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Best choice isn’t
always house wine

One of the minor dilemmas/chal-
lenges we all face occurs each time
we dine out and elect to have a glass
or two of wine with our meal, (Ex-
cept for breakfast this can be most
mcals, for many of us.)

Assuming there are enough people
present, the nitlal cholce is between
selecting a full bottle of our cholce
or choosing that which the restaura-
teur has selected for us, the so-called
“house wine,” The iltusion is that the
cholce Is a malter of economics
alone. In part, (his is true, but if the
dimenslon of quality s added to the
picture, the simplicity of the Issue
quickly clouds.

Thorough but unsystematic re-
search over the years suggests that
the lyplc:nl cost of a glass of “house
wine” in a restaurant costs about
$2.50 for a six-ounce glass, Let's cal)
that 40 cents an ounce.

Most restaurants buy that wine in
economy jugs or boxes, usually con-
talning at least three liters, or ap-
proximately 100 ounces {a lter is
33.8 fluld ounces). For this the res-
taurateur pays perhops $4, or four
cents an ounce. The initlal $4 invest-
ment, and it can be even cheaper and
Irequently is, ylelds $40 In rcvenue,
Tbat 10 times Is 8 most handsome
p~ it even when the matter of over-
huad s allowed (glasses, service,
equipment, washing and storage).

AND THE QUALITY of “house
wines” thus priced is usually, at best,
modest as well. Sometimes it Is
tather poor,

With better “house wines,” say
Fetzer Sundlal Chardonnay or Lake
County Cabernet Sauvignon, seen too
infrequently, a restavrant will buy
that for $4 when done so in some vol-
ume, The battle would preduce four
six-ounce servings at 16 cents an
ounce to the house, When served at
the more lkely price of $3.50 the
glass, the margin diminishes but is
still strong. You would be paying 60
cents an ounce for elther of these ex-
amples.

‘This double-tiering of offerings Is
becoming more common as storage

devices become more available to
restaurants and wine lists get more
complex,

The alternative to drinking bulk
“house winc” is to buy a full bottle.
A $15 bottle of Macon or Zlnfandel
probably cost the house about $8-
7.50 (assuming a twg to two-and-a
halt times markup over coat), less if «
bought carefully, You will pay about
60 cents an ounce for a wine that
cost the owner 28 cents,

Thus, at about 70 cents your cost.
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Bow-Wow Ball

A strolling supper, donated by De-
trolt-area chefs, will highlight the
Bow-Wow Ball, to benefit the Michi-
gan Humane Society, at 7:30 p.m.
Saturday, April 9, at Somerset Mall
in Troy. Restaurants participting in.
clude Sebastlan’s, Opus I, London
Chop House, R.ILK.s Total Culsine,
MacKennon's, Appeteaser, Van Dyke

at the hotel's 333 East Restaurant.
Brunch is $15.95 for adults, $6.95 for
children under 12.

-Where to lunch

A new book, “Let’'s Do Lunch —
Where to Go for Lunch and What to
Do After,” glves recommendations
for restaurants within a day's drive
ot the mclropolllan area, ‘nm book is

's and

or

Home Sweet Home, Excallbur, Mid-
town Cafe and the Rattlesnake Club,
‘The evening (black tle optlonal) atso
{eatures a fashion prescntatlon, live
auction, colfee, desserts and danclng
to the Bugs Beddow Band. For tick-
cts at $50 per person, call the Michi-
gan Humane Soclety at 872-3400.

Travel-Holiday

Machus Red Fox Restaurant In

you get what the
crees Is worth 28 cents by the bollte
Figure four six-ounce glasses from a
bottle, or $4.25 a glass,

IT TAKES LITTLE arithmetic
(though 1 have now had enough) to
see that wine quality can be quickly
upgraded for a few cents,

Sn, consider this all a recommen-

the reciptent
of the 1987 Travel-Hollduy Magazine
Dining Award for the fourth consec.
utive year, The award was accepted
by Robert J. Machus, chalrman;
Manln A. Kreger, president; and
John H. Wood I1I, executive vlce-
pr /general

loca
$7.95. 1t nl.w may be ordered bymnll
or phone, Send a cl\eck {add $1.50 !or
mall order) to: “Lel’s Do Lunch,”

5567 Westwood Lnne Blrmingham

- 48010, or phone B51-3485.

Medieval feast

‘The Holel St. Regls in Detrolt has
extended ts dinner theater program
for a single performance of “The
Caonterbury Tales” by Geofirey
Chaucer. A serics of sclected tales
will be dramatlcally read by pro-
fesssional actors during an authentic
eight-course medleval feast in the
main balfroom of the hotel on Mon-
day, Feb. 29. Hors d’ocuvres will be
served at 6:30 p.m. dinner theater

Machus Restaurants and Pnslry
Shops. Travel-Holiday glves the an-
pual awards Inr excellence in the

datlon to think y about
readily settling for the “house wine”
to save a few cents if quality-per-
dallar is ya ur meter.

ied in all the figures above u
one u\a! should be further explored:
the matter of the restaurant clurg<
ing two to two-and-a-half (some-
times three and four) times its cost
for a bottle, thereby making wine of

. high quality a true Juxury when din.

Ing out. True, this s not as dramatic
a return as the 10 times figure real-
ized for a glass of Cribari, but it Is
far above the profit margin realized
on food and certainly well above
most business practices, service-orl.
ented or otherwise,

It Is argued by many that mo: re
prudent mark-ups would result in in-
creased sales and thereby not hurt
proflts as much as a short-term vi-
sion would suggest. Indeed, it is a
common practice In many California
restaurants to add a mere $1 sur-
charge to the shelf price of a bottle,
an eminently fair practice, The only
local eating estab! ent that prac.
tieés this that I am aware of is the
fine Traffic Jam and Snug on Second
Avenue in Detrolt, Thank you, Rich-
ard Vincent.
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Daily specials

Chef Michael Jacobl of the Blue
Sky Bar-B-Q in Southficld prepares
daily specials based on traditlonal
recipes of the Southwest United
States. Among these are mesquites
grilled trout or lamb chops; quall,
and Cornlsh hens — alternatives to
the restaurant’s standard fare of
ribs, chicken and shrimp.

Dixie music

Doug Jacobs and the Red Garter
Band are regulars now, along with
the Sunday brunch menu, through
April at the Omn! Internatlonal Ho-
tel In Detroft's Millender Center. The
band plays from 11:30 a.m. to 2:30
p.an. Sundays for the brunch crowd

begins at 7. Tickets are
$65, For more Information, call Ma-
rla White at 873-3000.

International

Hardee's quarter-pound
hamnburger is now available with a
cholce of three different Internation-
al Burger ’l‘opptny. The Mexican
comes with spicy meat sauce,
cheese, onlons, lettuce and tomato;
the American with lean, thin-sliced
ham and American cheese, and the
Ttalian with tangy tomato sauce and
real mozzarella cheese,

Get acquainted

Through February, the Kingsley
Inn in Bloomfield Hilis Is honoring
dincr's cards from any restaurant
that offers one complimetary dinner
when a second dinner of equal or
greater value is purchased, The offer
is good until 11 p.m. Sundays-Thurs-
days, Reservatlons are fequired,
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Flambe cookery

Benji's Flsh & Scafood Restaurant
in Sylvan Lake keeps alive the tradi-
tlon of Lableslde cooking. Among
flaming dishes offered two nights a
week are appetizers (shrimp pernod
and scampt flambe), entrees (scal-
lops flambe, sole amandlne, steak
Diane and flaming steak teriyak) ka-
bob) and desserts (cherries jubllec
and bananas flambe). Classical cac-
sar salad also Is served tableslde

French toast

Five types of French toast, In ad-
dltion to French champagne, Is
available at the Radisson Sulte Ho-
lel's brunch at Periwinkles Restau-
rant In Farmington Hills, Several
hot en scrambled egg dishes
and many other offerings are on the
brunch menu. Prices are $8.95 in-
cluding a champagne toast for
adults, §5.95 for children 6-12; chil-
dren 5 and under are free. Cham-

gne also may be ordered in a cock-
tall or In & mimosa.

Annual cuisine

Fourth annual Culsine Extraordi-
naire, sponsored by Children’s Hospi-
tal of Michigan's Auxiliary, will be
held 6-9 p.m. Sunday, Feb, 28, at the
Roostertail in Detroit. The cuisine
features international food prepared
by 18 members of the Chef de Cui-
sine Association, Chefs will provide
hot and cold hors d'oeuvres, entrecs

and desserts. Fine wines will be for
sale, and there will be dancing to the
Mark Phillips Band. Tickets at $80
may be ordered by calling Diane
Cuper at 745-5325, Proceeds benefit
Children's Hospital.

New sushi bar

Sushi Iwa Hyatt, an authentic
sushi bar and restaurant, has opened
at the Hyatt Regency Dearborn, The
65-seal restaurant offers sushl dishes
and other Japanese food. It is in the
area formerly known as Glullo and
Sen's Sports Bar. Sushl Iwa Hyatt is
open for lunch and dinner weekdays,
for dinner Saturdays and from 10
a.m. to 10 p.m, Sundays. For reser.
vatlons, call 593-1234, Ext. 2450.

Hot Dawg!

The Chicago Dog Is a specialty at
Hot Dawg! . . . & More in Farming-
ton Hills. Owner Larry Freedman
sald he offers “the rea] Chlcago dog,
a pure beef delicacy created total!
free of lillers and additives.” It is
served on a steamed poppy seed bun
and topped with mustard, relish,
chopped onlons, tomato slices, hot
peppers, dill pickle spear and celery
salt. The Interior of the new fast-
food operation Is by Gluckman De-
slgns of Southfield. Hot Dawg! fea-
tures original artwork, stained linen
mosaics (assemblages) and a color
scheme of pink, peach, aqua and la.
vender. Jazz and classlcal music is
played throughout the day.

— Campiled by Ethel Simmons

ITALIAN

DINNER BUFFET]

Che e’veramente

Italiano!

(It's Really Italian)

NOW OPEN SEVEN DAYS

“Salads & Antipasto
Soups & Sauces
Pasta & Entrees

$7.95 per person/Children under 12 3.95
Monday Only 5 p.m.-9 p.m.

25241 GRAND RIVER

(AT 7 MILE, WEST OF TELEGRAPH RD

“'REDFORD TOWNSHIP

PHONE: 592:4646
* BANQUET FACILITIES FOR 10.t0 90 -

GREAT RATES

Overnight accommodations

for twa adults and up to three
children in a delose guest roam,

TWO OTHER WEEKEND
PACKAGE OPTIONS
TWO NIGHT PACKAGE

Two night accommodations in
a .hlu\n autest roam ¢Fri.-Sat,
S

L3
by nsed in the P
Har. Plantation Cafe, 1
Lolony Dining Reom or
00N SERVICE,

« One Free "in-room™ mavie
each day tincludes free
papeorn).

Total Package Price $138

tincluding taxy

Walued at over $240)

HONEYMOON PACKAGE!
King yoom, Champagne.
BreaMast fur Two

Total Package Price $98

Valued at over $120)

Call for Details

Limited availabitity

Reservations required

Swimming Shapping
Jacuzzi Greal Food
Recreation Entertainment
Mavies

Sm
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(313)423 16666
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