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What happens on the day a city’s 
cultural institution opens for the final 
time? How did it become so beloved? 
How do people treasure their memories 
without becoming stuck in the past?

SUBJECT and PROJECT INTENT
Bove’s Cafe was an old-school Italian restaurant 
in Burlington, Vermont. Since it opened in 1941, 
it was  run continuously by three generations of 
the same family. For over seven decades, the 
cafe served Burlington as a cultural crossroads, 
providing simple and affordable Italian-American 
comfort food to everyone from university 
students to U.S. senators.

As the 20th century wore on, American 
restaurant dining moved towards national 
chains, standardization, homogenization, and 
the chasing of trends. Instead, this Burlington 
landmark maintained its singular and increasingly 
unique character. The building itself is a well-
preserved and outstanding example of American 
‘vernacular architecture.’ It was never renovated 
into a more modern style and its charmingly 
eclectic mid-century adornment remained almost 
entirely unaltered for decades. Likewise, the 
Boves maintained their human values of kinship, 
fairness, and direct involvement in their endeavor. 
Whether in cuisine, decor, or community values, 
Bove’s remained a reliable constant. Eventually, it 
became something of a time machine — a living 
connection to the culture and values of mid-20th 
century America.

In the Fall of 2015, the Bove family announced 
they would close the cafe shortly after its 74th 
anniversary, in order to concentrate on their 
growing business in jarred sauces and catering. 
The response of the Burlington community was 
an immediate outpouring of love and nostalgia. 
In the final months, an almost overwhelming 
number of friends, fans, longtime customers 
and and curious newcomers flooded into the 
cafe to say their goodbyes and linger over their 
final experiences of something unique, familiar, 
comforting, reliable, and beloved.



The Last Day at Bove’s Cafe documents the 
restaurant’s final day of operation, using vérité 
filmmaking to capture the chaos and emotions 
of the family, staff and community as a long-
standing (and perhaps irreplaceable) part of an 
American city’s cultural fabric came to a close — 
a witness to the very moment a vibrant present 
transitioned into the past. 

The extended goals of the project are a 
comprehensive cultural heritage document of 
a specific place in early 21st century American 
culture and how it harkened back to mid 20th 
century, and an examination of the mysterious 
combination of elements that bonds people 
emotionally to certain places.

The overall intent is to stimulate the cultivation 
of socially valuable places in the present, while 
leaving a record for those in the future who are 
interested in such.

PROJECT THEMES
Major themes

The civic value of community spaces, and  •	
the social bonds they create
The emotional pull of cultural history•	
Family values, loyalty, and connection•	
The legacy of immigrant communities•	
The changing sense of neighborhood  •	
in America 
The conflicting urges between progress  •	
and preservation

Emotional atta•	 chment to public spaces

Additional themes

In•	 dependence
Human scale - “smallness”•	
Quirkiness •	
Food/dining - trends, stress, etc.•	
Architecture, and how we interact with it •	
emotionally
Urban Renewal, and the impact it has on  •	
social fabric



PROJECT COMPONENTS
The primary component is a documentary film, 
centered on the final day of the cafe’s operation. 
It tells the story of the Bove family running 
the cafe over the course of three generations, 
how it fit into the social and economic fabric 
of Burlington, how it became a constant as the 
world around it changed, and why it became 
significant to the community.

Supporting components of the project include:
Oral histories documenting the cafe itself, the •	
City of Burlington, and the Bove Family.
A comprehensive visual documentation of the •	
cafe, while still intact, after the model of the 
Historic American Buildings Survey. (The building 
is listed on the Vermont State Register of Historic 
Places.)
A website containing ancillary material to •	
allow deeper examinations of relevant topics, 
including:

 - historical and cultural essays
 - extended interviews
 - web-only video clips
 - oral histories
 - photographs

FILM TREATMENT
A “Day in the Life” structure is employed as a •	
framing device.
As much as possible, the story is told through •	
vérité documentary footage captured on last day 
of the cafe’s operation.
Sit-down interviews with key people support the •	
vérité footage, and provide narrative details that 
could not be conveyed through vérité style.
A cinematic study of the physical features of the •	
cafe is included.
To the extent possible, all scenes take place •	
either in or immediately outside the cafe itself. 
All picture and sound attempts to feel diegetic •	
and transparent.

USES
The film is to be exhibited theatrically, on •	
television, by internet and/or DVD.
All documentary footage and sound recordings •	
are to be deposited with City of Burlington for 
future historical use.
All footage is donated to Bove family for private •	
use as a “cinematic scrap book.”



KEY PEOPLE

Dick Bove - second generation
“Dickie” Bove was the youngest son of founders Victoria and 
Louis Bove, and the last survivor of the second generation. 
He started working in the cafe at the age of 13, and spent the 
next 63 years of his life there, while also finding time to join 
Burlington’s fire commission, serve as an Alderman, and even 
run for mayor (in a three-way race won by a then-unknown 
Bernie Sanders). He was known for an unrivaled work ethic, 
fair-mindedness, and generosity. His willingness to give people 
second and third chances engendered unusual staff loyalty in an 
industry notorious for rapid turnover.

Dick had retired from the cafe some months before the closing 
was announced. By the final day, he was too ill with cancer to be 
present at the business he had been involved with for over  
six decades.

Victoria and Louis Bove - first generation
The foundation of a 74-year long story began in a backyard 
garden, where Victoria Bove grew the tomatoes for the sauce 
she and her husband would serve to hungry Burlingtonians. 
They immigrated from a village near Florence and started off 
selling hot dogs and snacks from a cart. Eventually they realized 
they served so much of their own cooking to their friends and 
neighbors they might as well open a restaurant.

Martha Snyder
Martha began as a waitress in 1976, and remained a steadfast 
presence for nearly 40 years. She supervised the waitstaff and 
knew the operation of the cafe well enough to step into any 
front-of-house role on the spot — a skill that would prove 
unexpectedly valuable during the tumultous events of the  
final day. 

Ken Bora
In 1982 Ken was studying cuisine in high school when his father 
instructed him to go to Bove’s and inquire about an opening in 
the kitchen. He walked in, was handed an apron immediately, 
got to work, and remained a fixture at the kettles for the next  
34 years.

Rick Bove - third generation
Rick joined his father and his uncle in the family business in 
1983. Rick manned the cash register, tended bar, handled the 
financial operations, and served as the front-of-house presence.

Mark Bove - third generation
Mark joined his brother at the cafe in 1986. He became the 
primary force behind the expansion of the family business into 
jarred sauces and supermarket products. At the end of the cafe’s 
run he was responsible for overseeing the cuisine, managing the 
operation of the kitchen and running the catering business.



PRODUCER BIOGRAPHIES

Ken Lacouture
Co-producer, Director, Sound Engineer

One way or another, Ken has been involved with various forms of media his 
entire adult life. Starting out at The New England School of Photography, he 
wandered through slide programming and production, soundtrack production, 
music recording, and eventually ended up specializing in sound for film and 
video. This is his debut as a documentarian.

Robert Pierce
Co-producer, Director of Photography, Editor

Bob’s producing, filming and editing skills are informed by three decades of 
professional work in the various disciplines of media production, including still 
photography, videography, editing, sound design and motion graphics. 

He wrote and directed his first historical documentary in 2004, 4 Theatres: 
Remembering Portsmouth in the Age of Vaudeville, which was broadcast 
on New Hampshire Public Television and featured in numerous film festivals. 
In 2006, he co-founded LightStream Associates, a production company 
providing high-end creative video for corporations, non-profits and educational 
institutions. Two of LightStream’s projects received Telly awards in 2016; Harvard 
Business School: Recruiting, and Analog Devices: The Future Turns 50.

CONTACT
Ken Lacouture 
54 Copeland Street 
Watertown, MA 02472

617-924-4689

Direct e-mail: kenlac@att.net 
Project mailing list: BovesProject@yahoo.com

Film trailer: https://vimeo.com/194344244
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