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BY ELEANOR HEALD
CORRESPONDENT

Sweet Georgia Brown in
Detroit opened with a splash in
Junc 2002.

Heservations were nt a pre-
mium and they still are, cspe-
cially on weekends,

‘Thnt's gowd, The bloom {1 not
off this rose.

Laeation In the poputar
Greektown distriet gives [ta blg
city feel - like Manhattan or
Chicago. No shouts of Qopa,
hawever, and even with the
Southern-sounding name, no
sout food,

Adding charm though, are a
fow Southern dishes such as
Fried Plantain Chips, Wedge
Salad, Southern Comfort Pork
Chops, Pralinc Baked Sweet
Potato with Honey Butter and
Georgia Peach Cobbler.

The rest of the menu is
upbeat American classics with
intemmational underpinnings
served in a refined, sophisticat-
od, stylish, white- tablecloth
ambiance. The modish decor
draws on global influcaces with
paintings of American jozz
greats, indigenous African wood
doors, Caribbean stone and
handerafted Italian furnishings.

Dressy, business-casual attire
is the narm but once you settle
in to your table with handmade
chaiss or n plush banquette, the
well-trained service staff makes
you feel right at home and
downright comfortable.

SETTING A MOOD

Ifyou want to be entertained
Juring dinner, request a table
neer the grand piano, where
Jjnzz piano livens up the bar-
Tounge area every Tuesday
through Thursday. A jazz trio
plays Friday and Saturday
cvenings and at Sunday

Sweet Georgla Brown Chef Jerry Nottage with his signature Crab and Shrimp Cake.

Georgin Brown. He is the part-
ner of Detroit resident LaVan
Hawkins, who hasbeen associ-
ated with the food industry for
a quarter century.
“Our teaun's goal,” Thylor said,

“is to provide our guests with
unparalicled service and quali-
ty. I want everyone to enjoy an
unforgettable dining experience
at Sweet Georgia Brown.” And
the team is doing that with o

i Detroit' h

brunch. If is your
prefercnes, ask for o tableina
quicter section of the restau-
rant, Oversize tables in the 180-
seat restaurant are available to
nccommeodate large groups.
President and Mannging
Partner Frank Thylor, late of
‘The Parkway Grille at the
Detroit Marriott Pontinc at
Centerpoint, brings more than
20 years of restaturant mannge-
ment experience to Sweet

move feel.
SIGNATURE DELIGHTS

Sweet Georgin Brown’s
Executive Chef Jerry Nottage,
also late of The Parkway Grille,

s designed a menu with what
we alrendy become signature
dishes.

* Count Mm in na part of the
perecived Detroit feel. Thylor

Sweet Georgla Brown features Jazz and fine dinlng with dlshn su:h as Chef
Jerry’s Signature Crab a0d Shrimp Cakes, Escargot and Jordan Cabesnet
Sauvignon from 1998.

‘Taylor maintained that the
wine list was “a work in
process.” Since lists Taylor “tai-

SWEET GEORGIA BROWN

was influential in bringing
Detroit native Chef Jerry from
his position In Houston, Texas,
to the Parkway Grille and then
to Sweet Georgia Brown.

After graduntion from
Detroit Kettering IHigh
Schoeol, the now 42-year-old
Chef Jerty went on o gradu-
ate from the Culinary
Institute of America in Hyde
Park, N.Y. Mecting them at
The Parkway, I sensed that
‘Taylor would not open a
restaurant without Chef Jerry
in the kitchen. As it turns out,
that hunch was correct.

Among Chefl Jerry's signature
menu items are his Crab and
Shrimp Cake, which can be
ordered cither as nn appetizer
or as a main plate. This pure
lurp crab and shritnp cike,
without any bread crumb
binder, is served atop a beef-
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For a minimum pledge
of $94.70, watch all of
the movlies you can on
15 screens. Visit
teukemiamichigan.org
or cali 800/825-2536
to reglister.

| Reguster online @ teukemiamichigan.org of
| complete thus form and mail it to:
| CLF, 29777 Telegraph Rd., Sulte 1651,

| Southficld, M| 48034 Fax: 248/353-0157

Sweet Georgia Brown showcases Detroit on theove ;

{g;c:l;f; Pé;ia‘;kuv,v:{f;;g: Where: 1045 Brush St.
‘ i 5 A
it's anly reasonable to nssume {at Monroe), Detroit,
that he'll reach for similar wine (313} 9651245,
accolades for Sweet Georgia
Brown in the near fulurre. Open: Monday Thursday,
Exccutive Pasty Chel i i
Nicholas Orlanding, who prac- Iram. to 1 pm., Friday untl :
ticed his craft at Pike Street 1am, Saturday 4 pm.tolam. :
restaurant in Pontinc underthe  Sunday Jazz Champagne
; former ownership, creates Brunch 11 a.m. to 4 pm
L desserts to satisfy ony sweet . . o
IOTO% Y RARA FULGINTI STAFE e twoth. Chef Nick's Amaretts dinner 6-10 p.m.
Ch?csrz Torte accompanied by . N
white and dark chocolate tiles Food style: Classic American

is his signature. Sweet Georgia
Brown's dessert signatures are
Georgin Peach Cobbler and Big
Mama’s Chocolate Cake.

cuisine with an international

steak tomato with fricd flgir in an upbeat setting,

spinach.
Simply dubbed Fricd Lobster,

twin lobster tails lightly dipped Cost: A la carte menu

in n tempura batter, are served  Eleanor Heald is a Troy resident who with entrees $18-539,
with drawn butter, spicy wiites about dining, food, wine and

remoulade and o crab fried rice  spirits for the Observer § Eccentric i
timbale, Somebody should add Jpers. To leave her a voice mail Reservations: Advised

mess;qe. dial {734} 953-2047 ona
1ouch-tone phone, mailbox 18648,

the phrase, "the most succulent
you'll ever eat,” to the descrip-
tion of this dramatically pre-
sented dish.

Beel lovers opt for i's

_

Cowboy Ribeye topped with
Temon butter and gurlic lump
crabmeat, “T's” stands for
‘Tuylor's and represents his
native Houston roots.

The Motlon Piclure Thal Inspired A Broadway Phenomenon!

"The Producers”
7 Fri., Mar. Tthe 8 pm
Sat., Mar. 8the 2 & 8 pm

Piaying Exclusively al the

Redford Theatre

17360 Lahser Road at Grand River

313-537-1133!
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Hore reasons to wme out & play at Casing Windsor

Beat the winzee blats by beading 10 Caso Windsw where the US. curtency exchange pets yo more play time and more ¢ hances
T Wi just a fas oty away, bot sk apart i comfon and style. Heat things up with these great promeotions,

Triple Cash Back - February 3 - March 31* &

Phayers Preatige™ Stot Club membeens afways vam Cash Back but now you can eam theee times,
s much for poiess camed o0 skt plas. ASvenights fom 3 pm =3 am. Feb. 32 = March 11%,

as-Style Entertainment in the Showtime™ lounge'

{ HEARTTHROBS - fiil 11" - MAR. B° A REALLY BIG SHEW - MR 1% - AR 8°
N Trchets for hese great shows wie just $10.0 5. Call 1 pOO 991 ARAA 10 orcdee tichety

Get More Play Time for your U.S. dollar!

Lachanging yonr U 5. urtench e i enee G in your puxbed. more play hene and coer chunm
win. Eachangr 1ates Gigctuate e by but mar the Lad yeae bave avesaned oppeonimiaishy $8% That meam
for taery $1 000 * you Fchane, pa anee $1.58 °

b Vl Win your share of $60,000™ (ash!

Soz up for any one of our fun 30d er0ng ey fee sot Tumaments. Our pns toumament iy
March 268 and cous ust $330™ /3225 10 enter. Regiises by calling 258-7878, or
sl us he moee informatron.

luxury tor less -room rates just $6S“

Enpy 2 midweek petsway (Sur-Thum) in oue workd s fouur-damond hae for ]

$65 U.S." Bock carhy - Lreated avaiabrlety, This preat room cate i avatable yant
March 31, 2001, Raes e pe . plun thes, dadie ocaupney.
ft's the hutrest game in town end 10 times adds mokes

Only Casino Windsor can Ghe the most exciting game sround ang uule a
even breter, 10X Ockhs 0n Cragn noly at Casino Windhsor.

Fow information on these and other reasors wy you should vist Casine Windsor this wineee cafl 1-900-981-7777,
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