
IACL Newsletter 
October-November 

2023

Dear Fellow Members 
That old September feeling, left over from school days, of summer passing, vacations 
nearly done. Autumn shows us how beautiful it is to let things go. Soon our tree 
lined streets will be set ablaze, our kitchens filled with the smells of a time gone by; 
tomatoes bubbling into sauce, peppers roasting on a flame and grapes fermenting 
into wine. Let’s enjoy these amazing fall days before the gloom of winter sets in. 
Fall is also the time when we get back to the Club to enjoy everything it has to offer. 
Please see the calendar for a full schedule of events for all of us to enjoy. Don’t forget 

to join us in our club level for Thursday night Pasta Rustica, Friday night dinners, Wednesday night Rosary 
Group and the start of a new season of Bocce. I would be remiss if I didn’t mention our signature event 
that will be happening in the coming weeks. our annual Columbus Day Gala on Friday evening October 
13th. Please join us for this wonderful event. 
As you know it is election season once again. Election Day is Wednesday October 18th. You will be able to 
vote in person on the 18th, or you can vote online prior to election day. Please contact Loredana, our Club 
Coordinator, for details. The Bios of all the candidates are contained in this newsletter. You can also join us 
on Monday October 9th for a live Meet the Candidates night in our lower level. Please take the time to get 
to know all of these great candidates. Good luck to everyone that is running for office. We appreciate all of 
your dedication to our Club. 
As we surpass 1200 member families, I am honored to have been President during this unprecedented 
growth in membership. It is a testament to the hard work of this current Board and all the numerous 
volunteers that so willingly give their time and talent to make the IACL what it is today. 
I look forward to seeing you at the Club as we continue to pass on our Italian traditions to the next 
generation. 
May God bless you and your families. 
Frank Luscri 
IACL President 
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Italian American Club of LivoniaGENERAL INFORMATION
  

 
 

EASY ITALIAN PASTA PUTTANESCA 
 

Ingredients 
3 cups spaghetti cooked 
3 tablespoons olive oil 
2-3 cloves garlic whole 
1-2 dashes hot pepper flakes (or one fresh finely 
chopped) 
2-3 tablespoons capers (in salt) rinsed and drained 
1 can pelati tomatoes (peeled san marzano) 14 oz  
2 tablespoons fresh Italian parsley (finely chopped)  
1 cup Kalamata olives (pitted) 

Authentic puttanesca calls for unpitted Gaeta olives, 
which you cut and pit yourself. 
 

Directions 
Before you start, chop the parsley, rinse and drain the 
capers, cut the pelati tomatoes in small pieces and cut 
the pitted olives in half. 
In a large pot boil the water and add the spaghetti cook 
al dente. 
While the water is boiling and the pasta is cooking, 
make the sauce. In a large pan add the oil, garlic (lightly 
flattened with a knife) and the hot pepper flakes, cook 
1-2 minutes, add the capers, the chopped tomatoes and 
half the chopped parsley stir to combine, cover and 
cook 5 minutes on medium heat. Remove the cover and 
continue to cook 5-10 minutes until thickened, remove 
the garlic and add the olives and remaining parsley, 
cook 1 minute. 
Add the al dente spaghetti and 2-3 tablespoons of pasta 
water, cook on high 30 seconds tossing continuously. 
Serve immediately topped with freshly grated 
parmesan or pecorino cheese if desired.  
 

This is the authentic way although the modern recipe 
will also include 2-3 anchovies, add them with the oil, 
garlic and hot pepper flakes, because anchovies are 
salty you might want to leave out the salt when boiling 
the pasta. 
 
 

ITALIAN AMERICAN CLUB OF LIVONIA 
2022 – 2023 Board of Directors 

IACL Officers 
Frank Luscri   President 
Tony Rotondo   Vice President 
Angela Soave Kelley  Treasurer 
Alice Rotondo   Recording Secretary 
Nino Ruggirello  Corresponding Secretary 
Piero DiStefano  Sergeant-at-Arms 
Jerry Ruggirello  Past President 
Fr Enzo Addari   Chaplain 
 

IACL Directors 
David Bongero   Helene LaRussa 
Jo Anne Capaldi  Mark Merucci 
Roberto Carta   Nicolas Petrucci 
Alfredo DeFlaviis  Joseph Rotondo Jr 
Anthony DiPaolo Jr  Sondra Soave 
 

Banquet Center  Anthony DiPaolo Jr 
Building Committee  Tony Rotondo 
Cultural Committee  Alice Rotondo 
Finance Committee  Joseph Rotondo Jr 
Good and Welfare  Sondra Soave 
Membership Committee Helene LaRussa 

 

IACL CHARITABLE FOUNDATION 
2022 – 2023 Board of Directors 

IACL Charitable Foundation Officers 
Nino Ruggirello  President 
Mary Fleury   Vice President 
Maria Capicchioni Harris Treasurer 
Andrew Kelleher  Secretary 
 

IACL Charitable Foundation Directors 
Angelo D’Orazio  Jerry Ruggirello 
Franco Iaderosa  Anthony Rugiero 
Gerryanna Luscri  Antonello Stante 
Frank Luscri    
  

Communication with our members is important. Please feel 
free to contact Loredana, Club Coordinator, to reach any of 
our Board Members. She will arrange to have the person you 
are interested in talking with, give you a call. 734-953-1137 x2 
or loredana@iacl.us   
   
 

**If you would like to have YOUR recipe 
featured in our newsletter, please submit 
recipe to loredana@iacl.us 

If you are coming to the Club House for dinner, please call 
us in advance so that good, prompt service can be 
assured. We are getting busier and reservations are 
recommended.  
Call 734-953-1106 x2 or loredana@iacl.us  
Club House Hours Tuesday through Friday  
5:00pm to 11:00pm, kitchen closes at 9:00pm 
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Italian American Club of Livonia 
 39200 Five Mile Road Livonia Michigan 48154 - 734-953-1106 - www.iacl.us  
 

MEMBERSHIP APPLICATION  
 
Date                
                           Circle One 
Last Name     First Name     Birthdate    Italian   Yes / No 
            mm/dd/yy 
Spouse’s Maiden Name   Spouse’s First Name    Birthdate    Italian   Yes / No 
            mm/dd/yy 
Anniversary     Complete Address          
  mm/dd/yy 
Home Phone     Cell Phone    Spouse’s Cell       
 
E-Mail Address       Spouse’s E-Mail       
 
Occupation        Spouse’s Occupation       
 
Italian Heritage Region              
   if applicable 
Spouse’s Italian Region              
   if applicable 
 

List children still living at home (if applicable) - children over 26 years must have their own membership 
Name Relationship Date of Birth Cell Phone E-Mail Address 

     
     
     
     

 

I, the undersigned, hereby apply for membership in the Italian American Club of Livonia 
 
__________________________________    ____________________________________ 
One Applicant’s Signature      Sponsor’s Signature – Must be an IACL Member 
 

MEMBERSHIP OPTIONS check one only 
 

         Annual Renewal Membership*             Lifetime Membership no dues obligation 
____ $125.00 per year FAMILY includes children 20yrs and younger ____ $2000.00 one-time payment 
____ $  75.00 per year SENIORS couples 66yrs and older 
____ $  35.00 per year SENIORS single 66yrs and older  ____ $  500.00 initial payment with balance 
____ $  75.00 per year SINGLES 26yrs and older    paid off within 24 months 
____ $  35.00 per year YOUNG ADULT SINGLE 18-25yrs    
 
 

*Renewal dues must be paid by March 1st. If payment is made after March 1st, a reinstatement fee of $50.00 will be charged 
 

LIFETIME AND ANNUAL MEMBERSHIPS ARE NON-REFUNDABLE AND NON-TRANSFERABLE 
 

Return form with your payment payable to  ITALIAN AMERICAN CLUB OF LIVONIA (IACL) 
Attention Membership 39200 Five Mile Road Livonia MI 48154 

If you have any questions, please contact Loredana O’Neil 734-953-1106 x2 or loredana@iacl.us 
 

------------------------------------------------------------------------------------------------------------------------------------------ 
 
Office Use Only - Date Accepted     Check $   Check Number    Cash    Credit Card    
              
 
ID NUMBER              REVISED 03/01/2023 
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Italian American Club of LivoniaMEMBERSHIP NEWS
WELCOME TO OUR NEW MEMBERS 

DEAN & DONNA MENNA BAHIZAD 
Sponsored By: James & Loredana O’Neil 
 

MICHAEL & HELEN BALMFORTH 
Sponsored By: Mark & Suzanne Merucci 
 

DAVID & RHONDA BERELS 
Sponsored By: Joseph & Rosa Paulus Todaro 
 

MANFRED & JOAN BERGMAN 
Sponsored By: Rita Barile 
 

JOHN & DENISE BRADY 
Sponsored By: Silvano & Silvana Tomassi 
 

SABATINO & ORNELLA CIAVAGLIA 
Sponsored By: Joseph & Jilrae Greco 
 

SHIRLEY COSTA 
Sponsored By: Jesse Ventro 
 

PIERLUIGI & CAROL SILVI CUCCU 
Sponsored By: Pamela Varilone 
 

MARIE COLLINS 
Sponsored By: Juan & Gisha Pucheta 
 

ANGELO & LINDA DABIERO 
Sponsored By: Jay & Nancy Fisher 
 

CARMEN & JENNIFER D’AGOSTINO 
Sponsored By: Angelo & Marcello D’Agostino 
 

FRANK D’AMORE 
Sponsored By: Louis & Paulette Alioa 
 

RONALD & JANICE D’ANDREA 
Sponsored By: James & Loredana O’Neil 
 

JOHN & ROSALIND DEGIACOMO 
Sponsored By: Joseph & Rosa Paulus Todaro 
 

TERESA DELOACH 
Sponsored By: Anthony & Linda D’Ascenzo 
 

KARI FARINA 
Sponsored By: Mary Boni 
 

SALVATORE & ROSANNA IACONIS 
Sponsored By: Domenico & Diane Andreassi 
 

JOHN & JANET JERGOVICH 
Sponsored By: James & Cynthia Puzzuoli 
 

JOSEPH & SANDRA LOLLO 
Sponsored By: Michael & Mary Liddell 
 

BETINA LUPI SMITH 
Sponsored By: Joseph & Alice Rotondo 
 

PAOLO & ANGELINE MILANA 
Sponsored By: Gasper Genovese 
 

VINCENT & KATHRYN SCANIO 
Sponsored By: Darel & Cheryl Piziali 
 

SCOTT & GABRIELLE SCHUITEMA 
Sponsored By: Darel & Cheryl Piziali 
 

ROGER SILVI 
Sponsored By: Piero & Lisa DiStefano 
 

BRETT & KELLY SMITH 
Sponsored By: Betina Lupi Smith 
 

ANDREW SZEWC 
Sponsored By: James & Loredana O’Neil 
 

PATRICK TOROSSIAN 
Sponsored By: Darel & Cheryl Piziali 
 

PATRICK & CHRISTINA TOROSSIAN 
Sponsored By: Darel & Cheryl Piziali 
 

LOUISA TREVISAN 
Sponsored By: Anita Marchelletta 
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2023/2024 
SCHOLARSHIP 

 
 
 

   
 
 

 
 
 
 
 

ELIGIBILITY REQUIREMENTS 
 

To be eligible for an IACL Charitable Foundation Scholarship all candidates must meet 
the following requirements 
 
Italian Ancestry, Academics, Financial Need and Character 
 

1. Candidates must establish Italian Ancestry and reside in Southeast Lower 
Michigan. 

2. Candidates must have completed their junior year of high school in the spring 
of 2023, have a B average in all classes. Due to Michigan’s regulations 
regarding the option to opt out of the ACT and SAT exams for the pandemic year, 
the IACLCF will not consider the scores of the ACT and/or SAT a requirement for 
evaluating the applicant’s score. However, the number of Advanced Placement 
(AP) courses and Honor courses will be taken into consideration 

3. Candidate’s need for financial assistance will be considered. 
4. Candidates must be outstanding in character, integrity and leadership. 

 
All candidates who satisfy the above requirements may compete for the limited number 
of IACL Charitable Foundation Scholarships awarded annually. The final selection of 
scholarship recipient rests with the Scholarship Committee. 
 
Application will be available after April 1, 2023, of the candidate’s junior year in high 
school. The completed application must be received by October 31, 2023. 
 
To obtain an application and for more information contact 
 

Italian American Club of Livonia Charitable Foundation 
39200 Five Mile Road  Livonia, MI 48154 

734-953-1106 x2 or loredana@iacl.us 
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Good and Welfare  

representing the well-being of IACL general membership 
All news of family announcements, death notices, healing prayer intentions,  

member news, or any photos that you would like shared in the Good & Welfare section of the Newsletter,  
please contact Sondra Soave ssoave66@gmail.com or Club Coordinator Loredana O’Neil loredana@iacl.us 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
  

SAVE THE DATE 
2023 Memorial Mass will be on 

Sunday November 12, 2023 
 

It is customary to honor the loss of IACL 
members by displaying our Club’s flag 
during the funeral home visitation. If 
possible, please give a 2-day notice and 
notify Sondra Soave 248-345-6182 
ssoave66@gmail.com or Club Coordinator 
Loredana O’Neil loredana@iacl.us 

Roberta D’Agostino  -Angelo & Marcella’s daughter-in-law 

Mary & Mario Galasso 
Salvatore Gencarelli 

Bea King 
Ronald Sergeant 

Carol Zago 
If you would like your name added to the prayer list, please 

contact loredana@iacl.us 

To provide In Case of Emergency contact 
information, please notify IACL Club 
Coordinator, Loredana O’Neil at 
loredana@iacl.us or 734-953-1137 x1  
 
If you would like to be added to our “Notice 
of Death” Notifications, please submit your 
email address to loredana@iacl.us 

If you would like a photo of your loved one to be 
included in the Memorial Mass Video Montage, please 
submit photos to Sondra Soave ssoave66@gmail.com or 

Club Coordinator Loredana O’Neil loredana@iacl.us 

God of Love, ever caring, ever 
strong, stand by us in our time of 
need. Watch over our fellow 
member friends who are sick,  
look after them, grant them your 
grace, comfort and peace. We ask 
this in the name of Jesus. Amen 

Our Rosary prayer group has 
resumed on Wednesdays  

@ 7:30pm  
in the lower level 

 All are welcome to pray the 
 rosary together in Italian. 
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Prayers and heartfelt sympathy and peace are extended to 
IACL members and families for their loss. 

May love and comfort surround our IACL families as they  
grieve their loss and may peace strengthen their hearts. 

Many members have been enduring a time of patience, healing, grieving and 
mourning while they overcome challenges in life, health and death. We continue to 

pray for our members who are recovering.  
May they find strength in the love and support of family and friends. 

 
 

 
 
 
 
 
 
 
 

Pietro passed away on July 12, 2023 at the age of 59. Beloved husband of DANIELLA. Dear father of CHIARA 
and SOFIA. Cherished son of the late Pasquale and Carmela. Loving brother of Domenick (Nunzia), Roseanne, 
and Ralph (Cristina). Pietro will be dearly missed by many especially the IACL community. He fought hard 
against cancer but God had a different plan. Sofia and Chiara along with their mom, Daniella will miss him 
terribly; but they now have this beautiful guardian angel on their shoulder and precious memories to cherish 

forever as God gives them strength during this difficult time.  
 
 
 

 
 
 
 
 
 
 

Grace Marilyn Speen, age 84, of Livonia, Michigan passed away on Thursday, August 10, 2023. She is soaring with 
angels now and may she rest in peace. 
 
 
 

 
 
 
 
 
 
 
 

Victor Rizzo, beloved husband of RUTH PAYNE RIZZO passed away on July 3rd at the age of 90.  Loving father of 
Robert (Patricia) Rizzo, Robyn Rizzo and David (Mary Beth) Payne.  Cherished grandfather of Jeremy 
Rittenhouse, Steven (Vanessa) Rizzo, Sam Rizzo, Sarina Rizzo, Laura (Johnny) Lekan, Michelle (Andrew) Wynne, 
Sarah (Taylor) Graham, John (Chloe) Payne and Katelyn Weber. Adored great grandfather of 7. He was very 
dearly loved and will be deeply missed.  
 

 
 
  

IACL Annual Member 
PIETRO “Peter” PERPETUINI 
NOVEMBER 20, 1963 – JULY 12, 2023 
 

IACL Annual Member 
VICTOR RIZZO 
DECEMBER 1, 1932 – JULY 3, 2023 

IACL Lifetime Member 
GRACE MARILYN SPEEN 
MAY 12, 1939 – AUGUST 10, 2023 
 



IACL Newsletter	 October-November 2023

18

Italian American Club of LivoniaGOOD AND WELFARE

 
 
 
 
 
 
 

CHRISTINA JOSEPHINE DEMARCO COLETTA, 75, of Dearborn Michigan passed away peacefully on July 8, 2023 
after a brave battle with Progressive Supranuclear Palsy. Christina lived a life rooted in love for her family and 
fueled by faith and knowledge. Christina was born in Detroit, Michigan on September 12,1947 to the late 
Paul and Lena DeMarco. She was the oldest of four preceded in death by her two brothers Anthony and 
John. She is survived by her sister Marie (Ken) Nacci. Christina married the late Vincent in 1968. She is 
survived by her three children: Michael (Collette), Teresa (David), and Melissa (Jack). She was most proud of 

her children and seven grandchildren: Don, Angela, Jacob, Julia, Joshua, Antonia, and Christian. 
Christina was a caretaker long before starting her own family. Christina had grit. She never gave up as shown by her long list of degrees: 
High school diploma from Fordson in 1965, Associates of Arts from Henry Ford Community College in 1967, Bachelors of Arts from the 
University of Michigan in 1969, Masters in Reading from Eastern in 1993, Masters in Education from Western in April 1999, Graduate 
Certificate in Education Administration from Oakland University in 2003, and an Education Specialist degree from Oakland University in 
2003. With those degrees, she worked as a teacher and a Reading Recovery Specialist. She even earned a Beauty Culture Diploma in 1976 
and opened her own beauty salon in the early 80s as a cosmetologist. Then worked with her father at Paul’s Barber Shop. Christina’s love 
for learning and reading brought her back to teaching until she retired in 2013. Christina will be deeply missed by all who knew her.  She will 
be remembered for her beautiful smile, her strong faith, and her love of learning. She would often say, “I’m still learning”, which she 
continued to do throughout her life. 
 

 
 
 
 
 
 

Agostino Fabbri, age 80 of Brownston, Michigan and San Marino, Italy, passed away peacefully on July 12, 
2023 surrounded by his family. He was the beloved husband to his wife, DELIA. Loving father to Mark (Kelli), 
Robert (Kathy), Josephine (Dino), and Domenico. Devoted nonno to Eric, Alex, Sal, Amelia, Aria, Giovanni, 
Alesandro, Luca, and Sabrina. Loving brother to late Gulio (Vicki), Alvaro (Raffaella), Sergio (Patricia), and 
Rita (Doriano). He was well loved by many friends and family members and at the Club we’ll miss his 
Thursday Night smiles and his coming in late saying “do you have room for one more?”  
 

 
 
 
 
 
 
 

Carla Jean Dabiero, 75, died peacefully on August 25, 2023, after a lengthy battle with cancer surrounded by 
her loving family. As a matter of fact, Carla was given one year to live six years ago, and she defied the odds! 
After graduating high school in Donora, Pennsylvania, Carla moved to Michigan with her parents and two 
younger brothers where she was initially introduced to the electronics industry. She was lucky to be on the 
cutting edge of technology, first working in the stock room and climbing the company ladder to sales. Along 
with starting her career she met her husband, Ralph whom she was married to for 35 years. They shared 

many loves but one of their favorites was taking their boat on many adventures through Lake Michigan. She eventually started her own 
very successful company, Calder Electronics. Carla had an amazing work ethic, was incredibly supportive and dedicated to all aspects of the 
military including the war dogs, loved sports especially football, (both college and professional), and she never gave up on her Detroit Lions. 
She was generous to a fault and donated to many organizations particularly those having to do with children and animals. Carla was also 
famous for her many Italian dishes including pasta fagioli, wedding soup, giant rigatonis, macaroni and cheese, and grandma's cream pies. 
She could play cards into the wee hours of the morning and dance to all of her Motown favorites until the sun came up. I guess we can just 
say if there was a party, well Carla was there! We're pretty sure there is a party in heaven where she was reunited with her loving husband, 
Ralph, her mother Carolyn, father Ralph and her two beloved dogs Sunny and Chip. Carla sadly leaves behind her brothers MARK 
(BARBARA) Ralph (Kelly), Jim, and Angelo (Pat). She is a proud aunt to Mark Jr, Angela, Andrea, Carla Jr, Ralph Jr, Phyllis, Jim Jr, Angelo, Kim, 
Lori, and Juli. Carla is a great aunt to her many nieces and nephews and she also leaves behind dear friends who will greatly miss her.  
 
  

IACL Lifetime Member 
CHRISTINA JOSEPHINE DEMARCO COLETTA 
SEPTEMBER 12, 1947  –  JULY 8, 2023 
 

IACL Annual Member 
AGOSTINO “Tino” FABBRI  
 OCTOBER 2, 1942  –  JULY 12, 2023 
 

IACL Annual Member 
CARLA JEAN DABIERO 
JANUARY 13, 1948 –  AUGUST 25, 2023 
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Lina Fortuna passed away on August 8th surrounded by her beloved husband GAETANO FORTUNA and their 
loving family. She was born in Pacentro, Italy, a small historic medieval village in the province of L’Aquila in the 
Abruzzo region of central Italy. Lina was the fourth and youngest child born to Lorenzo Sanzio and Cecilia 
Cercone, and enjoyed growing up with her older siblings Tonino and Maria. Lina was named after her older sister 
that sadly passed away at the age of 3. Lina worked alongside her parents on their family farm in Pacentro, and 

grew up with many farm animals, including her favorite donkey, Prizzicella, who she often told stories about to her children and 
grandchildren. She grew up in extremely humble beginnings, which led her to appreciate and value all the small things in life. After Tonino 
emigrated to Venezuela in the 1950s and Maria left for America after marrying Attilio Silvestri, Lina came to the United States with her 
mother and father in 1969 in search for a better life. After being in America for only a year, her parents decided that they wanted to return 
to Italy, and Lina returned with them.  
In 1971, a young man named Gaetano Fortuna was working for a food distribution company, delivering supplies to Villa Bakery, which was 
opened by Attilio and his brothers. Attilio and Gaetano became very good friends, so much that Attilio played matchmaker and told 
Gaetano that his wife had a sister in Italy, who he thought would be a perfect fit for him. Attilio suggested that Gaetano write a letter and 
include a picture of himself and send it to Lina in Italy to see if she would be interested in him, which she was. After a few months of 
correspondence, Lina came to the United States to meet Gaetano accompanied by her parents. They stayed with Attilio and her sister 
Maria in Dearborn Heights. Lina liked the United States and wanted to stay here. Her parents returned to Pacentro, and Lina continued to 
live with Attilio and Maria while dating Gaetano. Coming from a very old-fashioned family, they always had a chaperone on every date, 
which most of the time was her niece, Concetta, Attilio and Maria’s daughter. After only 9 months, Gaetano and Lina were married on 
October 28, 1972 at St. Clement Parish in Dearborn, Michigan. Lina and Gaetano first lived with Gaetano’s parents, Marco and Maria 
Fortuna, and with hard work and perseverance they saved up enough money to purchase their first home in Westland, Michigan. In 1974, 
they welcomed their first child, Roberto. Two years later, in 1976, they welcomed their second son, Ezio. One of the proudest moments in 
Lina’s life was becoming an American Citizen in 1979. In 1981, they welcomed their last child, Cecilia, who was named after Lina’s mother, 
who passed away while Lina was pregnant. In 1983, under the guidance of Attilio, Gaetano and Lina opened Country Market Party 
Store/Pizzeria in Plymouth, Michigan. Lina enjoyed working side by side with her husband in making homemade sauce, bread, pizza, 
cookies, etc. Lina always said that talking with the customers helped improved her ability understand the English language.  
In 1995, she achieved another one of her dreams by building her own home in Farmington Hills, Michigan. Lina was extremely grateful for 
all of the opportunities that America provided her. It would sometimes be hard for her to believe that she was able to build her own home 
in America coming from her humble beginnings in Pacentro, where the family had barely enough to get by. Lina’s family prospered in 
America, and when her youngest, Cecilia, was old enough, Lina found work at the Felician Sisters Convent in Livonia, Michigan, working 
with a group of other Italian women. Lina formed many friendships with this tight group of women and with the Felician Sisters, and valued 
their friendship for the remainder of her life. Lina retired from the Felician Sisters in 2020 after 27 dedicated years of service. 
The thing that Lina valued the most in her life was her family. Even with the number of hours she worked, she was extremely dedicated to 
her family and provided them everything that they needed in being a beloved wife, caring mother, and her greatest joy ever, being a nonna 
to her 7 grandchildren. Lina and Gaetano were lifetime members of the Italian American Club of Livonia, which gave her the opportunity to 
enjoy many of the things that she loved, which was interacting with her friends, playing cards, and her devotion to the Rosary, which she 
prayed with her friend at the Italian Club every Wednesday night. Lina was a devout Catholic and was devoted to the Holy Family and to her 
Madonna in which she wore on a pendent around her neck, which she was rarely seen without. Lina leaving us was extremely sudden and 
unexpected. She died peacefully and gracefully surrounded by her family on August 8, 2023. Lina’s absence has left a tremendous void in 
the hearts of her family, but we know that she is reunited with her parents, grandparents, and siblings in Heaven that preceded her in 
death. We know that Lina will continue to watch over her family as she did in life, and we will always feel her presence. We look forward to 
the day that we can once again be reunited together again. Lina was preceded in death by her parents, Lorenzo Sanzio and Cecilia Cercone 
Sanzio, her brother, Tonino Sanzio, and her sister Lina Sanzio. She was the beloved and devoted wife of Gaetano Fortuna of over 50 years. 
She was a loving and caring mother of ROBERTO (ANNA) FORTUNA, EZIO (KIM) FORTUNA, and CECILIA (JOSEPH) MORELLI. She was the 
beloved nonna of her seven grandchildren, Xavier, Aiden, Dario, Dante, Valentina, Giuliana and Enrico who were the center of her life. 
Lina also leaves behind her sister, MARIA (the late ATTILIO) SILVESTRI in whom she talked to every day, was her best friend, and was with 
her for her entire life. May God rest and protect her soul forever. 

A special prayer to IACL Members for the loss of their loved ones. 
May they rest in peace and for their families to find comfort during this difficult time. 

Annual Member ANDREW SZEWC for the loss of his beloved grandpa, Andrew Szewc on August 15, 2023 
Lifetime Members NATALINA ROMANO & MARIA IACOBELLI for the loss of their beloved sister, Anna Maria Ianni on August 12, 2023 
Lifetime Members CAROL (LOUIS) BEAFORE for the loss of her beloved brother, Gary Williams on August 2, 2023 
Annual Members PIERO (ANNETTE) BOCCAROSSA for the loss of their beloved mother, Simplicia Boccarossa on August 14, 2023 

Those we love don’t go away. They will walk beside us every day. Unseen, unheard but always nearby.  
Still loved, still missed and forever dear. 

IACL Lifetime Member 
LINA FORTUNA 
FEBRUARY 22, 1951 – AUGUST 8, 2023 
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Menu

   $95 
   $125 

$50    $75 
$40    $65
$50    $85 

   $90

$50    $95
$65    $125

PASTA
Vegetarian Lasagna  
Meat Lasagna 
Cheese Tortellini  
Penne with Marinara      
Penne with Meat Sauce 
Fettuccine Alfredo   

CHICKEN
Oven Roasted Chicken* 
Chicken Piccata*   
Chicken Marsala*  $65    $125

*Add. Chicken Breasts: $2.50 ea.

$55    $95

$90    $150
$45    $80

$35    $60
$35    $60

MEATS
Roasted Italian Sausage 
             With Onions & Peppers 
Strip Loin with Gravy  
Mini Meat Balls 

POTATOES & VEGETABLES 
Oven Roasted Potatoes   
Green Bean Almandine   
Mashed Potatoes  $40    $70

Additional sauce : 
Marinara Sauce  $8.00pint       Meat Sauce $10.00pint 

HALF PAN
SERVES 8-12

FULL PAN
SERVES 25-30

Pick Up Service  :
Must add 6% sales tax

Please allow 1 - 2 week notice

To order please contact:
734-953-9724

email at sales@iabc-livonia.com

SALADS     
Garden Salad $30 $50
Greek Salad  $40 $60 

HORS D’OEUVRES: 
Vegetable Crudités with Dip $2.00 per person
Cheese and Crackers $2.50 per person

*Upgrade to Imported cheeses: $5.50 ea.
Italian Antipasti with Fresh Bread $5.00 per person 
Chicken Tenders    $2.50 per piece 

With Dipping Sauces
Buffalo Wings $2.50 per piece

*Minimum of 50 Pieces

Follow Us!
Facebook:

Facebook.com/ItalianAmericanBanquetCenterofLivonia 
Instagram: 

@ItalianAmericanBanquetCenter

39200  FIVE  MILE  ROAD
LIVONIA, MICHIGAN  48154

734-953-9724

HALF PAN 
SERVES 25-30

HALF PAN FULL PAN
SERVES 25-30

SERVES 8-12

We are here to help you host and Celebrate!

Our carry out menu is available for pick up only.

Please call IABC sales office to help design the 
perfect menu for you and your guests. 

Allow 1-2 weeks for ordering. 
Minimum order of $200.00

FULL PAN 
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$40    $65
$50    $85 

   $90

$50    $95
$65    $125

PASTA
Vegetarian Lasagna  
Meat Lasagna 
Cheese Tortellini  
Penne with Marinara      
Penne with Meat Sauce 
Fettuccine Alfredo   

CHICKEN
Oven Roasted Chicken* 
Chicken Piccata*   
Chicken Marsala*  $65    $125

*Add. Chicken Breasts: $2.50 ea.

$55    $95

$90    $150
$45    $80

$35    $60
$35    $60

MEATS
Roasted Italian Sausage 
             With Onions & Peppers 
Strip Loin with Gravy  
Mini Meat Balls 

POTATOES & VEGETABLES 
Oven Roasted Potatoes   
Green Bean Almandine   
Mashed Potatoes  $40    $70

Additional sauce : 
Marinara Sauce  $8.00pint       Meat Sauce $10.00pint 

HALF PAN
SERVES 8-12

FULL PAN
SERVES 25-30

Pick Up Service  :
Must add 6% sales tax

Please allow 1 - 2 week notice

To order please contact:
734-953-9724

email at sales@iabc-livonia.com

SALADS     
Garden Salad $30 $50
Greek Salad  $40 $60 

HORS D’OEUVRES: 
Vegetable Crudités with Dip $2.00 per person
Cheese and Crackers $2.50 per person

*Upgrade to Imported cheeses: $5.50 ea.
Italian Antipasti with Fresh Bread $5.00 per person 
Chicken Tenders    $2.50 per piece 

With Dipping Sauces
Buffalo Wings $2.50 per piece

*Minimum of 50 Pieces

Follow Us!
Facebook:

Facebook.com/ItalianAmericanBanquetCenterofLivonia 
Instagram: 

@ItalianAmericanBanquetCenter

39200  FIVE  MILE  ROAD
LIVONIA, MICHIGAN  48154

734-953-9724

HALF PAN 
SERVES 25-30

HALF PAN FULL PAN
SERVES 25-30

SERVES 8-12

We are here to help you host and Celebrate!

Our carry out menu is available for pick up only.

Please call IABC sales office to help design the 
perfect menu for you and your guests. 

Allow 1-2 weeks for ordering. 
Minimum order of $200.00

FULL PAN 
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  IIttaalliiaann  AAmmeerriiccaann  CClluubb  ooff  LLiivvoonniiaa  
IInn  LLoovviinngg  MMeemmoorryy    

IIAACCLL  MMeemmbbeerr  MMeemmoorriiaall  MMaassss,,    
DDeeddiiccaattiioonn  aanndd  BBrruunncchh  

Sunday, November 12, 2023 at 10:30am  
 

Memorial Mass - Fr. Enzo Addari, Celebrant 
In loving Memory Member Dedication proceeding Mass 

at The Italian American Club of Livonia Club Level 
Luncheon Immediately following 

at The Italian American Banquet Center of Livonia 
 

For further reservation information please contact 
loredana@iacl.us or 734-953-1106 x2 

 
 

RESERVATION DEADLINE NOVEMBER 7, 2022 
All reservations must be reserved and paid for in advance – no seating at door 

 

 $19.00 Adults - $9.00 Children 5-12 years old - No Charge Under 5 
 

 
 NAME              
 
       PHONE              
 
 IN MEMORY OF              
    Name of your deceased family member 
 
   

Number of Adults    Children (5-12)    Under 5    
         $19.00    $9.00       Free 
 
     Total Seats    
  

Check Amount     Check Number    
  
 
 

Checks Payable to IACL Memorial Mass 
39200 Five Mile Road Livonia MI 48154 

 

______Total number attending Mass only (no charge) 

______Total number attending Mass & Brunch 
Please mark appropriately 
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The Italian American Club of Livonia 

Cultural Committee Presents 

Santa Claus is Coming to Town 

Sunday, December 3, 2023 
Doors open at 11:00am  

39200 Five Mile Road Livonia MI 48154 
 
 
 

Reservations AND Payment must be made by NOVEMBER 22 
We cannot accept payment at check-in on date of event. 
No Refunds 
 
NAME           

CONTACT PHONE          

Boys / Ages How many  Girls / Ages How many 
0-2 years     0-2 years     
3-4 years     3-4 years     
5-7 years     5-7 years     
8-10 years     8-10 years     
11-13 years     11-13 years     
 

17yrs and Up   $28.00 x   =    
11yrs – 16yrs   $13.00 x   =    
5yrs – 10 yrs   $  8.00 x   =    
4yrs and under  $  0.00 x   =    

    Guests    Amount  
GRAND TOTAL              
 

Please make checks payable to IACL 
 

For seating and check-in purposes, you MUST list the first and last 
names of ALL attendees. Tables are filled as reservations are 
received. Also, please let us know if you wish to be seated with 
someone in particular. 
 

Mail completed form with payment to  
IACL-Santa Brunch 39200 Five Mile Road Livonia MI 48154 
 

Questions please call 734-953-1106 x2 or loredana@iacl.us 
 

Buffet Style 
 

Scrambled Eggs 
Sausage and Bacon  
French Toast 
Garden Salad 
Penne with Palomino Sauce 
Oven Roasted Chicken 
Chicken Tenders & Fries 
Green Beans Almondine 
Fresh Fruit   
Ice Cream 
Coffee, Juice and Soft Drinks 
Cash Bar 
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DEARBORNENT.COM
313-582-8853

DEARBORN EAR, NOSE & THROAT
and

THE HEARING CENTER OF EXCELLENCE
Providing excellence in patient care with state-of-the-art 

methods, while maintaining a caring personal touch.

Providing Services that include:
• In Office Balloon Sinuplasty with 3D Computer Navigation
• Hearing and Balance Testing
• Hearing Aid Fitting and Service
• Treatment of Nasal Conditions including Allergy, Deviated Septum & Nose Bleeds
• Treatment of Sinus Disease and Polyps
• Treatment of Voice and Swallowing Disorders
• Treatment of Tonsil and Throat Problems
• Treatment of Sleep Apnea and Snoring
• Treatment of Masses and Tumors of the Head & Neck
• Treatment of Ear Disease and Balance/Dizziness Problems
• Treatment of General ENT problems for both Children and Adults
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MeetOur Financial Craftsman, JeradKinney.
With 15+ years of lending experience in all 50 states, Jerad has assisted more than 1,500
homeowners with their lending needs. He's committed to delivering the highest level of
customer service earning the trust of his clients and industry peers, and he thoroughly
understands our wide range of lending products.
Jerad is always available to help craft the perfect home loan for his customers-whether
primary, secondary or investment homes.

Custom-crafted lending, for the perfect home loan.
-Free prequalifications

-Flexible mortgage products
-Easy online application process

-Competitive interest rates
-Ability to lend in all 50 states

Programs available to eligible borrowers. Program subject to change without notice. Subject to
underwriting terms and conditions and some restrictions may apply. 5/18

JeradKinney
Senior Loan Officer

NMLS #884810
(734) 560-2778

jerad.kinney@flagstar.com
flagstar.com/jkinney

21800 Haggerty Rd., Ste.102
Northville, MI 48167

Member FDIC

IACL MEMBER
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Servizio alla comunità Italiana
Part of the IACL family for over 20 years!

®

Trusted real estate advising, selling or buying. Call your compari.

Nicolas Petrucci – Realtor® 

C: 248.787.3240 O: 248.644.6700
nicolas@petruccirealty.com
www.petruccirealty.com

• Affiliated with the top producing office in Michigan

• Second-generation home development specialist

• Local market expert & Northville native

40

Servizio alla comunità Italiana
Part of the IACL family for over 20 years!

®

Trusted real estate advising, selling or buying. Call your compari.

Nicolas Petrucci – Realtor® 

C: 248.787.3240 O: 248.644.6700
nicolas@petruccirealty.com
www.petruccirealty.com

• Affiliated with the top producing office in Michigan

• Second-generation home development specialist

• Local market expert & Northville native

Servizio alla comunità Italiana
Part of the IACL family for over 20 years!

Affiliated with @Properties Christie's Int'l Real Estate
Ranked in the top 1% of realtors nationwide
Hour Detroit Real Estate All Star
Second-generation home development specialist
Local market expert & Northville native

Authenticity and attention to detail, proudly delivering a
true, hands-on, full service Real Estate experience.

400 S Old Woodward Avenue, #100, Birmingham, MI 48009

Nicolas Petrucci
Realtor®

248.787.3240

Nicolas@petruccirealty.com

Petruccirealty.com
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IACL MEMBERS 
AND FAMILIES

20% OFF FINE
JEWELRY PURCHASES

40% OFF
ESTATE JEWELRY

PURCHASES
EXCLUDED: PANDORA JEWELRY,  

LOOSE DIAMONDS, JEWELRY REPAIRS, 
PREVIOUS PURCHASES, SPECIAL ORDERS 

AND JEWELRY ALREADY ON SALE

 
Did you know the IACL Newsletter reaches out 
to over 1000 families? It is a great way to 
advertise your business. Spaces are available. 
 

IACL – NEWSLETTER AD PRICES 
 

   Per Year Per Issue 
Back Page  $600.00  
Full Page  $550.00 $125.00 
Half Page  $450.00 $100.00 
Quarter Page  $350.00 $  75.00 
Business Card $250.00 $  65.00 
Classified Ad    $  25.00 
 

If interested, contact Loredana at 
loredana@iacl.us or 734-953-1106 x2 

NOW BOOKING 
TRAVEL VACATIONS  

Las Vegas 
Caribbean  
Italy & More 
For 2021+

Livonia Travel Service 
Tel: 248-478-5800 or 1-800-248-1730 

ask for Carla (Bernardini) or Jennifer 
Email: Info@LivoniaTravel.com

38345 WEST TEN MILE ROAD
SUITE 100

FARMINGTON HILLS, MI
48335

Office: 248.536.2888
Cell: 586.202.7800
Fax: 248.536.2811

paul@burgercollc.com

PAUL E. BURGER, SIOR
President

LIFETIME MEMBER IACL

INDUSTRIAL AND 
INVESTMENT REAL ESTATE
WWW.BURGERCOLLC.COM

A NextTravel Group Company



www.AntoniosRestaurants.com

Dearborn
9924 Dix Ave.

(Between Miller and Lonyo)

Farmington Hills
37646 W. 12 Mile Rd.

(Corner of Halsted)

Canton
2220 N. Canton Ctr. Rd.
(Corner of Ford Road)

Dearborn Heights
26356 Ford Rd.
Shopping Center

*Please be aware for those who are highly allergic to gluten – Antonio’s is not a gluten free facility

If Sinatra knew how good our Linguini with clam sauce is, 
he would come out of his grave to have some.

The Italian American Club of Livonia
39200 Five Mile Road
Livonia, Michigan 48154

Club Level - Tel: 734-953-1106  Fax: 734-953-2992
IACL Club Office HOURS:

 Mon – Fri  10:00 am - 4:00 pm
Thurs 12:00 pm - 8:00 pm / Sat-Sun - CLOSED

Banquet Center - Sales Office: 734-953-9724
Fax: 734-953-5736 • www.iabc-livonia.com

 info@iabc-livonia.com
Charitable Founda�on - Tel:  734-953-2664

Newsle�er Coordinator:
Email:  loredana@iacl.us

PLACE AN AD IN NEWSLETTER TODAY!
Contact Tel: 734-953-1137 for informa�on and rates

The Italian American Club Newsle er published every other month
by and for Italian American Club Members

                                 www.antoniosrestaurants.com               @antoniosrestaurants               @AntoniosCanton

ANTONIO’S CUCINA ITALIANA
2220 N. Canton Center Road, Canton, MI
26356 Ford Road, Dearborn Heights, MI

37646 W. 12 Mile Road, Framington Hills, MI

ANTONIO’S PICCOLO RISTORANTE
31735 Plymouth Road, Livonia, MI

ROMAN VILLAGE CUCINA ITALIANA
9924 Dix Avenue, Dearborn, MI

A Family Tradition 
Since 1964

Come break bread with us.

CUCINA ITALIANA

Come 
Join our 
Team!

Apply within.

PAGE TWENTY-EIGHT The Italian Tribune - La Tribuna del Popolo Friday, April 29 - May 12, 2022

A Family Tradition
Since 1964

Antipasto
Salad

Our
Famous
Baked Bread

Lamb
Chops

Spaghetti
Carbonara
“Alla Bocelli”

Steak and
Cheese
Calzoni

Linguini
with White
Clam Sauce

Veal Ossobuco
Alle Verdure

Dad’s Pizza
Pie Recipe

Farmington Hills
(Corner of Halsted)
37646 W. 12 Mile Rd.
248.994.4000

Canton
(Corner of Ford Road)
2220 N. Canton Ctr. Rd.
734.981.9800

Dearborn Heights
Shopping Center
26356 Ford R.

313.248.6000

Dearborn
(Between Miller and Lonyo)

9924 Dix Ave.
313.842.2100

No Banquets
Livonia

(West of Merriman)
31735 Plymouth Rd.
734.513.8000

Like us on Facebook www.antoniosrestaurants.com Follow us on Instagram @antoniosrestaurants

Thank you
for voting us

"Best Italian Restaurant"!
Come break breadwith us at Antonio’s and
Roman Village where we do Italian right!

Mom deserves the best on Mother’s Day! Make it...

313.278.6000

Thank you for voting us
“Best Italian Restaurant”

and
“Best All-Around Restaurant”
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Thank you for voting us
“Best Italian Restaurant”
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“Best All-Around Restaurant”

We always strive  
to provide great food  
and friendly service 

at a fair price.

After 59 years 
in business everything 

is still made fresh 
to order.

We are proud to have served our community for the last 
59 years. We not only take pride in what happens within 

the four walls of our restaurants, but also the communities 
we have the priviledge to serve. We are blessed to have a 
wonderful staff to make this all happen. We look forward 

to seeing everyone in yearlong activities that are hosted by 
Antonio’s and Roman Village. This includes Opera Day, 

St. Antonio’s Feast Day, Dearborn Heights Summer Festival, 
Festa del Gelato, Breast Cancer Awareness Pizza Month, 

Casino Royale, and Lunch with Santa. For more information 
on all our great activities visit antoniosrestaurants.com.

We pride ourselves on our authentic Italian food and strive 
to serve our customers in a clean and cozy atmosphere. We 
are proud to be a family-owned and operated company and 

we always ask our customers to “Come break bread with us” 
which in Italian culture is more meaningful than just sharing 

a meal. It is sharing a sense of community and faith that 
fosters a meaningful connection — that is the experience we 
hope each of our customers have when they dine with us — 

whether it be for lunch, dinner, or a special occasion.

Spaghetti Carbonara “Alla Bocelli”

Antipasto Salad

Our famous Fresh Baked Bread

Cheese Pizza

Linguine with White Clam Sauce

Calzone

Covatelli Bolognese

Polenta Arancini

Lamb Shank

Lamb Chops


