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‘m  writing

about the Ply-

mouth Fish
Soafood Market
& Restaurant
todey bocause
owners Lori and
Vincent Toin
mailed me a lot-
ter, tako-out
menu and gift
cortificatos for
four fish-and-
chips dinners in
carly March.
That's not to say I accspt bribes,
hut 1t got my attention.

I shipped tho gift certificates
nnd a menu off to the Observer's
Plymouth offico because I didn't
want to got oxtra special ssrvice,
Ergo, roporters Scott Danfel and
Suo Buck (and Sue's daughter
Anni) did the initial tasto test for
me, I followed up in late March
with a takeout order for myself
and three others in thoe Livonia
Observer offico (using the name
Stan so thoy wouldn't know I'm
“tho take-out quy”).

» Seott Daniel dns:rlbcd h{u din-

ner as

RALPH
ECHTINAW

Wheio:
2630, Fax (734) 455-59!

seafood gumbo
Average lunch pdc.' $6.50.

covar.
Perscanl chocks: OK.

Plymouth Fish Seafood
Market & Restaurant

578 Starkweulhar fn Plymouth's OId Viliage, (734) 455-

Open: 20 a.m. to 8 p.m. Mendn)ﬂsmurdny

Menu: Fish & chips, ocean perch, lake perch, catflsh, shrimp, plck
orel, scallops, frog logs, oysters, colamar, smelt, whiteflsh, sword-
fish, salmon, chicken sandwich, hamburgeu. clam chowder,

Credit carde accepted: Visa, MasterCard, American Express, Dis-

Packaging: Styrofoam boxes and papor grocery bags.
Seating: Room for 25 Inslde, 25 outslde,

chose the deep-fried sclection
that wasn't thoe least bit greasy.
Tho fish was light and flaky. The
pleces wero filloted lengthwun.
and we were served the full
length of fish,”

While the Bucks ate, a regular
customer came in for somo clam
chowder. “Standing at the door,
he gavo unsolicited prafso to the
preparation of the clam chowdor,
cnlling it cronmy with lots of

Unliko some reslaunmu whore
grease s the lone flavoring, Ply-
mouth Fish acasons its fillota
and grills its seloctions. The
result is a tasty, not-too-heavy
dinner”

Sua and Anni Buck had their
freo dinner at 2 p.m. on a Satur-
day and practically bad the place
to thomsaelves.

“Wo both wero served heaping
plattors filled with three-and-a-
haif picces of Alaskan cod and
French fries,” wrate Sue. "We

He colled it the beat
that ho has ever eaten,” wrote
Sue.

As tho Bucks left, the young
Buck commented, *Plymouth
people sure are frinndl >

Porsonally, 1 thlnk the Ply-
mouth Fish prices aro a little
high — but maybe not for Ply-
mouth — and the food waa great.

Internet Editor Emory Danicls
had the ocean porch lunch with
redskin potatoes. Redford
Observer Editor Joff Counts had
the fish and chips, Weatland

RESTAURANT SPECIALS

roporter Darrell Clom had the
shrimp lunch. I had the catfish
lunch,

Emory, Jeff and Darrol! were
rather undorstated in their
praise. Darrell characterized his
lunch as “averago portions, avor-
ngo quulity, avorage in all

espects.”

Jeﬂ‘ snid, “For carry-out fish
and chipa for lunch it's fine.”

Of the four of us, I wans the
most impressed. The rice was
tasty, nicoly seasoned and con-
tained chunks of carrots. The
catfish had no bcnea, wnn lightly
breaded and not gro:

The cabbage £n tho “colo slaw
was cut into much bigger chunks
than one usually finds in cole
alaw. Jeff liked it that way,
Emory didn't. Darrel! said it was
avernge.

I've got to give the owners
credit for packaging. The takeout
boxea wers mads of plastic foam,
and each was marked so we
know what it waa. They wore

BTAFY PROTO BY PALL HURSCIAON

Flavorful fish: Lori and Vincent Toia of Plymouth Fish Seafood Market & Restaurant.
present two of their delicious fish platters.

atapled inside grocery bags along
with covered plastic foam con-
tainers of cole alaw, plastic forks
and napkins.

“I know how it is when you'ro
passing food out for people,” Lori
Toia sald,

Each plastic foam container

contained, in addition to the
entrée, packets of ketchup, tartar
sauco and a slice of lemon.

I likely won't return to Ply-

If 1 worked in the Plymoutl{_
Obeerver office I'd go ogain.

Ralph Echtinaw welcomes your:
ts an s aon

mouth Fish for tal t again
but only becausa it's too far from
my office at Schooleraft and
Levan.

take-out eating. Call him at (734)
953-0492, E-mail him at n:dm
naw@oe.homecomm.net,

Send dinner specials, menu

hanges, restaurant i
and other items to Keely Wygo-
nik, Assistant Managing Editor
Features Group, Obscrver News-
papers, 36261 Schoolcraft, Livo-
nia, MI 48150. Tb fax, (734) 691-
7279 or e-mail kwygonik@oe,
homecomm.net.

We're putting together a list of
ateakhouses for Father's Doy and
outdoor dining destinations. If
you want to be included, send,
fax or e-mail restaurant loca-
tions, hours and menus to Wygo-
nik as soon as possible.

WINE TASTING

; + Bl Meet Italy's moat prestigious
wino makora at “Vin{ D'Italia
2000,” 6-9 p.m. Friday, June 9 at
Laurel Manor & Conforence

Center, 38000 Schoolcraft Road,
1/4 mile west of Nowburgh, in
Livonin. Prescnted by Laurel
Menor and Conference Center
and Ristorante Fonte D'Amore,
the event will feature a tasting
of over 100 of Italy's finest wines,
and a strolling buffet of hors
d'ocuvres. Ticketa $60 per person
{330 tax deductible), call (734)
462-0770 for moro information.
‘The event bonefits the “Make-A-
Differcnce Foundation,” Procceds
will be uscd to help children who
are physically challenged in tho
Detroit arca.
PATIO DINING

B8 The Century Club
Restaurant ~ The Century Club
in Detroit is offering outdoar din-
ing on the patio Wedneaday-Sat-

urday during restaurant hours,
Parties will be seated on a first-
come, first-serve basis.

The menu includes steaks,
chops, seafood and poultry as
well as daily specinls such as
roasted prime rib, homemade
soups, salnds, appetizers and
desserts,

Live music Thursday-Saturday
beginning Thursday, June 1.
Pinnist Ed Wells plays 5:30-7
p.m. Thursday; the Gem Jazz

Gem and Century box offico
(313) 963.9800 for
reservationa/information.

SPECIAL EVENTS

& Al's Copper Mug — A tent
party and fund-raiser will be
held 2 to 10 p.m. Sunday, June
11 at Al's Copper Mug, on 1704
W. Maple in Walled Lake. Muaic
is held outside from 4 to 9 p.m.
and inside between 9 pom, and 1
a.m. Blues by the Bugs Beddow
Bond is fe d. A 50/60 raffle

Trio 711 p.m, Friday

Tho Century Club, 333 Madi-
son Ave., Detroit is open for din.
ner 6-8 p.m. Wednesday-Thurs.
doy; 6-8 p.m, Friday; 4-10 p.m.
Saturday; and 3-8 p.m. Sunday.
Dessort aerved 10-11 p.m, Fri-
day-Saturday; and brunch 11
a.m, to 2 p.m. Sunday. Call the

drawing will be held around 8 80
pan. There is & $1 d it

Southficld, presents Eat to the
Beat 2000, 11:30 a.m. to 2:30
p.m. cach Thursday in the sum.
mer.

Ameong tho Junc entertain-
ment is Back to Back, featuring
soulful R&B sounds, June 15;
Judy Harrisen, June 22; and
Reverand Blues, June 29,

Eat to the Beat 2000 is at City
Centre Plaza, Central Park
Blvd., one block west of Ever-
green between Civic Center Dr.
and I1-696 Service Drive,

M TasteFest - The 12th annu-

donation of canned food will nlsn
be appreciated. Call (24B) 624-
9658 for more information.

W Ent to the Beat 2000 —
The City Centre Advisory Board,
in conjunction with the city of

? SUMMER
‘ ART CAMP

'
! JUNE 19-30 &
: AUGUST 14-25
; 9AM-3PM

BEFORE AND AFTEN CARN AVAILADLE.
ART OAMP 18 AN OPPORTUKT a0

(3, YO DEVELOR AXTIATIO TALINTS AND W MEDIA UHORR

QURGARCE OF A PROFESAIONAL BTATH STUDENTS ARE GROUPED BY qunl
LEVEL AND WiLL KNJOY A YARIETY OF AGE APPROPRIATE SABED ACTIVIT)

Give us & call for more Information)

BirMiNGHAM BLOOMMELD ART CNTER

} 1518 ScUTH CRANSROOK RoaD
: BirsiNGHAM, MICHIDAN 48000

(NORTHWEST CORNER OFf 14 miLa & Cranorook Ro.)
I BBARTCANTER.ORG

(248)844-0866

WY THE a

ertaes)

Saturday, June 10

Sunday, June 11
10AM - 4:30 PM

Ford Field
Dearborn, MI

French, British & Native
American Style Camps,

Cannon Demonatrations,
Battla Tactical Domonatrati

$4.00 por peraon

14TH ANNUAL
RENDEZVOUS ON THE ROUGE
MICHIGAN COLONIAL FESTIVAL

10AM - 6PM 7PM - 10PM

18th Century Crafts, Music,
Children's Games,Sheop Herding,

on

12 & undor Free

d by:
The Deasborn
thorlu‘l'Muuum
The Randexvous

On The Rouge
Foundation

¢ Traverse Cityn

.30 Cordominiums on

EaatBay With private

bedrogms, living room,

¢k hitchen, two-

-Jacuzzi baths and

| private balconies facmg

[ the bay. Sleeps four. 35
sandy beach front,

outdoor heated pool and

whirlpool, daily rentals,

Celehbrate
With Your

R

Spring:

Bummer from "gsm

750 US 81 Norths

Traverse City, MI 49686
't (231) 938-2228
Wola wrmabioitoobencliiim g

BASEBALL BUDDY'S...

Voted #1 Pixxa In Metro Detroit!
Call us about...

P

Carry-out Pal
. All-you-can-aal Pal

for speclal dealst

“We're Your Pissa Party Placa!”
Livonia » 734°261°3550
outh Rd. * Just W, of Farminglor: Ad

arty Resarvations
Trays
Packages

www.buddysplzza.com

al C ‘TasteFest
kicks off Friday, June 30 through
Tuesday, July 4 in Detroit'’s New
Center Area. Forty of Michigan'a
great cateriea including Irides.
cence, Hunter House Hamburg-
ers, Dave and Busters, Beale

Streot Blues, Sweetwater Tav-
ern, Ginopolis, Ja-Da, Peacock
Restaurant, Mario’s, Under the
Eagle, Orchid Ca 368 JAVA
Coffee House and more will fur-
nish the always-terrific Fest
tastes. The all-new Constal
Seafood Celebration features
seafood from America's four
coants. Tastes nre $5 for 9 tick-
ets, just like last year. The Com-
erica Michigan TasteFest is on
West Grand Boulovard betweeri
Woodward Avenue and the Lodge
Freaway, adjacent to the historig
Fisher Building. Hours are
11:30 a.m to 10 p.m. Fndny-
Monday and 11:30 a.m. to 8 p.m:
Tuceday, Visit Comerica Michiz
gan TasteFest online af
www.tastefeat.org or call (313)
872-0188.

] Steak & Seafood House
THRSDAY SPEGIALS!

\
s
) All Entrees include: Salad, Bread, Cholce of Polsto and

« S0y

Bar (wih 8 Homomldo Varisties to Choose From)

0 pc. Jumbo FRIED SHRIMP

o Great FILET MIGNON!

ar

{) Gatch SPORTIRG EVENTS onore of owr 6TVl \ &
Up-n Daily at 4 p.m. and Summ at2p.m,

« 1B= 34290 FDRD RO.* WESTI.ND (734) 728-7490 :‘ *



