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Restaurants, nightclub brighten Plaza scene

By ETHEL
Entertainment Editor

Conventioneers are probably one
step ahead of most metropolitan
Detroiters. .

Visitors to Detroit have been wining,
dining and nightclubbing at the new
Detroit Plaza, while many subur-
banites have yet to explore nightlife at
the spectacular one-year-old hotel in
Renaissance Center.

The Detroit Plaza’s most acclaimed
attraction is the Summit. a_tri-level
restaurant/cocktail lounge. The Sum-
mit’s revolving cocktail lounge tops
the tower of the 73-floor hotel said to
be the tallest in the world.

Many persons who ride the exterior
glass-enclosed elevator to the Summit
for the first time find themselves pull-
ing back from the window view. But
individuals. more intrepid or who are
familiar with the ride. boldly gaze at
the descending skyline.

A NEW FEATURE of the tri-level
complex. which has one level for din-
ing and two for cocktails. is allowing
yout to reserve your own cocktail pod
on the stationary. middle level. If
you're going on the town with a crowd,
you can arrange for all to be seated
together.

On the rooftop. you can enjoy a mag-
nificent revolving view of Detroit and
Windsor at the same time you sip
cocktails. '

Dining at the Summit gives you an
opportunity to continue seeing metro-
politan landmarks as the restaurant’s
seating area revolves. On a clear day,
visibility may extend as far as the roof
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of the Pontiac Silverdome.

By night the city lights, ribbons of
traffic, familiar buildings, the sky and
the river create a breathtaking back-
drop for excitement and romance.

The Summit's dinner menu_offers
nine entrees, ranging from filet of
Lake Superior whitefish ($8.50) to indi-
vidual rack of lamb “Jakarta." the
most expensive menu item at $14.50.
Entrees start at §7.75.

THERE'S A range of distinctive
appetizers, sounds and salads. Des-
serts include the Summit Orbiter—
Harvey Wallbanger ice cream
sprinkled with chocolate chips, topped
with whipped cream—and Michigan
apple pot—an individual pie baked in a
crock and served hot with whipped
cream.

Two more restaurants for fine dining
are open in the Detroit Plaza. along
with more informal spots.

These are La Fontaine, with steeper
prices and a Continental menu in
French with English descriptions. and
the Mikddo. a Japanese restaurant
providing a choice of three styles of
eating: Western style plus hibachi,
steak table, and tatami room with
recessed seating.

The elegant La Fontaine is centered
by a white marble fountain area. Seat-
ing is at red velvet chairs and ban-
quettes. a red carpet is on the floor,
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the women are given red roses at din-

ner.

A ceiling and walls of mirrored tiles
enlarge the room. Some banquettes
are sel off by airy, vertical wood
strips that add privacy.

THE MENU AT La Fontaine
includes speciaities that range in price
from Le Caneton Sevilliene (half
roasted duckling, served with a deli-
cate green olive sauce, gamnished with
artichoke bottoms and wild rice) at
$11.50 to Le Faisan Bacchus (stuffed
preasl of Michigan pheasant. wrapped
in tender vineleaves and lardons on
buttered croutons served with sauce
Bacchus and a timbale ,of rice) at
$16.50.

If you like you can start your meal
with appetizers that go all the way to
Beluga caviar, served with condi-
ments, Russian vodka and melba
toast, at §20.50.

If you're dining light, you might
order the culinary specialty. served
from a silver cart. For $13 you get a
chef’s salad and peach meiba or
French pastry and beverage.

The Mikado restaurant. with Japa-
nese dishes, is doing exceptionally
well. said Deborah Hawkins, Detroit

Plaza Hotel public relations director.
**People who go to Japan say the food
here is authentic,” she said.

Because there is not a large Japa-
nese community in Detroit, not all the
Mikado's staff is Japenese, but there
is all-Oriental service, Ms. Hawkins
said.

THE MIKADO has a dramatic
entrance, with a ceiling that resembles
those in castles of the late 16th century
Momoyama period.

A hibachi sits on each table in the
western dining room. Everything on
the menu, except grilled steak and
chicken, is available in this main

room.

The steak and chicken can be
ordered at the steak table. a dining
room where each table seats up to
seven people and the meal is grilled in
front of you by teppan girls who do all
the cooking.

A choice of all the menu dishes is
offered in the tatami rooms. First you
take off your shoes with a fancy shoe-
hom before you enter these trans-
lucent shoji-screened rooms. You sit
on mats, but the floor is recessed. so
your feet are touching the floor.  *

Price range is $6.95 to §13.95 for

eftrees at the Mikado. The Celebration nightclub is notable
especially for its policy of continuous

RESERVATIONS ARE d i Two groups—lively
for all dining facilities and most par-  though not big-name acts—perform

ticularly for La Fontaine and the
Mikado's steak tables.

Centering the semi-circular arrange-
ment of La Fontaine and the Celebra-
tion is the Galleria Bar. the only hon-
est-to-goodness bar in the Detroit
Plaza.

However, there are several other
lounge areas which are as good for
people watching as they are for drink-
ing. The Inner Circle revolving lounge
across the way is open from 4 p.m. It
faces the reflecting pool at the base of
the eight-story atrium.

Other ables are spotted in the foun-
tain area. On higher levels, circular
cocktail pods suspended above the
lake provide comfortable places to get
together.

A cocktail waitress comes around in
a little trolley bar, clanging a bell. to

- serve drinks.

THE LA FONTAINE restaurant is
on the lower Promenade Level of the
Detroit Plaza. directly across from the
Clelsbralmn. the hotel's intimate night-
club.

Only the best crafted Scandinavian
and domestic futniture finds a
home here.

Mast are hand-picked
and imported directly
from Scandinavia by
our own experi-
enced buyers,

They shop for you,
choosing only those
dining, bedroom,
living foom and
accasional pieces
that meet our high
standards of quality
and value.

OQur interior decorators
take it from there, help-
1ng if you wish, to coordi-
nate your interiors into 2
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A new sign
of good toste in
contemporory
furniture

superb contemporary setting.
These signs say we care to
make your interiors some-
thing really special.

We always have, for
7 years at the same
location.

Only our name has
taken on a new
dimension. Brasch
Imparts, Inc. (our
founder) has added
the signature of
Scan Design (our
speciatty).

Visit us soon. We've
cornered the same
Scandinavian
excelience under 3
new Sign

brasch
imports

3325 Orchard Lake Road (4 miles north of
+ 626003

Open daly 10ta 5:30: Monday,
Thursay, Fuday ‘il 9: Sunday 1210 5. .

back to back each night. *

Current aitractions are the Fall
Guys, who opened a three-week
engagement Monday. They alternatg
with Tom Elias and Fancy Music.

The lounge opens at 5 p.m. (Satur-
days at 7:30 p.m.) and half-price
drinks are served during the Celebra-
tions Hours, 58 p.m. weekdays, There
is no cover charge evenings, but the
drink prices reflect the cost of enter-
tainment. The Celebration stays open
till 2a.m. {closed Sunday).

People who want to turn their eve-
ning on the town into a brief vacation.
or weekend for two. can take advan-
tage of the Detroit Plaza's package
plan.

Any weekend night Friday-Sunday,
the hotel has rooms at §25 per person
double occupancy. These nightly rates
include parking and breakfast for two .
in any of the hotel's restaurants. The !
pool and sauna are free to any special §
weekend or regular hotel guest. (The
regular double rate is $49 per person.) ,
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What’ LasVegas

sotoverthe

WRIK

orning Show?

Show Biz Stars?
We've Got Many of
The Odds-on Favorites
As Guests!

GOD (also known as
George Burns)
Soupy Sales

Billy Crystal (of Soap)
Joan Rivers

Steve Martin

Music Stars?
We Throw Nothing
But “Naturals” At You!
Bette Midler

Jackson Browne

Alice Cooper

Glenn Frye of the Eagles
Eric Idle of the Rutles

Like Vegas, WRIF has it
going all day and all night!

i
AT

\Th

ris?

We've Got The Best!
U of D's Dick Vitale is on
WRIF every morning with

Good Spo

his fiery sports commen-  People who
tary, P " make it
happen
Off-Beat ~overy
. rning
Attractions?  tome-

We've Got 'em, Too! 10 AM.
Check some of our recént
guests:

Dennis Wise—who had
plastic surgery to look like
Elvis...
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John Sheperd—proprietor
of Michigan's only UFO

tower...

Aibert Feldstein—MAD
Magazine editor...

Glen Woodrich—who is
trying to set a record for
platform sitting

Listed above are just some
of the guests you've missed
if you haven't been listening
to WRIF in the morning.
MIKE COLLINS has the
morning line on many of
the biggest and most in-
teresting personalities in
show. music and other
businesses.

Whenever and wherever
it's happening, WRIF's
Morning Man, MIKE
COLLINS, is talking to the

USE SOAP or shaving cream on screws
before inserting into hard woods. Use
Observer & Eecentric classified ads to sell
your extra furniture.

Don't let your
photographic treasures
\ fade away.

Preserve precious family photographs with copy
and restoration artistry.

bill williams

STUDIO, INCORPORATED

1107 Crooks at Main e Royal Oak ® 548-7660
Professional Photographers for 40 Years
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The Detroit News A.M. Edition.
It will get you up in the

morning.

Gee the other paper never did this to me. .
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The Detroit News A.M. Ediition.
The first good news of the day. ~

Onsale at newsstands at 6:30 every morning,
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