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BY KEBLY WYGONIR
STAFF WRITER

New wall coverings, carpeting,
lighting fixtures, upholstery,
table settings and art work help
create the modern, contemporary
look of the newly renovated
Mountain Jock Steakhouses.

Jazz and Big Band music plays
softly in the dining room, which
is decorated in rich browns, bur-
gundy, purple and forest green.

A now menu, and trained stoff
who con suggest wine and food
pairings also await diners.
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with customers about what they
want from a stenkhouse in terms
of flavor, style, service and over-
all ambience,” snid Dan
Silverman, vice president of mar-
keting for Paragon Steakhouse
Restnurants, Inc. “One of the
most valuable realizations on
our part was that we need to
redefine what we are — a classic
American steakhouse — and
what we do best — steak and
prime rib. By focusing on our
heritage, we are now committed
to providing the best steakhouse
experience for under $20.7

The new Jump Start appetizer
platter, $4.95 per person, offers
an assortment of crab stuffed
mushrooms, BBQ baby back ribs,
patato skins, onion rings and
fried zucchini.

Bnked potatoes are still nvml-
able by request, but the new
Potato Trio consisting of scal-
loped, red roasted and basil
mashed potatoes gives diners
more options, Potato Trio is
served family-style to the entire
family in a three-bow! server.
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“We npcﬁt a lot of time talking |

’ - Jack's
'S(snkho\lae of. Dearhcrn;

26207 W Wnrren - (313)‘
-5000 .

n-protll Cnmp Flre Bo
d Glris Detrolt Area cauncll :

“Mountaln * - Jack's;
Staaktiouso of Livonla . .
31501 Schoolcraft Road -
(313)258-7333
Non-profit; Camp Fire Boys
_and Glris Dolrolt Aréa Couric
¢ Molntaln - Jack's
‘Sieukhousa of .
2380 Rocv\sslor Courl -
,(em) 6897020 _
- Non-| prom- Hnblm lor
.Hum:yhlly of South Oaklnnd
Mounlaln Jack's-

Quae of Aubum Hills
19 (810

on:pro Habitét | for
,Numnmly ol‘ SOulh 0aklnnd
Caunty"": .

chefs have also developed Half
Cut antree sclections for thosoe
aceking smaller portions, Half
Cut entrees include 11 beef,
seafood and poultry choices, all
sorved with cither a crock of

hawd, T logid,

clam or aalad

ence with all of the extras, at
significantly lower price,” anid
Silverman, “We recognized that
wo were not offering enough of 8
price range, which may havo led
some customers to believe that
Wwo werg ton upseale”

For instance, a top sirloln full
cut Is $13,86, and a half cut is
$9.95 on tho chunur menu. A full
cut of Citruas Ginger Chicken ia
$12.95, and o half cut is $9.96. A
full cut of Grilled Swordfish with
Cilantro Salsa is $16.96 ond a
halfcut is $11.85,

Mouth-watering side dighes
include caramelized onions or
eauteed mushrooms, Hollandaise

or Whiskoy Pepporcorn Sauce,

and Citrus Ginger Vegetable
Medley.

Now on the dessert monu s
The Big Finish for guests who
cither can’t make up their mind,
or want to sample o little bit of
every dessert, Tha cost for two or
mora persona §s $3.965.

“Rather thon Jeaving the bur-
den of ordering dessert to ono
table member, we are trying to
makae it eimple for the entire
party to indulge,” eaid
Silverman, The Big Finish ia a
desgert platter featuring an
nssortment of favorites such as
Bailey's Irish Cream mousse,
mudd pie, turtle chneucanko and
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New dining expertence: Chef James Miller (left to right) and General Manager,
James Anderson in the renovated and revitalized dining room at Mountain Jack’s
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Mountain Jack's has also made
a commitment to botter serve
the communitioa their restau-
rants serve. .

“We recently complated a
major renovation to enhance our
appearance and ambionce, and
realized that we wanted to revi-
talize our fmnge with the com-
munity as well,” gaid Judith
Herndon, gencral manager of the
Mountain Jack's steakhouse of
Bloomfield Hills. “These pro-
grams represent a renewed com-
mitment to the people and orga:
nizations that have made an
effort to edd to the great quality
of life for everyone.”

In an cffort to recognize indi-.

wdunl _eﬂ“om and achievements,

bar, and Patato Trio.
“Our Half Cut portions cnable
guests to enjoy the same experi-

 RESTAURANT SPECIALS

Jack’s Steakhouse has
developed the “Local Heroes”
program, The program will honor
a “Local Hero” overy month.

St

tion project to enh the

ance and ambi

Each “Hero" will havo their pho.
tograph, along with a brief
deseription of their achievement
on display at the restaurant
yvhich serves the city thoy live
in.

Mountain Jacks has formed a
Community Action Team, com-
prised of local leaders and influ-
encers, at cach of their metro-
Detroit locations, who will

. donate their time to select futura

al Heroes, aa well aa nasist in
directing the restaurant's other
community efforts,
In addition to recognizing indi-
viduals, metro Datmit Mount.mn

Pp

Oakiand County, Camp Fire
Boys and Girls Detroit Aren
Council, Ann Arbor Art Center,
and Macomb Literacy Project.

During Mountain  Jack
Steakhouse housewarmings,
which will be acheduled this I'nll
each restaurant will denate a
percentage of their profits to
their partner charity,
Throughout the year they will
work to help promote the good
works their partner charity docs
in the community.

Mountain Jack's Steakhouse of
Livonin and the Camp Fire
Detrnh Aron Council will work

Jack's &

the opportu-

forming partnerships with four
non-profit organizations —
Habitat For Humanity of South

nities available for boys nnd girls
through Camp Fire invelvement
and will strive to offer these

of Livonia. Moutain Jack’s Steakhouse ig the process of @ major renova-
of their restaurants.

opportunitics to n greater num-
ber of youths in the Livonin
area. .

In Oakland County, Mountain
Jack's Steakhouses in Bloomfield
Hilla, Troy and Auburn Hills,
will work with Habjtat for
Humanity of South Oakland
County to help provide afford-
able housing for those in need.

Through volunteer labor, man-
agement expertise and tax-
deductible donations of money
and materials, Habitat for

ity builds nnd rehabili
tates homes with the help of
homeowners while creating new
relationships and a sense of
humanity.

The Canton Township
Mountain Jack’s is also sched-
uled for renovation

Send information for
Restaurant Specials to: Keely
Wygonik, Taste/Entertainment
Editor, Observer & Eccentric
Newspapers, Inc, 36251
Schoolcraft, Livonia, MI 48150,
or fax (313) 691-7279,

SPECIAL EVENTS
Morton's of Chicago
A Unique American

Landscape, an evening of excep-

tional dining featuring Diamond
Creck and Remy Amerique, 6:30
p.m. Friday, Sept. 20, Morton's of
Chicago, The Stuukhousc,
Oakland Towne Square Building,
Southfield, Cost $126 per person,
inclusive of tax & gratuity. Four
courge prix fixe menu, accompa-
nied by Diamond Creck
Vineyards wines and Remy
Martin Fine Champagne Cognac.
Only 40 seats available, call

220 MERRILL
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645.2150
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Schoolcraft Collego
Culinary Extravaganza

Schooleraft College in Livonia
is hosting its fifth annual
Schoolcraft College Culinary
Extravaganza, 2-5 p.m. Sunday,
Sept. 22, in the Waterman
Center on campus, 18600
Haggerty, Livonia,

The event, which raises money
for student acholarships, allows

patrons the opportunity to sam-
ple dishes from 60 of metro
Detroit's most popular restau-
rants.

Thero's also a silent auction,
and raffly drawing. Culinary
Extravaranza tickots are tax
deductib. ¢ and modestly priced
at $40 per person or two tickets
for $75. Raffle tickets are $5
each or three for $10. Both can
be purchased. by calling

Ji the DSO and a wide array of
Intematlonal guesls for the 1996-97 season,

. COPLAND My rhe Kid. e

“Thatadey, Scptember 19, 8:00pm.

Fridey, September 20, 8:00pe.

Satorday, Seplember 21, B30 pm

Sundsy, September 22, 3:00pm
DETROIT SYMPIfONY ORCHESTRA
NEEME JARVT, condwetor

MIDORI, vietis

BEETHOVEN The Comstoretonof the Hoae
BEETHOVEN Viella.

BEETHOVEN Symphouy No. 1

FRIDAY PRE-CONCERT COMVERSATION
GoestoeNevvae Jire)

Thursday, September 26, 8:00pm

Friday, Septecabey 27, B:00pm

Satorday, September 28, 8:30pm
DETROIT SYMPRONY ORCHESTRA
JAMES DEPREIST, conductor

PETER FRANKL, pame

FAURE Mvifieas et Melinande, Sulte
MOZART Plase Concerts i A Major
DVORAK Symwphony Ne.

Fridsy, October 4, 10:43em
Satuniey, October 5, £:30pm

Sanday, October 6, 3:00pm
DETROITSYMPHONY ORCHESTRA
LANSHUI, condoctse

JORGE FEDER(CO OSORIO, pena
ROSSINI Overture to Sendramide

GRIEG Plane Comcerta la A mler
SIBELIVS Symphowy No 2

Fridey, Octobee 18, 3:007m
Saturday, October 19, 8:30pm
hm.oa»« 20, 3:00pm

DETROIT SYMPHONY ORCHESTRA
NEEME JARVI, conductor
YOSIF mcusow..-

SESSIONS Symphony Na.
DVORAK Ovite Cancerio in B miner

Sponsmers AAA Michigun: ANR Plpelinc:
Comericn lacwrportond:

Schooleraft’s Marketing and
Development office (313) 462-
4417. MasterCard and Visa and
checks are accepted.
Members of

the Jack

Brokensha Quartet, who regular-
ly perform at the Botsford Inn an
‘Thursdays, will entertain diners
with sounds of mellow jazz.
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