
 

 
Banquet Menu  

*Requires a minimum of 20 people.  
May choose up to 3 entrees.  

 
Appetizers  

Choice of 2 for 7.95/person, Choice of 3 for 10.95/person  
Choice of 4 for 13.95/person  

 
Suppli Alla Telefono  

Seasoned Italian risotto rolled and filled with mozzarella cheese and topped with our tomato sauce.  
 

Portabella Al Forno  
Marinated portabella mushroom topped with Andiamo zip sauce.  

 
Calamari Fritti  

Baby squid lightly floured, fried and served with Ammoglio sauce.  
 

Peperoni Ungheresi Alla Rustica  
Hungarian hot peppers sautéed with homemade sausage and sliced potatoes in a tomato demi glace.  

 
Bruschetta Al Pomodoro  

Fresh tomato filet, roasted garlic and parmesan cheese.  
 

**Shrimp$ 3.95 per piece. 
 



 
*All Pasta Entrees include homemade Bread, House Dressing 

 
PASTA SELECTION 

 
Spaghetti Alla Andiamo  

Spaghetti with meat or tomato sauce.  
$12.95 

 
Ravioli Alla Aldo  

Homemade pasta pillows filled with meat, cheese and spinach. Served with tomato or meat sauce. 
$16.95 

 
Gnocchi Alla Palamina  

Homemade potato dumplings topped with a creamy tomato sauce.  
$15.95 

 
Rigatoni Alla Giuseppe  

Imported rigatoni tossed with Italian sausage, mushrooms, onions and tomatoes in a creamy Marsala sauce topped 
with Asiago cheese.  

$15.95 
 

Farfalle Con Bocconcini Di Pollo  
Chicken tenderloins tossed with bowtie pasta, onions, wild mushrooms, cannellini beans, spinach and tomato fillet 

and topped with Asiago cheese.  
$16.95 

 
Fettuccine Alla Alfredo  

Imported fettuccine noodles tossed with a special blend of imported aged cheeses in a light cream sauce. 
$15.95 

 
Add Chicken $3.95 or Shrimp $3.95 per piece 



 
*All Pasta Entrees include homemade Bread, House Dressing 

 
CHICKEN SELECTION  

Petto Di Pollo Alla Parmigiana  
Breaded chicken breast topped with tomato sauce and fontina cheese.  

$17.95  
 

Petto Di Pollo Alla Piccata  
Chicken breast sautéed in lemon butter, white wine and parsley.  

$17.95  
 

Petto Di Pollo Al Marsala Con Funghi  
Sautéed chicken breast with mushrooms in a “Florio” Marsala wine sauce.  

$17.95  
 

Petto Di Pollo Alla Valdostana  
Lightly breaded chicken breast topped with imported prosciutto, fontina cheese and finished with a roasted garlic 

white wine sauce.  
$17.95  

 
Petto Di Pollo Alla Marengo  

Sautéed chicken breast with cold water jumbo shrimp, mushrooms, onions, tomato in a white wine sauce.  
$21.95  

 
BEEF SELECTION  

Filetto Di Manzo  
Broiled filet mignon topped with Andiamo zip sauce.  

$29.95  
 

Bistecca Di Lombo New York  
Broiled New York strip steak topped with Andiamo zip sauce.  

$25.95  
 

Costelette Di Agnello  
Four spring lamb chops, grilled and seasoned Grecian style.  

$29.95 
 



VEAL SELECTION  
Scaloppine Di Vitello Alla Parmigiana  

Breaded veal Scaloppine topped with tomato sauce and fontina cheese.  
$21.95  

 
FISH SELECTION  

Pesce Bianco Alla Siciliana  
Whitefish lightly breaded Sicilian style, sautéed in olive oil, garlic and served with Ammoglio sauce.  

$17.95  
 

Trancia Di Salmone  
Broiled Atlantic salmon topped with tomato filet, garlic, olive oil and fresh herbs.  

$19.95  
 

Trancia Di Salmone Al Granchio  
Atlantic salmon stuffed with Maryland crab meat, fresh herbs, topped with roasted garlic white wine sauce.  

$23.95  
 

DOLCE  
Cannolli $2.95  
Tiramisu $3.95  

 
Unlimited Coffee, Tea, Lemonade, Ice Tea and Pepsi Products $2.50 

 
All Alcohol drinks include a choice of: open bar, limited bar or cash bar.  

Please discuss these options when booking your event.



 
 

Banquet Policy/Terms of Agreement 
 

 1. Andiamo has accommodations for gatherings from 20-100 people (you may contact our various 
locations for details), whether it be a small business function, bridal or baby shower, rehearsal dinners, 

weddings, baptisms, holiday parties or any other occasion you could think of. Let us dazzle you with our 
sensational food and wonderful service. 

 
2. Gift cards will not be accepted as payment for all booked contracted parties 

 
 3. All food and beverages are subject to 6% Michigan sales tax and a 20% gratuity will be added to all 

functions. In compliance with the health department regulations, all foods shall be supplied by Andiamo.  
 

4. Desserts and/or cakes can be ordered through our Andiamo pastry department 586-268-3200 and will be 
delivered at no additional charge to the Andiamo of choice. 

 
 5. All functions require a $300 non-refundable deposit upon making your reservation. The room will be 

held only when a deposit has been received. Payment is due in full at the end of the day of the event. Final 
balances must be paid in the form of cash or charge (Visa, MasterCard, or Amex)  

 
 6. The final head count is due 48 hours prior to the function date. If the count is less the day of the event 

you will be charged for the confirmed head count.  
 

 7. Andiamo reserves the right to inspect and control all functions.  
 

 8. Any damages occurring to the property of Andiamo by the lessee, his guests or contractors will be 
applied to the lessee’s bill.  

 
 • Andiamo is not responsible for any items left on the premises.  

 
I accept the terms of this agreement: ____________________________________  

Date of Party: _____________________  
Today's Date: ____________________  

 
 
 

NO SEPARATE CHECKS 
Fax: (586) 532-1604 


