
IACL Newsletter 
January-February

 2024

Dear Fellow Members 
Sure, it’s cold, so cold that all you want to do is burrow under a blanket. Not to 
mention the sun sets far too early, bringing on the winter doldrums. But I am here to 
tell you that it’s not all gloom and doom.  From the beautiful white snow that coats 
the ground, to sitting by a nice warm fire with a good book and a hot chocolate. 
Winter gives us time to slow down from the hustle and bustle that was the Christmas 
season. 
First, I would like to wish everyone a Buon Anno (Happy New Year). I am honored to 

begin another 2-year term as the President of our great Club. I would also like to congratulate the new 
board as they will continue to work for you, our members, over the next 2 years. Our goal is to continue 
the unprecedented success the IACL has achieved over the past several years. That success comes by 
sometimes making tough decisions. As you know inflation has been on the rise in the last few years. 
Everything costs more today than it did 4 years ago. You also know that coming out of the pandemic, the 
IACL did not raise their prices. So, over the weeks and months to come, you will see a slight increase in the 
prices at our lower level. That also goes for our Thursday night Pasta Rustica. Our objective is not to make 
money but continue the same food quality you have come to expect and enjoy from Chef Nandi and Chef 
Robert. A little increase will go a long way, as we attempt to get back to break even in the lower level.
My hope is that you will continue making your way to the Club Tuesday thru Fridays.  Come and enjoy our 
wonderful menu and nightly specials prepared by Chef Robert. It’s a great way to get out of the house and 
spend some time with your fellow members. Also, there is a list of upcoming events that you won’t want 
to miss (please see the enclosed calendar for more details). Please make sure you call Loredana our Club 
Coordinator and make your reservations early. Many events are selling out quickly. So don’t be left out.
As we enter 2024, I look forward to another successful year at the IACL as we continue to pass on our 
Italian traditions to the next generation.
May God bless you and your families with a prosperous and healthy new year.
Frank Luscri 
IACL President 
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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 LivoniaGENERAL INFORMATION
  

  
 

SEMOLINA LEMON & ROSEMARY CAKE 
 

Ingredients 
1 cup semolina flour 
2 cups all-purpose flour 
½ cup coarsely ground cornmeal 
2 teaspoons baking powder 
½ teaspoon baking soda 
1 teaspoon salt 
2 cups sugar 
zest from 2 large lemons 
¼ cup freshly squeezed lemon juice 
1 tablespoon finely chopped fresh rosemary 
1 cup olive oil 
4 large eggs 
1 teaspoon Fiori di Sicilia (or ½ teaspoon vanilla & ½ 
teaspoon lemon extract) 
1 cup fat free Greek yogurt 
 

Directions 
Preheat oven to 350 degrees. 
Lightly grease and flour a 12-inch Bundt pan. 
Place the 3 flours, baking powder and soda, and salt in 
one bowl. 
In another bowl, mix the sugar, lemon zest and 
rosemary and stir to mix. 
Using a hand mixer, add the oil to the sugar and mix on 
medium speed. 
Add the eggs one at a time, then the extract and lemon 
juice, and beat until well mixed. 
Add half the flour mixture to the eggs, then half the 
yogurt and beat until mixed, then add the rest of the 
flour mixture and yogurt and mix just until blended. 
Pour the batter into the Bundt pan, and spread evenly 
with the back of a spoon, then bake for about 45 to 50 
minutes, or until a cake tester comes out clean. 
Cool the cake 10 minutes, then carefully run a knife 
around the pan and turn it over onto a plate. 
Cool to room temperature before slicing. 
 
 
 

ITALIAN AMERICAN CLUB OF LIVONIA 
2023 – 2024 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   William Dolunt 
Jo Anne Capaldi  Helene LaRussa 
Roberto Carta   Mark Merucci 
Marco DeLuca   Shannen Rotondo 
Anthony DiPaolo Jr  Sondra Soave 
 

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

 

IACL CHARITABLE FOUNDATION 
2023 – 2024 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 LivoniaItalian American Club of Livonia
1978
Nick Canzano
Eugene Pulice

1979
Euclid Bertini

1981
Mike Celani

1982
Ben Celani
Rudy Tome
Vince Panacckia

1983
Vito Castiglione
Grace Bargagna
Margaret Pulice

1984
Tina Marie Polidori

1985
Mary DiPonio
Redus Barra (Mrs) 
John Bastianelli

1986
Lucia Paparelli
Anthony Tata
Charles J Marino
Bruno Scacchitti
Richard M D’Adamo

1987
James Tringali
Dolores Amato
Claire Cognato
Dora Lou Fedrigo

1988
Angelo DiPonio
Simone Mariani
Romeo Bastianelli

1989
Angeline Bonadeo
Maria E Venuto
Rachel Marie Sapienza

1990
Romeo A Cairo
Harry Venuto
James Duganne
Marilyn Nestico

1991
Bill Campagna
Mary F Mattioli
Lillian Girolamo
Thomas Settecerri

1992
Joseph Bargagna
Leo Buffa
Thomas Panackia

1993
Marco Fortuna
Louis Mancinelli
Ralph Leone Sr

1994
Barbara Panackia-Work
Maria Vecchio
Thomas L Reck
Domenico Pinchera
Raggio RayTonarelli
Americo Ciccarelli
Ronald Roger Salvatore

1995
Richard Lindsay
Evelyn Tonarelli
Raymond J Nagle
Piero Glorio
Americo Cerroni
Ugo Toppi
Giuliano Soave

1996
Sam DeGrande
Basil F Malone
Camillo (Tom) Mariotti
Lou Piscopo
Tommaso Pittiglio

1997
Charles Sperry
Domenica DeCia
Carol Spaccarotelli

1998
Michele Iafrate
Mauro DeCicco
Philip E Greco
Nancy Fama Kriegler
Panfilo Sciore
Jilda Maffezzoli
Robert Mazag
Anthony Leopardi

1999
Daisy Bommarito
Marie Barbati Fontichiaro
Susan Siradas
Rose Carabott
Joe A Polisano
Barbara Feenstra
Baldovino Baiocco
Veto Pacetti

2000
Orlando Glen Bruni
Josephine Butucel
Neboll Appicelli
Joseph Panackia
Enzo Paparelli
Francis Walter Stella

2001
Orin Mazzoni Sr
Verino DeCerchio
Paolo D’Orazio
Alfonso Bommarito
Gerardo Iadipaolo
Venicio Bruno Visocchi
Mike Navetta
Maria Gabriele
Natale Bucciarelli

2002
Mary Campagna
Michele Zangheri
Marino Ambrosi
Joseph Mannino
Salvatore Mennillo
Pat Nardone
Gino Rimanelli
Marco Pesce
Carlo Pesce
Sabrina Pesce
Melissa Pesce

2003
Anthony Jacoboni
Mary Mazzoni
Jerry Costanza
Lucille Chimento
Charles Tangora
Florence Basil
James Siradas
Peter Basile
Calogero Comito
Dominic Persichini

2004
Angela Fantuzzi
Adelia Lombardi
Dorothy Zancanaro
Vincent D’Ambrosio
Janine Josette Greco
Vincenza Mennillo
Viola Pattera
Edith Scopone
Adriana Furnare

2005
Peter Ventura
Harry Zerbo
Rose LoDuca
Rose D’Ambrosio
Elizabeth Monendo
Louis Cingolani
Rocco Pesce
Augusto Tartaglia
Maria Fortuna
Anthony R Martella
Carmelo G Stranges

2006
Antonino Difederico
Gina Marcolina
Patrick N Cari
Marta N Ravenna
Robert D Abramson
Veto Pacetti
Marilyn Albanelli
Alberto Iafrate
Anna Iafano
Joan C Bianchi
Antonio Costantini
Philip Capaldi
Delores Marone

2007
Aldo Andreassi
Antonio Maceratini
Luigi Sicilia
John A Fratto
Carl Francavilla
Santo Gabriele
Vincenzo Marcuccilli
Domenic Cervi
Patrick Tavolacci
Daniel Sheehy
George Martucci
Silvio DeLibero
Americo Favot
Dominick Orlando

2008
Evelina Sciore
Alessandro Marinelli
Michael Boggio
Daniel DelDuco
Rose Amicangelo
Angelo Forest
Joseph Armando Leone
Frank Tonarelli
Donna Cari

2009
Giovanni DeSantis
Remo Caringi
Gabriele DeFlaviis
James S Bonadeo
Giovanni A Manzo
Richard J Bertoia
Gracian J Schimizzi
John N Colucci
Helen Frayer
Ruth Ann Sardo
Frank Farrugia
Rocco Barra
Emilio Conti
Wally Dubriwny
Frank Marotta

2010
Antonio DiVito
Angelo D’Orazio
Sergio Nascimbeni
Mary Jane Marchio
Gino Novelli
Mario L Marchelletta
Mario Ledda
Ernie Thomas
Vinci Palmieri
Tino Bosio
Diamond Ferraiuolo
Orlando Troiani
Paul Nunzio DiMarco
Giovanni Paterra
Gino Toppi
Costantino DelSignore
Iolanda Giovannone
Luigi Zancanaro
Rose Duganne

2011
Giuseppe Duronio
Lidia Veri
Frank Minolli
Giuseppe Luce
John Bommarito
Renzo Pizzorni
Antonio Mennillo
Martin Ambrose
Elaine Ambrose
Paolino D’Orazio
Alessandro Silvestri
Gideo Greco
Albert Albanelli
Dino Bencivenga
James Urso
Ottavio Iacobelli

IN MEMORY OF
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2012
Almerico Filangi
Maria Domanico
Keith Phillips
Renaldo Maffezzoli
Luigi DiStefano
Evelyn Ferrazza
Gasper Valenti
Roseann Chase
Berta Greco
Raymond Conway
Ado Louis Campana
Alice D’Adamo
Rudolph Sbroglia
Frank L Bottaro
Franco DiDomenico
Kenneth Frayer
Lona Oliverio
Lina Soave

2013
Adelia Corsi
Alberto Vincenti
Jacqueline K Fay
Anthony Pernicano
Muzio Accettura
Joan Spagnoli
Vincent James Coletta
Nina Salvagi
Delano Valenti
Anthony J Manfredini
Joseph Bye
Alexander Chetcuti
Anna Lee Lindsay
Fiore Panepucci
Mario Prezioso
Gaetano Ciavattone

2014
Gail Francis LaRiche
Nunzio Curcuru
Frank Pinazza
Fernon Feenstra
Mary Ann Maiorana
Paul R Coen
Teresa Naccarato
William Bartolomeo
Anteline J Caringi
Jack Falvo
Adeline Gimmarro
Baldo C Bonadeo
Shirley Oberti
Angela Troiani
Lawrence J Reaume
Henry Bona
Florence Reaume
George Griggs
Frank Settecerri

2015
Rocco Grimaldi
Joe Andreassi
Annette Kovalcheck
Feliciano Pegoraro
Cynthia Peterson
Gail Iafrate
Anthony Russo
Teresa Nascimbeni
Paul Parente,DO
Liz DeSimone
Yolanda Gilbertson
Aldo Gabriele
Sam Callan
Iolanda Vecchio
Edward Boccomino
Gian Romano Sr
Dominic Lucca
Thomas Rinna
Claudio Colone
Joseph Maiorana
Deborah Paglia
John Quoziente
Bernardino Fontichiaro
Marcello Scappaticci
Marianne Zaki

2016
Sandra Spiteri
Rosemarie Settecerri
Lawrence Oberti
Joanne O’Bryan
Rochelle Radecke
Ada Andreassi
Marino Soave
Amelia Robertson
Ferdinando DelPizzo
James Malzone
Ernest Iafrate
Joe Durso
Shirely Pivetta
Connie Quoziente
Gaetano Greco
John Nardone
Mark Stankevich

2017
Pietro Mucci
Robert Catanzarite
Siro Costantini
Wanda Pizzorni
Giovanni Piasentin
Sondro Scopone
Francesco Corona
Ronald Caramagno
Lucia D’Aguanno
Maria Vespa
Richard Miesowicz
James Hoomaian
Lucille Baldori
Fernando Melonio
George Viscomi
Filippa Casey
Tony Marone
Barbara Tangora
Velia Iafrate

2018
Richard Przywara
Anna Marie Minolli
Angelo John D’Arca
Leonardo Manno
Joseph Vassallo
Gabriele R Paciocco
Gina Marie Rea
Charlie Smith
Roger Calo Gianna  
Prokop
Nella DiPonio
Bruna Rea
Vito Iafrate
Jami Radom Pistor
Antonio Stenta
William King

2019
Edward Pugliesi
Walter Melonio
Anna Igida Iadipaolo
Dino Taddei
Rosalie Maceratini
Alice Iafrate
Serafino Giovannone
Antonio Vecchio
Domenico Pelle
Natalina Marchesotti
Gino Rea
Teresa Peruchietti
Antonino Ruggirello
Luisetta D’Emilio
Gerardo D’Adamo
Eglandina Valente
Luigi Gino Petrucci
Oliviero De Luca
Giovanni Amato

2020
Luigi Colone
Alex Brunett
Rocco Corsi
Rocco Giancarlo
Maria Martin
Vincenzo Campo
Michael O’Bryan
Raymond Blaskiewicz
Maria Teresa DiVito
Rose DiStefano
Almerinda De Luca
Toto Ruggirello
Philip DiPonio
Cynthia Cipolla
Walter Jenkins
Ann Grace Tavolacci
Rose Mary Comito
Pauline Moceri
Iolanda Marinelli
Thomas Waling
Nancy Cacciola
Maria Pegoraro
Carmela Sgroi
Joseph Taddia
Richard Siepierski
Anthony Calabrese
Liborio Padula
Dorothea Siedlik
Amerigo Palarchio
Rose Catallo

2021
Bernardo Greco
John Vincenti
Nicolina Elliott
Beverly Accettura
Richard Besh
Americo Bianchi
Daniel Pellegrini
Giovanni Zago
Olimpia Detoma
Dr Bruno Borin
John Baldori
Giuseppe Greco
Louis Cascardo
Attilio Silvestri
Quirino Mastroianni
Lois Panackia
Gerald Nyland
Cynthia Rimanelli
Daniel DiComo
Renzo Gorga
Dr Aloise D’Aloisio
Mary Palmer
Consolina Szluk
Margherita Mucci
Hurley Fields
Vincent Moceri
Antonio Benivegna
Anna Greco
Vincenzo Candela
Enrico Henry Morrone
Joseph Darkangelo

2022
Guido Lombardi
Catherine Bodak
Gregory Stawara
Nancy Scappaticci
John Provagna
Edward DeGeeter
Antonio Scappaticci
Michael Stefani
Mary Panackia
Donald Pinto
Lou LaRiche
Pietro Mauti
Paul Speen
John Conder
Guido Tartaglia
Edward Szluk
Benny Tome
Amerigo Marcolina
Carolyn DiComo
Frank Guidobono
Pio Marzolo
Linda Padula
John Carlesimo

2023
Sandra Sandy Diponio
Rocco Oliverio
Virginio Gino Persiconi
Constance DeCerchio
Roselyn Rho Blanchard
Claire Clara Aiello
Irene D’Orazio
Dr Joseph Pinto
Louis Catallo
Steven Demay
Roy Pistor
Angela Melonio
Nancy Abramson
Celestino Martin
Victor Rizzo
Christina Coletta
Agostino Fabbri
Pietro Perpetuini
Lina Fortuna
Grace Marilyn Speen
Carla Jean Dabiero
Jamilla Oliverio
Alfredo Nenciarini
Mary Galasso
Genesio Masciulli
Mary Ida Tonarelli
Anthony Farchione

Italian American Club of LivoniaIN MEMORY OF
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 Dr. George Shirley will introduce the memorial.  

                        Everyone is welcome. 

 

Friends Of The Opera of Michigan proudly present: 
 

 A memorial in concert style with “Sacred Music” by Pietro  Mascagni in the 
 memory of Virginio “Gino” Persicone and          his wife Angelina Persicone. 
 

     This event is sponsored by their daughter                 Rita Persicone Hench. 

 

The memorial will be held at the Italian                         American Club of Livonia located 
at 39200 Five Mile Rd, MI 48154 at 4:00pm                    on February 4, 2024 

 

Soprano Angela Hench will perform  
“Regina Coeli” from Cavalleria Rusticana 

Tenor Cameron Barrett Johnson and  
Baritone Quinto Milito will perform  
“Messa di Gloria” 
 

The Brazeal Dennard Chorale, Violinist Bobbi Adams and Pianist Accompanist 
Krystal Thomas will join the soloists in both renditions under the baton of 
Conductor Maestra Alice McAllister Tillman. 

 
 



18

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 



19

ITALIAN LANGUAGE CLASSES 

 
 

ADULT CLASSES – (RAFFAELLA NAURATO) 
STARTS ON TUESDAY  01/09/2024 

   –  
   –   
COST: 

ADULT CLASSES – (MENA ABAGNALE) 
STARTS ON THURSDAY  01/11/2024 

–
–
–

 
 

CHILDREN CLASSES – (MENA ABAGNALE) 
STARTS ON TBD 

      
    

COST: 
 

 
 
 
 
 
 
 

 
 

 
 
 
 
 
 
 
 
For more information, please contact  loredana@iacl.us or 734-953-1106 x2 
 

Payment is due 1st day of class (Checks or Cash Only please) 

INSTRUCTORS FOR CLASSES 
RAFFAELLA NAURATO  raffaellamn@comcast.net
      
MENA ABAGNALE  abagnale.filomena@libero.it
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March 14, 2023 
Doors open at 5:00pm 

 
Members: $17.00 

Non-Members: $22.00 
Children 4-10: $8.00 

 
Traditional Corned Beef and Cabbage 

Aglio Olio Pasta with Spinach 
Red Skin Potatoes with Carrots 

Garden Salad 
Key Lime Pie 

 
734-953-1137 x2 or loredana@iacl.us 
39200 Five Mile Rd Livonia MI 48154 

Italian American Club of Livonia 
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*Please Print or Type LEGIBLY - Include Each Golfer’s Name & Info* 
If you are hosting golfers, include your COMPANY NAME  

#1 #2







 

#3 #4







 

WESTERN GOLF & COUNTRY CLUB

MONDAY, July 22, 2024
 

IACL GOLF COMMITTEE 
39200 FIVE MILE ROAD, LIVONIA MI 48154

Italian American Club of Livonia 2024 Annual Golf Outing 

 9:00am  Registration, Putting & Chipping Greens 
      plus Driving Range – Coffee/Donuts upon arrival 

 
10:00am  Shotgun start 
 
 Golf • Lunch on the turn • Dinner at the IACL •   

Cash Bar • Hole Sponsor $100 

Golf & Dinner
  

Hole Sponsors
    TOTAL $ ______  

Registration with payment due by 07/12/2024 
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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



272734

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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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

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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Dearborn
(Between Miller and Lonyo)
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313.842.2100

No Banquets
Livonia

(West of Merriman)
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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”

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


