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Festive and fun, Mr. Z's Steak
House in Redford is decorated
for Halloween. “We change with
the seasons,” said Janct Nader
of Farmington Hills who owns
the restaurant with her cousin
Belty Funk also a resident of
Farmington Hills. “You should
see the restaurant at Christ-
mas. It’s beautiful. Customers
come in nnd help us decorate”

It took Janet’s daughter
Wendy Jamieson of West
Bloomfield a couple of weeks to
get al) the decorations up. On
Nov. 8 the Christmas decora-
tions go up.

Mr, Z’s is onc of these hard-
to-find family-owned neighbor-
hood restourants that offer

Visit Mr.

77 Steak House

Mr. Z's Stoak House

Whero: 27331 W. Five Mile Road (corner of Inkster Road) Red-
ford, {313) 537-5600.

Hours: 11 a.m. to 11 p.m. Monday-Tuesday; 11 a.m. to 2 am.
Wednesday-Saturday; noon to 8 p.m. Sunday {kitchen open 1:8 p.m.
Sundays.)

Crodit Cords: All majors accepted

Rosorvatlons: Accepted. Recommended for partics of & or more.

Monu: Steak house fare along with pasta, ribs, and chicken. Veg-
etarian items and children’s menu available,

Prices: Reasonable. Lunches range from $3.95 to $7.95; dinners

$5.95 to $13.95.
Restaurant seats: 170 people

Highlights:

Carryout: Available for all items except Early Bird Dinner Speclal.

® Lunch speclals served 11 a.m. to 3 p.m. Monday-Friday: Early
Bird Dinner Specials 3-6 p.m. Monday-Saturday; Nightly dinner spe-
riday

clols 3-10 p.m, days, until

Sunday.

good food and enter

“Wc're not an in and out din-
ner place,” said Nader. “We offer
n casual, relaxed dining experi-
ence. We don't expect you to get
in and out in an hour. We want
you to make o night of it. We
offer good quality, portiony and
prices.”

Joseph Del Veechio, who
graduated from the Pennsylva-
nin Institute of Culinary Arts,
is known for his “Heavenly
Pastn” and classic steak house
fare.

“We're a scratch kitchen,” he
gaid. “We make our soups,
stocks and sauces fresh every
day. We use all fresh vegeta-
bles, nothing frozen, and 1 don't
use n lot of oil when I sauté.
Our food is excellent.”

With help from assistant Jef-
frey Williams of Canton, Del
Veechio and his kitchen crew
create a variety of dishes,
including vegetarian items, to
plense everyone's. If what
you're looking for isn't on the
menu ask Chef Del Vecchio and
he will try to accommodate
your request.

Lunch favorites include 1/2
Sandwich and cup of soup,
omelets, o different one every
day, sandwiches, and salads.

Two for one Early Bird Din-
ner Specials, ($13.95) served 3-
6 p.m. Monday-Saturday, fea-

an elegant setting

33501 W, B MILE RD. » LIVONIA
UustT wz;:zr‘%v FARMINGTON RD)

888-1000
Serving Breakfast, Lunch o Dimner

W
dancling to Top 40 with tive band.

B Avallable for banguets and showers, 25-75 people.

B Entertainment — 6-10 p.m. Monday-Wednesday, physic reader;
7-8 p.m. Tuesday, Swing dance lessons (minimum $5 charge for
beverage or food) foliowed by music for practicing; 8 p.m. to close

day-Thursday, karacke; 9 p.m. to close Friday-Saturday

dnlght F

day, 1-8 p.m.

ture a varicty of dishes such as
Chicken Scaloppini, Beef Tips
over Noodles or Rice Pilaf, Veal
Parmesan with side of Spughel-
ti and Chicken or Beef Stir-Fry.

Mr. Z’s steak specialties on
the rcgular dinner menu
include New York Strip, Filet
Mignon, an Aussie Steak — Cen-
ter Cut Sirloin with 10 herbs
and gpices, scared to your lik-
ing, a New York Sirloin and
Shrimp Combo, 20-ounce Strip
steak, and 8-ounce Sirloin, for
lighter appetites.

Choose from threc different
shrimp dishes, fish and chips,
brotled Orange Roughy or Ice-
landic Haddock. Pork Chops
and Veal Parmesan are popular
with customers, so arce the
chicken dishes including King
Henry Chicken ~ grilled boned
chicken breast smothered with
mushrooms, bacon, Cheddar
and Monterey Jack Cheese and
Guest House Chicken - breast
of chicken in a rich cream sauce
with mushrooms, cracked pep-
per and almonds.

Entrees are served with soup
or snlad, vegetable of the day,
choice of potnto or rice pilafand
bread basket. French onion

soup, buked with mozzarclla
cheese is a house specialty.

Try one of the heavenly pas-
tus such as Sherwood Forest
Shrimp - Shrimp, Escargot,
Tomatoes, Mushroems and
Onions, in a sauce of butter,
white wine and garlic tossed
with linguine, or Fettuccine
Alfredo, nlse available with
chicken and shrimp, lnsagna
and spaghetti, served with soup
or salad and bread bosket.

Main dish salads, sandwich-
es, and ground rounds, arc nlso
offered on the dinner menu too,
Be sure to ask about the daily
dinner specials, which aren’t on
the menu.

Save room for apple
dumpling served with warm
vanilla sauce, it’s a house spe-
cialty. Other choices include
New York style cheesceake, ice
cream sundaes, and strawberry
shorteake.

“We're like a big family,” snid
Nader. “We try to please, and
offer good service. There's
always something different
happening, and there aren't
that many places where you
can have dinner and dance.”

The bar arca is a cozy place

@i\‘%ﬁv

Your Cholce of:
« Baked Swiss Steak with Pasta
* Veal Parmesan iith pPasta
« Veal Spezzatinl over Fettucine
« Chicken Scallopini with Pasta

$E05

Early Bird
Specials!

» Brolied Boston Scrod & Fresh Vegetabies

Includes chalce of soup or salad (except Caesar Salad)
choice of Coffee, Tea or Soft Drinkl

« Broifed white Fish & Fresh Vegetables.

« Baked Lasagne with Meat sauce

« Fettucing Alfredo

« Spaghett! with Meat Balt & Meat Sauce
» Caesar Salad with Crilied Chicken Breast

ax and gratulty not included?
vali¢ Monday-Friday

to watch your favorite game,
and there arc about 20 seats
near o window where sunlight
streams in.

On Friday the restaurant is
hosting a fund-raiser for the
Penrickton Center for Blind

Children, a nonprofit facility
for blind and multiply handi-
capped children. There will be
music by the Blue Notes begin-
ning at'9 p.m. and doar prizes.
For more information about the
fund-raiser, call Kristen Collins
at (734) 946-7600.

Nelghbothood -
haunt: Janet

Nader and Chef
Joseph Del Vecchio
present some 0,

Mr. 2’s Stcak
House’s specialty
dishes: Sherwood
Forest Shrimp
Pasta, Chicken
Stir-Fry, Baby

Back Barbecue
Ribs, and 20-ouncg
New York Strip .
Steak. ;

The next time you're in the
neighborhood, Nader hopes
you'll stop by. “Don’t be afraid
to try something new,” she said.

“You'll be pleasantly sur-
prised. We're proud of every-
thing we do.”

Open 7 anm. to¥ pm. Dally
w40
e

31735 Plymouth Rd. Livonia s (734) 261-2430 B
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FOUR MEMBERS OF THE
1943 STANLEY CUP
CHAMPION RED WINGS

HARRY WATSON + CARL LISCOMBE

SID ABEL « LES DOUGLAS
PLUS WALLY CROSSMAN, STICKBOY FOR THE 1943 TEAM

MONTREAL HOCKEY Gl;EAT i

RICHARD

SUNDAY, OCT. 25TH
2:00 PMTO 4:00 PM
$25 ANY ITEM

i

SAT, OCT. 24TH * 12PM - 2PM (group signing)
2:30PM + 3;30PM (inaividual signing)

MONTREAL HOCKEY GREAT

BUTC
BOUCHARD

SUNDAY, OCT. 25TH

Sanmt
46X20 PHOTO - $25 {prico Inciudea photo)
(Signed by 4 teammalos ond Wally Crossman)

COMMEMORAI;VEMOCXEY Sﬂuﬂ(‘;lm (prica Inckudes $5ck)
(Signod by 4 teammatos jaty Grossman) y !

ANY STEM - $15 {signod by averyons except Sid Abel) 2:00 PMTO 4:00 PM
ANY ITEM - $5 (individual Autographs) . $8 ANY ITEM

FOUR MEMBERS OF BASEBALL'S NEGRO LEAGUE

APPEARING ALL WEEKEND - FRIDAY, SATURDAY & SUNDAY
DENNIS BIDDLE (Chicago American Glants, 1853-54)  SHERWOOD BREWER (Kansas City Scouts, 1945-56)
JAMES COBBIN (New Yock Cubans, 1949-53) » CLARENCE JENKINS (Memphis Red Sax, 1946-50)
EREE AUTOGRAPHS

» NEGRO LEAGUE




