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Comedian’s daughter takes food serlously

ml(m.rmnom

Lﬂm her fulhor, comedian Mar-
xin Welch, Susan Anastasiou,
-‘who named her restaurant Mar-
-vin's Bistro in his honar, enjoys
ntortaining, but she’s a food
: person.

"When we're busy I feel like
wo're ontertaining you ~ we're

“entortaining you ~ we're pleas-
- “ing you with our foed, drinks,

-.and clean restaurant,” she said,

*You get that same satisfaction,

It’a almost an art when you do it

right, We really try hard *

Marvin Welch has beon an
: eontortainer nll his life. “Whon
- ho's here on weekends, usually
6:30-9 p.m. Friday and Saturday,
ho goes to gll the tables nnd tells
his jokes and signs autographs”®
aaid Annstasiou. “They come in
because they remember him.”
. Fate played a role in Anasta-
siou's staging of Marvin's Bistro.
After her mother’s death, Anas-
tasiou and her father went into
the attic and started going
through things.

“We found an old, mildewed
box, and nearly tossed it out, but
something caused me to stop and

- look inside,” she said. “She saved
everything from hu career. I
found little pho-

Marvin's Blstro
Where: 15800 Middlabelt, {betweon Five Mile and Six Mlle roads)
Livonla, (734) 522-5600
Hours: 11 a.m. to 11 p.m. Monday-Friday; 4-11 p.m. Saturday, Bar
stays apen to 2 a.m.; closed to the public Sundays, open for ban-
‘quets,
Menu: Amerlcan reglonal culsing with an ltallan/French Influence
Cost: Lunch ranges from $4.95-$6.95; dinner $6.95 to $13.95
Credit Cards: All majors accepted
Reservatlons: Not necessary, but advised on Fridays and Satur-
daoys.
Carmryout: Avallable |
Seats: 145 comfortably, handicap accessible.
Spocials: Friday Lenten speclals range from $10.85-$13.95. Two or
more seafood speclais wilt be offered every Friday, ond may
Include: Marinated Saimon, Maryland Crab Cakes, Lemon Sole
Rebecca, Broiled Whitefish, Grilled Tuna with Cltrus Sauce. Served
wlith soup — homemade Manhattan Chowder or New England Chow-
der, or salad, potato and vegetable medley.
Entertalnment: Carl Larson and Ernle Horvath at the plano bar,
12:30-2:30 p.m. Monday-Friday; 7-10 p.m. Mondey-Tuesday; 7 p.m.

to midnight Wednesday-Saturday.

still is”

Welch and his wife, Dolores,
owned their own supper club on
Gratiot in Roseville in the Iate
1960s. “He would entertain at
his own ¢lub,” remembered Anas-
tasiou,

Exposed to both the food busi-
ness and show busincss as a
c}uld Anastasiou choso the food

tographs, tons of stuff. Thoy were
Jnight life people, and that's what
wo want to bring to this side of

town
Inspired by her discovery,
. Annstasiou decorated the restau-
rant with her father's memora-
bilia, and bought n piano bar.
She also hired two new chefs,
Remy Berdy and Mark Benenati,
and the former American Inn,
run by her huaband, Angelo, took
on a new persona, Angelo helps
out as an adviser, but Susan
runs the show.

- “We just put it all together,”
snid Anastasiou. *It fell into
place. Wo hung a few new cur-
tains, and the lampehadea are
different.”
Wixie
Well known to Dotron. ™v
Welch is a
° and wonderful singer. He was a
disc jockey on WBRB but is best
known for Wixie, a role he played
on TV in the early 1960s.
His Wixie costume hangs in the
restaurant.
“My father got Soupy Sales
started in the husmena, said
iou. “He was a

for har career. “You
dnn 't want to hear me sing or sce
me dance,” she luughed.

Chefs

Chef Remy Berdy, who worked
at the Kingsley Inn, and opened
the Whitney -and tho original
Hard Rock Cafe in London, is
exceutive chef, Mark Benenati
left Disney World to work at
Marvin's Bistro with Berdy.

“I was loaking for the right
kind of place,” said Berdy
explaining how he came to Mar-
vin's Bistro. "I was looking for a
free-standing restaurant and
Susan was looking for a chef. We
kind of fell in love. Angelo and
Susan are wonderful people,
They backed us, and gave us an
excellent kitchen, They bnught
us the cqmpmcnt we wan!

Berdy is a claasically trmned
chef and studied in Europe, He
learned from master chefs, and
met his wife, who is from
Detroit, in Israel in 1967 during
the Six Day War, He moved to
the metro Detroit area with her
in 1968, and never looked back,

“There's a revolution in food.
Pcople are a lot more conscioua
about ingredients,” he said. “We
crente our atyle of cuisine, with
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THERE'S COMEDY TONIGHT!

AT THE, HISTORIC BALDWIN THEATRE, ROVAL

March 1@ 2pm,
Call 541-6430

the accent on freshnees. Michi-
gan is very much a treasure
trove.”

Everything is fresh and home-
made at Marvin's Bistro, “We
add a littlo cilantro to the mush-
room burley soup to give it a dil-
ferent zing, almost a whole dif-
ferent atmosphere,” said Bene-
nati,

The chofs are committed to
keeping the enthusiasm going,
and are always challenging each
other. Berdy hoa at least 1,000
cookbooks he looks to for inspira-
tion,

“People eat with their eyes, it's
a challenge for us every day,” he
said. “I always look for some-
thing new and exciting. We
believe in giving good portions,
and explain dishes to the wait.
staff so they can talk to cus-
tomers.”

Lunch is served 11 a.m. to 4
p.m. followed by dinner. Berdy
and Benenati would also like to
offer a late night menu,

Appetizing choices

‘The chefs aim to please, and
offer something for everyone's
tastes. Calamari, escargot and
steamed mussels are best selling
appetizers, and their wild mush-
room fettuccine is an often
requested dish.

For lunch there are appetizers,
soups including French onion
and chili con carne served with
tortilla strips, shredded jack
cheese, diced tomatoes and,
onion; salads such as caesar,
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At your service: Susan Anastasiou at the piano bar in
Marvin’s Bistro with Chef Remy Berdy(center) and

Chef Mark Benenati.

grilled poached Norwegian
salmen, and warm grilled chick-
en breast salad, and a variety of
sandwiches. In addition to the
usual hamburger, club sandwich,
and grilled ham and cheese,
you'll find o veggie pita, and the
Remy Marvin Sandwich, a
grilled chicken burger with pine
nuts, shallots and carrots served
on an onien roll.

Dinner also offers soups, sand-
wiches and snlads for lighter
appetites, along with a number
of fish and secafood items auch as
marinated salmon, broiled
whitefish, shrimp tempura and

BANQUET FACILITIES
from £5 Pz%ﬁle +Up

Homg Of The Best

.
Amarlcan / Mexican
Banquet Bulfet

grilled tuna with citrus sauce,
chicken entrees such as Brenst of
Chicken Nouvelle - breast of
chicken stuffed with a mush-
room and spinach duxelle
wrapped in puffed pastry with a
glaze, grilled chicken, and Breast
of Chicken Routade; medallions
of veal marel, scallops of provimi
venl marsala, steaks grilled to
your specifications, pasta pri-
mavera, and seafood fettuccine

Save room for dessert, white
chocolate chambard cheesecake
and creme brule are among the
choices, and be sure to nsk about
the daily specinls.
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$3,99 LUNCH SPECIALS
4,99 DINNER SPECIALS
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Juat in case you missed it, or
lost the paper. Here nre couple ¢f
tho restaurants we've rccent]y
visited:

o 11 Posto, 20110 Frnnklip
Road (at Northwutem High-
way), Southfield (248)827- 8070
Hours: 11:30 a.m. to 2:30 p.
lunch Menday-| Fridny. 5 3040
p.m, dinner Monday-Saturday,
Menu: Impeccably served, ambj-
tious, nuthonuc Italian dznhep
from many regiona of Italy. Cost:
Hot and cold antipasti average
$11; homomade pasta $17-23,
main dishes $19-26. Reserva.
tions: recommonded. Credit
cards: all mnjors aceepted.

If you discovered Il Posto
{translated “the place™) on a trip
to Italy, you'd be talking about it
for months! Save thae plano fare
and head to Franklin Road at
in
Southficld for an Italian food
feast, the kind you'd find in
Imlys countryside cutside FJo-
rence, Milan or Naples.

M Beans & Cornbrend,
29508 Northwestern Highway
(east sido between 12 Mile Road
& Inkster in the Sunsct Strip),
Southfield, (248) 208-1680.
Hours: Monday through Thurs-
day 11 a.m. to 10 p.m.; Friday
until 11 p.m.; Saturday 4-11 p.m.
and Sunday until 10 p.m. Meaus
In a totally non-smoking cavi-
ronment, Soul Food is taken inta
the next century. Cost: At lunch,
aoups, starters and sandwichea
$3-7; entrees $6-7. Dinnor
atarters, soups and salads $3-10;
gides $2-4; main plates served
with chels choice of accompani-
ments $8-15. Rescrvations: rec-
ommended at dinner. Credit
cards: all majors accepted.

Gulf shrimp, fritters, down
home, soul, col greens, black-
eycd peas, catfish, hoppin’ John,
mama’s and country are eye
catching menu clues. Beans and
Carnbread is a way cool happen-
ing, struttin’ soulful, Southern!
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Farmington Hills
(248) 474-4800 ___
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TOUSEY’S
DINNERS from '6.95
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WEDNESDAY through SATURDAY
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An evening of Love and Romance!
Dinc at Northem Lakes Seafood Company {meal not included), |-
or experience the unique charm of downtown Blrmingham - 4
Just minutes away. The Bvening Is Yours - Enfoy! 1T
Fun for Klds.

ded (

y evenings 7pm-10pm)

Activities include: Cnﬁs. Games, Disney Vidcm and more,

¥ $159.00°

#Holidays Including Valenttne's Weekend add $2500

All R Wil Be A

Drawing To Win A 3' Vermoat Teddy Bear.
Make Your Reservadons Today, Call:

248/644-1400

{ALl roorms based on availabiliry, every Satundzy through Apxil 26, 1996)
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F!NGSLEY OF (Uzssic Feadition -

W78 North Whodwand Ave, o Bloornfield Hil, ME 4504
etrn)




