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By ETitzL SIMMONS
HTary WerTes

Streotaide Seafood In Birming-
ham has only bheen open a fow
weoks, but this intimate restau-
rant soating 60 has the look of
place that's been around @ long
time,

It crowded with customers
chatting over their dinners, or at
the copper-covered bar in front,
Designer Ron Rea used old-fash.
toned brick to caver the lower half
of tho walls, fora h feel.
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Stroetside Seafood

Hours: Sex

273 Picecs, Blrmingham (610} 645-0123 -

dinnor onty (at present) 6-11 p.m. Monday-Thersday. 6 p.m. to
mignight Fricay-Saturday and 6-10 p.m.
Morntz Spociaty s fresh lish and coalood ranging liom oysiors and mussels 10
Socal items such re lake porch of whitefish, with emphasis on sautoed arvd
ovon-roasted dishas, Yhole whaat broadsticks with gariic butter. Full ber
Including martinis with band-gtutfed anchovios. Vegetartan friendly.
Nighlightss Ron Rea designed, with track lighting, ofd-fashionad brick walls.
Soaling for 50 inctuding 66016 ot coppor-1opped bar.

Coutr Dinnors $10.95-334.95. A la carte menu, with salads and appetizers
ranging from $1.85 for cola clow 10 $8.95 Jor scarnd tuna. Dostorts oro
home-baked ples, $3.50, Ressrvations neodeds No,

Crodit cards: Vica, MastorfChargor American Expross.

Sunday.

“It's a neighborhood place,”
sald Bill Roberts, who is thrilled
with the succeas of the nowest ad-
dition to his restaurant group.
“The fact that it's casual, You
can wear your blue jeans if you
want. We purpossly put our staff
in blue jeans, ahirt and knlt tie,”
ho sald,

* Troy residents Bill and his wifo

Judi are longtime supporters of
the Birmingham-Bloomfleld
scens, with their other restau.
tants, the Beverly Hills Grill (in
Beverly Hills) and the 220, on
Merrill Street in Blrmingham.
Strectaide Seafood on Pierce in
Birmingham ia a new vislon with
Rick McKibben, tho same chef
who ran the Roberts’ formor res-
taurant thers, Richard & Relsa.

Concert

The Plymouth Symph

features RF

Its menu predominantly
seafood — there's only ono meat
and one chicken dish — Stroet-
sids Is belng embraced with en.
thusiasm by fish and shellfish

lovers,

Whiteflsh is prepared three dif-
ferent waya — potato crusted,
baked with tartar sauce, or a la
murat (with artichokes, tomatoes
and mushrooma in e light wine
sauce). Roberts got tho ldes of
whitefish variety from a restau.
rant in Charlevolx, which Is
among Michigan dining spots up
north offering several methods of
preparation for the favorite lake
fish.

Customers at Streetside were
eating it up. “I think it's really

good, really tasty,” sald Tom
Cohn of West Bloomfield, who

A dally special appetizer also ia
\labla, 1 nddition to “Befors

was enjoying tho potato-crusted
whitefish. “It's a nice blg por-
tion.”” He started his meal with a
fried oyster appetizer and do-
clared that “excellent.”

Leos Grosl of Blrmingh

cholces served bot: buffalo shrimp
prepored Hke buffalo chicken
winga, coconut shrimp with apri-
cot and horseradish sauce (the
biggest seller), salmon cokes,

Maoal start Waitress Je

JERRY ZOLYISKYHITATY PHOTOGRAMIIER

Mulhere serves shrimp

who was dining with him, went
for the grouper, ono of the fish
5 s that night. “It was bar.
becued, with a nice sauco — a
nice presentation, he said.”

Two fish specials are offered
dally, in eddition to the regular
menu  attractions of whitefish,
sautoed lake perch, roasted salm-
on with hazelnut butter, shrimp
ctouffes and throo cther seafeod
dishes.

D Boys

tance of ing the Pl L

chestra is presenting its annual
pops concert benefit ot 8 p.m.
April 28 at Fox Hilla Country
Club. The scason-endlng concert,
which is a major fund-raiser, has
n weatern theme. It offers & meet-
ing of violinista and fiddlers and

selections from hit musicals like

“Okiahoma” and “Annie Get

Guest artists will be tho blue-
grasa band, The RFD Boya. Also
on the program are Aaron Cop-
land's “Bllly the Kid,” Grofe's

PREVIEW

“Grand Canyon Suits,” and Mul-
lar's “Arkanaas Traveler,” which
will feature the RFD Boys.
Tickets are $0 for dinner and
the concert or $20 for dessert and
tho concert. Call {313) 451.2112
for more information.
8 The Plymouth Symphony Or-
cheatra ia also conducting its an-
nual sustalning fund drive.
Letters outlining the impor-

Rescaurarnt Specials

Symphony as it approaches its
50tn anniversary will be sent to
area corporations In mid-April.
“It's a wonderful opportunity
for businesses in the srea to sup-
port this fine musical organiza-
tion which hea cnriched the
Plymouth community with excel-
lent muslc for 50 years,” sald
Mary Joo Braun, vice president of
MCN and chairperson of the
PSO’s corporato campaign. For
more information, or to make a
donation, call {313) 451-2112,

Send itema to be considered for
publication’ to: Keely Wygonih,
Observer & Eccentric Newspopers,
36251 Schooleroft, Livonia 48150,
or by fax (313)581-7278,

Tues., Aprl 24-25. Cost $70 per perzon.
Tho restaurant Is st 6430 Farminglon
Road, W, Eioomfiext.

(810) 661-4468

DEPALMA'S

Sarophonist Loty Nozoro, 8 p.m. to mid-
wght, Mondsy's, 31735 Plymouth Rood,
Livonla.

(313) 261-2430
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(810) 349-0522
Music
BRERDAN'S PUS
p.m. Fridsys and Sat.
urdays, 33210 W. 14 Mie Road, (north-
on Rood), West
(810} 855-8220
Guitartst ize—ﬂl-eﬁ) Ramo and
Jaz, 7‘510-“Ne m. ¥ mmft:
p.m. o
m;'%m

b - Janos has been a chef at top nary akills that are reflocted in
erre i o Sophistiaind ncioding 1he the outatanding foods served at

Armriva. Prior to opening Arriva

1s diablo (spley), and
bisque, chowder or gumba. Be-
sldes oysters, cold “Before” offer-
Ings include scared tuna or
shrimp cocktail. Colo slaw (rogu-
lar, or with bleu cheese) or a
tossed salod also may be ordered
from the n la carte menu.

Dinners como with a fresh vego-
table of the day, plus rice pilaf
with all the scafood, and boiled

Birmingham.
chicken breast with pineapple
salsa,

Also raving sbout the potato-

cruated whitelish was Judy Pal-
lischeck of Birmiogh who

cocktails to Kim Bondy of Birtningham (center) and .
Vicki McNorton of Dearborn at Streetside Seafood in

her, thought the blackened catfish®
waw ‘outsatanding.” She slso,
pralsed the rice pilaf. “Perky,”
sho sald.

redakin potatoes with medalliona

sald, “It was absolutely deli-
of tenderloin, or caribbean spiced

cious.” Pam Gray, dining with

If you are a member of a community service
organlzation, a school, a church, a senlor
group, an athletic team—any recognized
group that accomplishes Its goals through
donated funds. we have a great Idea for youl

We will help you with a "custom fundralser”
that Is tallored to meet your club's speclfic
needs.

What's the first step toward success?
Simply call:

Katie O'Neil at 901-2551
betwsen 9:00 a.m. and 5:00 p.m.

The Eccentric

She's walting to glive you all the excliing detalls.

AD J
800-210-990

jCall 44arY abii

Lake Huron at the Ausable River,
0SCODA, MICHIGAN
" il of Réal E3ighe Offeipnd.
+ 10A. 2 of Lake Haren Rea) Baixeo-Feataring:
0790 Lakefroot Leta o 925' Tetal w7 Level
Sunty Beaches, 7252 US. 21 Proezage, Zmed
Buae/MoteYRegamre: AMarin or Re.,|
AD Uilizks, Dy ATl o¢ Pert - Bsz. Ead User
Prepeny & Paaenal
(6 Brend New Lake Haros Res. 1BR Condon
! Patudon Lakefrera Views, Prsshed Decks
& More
o {47)Condo Bors Stps, 2643 Lergtu,
Electric, Waicy, Chibhose, Showen, Fish
Cieardeg Suxtien, Neat Public Gas Dock
« Pobiic Marte Gen Boxinem = Located on
River, No Bridges, DOR Pezmiu, Closest 10
Lake, w/Docks pv = Near DNR Lacreh & Prck

I A descriptive brochure end reg-
Hatration Information is avallsble
by calling Behy lcralt &l{;ﬂ at

area

London Chop House, The Monay
Troe, Too Chez and Tweeny's
Cafo. Ho is now overseelng the
menus for all the Machus reatau-
rants plus providing guidelines
for the updating of all the Machua
dining locations.

Jasos will share information on
stocks, soupe and sauce baslcs In-
cluding numercus dem.
onstrstiona and tasting. His class
will alao learn about low-labor ap-

rs end modern seafood

tlon; how to “cook lite™

with dalicious, reduced calorie re-
cipes, reduced fat, professlonal
techniques and great recipes, For
those wanting to edd to their cull.

Bach
" focused on

Ristorante, Hall apprenticed un-
der Chef Gene Louls, worked
locally ot Mario's, was Executive
Chef at Pine Knob and LaVerds,
and was owner/chef of Andlamo
Italia. .

He will share his enthualasm
for 1talian fare demonstrating an-
tipasti dlshes, nalads, pastas and
deaserts on April 28, Class mem.
bers will sat the daliclous resuits
of Chef Hall's culinary skilla and
leavs the session with priceless
recipes.

A FINE BLEND OF NORTHERN COMFORT
AND EXPOSURE

SOUTHERN

Think of all the things you bike about the Detruit arex: hs high energy, brisk pace and cultural diversiy.

Great shopping and diining, First class entertainment and fine ans.

New imagine having the best of all this wrapped in the comfort of southern hospitality, Thar's what
sl find in the historic city of Wikmington, North Carolina and at Landfall~the premier country club
ity on the

the art of fine food

nary rep using lmp

tips, Janoa will share his success-
ful dexs and knowledge on thla
day planned just for them.

{PIS) 462 Schoo! Col-

ogu fo at Seven Mlle Road and

*Haggerty Road In Livenia. Early
rtegistration is ded since
class aise [s limited.

. 2 Janos, newly nted corpo-
“ate executlve chef for the
‘Maches Corp, wil
Cwuﬂlﬂq skills on Apeil 22.

v .

Hall 1 owner of the popu-
Ard\"-p.n?nm-nu. ‘While lv.

Guane in Casino, Italy, he
important Itallan cull.

p offers not only the
akills of professlonal and success-
ful chefs but the opportunity to
spond each day tasting the results
of t;h-lr pr.vv‘;n col},mry akille.
F 1 en all

that ere not found in cookbooks
v?ll highlight each leaming ses.
sion.

Nearby Wrightsille Beach. And friendly, outgoing

Call 1.800:227-8208 for a brochure. Homesites from $65,000. Homes from $240,000, Landfall

Assoctates, 1801 Eauwood Road, Wilmington, North Carolina 28405.
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¥ Fau Coast. Four mild but distinct seasons invite you lo enjoy the outdoors year ‘round.
Golf curscs by Jack Nicklaus and Pete Dye. The Sports Center designed by resident CHIT Drysale.
Acquire a taste for Landfall-a vintage blend of the “North” and North

¢ from Michigan. “@‘m‘ijaﬁ'
Carolina,
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