreshingly creative Napa Valley style.

This Zagat-rated bistro has earned Hartford 

Magazine’s “Best Hotel Dining” two years in a 

row, and Connecticut Magazine’s “Best Hotel 

Dining for Hartford County 2008 f d

www.waterfordgrouprestaurants.com/vivo

2008

NOW OFFERS COMPLETE
GOURMET TAKE  OUT MENUS

Located at the Marriott Hartford
200 Columbus Blvd.

 Hartford, CT

Each selection is fully prepared by our acclaimed 
chefs, packaged for pickup and ready to serve to 

your guests.

Relax and enjoy your own party...spend time with 
family and friends...we’ll do all the work.

This is the perfect solution for all your
entertaining - Family Gatherings, Reunions, 

Holidays, Christenings, Graduations, Business 
Entertaining.  Nothing is easier if you’re planning 
an impromptu get-together with friends or you’re 

a busy working family.

Please allow three days for ordering and
preparation of your selection.  Leftover recipe 

ideas and complete preparation instructions are 
included.

For additional information and
to place your order,

call (860) 760-2333

V I V O  E X P R E S S
From our Kitchen to Yours



C A R V E D   I T E M S

P R I M E  R I B
$295

Certified Angus Beef Roast
Prime Rib of Beef – 14-16lbs 

Shitake Mushroom Demi Glaze - 
Horseradish Cream

Tossed Salad, Vinaigrette Dressing
Roasted Yukon Gold Potato Salad with Pancetta

Sweet Potato and Fontina Gratin
Green Beans and Artichokes

Squash and Zucchini with Sun Dried Tomatoes
Assorted Vivo Breads

Chocolate Mousse Cake

B A K E D  V I R G I N I A  H A M
$275

Smoked Virginia Ham 
Apricot Raisin Sauce

Tossed Salad, Vinaigrette Dressing
Orecchiette Pasta Salad

Red Bliss Garlic Mashed Potatoes
Baby Carrots with Butter and Maple Syrup

Broccoli with Pimento Butter
Assorted Dinner Rolls

Strawberry Rhubarb Bread Pudding

R O A S T  T U R K E Y
$275 

Two Eight Pound Turkey Breasts
Turkey Gravy

Tossed Salad, Vinaigrette Dressing
Tomato and Cucumber Vinaigrette

Cranberry Cornbread Dressing
Mashed Potatoes

Butternut Squash with
Honey Butter and Maple Syrup

Cranberry Relish
Assorted Dinner Rolls

Pumpkin and Apple Pie

V I V O  I TA L I A N  B U F F E T
$295

Caesar Salad
Tomato and Mozzarella Salad Basil Chiffonade

Chicken Cacciatore 
Veal Saltimbocca

Rigatoni with House made Bolognese Sauce
Baked Zucchini Marinara 

Ratatouille
Assorted Dinner Rolls

Assorted Italian Pastries

MEDITERRANEAN BUFFET

$295
Roquefort and Endive Salad

Pasta with Feta Cheese and Kalamata Olives
Roma Tomatoes Herb Vinaigrette

Beef Marsala
Chicken Coq au Vin

Orzo with Sundried Tomatoes and Spinach
Braised Eggplant Zucchini and Sweet Peppers

Green Beans Provencale
Artesian Breads

Chocolate Raspberry Torte

V I V O  D E L I  B U F F E T

$275
Caesar Salad

Grilled Vegetable Display – To include Zucchini, 
Spanish Onions, Tomatoes and Eggplant, 

Fresh Mozzarella with Vine Ripened Tomatoes, 
with Aged Balsamic and Basil Chiffonade 
Assorted Meats and Cheeses to Include:

Cappicola, Pistachio Mortadella,
Soppresata, Provolone and Swiss Cheese

Assorted Vivo Breads
Tiramisu

Each selection serves up to 15 people
6% Sales tax will be added

Prices Effective 08/08

CURRENT PRICING subject to change without notice.  
If you would like something special, but don’t see it 
listed here, please ask.  We can customize our menus 
to suit any theme or event.


