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39200 Five Mile Road
Lvonia, M7 48154
(734) 953-9724
Jax (734) 9535736

Office hiours
Monday - Friday g9am - spm
Saturday 10am - 3pm

0P Ysornd Forractions
% - gm@

www.iabc-livonia.com
email info@iabc-livonia.com

Ballyoom Capacity
Ballroom capacities should be used as a
guideline- actual capacity may vary
according to spectfic room set-up requests.

Grand Ballroom- 500 lo 450 people  Sunday 250 people
A deposit of $1250.00 Is required to reserve lAis elegant room with two
vars, full marble dance floor and plenty of archied windows.

Michelangelo Room- 200 to 275 people  Sunday 75 people
A deposit of $750.00 1s required to reserve. Jdeal for weddings,
tridal/’baby showers, anniversary celebrations or class reuntons.

DaVinci Room- 100 lo 170 people  Sunday 50 people
A deposit of $500.00 Is required to reserve. Jdeal for weddings,
tridal/’baby showers, anniversary celebralions or class reuntons.
The mintmum guest count. must meet the requirements for eacti Ballroom.
Minimum count is based on adull meals.

Al deposit amounts are refunded on the 15" of the following month. Please
ve sure to include the addition of Michigan sales tax (6%) and service charge
(18%) to all listed pricing.

Dinner meni pricing ncludes: a continuous 6 Aour standard bar, white
linen napkins, table linen, table skirting, complimeniary cake culting anad
service, accommodations for 10 people per lable, cake table, gift table,
complimeniary foast for the head table and room rental for 6 fours.
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From 10am to 2pm Only

Continental Breakfast
A buffet style assortment of breakfast sweet rolls, muffins, and bagels
accompanied by a beverage station with two chilled juices, Coffee, Decaf, and
Hot Tea. (Seasonal fresh fruit in addition $2.75 per person)

Individual Plated Breakfast Entrée
Your choice of Quiche, French toast, or Pancakes with bacon or sausage, and
Hash Brown Potatoes served with Chilled Juice, Coffee, Decaf, and Hot Tea.
Grand Breakfast Buffet
A selection of breakfast Sweet Rolls, Bagels, Scramble
Eggs, Bacon, Sausage, and Hash Brown Potatoes served with Coffee,
Decaf, and Hot Tea. Fresh Fruit additional s2.75 per person
New York Deli Buffet (served 11:00am-12:30pm)
Kettle of Soup, Relish Tray, Deli Tray with Roast Beef, Turkey, and Polish
Ham, Assorted Cheeses, Cole Slaw, Potato Salad, Italian Pasta Salad,
Assorted Breads and Rolls, New York Cheesecake with Topping, and Coffee,
Decaf, Hot Tea
Brunch Buffet (Served 11:00am to 12:30pm)
Garden Salad with Ranch and Italian dressing
Choice of Pasta:
Penne with Meat or Marinara Sauce
Fettuccine Alfredo
Pasta Primavera
Choice of Entrée:
Hawaiian Baked Ham
Oven Roasted Chicken
Frittata (Italian Quiche)
Breakfast Sausage
Hash Browns
Choice of Vegetable:
Green Bean Almondine
Green Bean Prince Fdward

Choice of Dessert:

Italian Ice

Chocolate Mousse

Vanilla or Chocolate Ice Cream
Fresh Bread
Coffee, Decaf, Hot Tea

Children ages 4-10
Half priced for buffet, family style, and individually plated meals
(child will receive Chicken Strips and French Fries for plated meals)
Children are not included in the minimum head count.

Please note all breakfast and specialty luncheon menu items
may be subject to a room rental charge.
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Available Sundays for 5 hours
(50 People Minimum)

Choice of Pasta:
Penne or Fettuccine with Meat or Marinara Sauce

Garden Salad with 2 choices of dressing

Choice of two Entrees:
Top Round of Beef with Gravy
Oven Roasted Chicken
Roasted Italian Sausage with Peppers and Onions
Roasted Pork Loin with Gravy
Oven Basted Turkey with Gravy

Choice of Potato:

Oven Roasted Potato Garlic Mashed Potato
Redskin Potato Duchess Potato
Mashed Potato

Ggravy additional .50 per person

Choice of Vegetable:
Fresh Asparagus Spears
Roasted Zucchini & Yellow Squash
Green Bean Almondine
Green Bean Prince Fdward

Choice of Dessert:
Italian Ice (Lemon or Raspberry)
Chocolate Mousse
Vanilla, Chocolate, Mac Island Fudge or Spumoni Ice Cream

Fresh Bread
Coffee, Decaf, Hot Tea

Choice of Soup: additional
Choice of Pasta: additional

Children ages 4-10
Half priced for buffet, family style, and individually plated meals (child will receive
Chicken Strips and French Fries for plated meals) Children are not included in your
minimum head count.
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ondbeore e
Available Sundays for 5 hours
(50 People Minimum)

Garden Salad with your choice of 2 dressings

Chicken Piccata
Boneless chicken breast lightly breaded with a white wine, and butter sauce
topped with mushrooms, lemon, artichokes and capers

Chicken Marsala
Boneless chicken breast lightly breaded and topped with a Marsala Wine and
mushroom sauce

Roast Loin of Pork
Roasted Loin of pork sliced and topped with gravy

Choice of Potato:
Redskin Potato
Oven Roasted Potato
Twice Baked Potato

Choice of Vegetable:
Fresh Asparagus Spears
Roasted Zucchini & Yellow Squash
Green Bean Almondine
Green Bean Prince Edward

Choice of Dessert:
Italian Ice (Lemon or Raspberry)
Chocolate Mousse
Vanilla, Chocolate, Mac Island Fudge, or Spumoni Ice Cream

Fresh Bread
Coffee, Decaf, Hot Tea

Choice of Soup: additional
Choice of Pasta: additional

Children ages 4-10
Half priced for buffet, family style, and individually plated meals (child will receive
Chicken Strips and French Fries for plated meals) Children are not included in your
minimum head count.
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Choice of Chicken

Chicken Piccata

Chicken Marsala

Chicken Italia

Chicken Florentine (s2.00 upgrade)

Chicken Basil Chardonnay
Choice of Beef:

8 0z. N.V. Strip with mushroom

12 0z. Prime Rib Au Jus

6 oz. Filet Mignon

Beef Wellington (sz2.00 upgrade)
Choice of Fish:

Roasted Salmon
Combination Plate

Combination of two entrees’

Beef, Chicken or Salmon

All individual plate dinners are served with:

Choice of Soup or Pasta:

Chicken Pastina Soup Penne Pasta with Meat or Marinara Sauce
Stracciatella Soup Fettuccine Alfredo
Minestrone Soup Farfalle Aglio - Olio

Garden Salad with dressings

Choice of Potato:
Twice Baked Potato
Redskin Potato
Anna Potato
Choice of Vegetable:
Fresh Asparagus Spears
Roasted Zucchini & Yellow Squash
Green Bean Almondine
Green Bean Prince Fdward

Choice of Dessert:
Italian Ice (Lemon / Raspberry) Chocolate Mousse
Vanilla, Chocolate, Mac Island Fudge, or Spumoni Ice Cream

Fresh Bread
Coffee, Decaf, Hot Tea

(hildren ages 4-10
Half priced for buffet, family style, and individually plated meals
(child will receive Chicken Strips and French Fries for plated meals)
Children are not included in your minimum head count.
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Choice of Soup:
Chicken Pastina
Stracciatella
Minestrone
Choice of Pasta:
Penne with Meat or Marinara Sauce
Fettuccine Alfredo
Farfalle Aglio -Olio
Garden Salad with Dressings
Choice of two Entrees:
Top Round of Beef Sliced with Gravy
Oven Roasted Chicken
Roasted Italian Sausage with Peppers and Onions
Chicken Piccata
Chicken Marsala
Roasted Pork Roast with Gravy
Oven Basted Turkey with Gravy
Roasted Salmon
Choice of Potato:
Oven Roasted Potato
Redskin Potato
Duchess Potato
Choice of Vegetable:
Fresh Asparagus Spears
Roasted Zucchini & Yellow Squash
Green Bean Almondine
Green Bean Prince Fdward Mis
Fresh Peas w/Caramelized Onions
Choice of Dessert:
Italian Ice (Lemon or Raspberry)
Chocolate Mousse
Vanilla, Chocolate, Mac Island Fudge, or Spumoni Ice Cream
Fresh Bread
Coffee, Decaf, Hot Tea

Children ages 4-10
Half priced for buffet, family style, and individually plated meals
(child will receive Chicken Strips and French Fries for plated meals)
Children are not included in your minimum head count.
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Antipasti Platter or Display
Choice of Soup:
Chicken Pastina Minestrone
Stracciatella
Choice of Pasta:
Penne with Meat or Marinara Sauce
Farfalle Aglio Olio
Fettuccine Alfredo
Garden Salad with Dressings
Choice of two Entrees:
Roasted Pork Loin with Gravy
Oven Basted Turkey with Gravy
Center Cut Beef Tenderloin with Mushroom Demi Glace
Chicken Piccata
Chicken Marsala
Roasted Salmon
Choice of Potato:
Oven Roasted Potato
Redskin Potato
Duchess
Choice of Vegetable:
Fresh Asparagus Spears
Vegetable Medley
Green Bean Almondine
Green Bean Prince Fdward Mix
Fresh Peas w/Caramelized Onions
Choice of Dessert:
Italian Ice (Lemon or Raspberry)
Chocolate Mousse
Vanilla, Chocolate, Mac Island Fudge, or Spumoni Ice Cream
Fresh Bread
Coffee, Decaf, Hot Tea

Champagne or Spumante Toast
One bottle of house Red Wine per table
Pizza served one hour prior to bar closing

Children ages 4-10
Half priced for buffet, family style, and individually plated meals
(child will receive Chicken Strips and French Fries for plated meals)
Children are not included in your minimum head count.
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Luncheon Bar Service 5 hours
Dinner Bar Service 6 hours

Sqﬁ Drink and Juice Service with bartender(s), ice, and glassware

The following bar services include: bartender(s), ice, glassware, condiments, juices,
mixes, soft drinks, Budweiser draft beers, Montepulciano Red Wines, Pinot Grigio
White Wine, White Zinfandel Wine and Sweet and Dry Vermouth.

Beer/ Wine/Soft Drinks
Red and white wines with Budweiser Draft Beer

Standard Bar Service included in dinner prices
Canadian Whiskey, Vodka, Gin, Rum, Scotch, Bourbon, Brandy,
Amaretto, Anisette, Peppermint Schnapps, and Peach Schnapps

Premium Bar Service
Canadian Club Whiskey, Smirnoff Vodka, Beefeater Gin,
Bacardi Rum, Captain Morgan Rum, Dewar’s White Label Scotch, Jim
Beam Bourbon, Amaretto, Christian Brothers Brandy, Southern
Comfort, Anisette, Peppermint Schnapps, and Peach Schnapps

Deluxe Bar Service
Crown Royal, Absolute Vodka, Tangueray Gin, Bacardi Rum, Captain
Morgan Spice Rum, Chivas Regal Scotch, Christian Brothers Brandy,
Southern Comfort, Jack Daniels Bourbon, Peach Schnapps, Peppermint
Schnapps, Hennessy Cognac, Amaretto Di Saronno, Grand Marnier,
Frangelico, KXahlua, Drambuie, Baileys Irish Cream and Sambuca

Extended Bar Hours (per half hour) with advance notice:
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‘Wine Service
Champagne or Spumante Toast
One bottle serves each table of 10 guests
Table Wines for guest tables
Mimosa Punch (serves 40)
Non-alcoholic Punch
Wine Station (5 7soml bottle - (serves 35-40)
Additional bottles
Aperitif/Cordial Service
Frangelico, Kahlua, Drambuie, Sambuca

Butler Service
Butler presenting beverages or limited appetizers

Cash Bar Service (not to be used with dinner selections)
Bartender fee
Soda by the glass
Beer by the glass
‘Wine by the glass
Soda by the pitcher
Standard Cocktails
Premium Cocktails
Deluxe Cocktails
Coffee Service
*Coffee & Tea service available throughout the meal and dessert course.
Additional Coffee service throughout the evening may be purchased
Coffee/Tea Station
Espresso & Cappuccino-available at bar
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Vegetable Crudités with Dip and Domestic Cheeses and Crackers
Imported Cheeses - $2.00 upgrade charge

Shrimp Cocktail or Display with Cocktail Sauce
Large Shrimp

Cold Smoked Salmon Display

Crab Stuffed Mushrooms

Beef Tenderloin Tips

Bacon wrapped Scallop

Chicken Tenders with Dipping Sauces

Buffalo Wings with Sauce

Italian Sausage with Peppers & Onions

Italian Antipasto Display w/fresh bakery bread
Fresh Seasonal Fruit Display

Fruit and Sweet Display

A beautiful display of delicious pastries, tortes, mini cheesecakes and fresh

fruit. Coffee station included.
Fruit and Sweet Platters

A lovely platter at each guest table
Chocolate Covered Strawberries-

Accent a dessert or display on a platter
Chocolate Fountain (8 dipping items, for three hours)
Pizza- Cheese and Pepperoni served late night
Individual Cake Wrapping- boxed or napkin wrapped
(Cut and Serve Cake included in Price)

Single Block Ice Sculptures

Color Linen Napkins
Color Table Linen

Chair Cover with choice of color sash (minimum 50)
Chair Cover less than 50 chair cover order

Additional Dining Round Table set up
Additional coordinating services
(Place cards, favors, etc.)
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