
BUFFET $27.00
FAMILY STYLE $31.00

Choice of Salad
Garden Salad or Caesar Salad

Choice of Pasta
Meat Sauce, Tomato Basil, or Palomino

Bow Tie Alfredo add $1.00

Choice of Two Entrees
Chicken Piccata

Sautéed chicken breast with capers & artichoke
hearts in a white wine lemon sauce

Chicken Florentine
Lightly breaded breast of chicken with a

spinach cream sauce

Chicken Marsala
Chicken breast sautéed with mushrooms

& marsala wine

Chicken Siciliano
Lightly breaded grilled chicken breast served

with amogue sauce

Chicken Caprese
Marinated chicken breast with tomato,

fresh mozzarella & basil

INDIVIDUAL
LUNCH MENU $27.00

Package includes Soft Drinks, 
Coffee, Tea, Fresh Rolls and Butter

Package includes Soft Drinks, Coffee,
Tea, Rolls and Butter. 

Served with a choice of Soup, 
Salad, or Pasta.

Choice of Potato & Vegetable.

$5.00 ea

Choice of One Entree

ADD ONS:

BAR OPTIONS:
Stations
Mimosa, Moscato Punch, Sangria,
Bloody Mary, Spiked Cider,
Hot Chocolate, Espresso

                                    

Choice of Potato
Herb Roasted Potato or Garlic Parmesan Red Skins

Santa Anna Potatoes add $1.00

Choice of Vegetable
Fresh Green Beans or Steamed Broccoli

Vegetable Medley Add $1.00 

Soup                                                   
Vanilla Ice Cream or Spumoni   
Sheet Cake        
Fruit Platters 
Cookies & Brownies                                     
Mini Pastry Platters                             
Cider and Donut Wall    $5.00                               

$2.50
$2.50
$2.50
$3.00
$3.00
$4.00

Mimosa 
w/assorted juices and berries                  $6.00
Beer and Wine Station          
Bloody Mary Bar         
Premium Bar               
Platinum Bar

$10.00
$8.00
    $15.00
$19.00

Cash or Tab Bar (Bartender Fee)        $125.00 

Broiled Atlantic Cod add $2.00
Lemon herb topping

Grilled Salmon add $2.00
With a lemon butter sauce

Choice of One
Eggplant Parmesan

Italian breaded eggplant topped with
tomato basil & mozzarella

Chicken Piccata
Sautéed chicken breast with capers & artichoke

hearts in a white wine lemon sauce

Chicken Florentine
Lightly breaded breast of chicken with a

spinach cream sauce

Chicken Marsala
Chicken breast sautéed with mushrooms

& marsala wine

Chicken Siciliano
Lightly breaded, grilled chicken breast

served with amogue sauce

Herb Roasted Pork Tenderloin 
Marinated in garlic & rosemary served

with mushroom au jus

Breaded Pork Medallions
With mushroom au jus or amogue sauce

Italian Sausage
With peppers & onions

Black Angus Roast Beef add $2.00
Slow roasted topped with mushroom au jus

Herb Roasted Chicken
Whole roasted chicken with rosemary,

thyme & garlic

Beef Tenderloin Tips add $3.00
Slow roasted tenderloin tips in mushroom au jus Broiled Atlantic Cod add $2.00

Lemon herb topping

Plus 6% sales tax and 19% service charge



Hedge Wall $150

Neon Sign "Happily Ever After" $50

UPGRADES:

4 & Under - No Charge (Restrictions Apply)

5 to 10 Years - $5 Off

CHILDREN’S PRICING:

LINENS

Chair Covers                                     

Chiavari Chairs                                    

Colored Napkins                               

Colored Polyester Table Cloths        

$4.00 ea

$5.00 ea

$0.50 ea

$5.00 ea

LUNCHEON
MENU

@iacssocial 43843 Romeo Plank Rd,

Italian American Cultural Society

Clinton Township, Michigan 48038

586.421.5155
www.IACSWeddingBanquets.com

@iacssocialSCAN FOR DIGITAL MENUS Cuisine prepared by Chef Alex


