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“Jacques Demers

237 Detroit Red Wingy Coach Jacques
“iDemers hes opened a new sports
Theme restaurant and lounge at the
Embassy Suites Hotel in Southfleld.
The continental menu at Jacques
Demers presents sports personali.
‘tles’ favorite dishes, such a3 Tommy

rda‘s llnguine and clams and
.‘Vayne Fontes' porterhouse stenk.
' Memorabllla of Detrolt sports teams
“fills the restaurant and lounge,
‘There’s Islah Thomas' and Alan
- Trammell’s jerseys, a slgned basket-

» ball from the Pistons, photos of

--sports highlights and Demers’ Coach

..of the Year trophies.

Z_Chef s Fest

Some 20 restaurants served speel-
alties at the annual Chefs' Fest,
sponsored by the Blrmingham-

Chamber of
Friday at the Communlty House in
Birmingham. Several Machus eater-
les were represented, with Machus

Adama Square Cafeterla offering
barbeque ribs (50 pounds of ribs are
served Saturday nights at the restau-
rant). Hogan's festured a steak pock-
ot sandwich, Scafood items were
popular, including Shrimp Martin.
Ique from Norman's Eten Street Sta-
tton, Seafood Strudel with Lobster
Sauce from 220 Merril}, and oyaters
on the balf shell, ih\lcled by Roger
Sutten, chéf at Peabody’s. There
were a varlety of chicken dishes,
among them General Tso’s Chicken
from the Mon Jin Lau, Other tasty
food ranged from the Beverly Hills
Grill's gazpacho to chocolate truffles
from Monchelle Lamoure.

Scholarships

Students in cullnry arts programs
In coifege interested in npplylnx for

scholarships may contact Pat Wil-
hite at the Lark in West Bloomlleld,
phone 661-4488. She has applications
for 10 scholarships of $1,000 each.
Deadline for applications is Thurs-
day, June 1. The scholarship are

Spring
a surprise
this

Marriott'’s
firo erBreaLf{Ls‘[ Wf:ckcnd"

from 369 bpSiison

(,l\-u in to the urge to get away.
rise: that special some-
um, wn ) a romantic weekend
at Marsiott.
Our speclal spring rates are
avallable at over 165 pnﬂldp:u~
hotels. (Rates v:
.} They're not available
at most resorts, and not appli-
cuble to groups. Spectal room-
only rates are available too,
Avallabifity s limited, and
s great mtes rooms will
£o fast. So call the Marriott
4)lrmr cholce. Or call us
toll-free,

1-800-USA-WKND

" Marriott People know bou

Gz 60

Detrolt rt Marrlott
{313) 9419400

“The only hotel located in the
Detroit Metro Afport.
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Deteolt Me116 Alrgiact, Oetroit, Michigan 48242 (313 941-5400

401 twa breadtast entices of equal value

*Vaind Frulay Satutday and Sxlay ights Based on availsbibty Mention
Overiight Sensaton shen making your reservation A limed number of
tomms are asadable for s gremotion

(| Radisson Plaza Hotel

AtTown Center s
1500 Tawn Center @uu«w
Southficld

1313) 827-4000 vvvv

» FOR RESERVATIONS, CALL 800-333-3333 «

From the Callection of Over 200 Radsson Hotels and Atfiliates Worldwle.

nwurded In July, with money coming
Iror of (he Lark’s annual
Cblll Cookﬂﬂ this year to be beld
Sunday, Sept. 10,

May wine

Chuck Muer private label Moy
Wine, as well as May Bowle {a spar-
Kler), is available at $2.75 per glass
and $10.50 per bottle for diners at
several of Muer's restaurants, in-
cludlng Charley's Crab In Troy,
Chuck Muer's Uptown in Madison
Helghts, the Gandy Dancer in Ann
Arbor and the River Crab in St
Clalr. New menu {tems have been In-
troduced to complement the wine.
Diners may select tempura softshell
?rnb or salmon and blueflsh pot au
ew.

Healthy dishes

As part of thls weekend's Michi-
gan Tastefest, Heary Ford Hospital
Chef Joe Beato, a member of the
1988 US. Olymple Culinary Team,
will prepare some healthy dishes de-
signed to curb children’s appetites
for swects. His cooking demonstra-

tlons will be held from noon to 5 p.m.

Saturday-Sunday In Lhe New Center

One bullding. The Tastefest will

present specialties from Michigan
and food

Hours are 5 p.m. Lo nildnight Friday,
noon to mldnight Saturday and noon
to 9 p.m. Sunday.,

Wine tasting

A large, walk-around chardonpsy
and white burgandy wine tastiog will
be beld at 7 p.m. Wednesday at the
Pike Street Restaurant in Pontlac,
Cast of the tasting and food prepared
by Chef Brian Polcyn is $20. For
more {nformation call 334-7878,

Soup winner

Steven M. Allen, sous chef at the
Golden Mushroom In Southfield, won
top honors and $500 in Michigan's

“Soupér Bowl” contest
AAA Michigan Living magazine, the

Mushroom's menu. Aroong the four
professional chef finalists In mum-
test were two area chefs, John 8.
Adamsk! of the Pike Street Restau-
rant In Peoptiac and Mark Kllne of
Machus Sly Fox In Blrmingham.

Benefit night

Les Autewrs, “an American Bis-
tro,” will celebrate Its one-year an-
niversary with a black tie dlnoer

June 3, at the

in Royal Oak. Proceeds will benefit
the Willlam Beaumont Hospital Chil-
dren’s Center, The event features
“The Smallest Auctlon fn Town,” lo-
cal celebrity hosts and live enter-
talomeat. Cocktalls and hors
d'oeuvres are at €:30 p.m., dinner at
7:30. Tickets arc $250 per

For reservations, eall 544-2887.

Pastry chef

Cynthia L. Ross has been nam

Greater and

Dulry chef for the Hou:l
Detrolt. Before

the Associa-
tion. His winning entry, Baked Apple
Soup, will be featured Monday-Sat-
urday, June 5-10, on the Golden

Jolning the Fuutnb, she was exccu-
tlve pastry chef for the Sheraton
Oaks Hotel in Novl, pastry chef for

the Bheraton Greensboro Hotel (o
North Carolina and cousultant 1o
Aviva Bakery Ltd. 5 Ann Arbor,

New manager

Rickard Kirchner has been ap-
polnted to the new post of general
munsger at {he Rhinoeeros restan-
rant ig Detroit. Be most recently
was multi-unit operations manager
for the Appetenser restaurants in
Birminghem, Novi and Milford,

Culinary award

Ameag thess honored in the pro-
fesalonal category, at the recent Co-
Art Balon at Fairlane Manor
in Deaborn, arc Mary Brady of
Schooleraft College and Diamond
Jlm Brady’'s, who won Best of Skow,
pher Wooden of Tmy’u
Somenct Inn, who recelved
Judge's Special A
Commumity Cnll::g: students took
top awards In the college mnetary
Tbey were Penny Muldoon,
earned B&e Augie award; lundy

DINING & ENTERTAINMENT

Brian Boitano
USA

TOM COLLINS
Gold, Silver and Bronze Medalists...

from the 1989 World Champlonships In Paris and the
1988 Winter Obvmplcs in Calgery!

Katarina Witt
East Germany

ONE PERFORMANCE

ONLY!

NEXT THUR.,JUNE 1 - 8PM '

TICKETS: $18.50 & §15 . -
Available at JOE LOUIS ARENA BOX OFFICE
and all __-G"Zlmm—m—wﬂ—, Outlets.

CHARGE BY PHONE.

(313)645-6655
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