
GENERAL BANQUET INFORMATION 

Linen Service linen napkins and tablecloth available for 
additional charge. 
 

Dessert Service You are welcome to bring a specialty cake or 
cup cake dessert but we apply a $50 outside dessert service fee. 

Seating Capacity: 
-Clarkston Seating capacity 55
-Rochester Ambrose room capacity 36. Entire restaurant 50. 

Private Room If you are planing a special event which requires 
a private space (shower, corporate party, wake, family party, etc) 
food and beverage minimum must be met for that space. 
The minimum is based on i. the time of year, ii. day of week and 
iii. event time. Please email us to inquire about specific day 
and time availability to get an accurate room minimum 
quote for a 
private party. 

Reservations special reservations for 8 or more require a $100 
credit card fee which will be deducted from your bill. Tables are 
limited to two hours. Reservations canceled within 48 hours will 
be charged the $100 fee.  
 
Decorating/Entertainment decorating can be done by the host 
the day of the event or the night before providing the room is 
available by making arrangements with the management. The 
restaurants does not permit affixing of anything to walls, ceilings 
or floors or the use of table confetti. We do not print special 
menus but will provide food descriptions if you desire.   

Fees All banquets are subject to a $100 booking fee fee (which 
guarantees your date), 6% sales tax and 20% gratuity or $100/ 
server (whichever is greater). 2.5% credit card processing fee 
(waived if paid with cash or check).Groups that are tax exempt 
must submit a copy of their tax exempt certificate prior to the 
event. Prices subject to change without notice and are not 
guaranteed without a signed contract. 

Important Dates reservations are not be guaranteed without a 
$100 booking fee. The fee is non-refundable. All final plans for 
the banquet menu must be completed no later than 2 
weeks prior to the banquet date. Confirmed number of 
guests must be specified 7 business days prior to the 
party. If your guest count falls below the required minimum, 
your charge will be based on the required minimum. All 
charges will be based on this agreement or the actual number 
of guests attending, whichever is greater.
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Bologna Via Cucina 
334 S Main St
Rochester, MI 48307
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PLATED #1 BANQUET MENU 
minimum 30 guests, Monday-Saturday

PLATED PACKAGE #1 choose one from each group 
bread & butter 
Salad / Soup Choices 
-House Garden Salad. mixed greens, tomato, cucumber, garbanzo 
beans, house vinaigrette dressing 
-Upgrade to Caesar Salad. Romaine, parmesan, croutons add $2 
-Wedding Soup. chicken broth, mini meatballs, acini de pepe, 
spinach, parmesan  
-Minestrone. Vegetable soup 
Pasta Choices 
Penne with tomato basil sauce, bolognese meat sauce, palomino 
sauce, garlic & oil, or Alfredo. (see Pasta Sides, Add Ons for upgrades) 
Chicken Choices 
Chicken Piccata, Marsala, Parmesan, Lemon Breaded, Siciliano 
Potato / Vegetable Choices 
roasted red skin, garlic whipped, Upgrade to Potato Anna $2 
green bean almondine, sautéed garden vegetables, broccoli 
 
 Luncheon served until 3pm, $24/person 
 Dinner includes both salad and soup $32/person 

PLATED PACKAGE #2 same package as above (omit 
chicken) add your choice of meat or fish 
Petite Filet Mignon grilled to medium, zip sauce $60 
Salmon one style: toscana, grilled, piccata, or modena $45 

PLATED PACKAGE #3 choose one from each group 
bread & butter 
Salad & Soup $20/pp 
Choose one Soup: Minestrone, Italian Wedding, or Seasonal 
Salads Pre-select one salad from the following:
1. Caesar: romaine, croutons, parmesan, grilled chicken popular  
2. Traverse: almond chicken, dried cherries, toasted almonds, 
grape tomato, cucumber, 3 berry dressing popular  
3. Spinach: Spinach, avocado, citrus, bacon, toasted almonds, 
grape tomato, citrus mayo  
4. Autumn: Grilled chicken, apple, spiced walnut, grapes, mixed 
greens, apple cider mayo  
5. Antipasto: Cubed salami, provolone, ham, olive, tomato, red 
onion, house dressing popular

BUFFET OPTION’S 
minimum 30 guests, Monday-Friday 

The following options are set up buffet style where the guests can 
return to the food table as often as they would like. 

1. JOE’S FAMOUS BUFFET 
choose one salad, pasta, vegetable, potato, and chicken entree. 

Choose Salad: house garden, Caesar, or pasta salad 
Choose Pasta: Penne with Tomato basil, Bolognese, Palomino 
or Alfredo sauce 
Choose Vegetable: green bean almondine or seasonal chef 
vegetable 
Choose Potato: herb roasted redskin or creamy mashed potato 
Choose Chicken: Siciliano, Traverse, Parmesan, Picatta or 
Marsala, Bone-In Chicken: Roasted Marinated or Lightly Breaded 
 

ADD EXTRAS: See Extra Item List   —> 
 

  Luncheon Only served until 3pm, $25/person                
 Dinner includes both salad and soup $32/person 

2. PIZZA BUFFET PARTY 
Includes the following:
 -  House Garden Salad with two types of dressing     
 -  Garlic Knots     
 -  Cheese & Pepperoni, House Special and Vegetarian Pizza     
 -  Coke, Diet Coke & Sprite Pop      
 Luncheon Only served until 3pm, $18/person 

3. PIZZA PASTA PARTY BUFFET
This buffet includes everything listed in Pizza Buffet Party above 
AND a never ending pasta bowl with your choice of sauce 
 – Penne with tomato basil, Bolognese, palomino or alfredo.     
 Luncheon Only served until 3pm, $21/person 

EXTRA ITEM LIST 
price per person for 30 or more guests 

APPETIZERS 
Calamari      3.95 
Arancinette     3.95  
Bruschetta        2 each toast 
Shrimp Cocktail      5.95 
Artichoke Toscana     4.95 
Stuffed Mushroom Sausage     5.95 
Stuffed Mushroom Crab    8.95 
Eggplant Rollentini     5.95 
Kabob Sticks caprese    3.95 
Kabob Sticks antipasto    3.95 
Charcuterie Boards    9.95 
imported Italian meats, imported cheeses, olives, artichoke… 

PROTEINS, ADD-ONS 
Meatballs     2 each mt ball 
Sausage & Peppers     4.95 
Breaded Steak                  10.95 
Roasted Pork Loin     6.95 
Roast Beef                  10.95 
4oz Grilled Salmon                 12 each 4oz pc 

PASTA SIDES, ADD-ONS 
Primavera      3.95 
Meat Ravioli     3.95 
Shells ricotta & spinach        2 each shell 
Shells ricotta & ground meats       2 each shell 
Cheese Ravioli     3.95 
Gnocchi tomato basil    3.95 
Meat Lasagna     8.95 
Manicotti      5.95 
Tortellini      3.95  

DESSERT 
Tiramisu      4.95  
Cannoli      2.95    
Cheesecake     4.95 
Spumoni      3.95 
Chocolate or Vanilla ice cream   2.95 
Fresh Fruit     7.95 

Soda Pop, Coffee, Tea, Beer, Wine and Alcohol  
Our professional staff will solicit orders from your guests. Non-
alcoholic beverages typically cost between $3.50-6.50/item. For 
alcohol you can choose “Open Bar” and add the cost to your tab or 
you can offer a “Cash Bar” where your guest pays. 

SPECIAL COCKTAILS: served in a champagne flute. 
Mimosa - champagne & orange Juice $7 or Unlimited $16/pp 
Italian Sangria- red or white, peach schnapps, brandy, citrus $8 
Italian Cosmo – vodka, amaretto, cranberry juice and lime $9 
Prosecco Toast $36 750ml Zonin Prosecco  
Flavored Waters
Unlimited Glass Decanter with your choice of one of the following: 
Cucumber and fresh herbs, citrus and rosemary, ginger and 
cucumber, grape and citrus spa water, pineapple and mint $2/pp

WINE AND ENTRÉE PAIRING FEAST 
minimum 24 guests 

This is a very special event for the wine and 
food connoisseurs that wants more than just a meal 
for their guests. Our chef will interview you to 
determine your preferences and then plan the food 
pairings according to your wine selections. You can 
purchase wine at wholesale from us or may carry in 
your own special selections. This type of party is 
served in courses. Your guests will be entertained 
and enjoy a special menu. This is a formal four, five 
or six course dinner and starts at $125/pp

PLATED #3 SALAD / SOUP MENU 
minimum 30 guests, Monday-Friday until 3pm

BEVERAGES

PLATED #2 BANQUET PREMIUM 
minimum 30 guests, Monday-Friday until 3pm


