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You don‘t have to be Irish to
celobrate St. Patrick’s Day, and if
you're Catholic here's some good

news.

According to the March 10
“Michigan Catholic,” Cardinal
Adam Maida “grants his blesaing
and permission” to Catholics wha
want to celebrate 8t. Patrick’s by
cating corned beof and cabbage.
Catholics are encouraged to ab.
otain from meat on Fridays dur.
ing Lent.

Here are some places to cele-

brate:
8 Tho 10th annual 8t. Patrick's
Day Irish Fest featuring Irish
Music Seng & Dancels 4 pm.tol
am,, Fri., March 17, the cost Is $7
per person. Children froe, Food
avallable, cash bar, at the Bonnle
Brook Country Club, 19950 Telo-
graph Road (betwoen 7 and 8 Mile
Road). Call (S13) 537.3489 for in-
formation.

Over tho past 10 years, Irlsh
bom Mick Gavin of Redford has
seen the St. Patrick’s Day cele-
bration ho helped organize grow
from meveral poople to a packed
hause. .

The celebration features tradi.
tional music from Ireland, Scot-
land and Cape Breton, There will
be over 40 entertainers including
step dancers, musiciana and sing-

ern,

“It is not a pub type thing, it s
more of & family feativity,” sald
Gavin. “In Ireland 8t. Patrick’s
Day ix a holiday or holy day. It'sa
day we occlebrate the wearing of
the green. It is a tradition that the
Irish started due to the oppres-
sion against them, and it is n
tradition today.” .

Some of the featured perform-
ors at the Irish Muslc Song &

Diners pledge allegiance to ‘America

BY ETHEL SIMMONS N
HTAFY WRITEK

Matthew
Prentico’s new
rostaurant
America ia re-
ceiving raves
from local people
who are customers.

The Royal Oak restaurant,
which speciallzes in regional food
from throughout the
States, haa only been open since
Ists Pebruary but already has its
aficionados. Serving just dlnner,
Ametica expl 1 dishes

United -

Dance Fest are Ed McGlinchey;
Mick Gavin and John Sands;
Steve, Tom & Jim McNeil; The
Kitty Helnzman Celll Dancers;
and members of the U.S. and
Canadian Champlon Clty of De-
troit Pipe Band.

8 Farwell & Friends, 8061
Middlebelt (between Joy & Ann
Arbor Trafl), (313) 421-6990, is
hosting a St. Patty's Day Festival,
Thurs., March 16 to Sun., March
19, The event features comed beefl
& cobbage, Mulligan stew and
green beer.

® Mitch Housey's St Pat's Day
Party Bash features corned beel
and cabbage. Live entertainment
at 8 pm. Mitch Housey's is at
28500 Schooleraft, Livonia, (313)
425-6520.

8 Shochan's on the Green, 39450
Five Mile, east of Heggerty,
Northville, opens 11 am. Fri,
March 17 — comned beel & cab-
bage, Irish stew, green beer and
1rish plpers. Music noon to 2 p.m.
end 6-10 p.m. Far mare informa-
tion, call (313) 420-0646

H Beaver Creek, 1069 N, Wayne
Road, Westland, is offering green
beer, and bag pipe band will per-

form Fri., March 17, Call (313)
7225330 for detalls.

# Botaford Inn, Irish Feast Reo-
creatlon, Fri.,, Merch 17. Seatings
begin 5 p.m. Reservations encour-
aged. Cost $16.95 per person,
28000 Grand River (at 8 Milo),
Farmington Hilla, (810) 474-4800,

The Irish Ro-crestion Feast
menu, planned with help from the
Detroit chapter of the Irish Amer-
jcan Culture Institute, includes
cream of potato leek soup, Dublin
Bay Prawn (shrimp), roasted
lamb, brolled Atlantic salmon,
pot roasted beef in Guinnoss
stout, and apple ple with whiskey
cream offers a tasto of Ireland.

It will be served 5-10 p.m. Fri.,
March 17. Some Irish entrees will
be served at lunch. Last year's
dinner sold out qulckl)y.)no reser-

Luncheon 11 a.m. to 2 p.m. Fri.,
March 17, entartalnment contin-
ues through the evening, (810)

478-8806,

M Gaellc League/Iriah American
Club, 2068 Michigan Ave., De-
troft. Poestivitles begin at noon,
Fri., March 17, frea admission,
Irivh entertainment, food avail-
able. Call (313) 963-8895, 2-8 p.m.
Mon.-Thurs., noon to 7 p.m. Fri.-

Sat

® Brady's Food & Splrits, 38123
W. 10 Mile Road, Farmington
Hills, (east of Hoggerty, insids the
Holiday Inn). St. Patrick's Day
Party, 6 o.m. to midnight, Pr.,
March 17. Irish food, music
featuring Shawn Riley noon to 3
p.m. and Irish duo Bob & Carl 5-
11 p.m., (810} 478-7780.

B Ypsilanti celehrates St. Pa-
trick’s Day 2 p.m. Prl., March 17
with tho Second Annual St. Pa-
trick’s Day Parade eponsored by
the Gaclic League of Ypsilantl.
The parade will proceed cast on
Croas Street from the Water Tow-
cr to River Street. Thers will bo a
fnmll):-or{enl'ed program at Depot

Cafe Cortina
hosts wine
tasting

Cafe Cortina, 307156 W. 10
Mile Rosd, Farmington Hills,
{810} 474-3033, is planning an

pmFPr, April 7.
Cafs Cortina will bo Intro-
ducing wines from the Felluga

the menp.

Italian Wine Tasting, 7-10:30

Winery. Diners will order off
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bagpipe music, storytelling, danc-

ing and Gaelic music, Admission

is free. A family celebration 7-8

pam. March 17 at the Eastern
A Univers]

vations aro
Irish folk singer Dusty Rhodes
and others will entertain patrons.
® Cowley's Pub and Old Village
Inn, 33338 Grand River, Farming-
ton. Specia! drink prices, Irish
muslc provided by Pat's People, 2
pm to 2 am. Fr, March 17,
Comed beef sandwiches, limited
menu, Call (810) 474.5341 for
more information..
8 Dunleavy's Pub snd Grub,
34605 Grand River, Farmlington,

Depot Town
Center features Irish storytelling
and song. Call (313) 487-6816 for
information.

The Ypsilanti Parmer's Market
and Mad River Music will pres-
ent An Evening of Irish Music
and Tales with Mulligan Stew
ond storyteller Bob Lipainski at
the Depot Town Freighthouse.
Doors open 7 p.n. Admission $6,
children 83, Call (313) 6774249
or (313) 662-1652 for information.

b

Amorlcn
4616 N. Woodward, s0uth of 14 Mig Road
Foyal Oak, (B10) 543-2000

0gigonous 1o the Unted States. Sepas

Mours: 4 pm. 10 Midnight Aonday-Thursday, cockaall hour 4-5 p.m., dinnot stasting
at & pm, kilchon closes at 119 m., bar clases midnight 4.8 pm. Sundays.
4pm.o2am Fricay-Saturday, cockml hour 4.5 p.m., dinner starting al Spm
itchon Closes bt midnight, bar closes 2am.

Menuz Dinner ooty. o la casta meny. Rogional dishes. with afl ingrodients.

entroes

Parking: Froo vaiel pwking (gratu.tas)

menu.
Decort Aostawenl cats 176 in duning room, bas £oats 14. Al 0oco teltng, wall
muals with regronal thoma, and eayx, lighted bar. Outsoar dinng plannod 1of

Tummer.
Coststiain dishes $3.$17, starters $3-8, culads $4-9. Sourdough bread served with

Rogervations needed for partios of tix o mora All crodit casds excopt Discover.

on & menu that Includea a choles
solection of starters, n cours-
s, anlads, sides and swoets,

“I've been a follower of Matt
Prentice for years,” so 't part of
his ovolution,” declared topflight
lawyer Henry Bnldg of Bloam-
field Hills. “Predictably, it will be
a very auccessful place. It'a a
cross between Sobastian’s and
Marels.”

His dinner companion, Suay
Heintz of Novi, chairman of the
Michigsn Republican State Cam-
mittee, said, *“This In one of the
beat restaurants — and I eat out e
Jot, traveling throughout the
whols atate.”

A couple of banguettes away
were Evelyn and Lestor Burton of
Bingham Farme, who first visited
America on ts opening pight in
February. They wore dining there
again, with Sylvia and Herbert

- Josephson of Huntington Wooda.

“So far everything has beon pes-
foct,” Evelyn Burton sald. “The
waitstaff is outatanding” The
foursomo had juat shared a mush-
roam compote appetizer.

Besides the food, America has s
tistinctive decor and buildk

Housed [n the same dining room
that briefly was the restaurant
ealled the Avenue Diner, it is
striking with its art deco accents
jncluding inlaid oak wood and
custom-designed chandeliers.
Thea Oresky, manager, praised
tho attention to detall. “We just
took a beautiful and

W Bosldes the food, America has a distinctivo
decor and bullding. Housed In the same dining
room that briefly was tho restaurant celled the
Avenue Diner, It Is striking with Its art deco ac-
cents including inlald oak wood and custom-de-

signed chandelliors.

City Sawyer

Haz Portable scwmill, will travel to log

Phone (810)589-0249
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installed our menu and our peo-
ple,” he sald. Oresky pointed out
the long bar with Its attractive,
onyx top that ia lighted from un-
derneath.

In the the

Sensitive to customers’ prefer-
ences, a veal dish originally on
the menu was changed to souteed
veal medallions with & rash of

h “We know how

may open its outdoor, front deck
to serve both Junch and dinner, he

sall

“All ingredients ero indigenauas
to the United States.” Oreaky
s0id. Among reglonal dishes rep-
resenting the entire country are
“Texas-styls barbecued shrimp,
Pacific Northwestern salmon and
confit of Indiana duck.

General managor Paul Silver
drow sttentlon to the restaurant’s
colorful, now wall murala, which
have a regianal theme, by Plym-
outh artist Barnoy Judge.

wil

to read the guests,” said South-
field native Elizaboth Sollish,
who s executive chel, “We dou-
bLled tho salos in veal.”

For its sophisticated clientels,
“The menu Is slightly upseale,
but there’'s homey dishea also,
such aa chicken fricassce,” she
said. Thero aro apeclals every day,
and the regulas menu is changed
about every six weeks,

All tho Star-Spangled Sweets,
from a traditional apple brown
betty to a big-selling saur Jemon
tart, are made in the Sourdough

Bread Factory in Pontiac, owned
by Prentice’s Unique Restaurant

Corp.

“Matt geared the wine list,”
said general mannger Silveri.
*“They're all domestic, all chang-
ing every two or three months, We
have dally wine epecials also.” In
addition, 14 domestic beer in-
cludo esoteric oncs, ho said, such
as Peto’s Wicked Ale, from n Min-
nesota micro-brewery.

Send or fax recommendations
for restaurants to feature in Let's
Go! to: Keely Wygonik, Observer
& Eeccentric Newspapers, Inc.,
36251 Schoolerafi, Livonia, MI
48150, fax (313) §91-7279. Include
a menu if possible.
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RINGSIDE EXDS

RINGSIDE BOXES
(ROWS 1-9)

Maks your check of money order peyebleto
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ROUP, INC.
Hila, Michigan 44333
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'THESE BARGAIN PRICES THANKS TO:

®bserver &5 Eccentric

NEWSPAPERS

Kitchens & Baths « Home Electronics » Doors & W
Appliances » Remodeling o Home Repale

Your
Financing

ng » Pools & Spas ¢ Decks & Landseaping ¢ How-To
GET A JUMP ON THE HOME IMPROVEMENT SEASON WITH SPECIAL SHOW DISCOUNTS!

HOE SHOW TN

HoMmE & GARDEN
\indows » * Arts & Crafts » Decorative Accessorics * Yard & Gardens
l|nl|.1u&l:oou

Home Buyers Clinle ~ WXYT's Ask the Over 100 floral ts
seminars on financing, outdoor Ghenn Hazge on March 18-19 & 25-26 and minlature indoor gardens comp! ts of
Ihing spaces, hndscaping, natural Professional Allied Florists Assoclation memmbérs
applacisand producsand  House of Nails
remodeling sponsored by and Treasure Chest contests Seventeen Beautiful

& ot Parade of Notable HOMES jors bohassiiocd cascading vateral, 1 400 fook
Mad Dog and Merrilll  fciruringa pictorial display of new homes I,‘:‘Ln 86,000 square m”;’&;&ww
outdoor cooking speclallsts dlsplay  and free plan book sponsored by: created by Metropolitan Detroit
grilling techinlques on March 1926 - bt Landscape Assochation
sponsored by MichCon Gs Cotpany m and sponsored by: -
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More then fust & grast haircul,

Harmony. House

200 pam. « 1090
1100 am. ‘Mﬁ::.




