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upcoming
things to do

Elegance marks West End

By Ethel

Conlinuad from Page 7

with Linda Solomon,” a serjes of
vigneites that started this week on
WDIV-TV, Channel 4. The 60-sec-
ond program inserts, produced by
WDIV's Tom DeLisle, air at vari-
ous times throughout the day. A
diffcrent  celebrity vignette s
breadcast each weck. Solomon, &
nallst, is a Bir

resident.

® DUO PERFORMS

Borkowski- and Rosochacki, a
duo performing urban folk music,
currently plays at three area
lounges. They perform Wednesdays
and Saturdays at the Hurling
Green, Rochester Hills; Thursdays
at Four Green Fields, Royal Oak;
and Fridays at the Woodbridge
‘Tavern, Detroit. The twe native
D d

have just P
their first album entitled “Images.”

@ CHILDREN'S PLAY

The Peanut Butter Players, pro-
fesslonal chlldren’s luncheon
theter, is presenting Rodgers and
Hammersteln's  “Cinderella™ on
Saturdays-Sundays through Dec. 7
at Austin Hall/Mallard Pub, De-
troit. Lunch is served at noon and
the show is at 1 p.m. This musical
verslon of “Cinderclla™ was origl-
nally written us a TV production
starring Julic Andrews. Admisslon
is $6, including funch and the show,
For reservations, call §58-6PBP.
Peanut Butter Players is headquar-
tered In Lathrup Village.

0 JAZZLOFT

Jazz concerts, dance theater,
mime, and photo and art exhibits
will be presented at the New World
Stage for the Performing Arts at
1437 Randolph In Detroit's Har-
monle Park. The premiere event,
showeasing @ wide variety of De-
troit-area Jazz artists with per-
forming styles ranging from swing
(o avant garde, will be presented
from 11 p.am. to § a.m. Saturday,
Oct. 18. Weekly events begin Frl-
day, Oct. 31, with the Donald Wal-
den Quartet performing from 1t
pan. to 4 am. Fridays-Saturdays
and 6-11 p.m. Sundays. Admisslon
is $5, with light food and drink
avallable,

,auditions for *Puttin’ on

® FILM FESTIVAL
The second annual Detrolt

Film
Festival will be Sati

staff writer

A menu of gourmet dishes that
changes monthly, comblned with

day, Oct. 15-18, in downtown De-
troit locatlons, The festival prem-
jeres with the 1988 American Film
Festival finallst “Singing Birds™ at
8 pan. Oct. 15 at Orchestra Hall.
“Singing Birds™ was shot entlrely in
Detrolt. Tickets, including hors
d'ocuvres, are $7. There Is a cash
bar. For more Information, call
$63-2425 from 9 a.m. to 5 p.m.

® LOCAL AUDITIONS
WKBD-TV, Channel 50, will hold
the Hits”
at noon Saturday, Oct. 18, at South-
land Mall In Taylor, Finalists cho-
scn Oct. 18 will return at 2 pm.
Sunday, Oct. 19, for the flnals,
which wlil be videotaped and seat
to Dick Clark Productions. The TV
show Ls devated entirely to the lip-
syne craze. To audltion, hopefuls
must pick up an entry blank by
Yednesd: QOct. 15, at

Mall.

© COMEDY DUGOUT

New comedy talent i3 featured
at the Comedy Dugout on the lower
level of the Short-Stop Lounge, De-
trolt. Tony Hayes, star of the “De-
trolt Comedy Jam," will perform
Friday-Saturday, Oct. 10-11. Also
appearing wlill be Basil, a_comle
from Cleveland and Randy
O'Brlen, radlo sports announcer
from Kalamazoo. Showtlme is 9
and 11 p.m. Admisslon s $5. For
more information, call 963-0185.

© LOGICAL COLOURS

A new musle group, Logleal Co-
tours, will perform at midnight
Thursday, Oct. 9, at Paycheck's in
Hlamtramck. The group offers a
mixture of now wave and jazz/pop.
For more Information, call Pay-
check's, 874-0909,

© GUILD MEETING

Plymouth Theatre Guild will
hold its monthly gencral meeting
at 7:30 p.m. Tuesday, Oct. 21, at
Plymouth Central Middle School,
Anyone Interested in learning more
about the guild or in helplng with
the guild’s production of Neil
Simon's “Plaza Sulte” may attend,

DINING & ENTERTAINMENT

flne, ive service, is what
makes the West End at Troy's Som-
erset Inn a restaurant to remember.

Tuxedoed walters serve the at-
tractive dishes at tables set with
vasges, cach holding a yellow rose.
Dlnlng room decor contrasts black
upholstered chairs agalnst a back-
ground of creamy walls and ceilings.
Large, colorful paintings of female
{aces are a note of surprise.

To keep the surroundings impee-
cable, the menu requests that guests
refraln from pipe or cigar smoking.

‘0od cholces are a la carte appetiz-
ers, soup, salad and entrees,

On & recent evenlng, Seafood
Blsque {$5.50) arrlved looking exqul-
slte, the rich soup filled with tasty
blts of seafoed and adorned with 2
plece of shell,

‘The West End Salad had an ample
supply of various greens, helghtened
by the Oriental Dressing selected.
“The entree, Roast Breast of Long Is-
land Duckling with Lingonberry
Sauce ($16.25), presented strips of
duck breast accented by the harmeo-
nlous sauce.

OTHER ENTREES or the menu
for October Include five scafood
dishes, among them Poached Flitet
of Salmon with Sauce Bernalsc at
$1525 and Flllet of Dover Solc
stuffed with Salmon Mousse with
Peppercorn Sauce at $19.25.

Lamb, veal and steak are avail-
able, too, with Nolsettes of Lamb
Brittany at $17.25, Seallopini of Veal
Sauteed a la Marsala at $13.25 and
Broiled New York Sirloln Steak with
Fricd Onlon Rings at $14.25.

The menu offers 11 entrees in all,
cach Including fresh vegetables,

Besldes  varlous  cocktalls and
wine, two Distingulshed Wines of the
Month are featured, currently a
chardonnay, Rene Boulay, and a ca-
bernet sauvignon, Robert Mondavi.

Somerset Inn has been extenslvely
remodeled, and this refreshing new
dining room (actually it's been open
since January) provides z quiet,
pleasant way to enjoy a speelal
meal, There's seating for 70 at 20 ta-

bles. Private partics may bo seted

in an area divided by glnss, looking
Into the central dining area.

Hostess Ellzabeth reminds that
gentlemen are requesed to wear
jackets, Hours at the West End,
which [s open only for dinner, arc 6-
11 p.m. Mondays-Saturdays.

Fish company

A new location for Superfor Fish
Company, combining all its several
buildings into one, has opned across
from the Royal Oak Farmer’s Mar-
ket. The company held an open house
Sunday at its spaclous quarters, 309
E. Eleven Mile.

The fish operation i3 both retall
and wholesale, Jim Peabody, owner
of Peabody’s restaurant in Birming-
ham, was one of the guests at the
opening. He buys all the fish for his
restaurant at Superlor. “They're the
bestIn the country,” he sald.

Television chef

Chef Keith Famle of the top-rated
Chez Raphacl is starring in a televl-
sion show belng taped at his restau-
rant next to the Sheraton Qaks, Novi,
Hopes are for the show to become a
syndicated TV serles.

For cach program, Famie will
have a celebrity guest, to chat with
brlefly and then take into the kitchen
to help prepare some speclal dishes,
At a recent taping at Raphael’s, his
guest was Broadway muslcal star
and singet Mclba Moore.

‘The llve taping for *Cooking with
Chef Famle” started an hour behind
schedule but the specially invited
guests slpped champange while they
waited. When Famle and Moore
went Into the kitchen, the audience
saw the cooking segment on TV
monltors in the dining room.

The chef and his guest returned to
the dinfng room where Moore sam-
pled the Dover sole with lobster
mausse and a dessert of Michigan
cherry appte cobbler prepared by
Famle. Some of the audience got to
try it, too.

‘A couple of the segments had to be
reshot, a usual part of any taplng,
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APPLEGATE SQUARE, NORTHWESTERN AT INKSTER, SOUTHFIELD
' Dining & Cocktails

EARLY DINNER SPECIALS
Sorvod 4:30-6:00 p.m. Monday-Saturday

|

table talk

the producer explained. People in
the small audience got sore hands
from clapping loudly on cue.

‘The TV show is being put together
by Victor-Forbes, Ltd,, a Birming-
ham advertislng agency. Another
taping for Famie's show, with lhe
host of TV's “Dance Fever” as guest,
was done on an earlier occaslon.

Hunger dinners

Six metropolitan-arca restaurants
wlli be the scencs of dinncrs to ralse
money for Detrolt's hungry. The flrst
dinner, with chef Keith Famle, will
be held Tuesday, Oct. 14, at Chez Ra-
phael in Novi.

Famle's theme Is “Scven Small
Feasts,” offering seven different
plates, each a complete dinner in
minlature. Tickets are $125 per per-
son, and proceeds beneflt the Capu-
chin Soup Kitchen, For reservations,
call 346-5555,

‘Treals In Orchard Lake, where
chef Terrence Shuster presides, will
be the scenc of another dinmer In
May. For more information, call
Treats at 851-0060.

Other restaurants participating in
Chets Agalnst Hunger are the Moncy
Tree and the Recess Club, both In
Detroit; Darby's In Utlea, and the
Grosse Polnte Yacht Club,

Master Chef Mitos Cihelka of the
Golden Mushroom In Southficld will
scrve as master of ceremonles at
cach dinner.
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Sunday brunch is 2 kaleidoscope

uf hreakfast, lunch, und dinner favorltes, served
with white Jinen and sliver [n the elegance of the
Kingsley dining rooms.

e
Kingsley Inn

Woodward wi Long Lake Road » Bloomfleld Hills ¢ 642-0100

From 10:00 « 2:00 p.m.
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WANIS

QOctober 29, 1986

ROBIN WILLIAMS

"@GREEKS & ROMAN WORLD OF
ST. PAUL”

Novemboer 18, 1988
RAPHAEL GREEN .
“RUSSIA-LAND OF CONTRASTS"
January 14, 1987

STAN WALSH

BoLIVIA"

February 18, 1987
FRANK KLICAZ
“INDIA"

March 25, 1887
JEAN-LUC STERCKY
“BELGIUM TODAY*"

Aprll 15, 1887
DON COOPER
“ALASKA™

Beason Tickets

1. A Kiwanls Membar
2. KIWANIS FOUNDATION
P.0. Box 449
' Plymouth, MI 48170

Season Tickets Advance Salos . . prior to 10/28/86
Regular Price
Single Porformance Tickets At Door ....... ver

TICKETS MAY BE PURCHASED FROM:

144

After 10/29/88 "1™
[CL]

3. The following parsons:
. Harold Flscher - 455-5100
Tim Yoe - WZZO

ice
r Choie
You55_95

your choico of catleo, toa or milk.

\.

PETITE FROG LEGS » Roadhouse Stylo

BROILED WHITEFISH » with Raspberry Bourra Blanc
GRILLED PROVINI CALVES LIVER APPLEGATE
+with Sautecd Apples and onlons
SAUTEED BAEAST OF SESAME CHICKEN
*wlih Manderin Crango Sauco
Dinnors includo: soup, salad, y[orulv, trash vogelablos, broad baskot omd

Ik,

FOR DINNER RESEAVATIONS CALL: 353-2757
HOURAS: Mon.-Thurs. 11:30 A.M. - 10 P.M., Frl, 8 Sot. 15,30 AM.- 11P.M. .

A New Restaurant with

Entertainment and Much More!

555 S. Woodward

2Dk, 3. of Birmingham Fheatet

For the paat six years, the
Fridsy Fish Feast at the
Haymarket has been the
moal extravagant seafood
tbuffet in town.

Lobster, oysters, shrimp and
a seemingly endless array
of fresh caught delicacles,
are flawn In each and every
Friday,

After All These Years

Flown In
Every Friday

All you ean eat al
a real seal
extravagania

for only

2 2 per person

Reservatlons required
Call (313) 583-5000.

1
1

1t Troy Hilton Inn 1 S iy ™

BASIN STREET
FEATURING:

* DANCING

« FASHION SHOWS
,, *BUSINESS MEN'S
LUNCHEONS

PRIVATE
PARTIES
WELCOME

DOl SOIE TN ORMTTONS

cALL 537-7500
21413 W. EIGHT MILE

{BETWEEN LAHSER & EVERGREEN)
MOST MAJOR CREDIT CARDS

Wurst carving

The second annual World Creative
Liverwurst Carving Competition
hightlights the Jonathen B Pubs' Ok-

toberfest, which runs Monday-Fri- -

day, Oct. 13-17, at flve locations ia-

cluding Oakland Mall in Troy, |

Twelve Oaks Mall in Novl, Livonia
Mall, Fairtane Town Center in Dear-
born and Briarwood Mall in Ann Ar-

T .
Competitors carve people or

things out of llverwurst in the con-
test, where last year’s winner creat-
ed a futuristic auto.

Other Oktoberdest contests Include
German-chocolate pic-eating, an oy-
ster and beer slurp, and Jello-cating
through a straw.

Oktoberfest proceeds go to the
Arthritis Foundatlon, The pubs will
donate 25 cents for cach bottle of St.
Paull Glri's beer purchased.

German food specialties will be
served at the festiva). These include
knockwurst, bratwurst, braun-
schwelger, hot German petato salad
and apple strudel,

Chamber Concerts

Hogwood

Christopher Hogwood, named
one af the 10 twmost popular astists
of 198; i
of Bri 's most inlernationally
active cunductors.

Join the Symphony and
Christopher Flugsaod it Orches-
tra Hall. The Deteoit Symphony,
the Weekend Place To Ie.
FRIDAY, OCT. 17, 8 P.M.

CT. 19, 3:30 PM.

phony
stri

Christapher Hogwood, -
Conductor

HAYDN Symphony
e mq:in (" Maorninj

")
L Congerto in E-flal
Mujor, Dimbarton Qaks
HAYDN Symphony No. 45,
Farewell

[TICKET PRICES: S6, $8, $9
Tichets asaplable s Ford Auditorium.
Orchentra Hatl (833-33X0,

1 Euidvon's and Ticket World, Call

567-1400 -

AL prosis and anists subjct
o change

DETROIT

SYMPHO

Lumthar Hirebig, Maie Diesclos

The Weekend Place To Be

“Elegant a
downt%avxrfln.’f

—Molly Abraha
DETROIT FR

The new 333 East. A
unique restaurant that
surrounds you with
clegance, yet remains invit-
ing and unpretentious, The
ambiance is sophisticated
and intimate. The cuisine is
contemporary American,

Sauteed Lain of Veal.

fresh pastas and fish specialties.

ddition to

creatively prepared and presented with flair and finesse,
For dinney, select from a varied menu including delectable
fare such as California Chevre with Basil & Currants and

Lunch is a delightful medley of light entrees, lively salads,

333 East. A memorable dining experience. Reservations are
recommended at 313/222-7404.

333EAST

ALMi N
D

333 East fetleeson Ave

Onist Inrernationat Hor,

MILLCENTIR
R

nue, Detrait, M1 38220

Open untid 1000 pn Sunday thravgh Thursday.

Fricay and Satonday antil 11.00 pan.

Complimentary valet panking ot dmner patsans. Open seven days o weeh.
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