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Detroit businessman opens
Florida seafood restaurant

Detroit area restaurants. opens his
first" Florida restaurant. Charley's
Crab. teday in Sarasota.

ture fresh seafood flown in from Bos-
ton, Michigan and Canada, as well as
fresh-caught local favorites. According
to a CW. Muer Corp. .,
informal fine dining is the theme of

be preceded by a joint benefit of the
Sarasota Opera Society of the Asolo
-Opera Guild and the Interlochen Cen-

offer,” said Muer. “Sarasota is the
kind of commumity that appreciates

Chuck Muer. who owns a number of  gairs and one upstairs, In addition,
there will be the separate *Crabaret”
upstairs featuring dancing and enter-
tainment nightly.

THERE WILL ALSO be a raw bar,
where heaps of fresh oysters, clams,
shrimps and crabs are displayed on a
bed of crushed ice.

The restaurant was designed by
Roger Sherman of Sherman Associ-
ates of Dearborn, who designed not
only Sarasota’s new Charley’s Crab,
but most of Muer’s restaurants.

“The design challenge was to create
a restaurant in keeping with the Sara-

‘The new restaurant’s menu will fea-

. spokesman,
th decor and service.

THE PUBLIC opening today will

ter for the Arts, Interlochen, Mich., of  sota feeling,"” said Sherman. to flounder with crabmeat stuffing)
which Muer is a trustee. ‘ Sherman opened up the walls, and a daily “fisherman’s catch,”

“We are deligted to be in Sarasota, ~enlarged the windows and used plants
and in Florida, and think we have an  extensively for an “indoor-outdoor” A HOUSE FEATURE will be paelia,
exciting new dining experience to feeling. Colorsarelight and bright and  the classic ‘Spanish seafood dish which

tropical. Brass and glass and natural
woods like ask abound. Marble bar

good dining and fine seafood, and  tops are used upstairs.
Charley’s Crab will be unlike any There are also illuminated fabric
other local restaurant.” ceilings.

According to the company, Muer’s
personal philosophy of service, that
cach diner should be treated like a
guest in his home, will be much in evi-
dence in every step of the operation.

‘The former Grenadier, purchased by
the C. W. Muer Corp. last April, has
been and t1 into
a light, airy restaurant.

Charley’s Crab will have seating for
225 in four dining rooms, three down-

LIGHTING FIXTURES simulating
palmetto fans are another feature and
a distinctive tropical touch.

Accessories on the walls will be a
blend of old prints of Sarasota, a selec-
tion of fish prints and an assortment of
prints. Each room has
its own atmosphere, all with a unifying
theme in keeping with the restaurant’s
Florida setting.

portions and light portions. Lobster
bibs will be part of the scene, because
major emphasis is on New England
style service.

Bucket, a “Down East feast” of Maine
lobsters, Dungeness
mussels, cornorrthecob and

potatoes.

There will be other crab and lobster
specialties, including baked stuffed
lobster; steamed or broiled Maine lob-
ster and steamed or chilled Dungeness
crabs, as well as other shrimp, shellf-
ish and fish dishes (from rainbow trout

blends seafood and spices. Land-
lubbers can choose steaks or rack of
famb. -

Charley’s Chowder, a rich Mediterra-
nean fish soup, heads the list of “Super
Starters™—along with platters of hot
hors d’oeuvres and an array of
shellfish.

port” and a dessert menu,

eral manager of Charley’s Crab and
Joe Radtke as his assistant. Diggles
managed the Grenadier from April,
when Muer purchased the restaurant,
until July when it was closed for

‘the menu will include both regular

A special feature will be Charley’s

crab, steamers,
redskin

Another Chuck Muer ,specialty,

‘There’s also a separate ““Wine pass-
Muer has named Pat Diggles as gen-

and before that managed

ip. The two

Sue VanOvermeer of Rochester and Joe Nicolini of
Troy struggle to open a window during reh

Treppe

p York City, then get trapped insi
for i i i

the comedy, “6Rms Riv Vu.” The play opens Friday,
Dec. 1, at Avon Players community theater in Avon
i meet as

Berkley, “6 Rms” will
Performances on Fridays and

Charley's, a Detroit-area
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«co-starring
JAYE COOPER
FTosladns Reservations
Focladas 643-8865
Quesadillas Performances
Burrites Wednesday,
Taquitos Fridey & Saturday

Muer restaurant.

469 S. Woodward, Birmingham
?A 644-2913

Pearls %

Serving the finest in
Chinese & American Cuisine

 Luncheons ¢ Dinners ® Carry Out Orders
Chinatown Style Welcomed
Open 7 days.o week
Mon.-Thurs, 11 a.m.-10 p.m.; Fri. 11 a.m.-11 p.m.
Saf. 12-11 p.m,; Sun, 12-10 p.m.

BARGAN MATINEES

OUIES PRUDENTIAL TﬂWN‘E,EH'I'ER

BOX _OFFICE OPENS 30 Min PRIOR TO SHOWTIME

J.R.R.
TOLKIEN'S
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Mon., Tues.
Wed., Thurs.

Fri,
7:05 & 9:45

ALLEN
INTERIORS

MAGIC

Special Midnight Show
Friday & Sat.
“Rocky Horror

:45 N Picture Show”
Wed. Mat. 1:15 | R

Bargain Matine es Daily
$1.25
Phone: 353-5657

SHOWCASE CINEMAS
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ATenifying LoveStory o
ANTHONY HOPXIS ANN MARGRE g
EXECUTIVE
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O\ﬂ From The Creators of
Tanuets

Entertainmant is the perfect gift.
Gift certificates are always
available at our box office

DINNER THEATRE

MR.MACS STABLE

Dearborn

Americas Longest running Musical
Fri &Sat at 7:00 .

S$150UNTIL

while looking over a six-room apartment in New

ide when the doorknob

Direcied by Mattie Wolf of
run Dec. 1-3, 810, 15 and 16.

Saturdays are at 8:30

p.m. Curtain time on Sandays is at 7:30 p.m. For
ticket information, call 633-7410.

sumptuous seafoo
Prime Rib dinners.
prices too.

26855 Greenfield Road reservations call u:

. Southlield, 557-0570

Who ever heard of Prime Ribata
seafood restaurant? Well at The Dry Dack,
you get the best of both worlds. Now...

So whether you're in the mood for
beef or seafood, visit us soon. For
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GOURMET THEATRE

Reservations and information, call 649-0903
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Dining Experience

Dinner Specials
Monday thru Saturday.
Catch of the Day..... 95

Delmonico Rib Eye
12 oz. Steak.

BARGAN MATINEES $160 UNTIL 2:00
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Siiggex BHouse
19701 W{ 72 Mile Road
{ Gust east of Evergreen)

Banguet Reservations for the Holidays
5593377

Entertainment is the perfect gift.
Gift certificates are always
available at our box office
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on Telegraph Road

between 12 and 13 Mile
642-1373

Major Credit Cards Accepted
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Bottle & Basket Restaurant (
188 N. Hunter, |

&= 646-6553
ourmet Deluxe Buffet Trays
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Corn Beef'
Roast Beef

* Southern Fried
Chicken

olives and pickles

K&

Potato Satad
Cole Slaw
and a variety of
our other saluds
garnished with

e,

$3.85 per person

$3.35 per person

Alban’s Regular

Your choice of 3 meats Your choice of 2 salads
rn Beel Potalo Satad LN
Bar-B-Q-Beel Cole Slaw .
Ham  Turkey Mixed Bean %
Pepperbeef and Cici Bean h@
Al Beef Salami Swise Cheese

Another Specialty Tray of
4 and a jar of mustard and potato chips - $2.80 per

Complete Hot Meal S
it HOT AND COLD HORS D'OEUVRE!

Bread and mustard are included itk trays,

Meat tray only same as above EXCLUDING salads,

with olives and pickles—Bread snd muitard also included

Garnished !
“TOP QUALITY MEATS ONLY” $3.05 per ponsi

Sanduciches of your choice et on a traygumished with pickles and olives

Tray
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Aiban’s
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ervice
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