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Rattlesnake Club 13, Sriemporary sewme st Maine lobster

Jimmy Schmidt, former executlve
chef of the London Chop House in
Detrolt and cofounder of the world-
famous Rattlesnake Club in Denver,
wlll open a second Rattlesnake Club,
this one in Detroit.

Schmidt's plans were unveiled re-
cently at the site of the new restau.
rant, at Stroh River Piace in down-
town Detrolt’s Rivertown, The elub,
which will apen next May, features a
main dining room, an tnformal grill
and private dining rooms. It afford
vlews of the Detroit River, the De-
troit skyline and Windsor. In warm
weather, guests will be scated on the
terrace overlooking the river,

Schmidt's original Rattlesnake
Club opened In December 1985 In a
historic redevelopment, the former
Tivoll Brewery in downtown Denver.
The Rattlensnake Club-Detroit is
housed in the historic Detroit river-
front project that also houses the
Stroh Brewery Co. corporate head.
quarters.

Along with Mlchael MeCarty of
Santa Monlea, Calif,, Schmidt is a
major partner in Schmidt Company
tAd., which owns the new club.
Schmidt also jolned with McCarty to
open the Denver club.

The Detrolt restaurant will have
an eclegant decor, {urnishings and
table scttings. Chairs will be repro-
ductions of the Kingswood chair
from the Cranbrook collection of
Finnish  acchitect-deslgner Eliel
Saarinen.

Food is expected to be unparal
leled. “The menus will contain a
broad repr of thls coun-
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Jden Smith of
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(right)
(with Jill Asmus) in the title role in the
Peanut Butter Players production of the mu-
sical play “Plnocchio.”” Colleen. 0'Shaugh-
nessey of Troy (lefi) alternates (with Leigh
Jonaitis of Rochester) as the Blue Fairy. Pe-
ter Campbeli {who alternates with P.J. Pow-

ia ppetto, the wood

carver, Parfor
children's luncheon theater are Saturdays-
Sundays through Dec. 12 at Austin Holl/Mal-
lard Pub on Detroit's east side, Lunch is at
noon; showtime is 1 p.m. For reservations at
$6 Including funch, call 559-6PBP,

try's finest food products, but our
emphasls wll} be on Michigan re-
sources,” sald Master Chef Schmidt,

Robin Leach’s TV show “Life-
styles of the Rich and Famous”
called the Denver Rattlesnake Club
“ninth in the world of internatlonal
restaurants.” For Detrolt's restau-
rant, Schmidt said, “I plan to do ev-
erything with upscale quality in a

ing the favors of the Midwest.”

Raddison Plaza

Two tasteful restaurants are part
of the new Raddison Plaza Hotel,
which opened last month at Town
Center in Southfleld. The attractive,
comfortable dining rooms are side
by side on the main floor of the 385+
room luxury hotel.

Guests may have breakfast, lunch
or dinner In the informality of Tan.
go's European bistro, or they may
savor lunch or dlnner In the speelal
atmosphere of Bouquets. A compre-
henslve selectlon of domestic vin-
tage wines is central to (he decor at
Bouquets, and the restaurant’s name
was chosen to indicate the bouguet
of a (ine wine. Private wine bins are
available for customers to store
thelr personat favorites.

Everything from pasta to pastries
Is prepared from scralch in the
kitchen of Exccutlve Chef Tom
Meler. Fresh fish is flown in daily
from the East and West coasts.
Mesqulte-grilled and smoked meats
and poultry are among the enirees,
along with 18 sauces, from classic lo
new creations.

Tango's cale/bistro, which serves
scasonal culsine, has a plano bar and
lounge. It offers an “olfice party
speclal,” where groups of slx or
more receive party favors, balloons
and {rec desserds from 5.7 pan.

Sunday brunch, which began this
week, I8 served In the hotel's ball-

room.

Meler was chosen as Chel of the
Year in 1985 for the Radisson Hotel
Corporation, competing against
counterparts In nearly 100 proper-
tles around the country. He en-
courages guests to make suggestlons
of favorite dlshes, themes and spe-
cial requests. “The motto Is my
Kltchen is, 'Never say no," he sald.

An annual Lobsterrific dinner spe-
cial, of steamed Maine lobster, con-
tinues through Sunday at D. Dennl
son's Seafood Tavern in Farmington
Hills., Each lobster course, at $12.95,
comes with cholce of side dlsh, cole-
slaw, rolls and butter.

New menus

Steak and Ale Restaurants have
Introduced new lunch and dinner
menus that are a commitment to
bee! lovers, The aew dinner ment, o
hardcover booklel type, fealures
three new beef entrees: Chateau for
Qne, a grilled tendetloln served with

-Hollandalse sauce, for $11.85; Bour.

bon Street Steak, a grilled 10-0z.
strip marinated In brown sugar and
bourbon, for-$11.75, and a 16-oz. T-
Bone steak, for $15.95.

All 10 bee! dinner entrees now In-
clude a baked potato, as well a3
fresh-baked bread, vegetables and
choice of salad bar or Caesar satad.
Additional dinner cholces include
several chicken and seafood combl~
nations, from $7.45-$13.95, and com-
bination entrees such as Lobster and
Prime Rib at $16.95 and Shrimp Pl-
Iaf and Top Sirloin for $12.95.

The spirits ment has been expand-
ed, (0 include 22 red, white and blush
wine varictles and flve champagnes.
The new luncheon menu features
flve salads and cight sandwiches un-
der $6 and four burgers under $$
served on fresh-baked onton rolls.

New kitchen

Mary Ann's Kilchen In Bloomfield
Hills has a menu that begins with
muffins and rolls, freshly baked
from scralch. There's a choice of
five Frittatas, each made with two
cggs. for $3.25. American fries, old-
fashioned oatmeal, quiche, salads,
soups, sandwliches, sides and goodies
are other selections.
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THERE'S A BARGAIN
WAITING FOR YOU IN
TODAY'’S CLASSIFIEDS

: ‘Enjoy:hu ‘many

ot the Mon
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1" Room Rate Includes:
by Diaticion ¢ « Focial « Harbal Wrap
Spas for Men & Women + Unlimlied Exarciso & Yoga Clas:
Free Tennis & Clinlc « Golf (Avall.) « Nitely Dinno!

3 Meals Oaily Sup

Pearl’s
Garden

Serving the Finest in
Chinese & American Cuisine

Luncheons « Dinners » Carry Out Orders
Szechuan and Mandarin
Open 7 days a Week

Mon.-Thurs, 11 AM-10 PM« Friday 11 AM-11 PM
Sal. 12-11 PM + Sunday 12-10 PM

l 469 S. Woodward « Birmingham
Ox)  644-2013 f

fBaby, It’s Cold Outsiden
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And the Sheraton Oaks is featuring a warm
alternative to the falling Autumn and Winter
temperatures...

The Club Sheraton Weekend Package

sDeluxe overnight accommodations

+Complimentary CLUB SHERATON T-SHIRTS and
Coffee Mugs

«Full use of recreatinnal facilities. including indoor pool.
indaor spa. Fitness Center, Tanning Bed and
Complimentary racquetball court time.

85 5 per room/per night/plus tax @

Sheraton-Oaks

The Ratpetsbty propse

For Reservations
Call 348-5000

Pack e vatnd
Prcember S

t hothetdine
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YOUR HOST:
Bruno Fergusan

RESERVATIONS
ACGEPYTED

-TH 411,00 P.M.
FAL 13:30 AM :Midnight
SAT Noan-Midnight
BUN. 10:30 AM10PM.

o 399-5960

YOQUR CHEF:
Tim {Smlley) Kowalec
Ratod Vnrlﬂood by Molty Abraham
of the Detroit Free Pross

ONTHE
S.E. CORNER
OF 11 MILE ROAD
AND I-75 (EXIT 62}

SUNDAY BRUNCH 10:30am-2pm.

Adutts — 9%/ Children wner 10) * 5
+ FRESH OMELETTES » EGGS BENEDICT «

06
FRESH SHRIMP {ALL YOU CAN EAT)

At Dinnor Enjoy Our Tableside Cooking
+ STEAK DIANE » CAESAR SALAD+ SEAFOOD FETTUCINI+ FETTUCINI ALFREDO

Other Deliclous Entroes

o VEAL+ BABY BACK RIS » LOBSTER TAILS » SHRIMP SCAMPI» FILET MIGNON
ENTERTAINMENT NIGHTLY

at the l'lyat.

October5th thru 8ctober st

Willkormmen herren und dammen! if
ou like wiener schnitzel, sauerbraten
and German compah bands, you'll love
our Okioberfest, at La Rotisserie. All this
month we're featuring taste-tempting
Bavarian dishes, and a lively German
band that’ll have you tanzen and singen
in no time!

Reservations suggested, Call (313) 593-4234 ext. 2322,
Closed Sunday and Monday.

HYATT REGENCY@DE/\RBORN ,
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