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Blrmingham’s “In the Park”
*| summer outdoor concert series will
run from Junec 4 through Sept. 3 at
7:30 p.m. Thursdays in Shaln Park,
More than 35,000 music-lovers at-
tended the free concerts last year.
Concert dates are as follows:

® JUNE 4 — Music Maestro
Please! Birmingham-Bloomfield
Symphony, with Felix Resnick, mu-
sle director and conductor,

@ JUNE 11 — An Evening with
-] Blrmingham Musicale. Choral, op-
era, strlng and instrumental music.

¢ JUNE 18 — A Hot Time in
the Old Town Tonlght! Ragtime/
Dixieland music with Doug Jacobs
and the Red Garter Band.

® JUNE 25 — Jack Brokensha
Quartet. Detroit jazz vibist.

@ JULY 2 — Drum Corps Show-
down in the Park. Three of the
Mldwest’s drum and bugle corps in
concert. A speclal salute to Youth
Night.

© JULY 9 — Sentimental Jour-
ney to the Big Band Era. Austin-
.| Moro blg band featuring the D.A.
. | Singers.

® JULY 1§ — From Gershwin
to Stragss. Six members of the Idea
Factory Productlon Company In an
evening of lavorites from Broad-
way shows and operettas,

@ JULY 23 — Sax In the Park.
George Benson Quartet, plus the
Cranbrook Summer Jazz Ensemble

Summer concerts
lopening in the park

directed by Sarkis Halajian, Come
carly (6:30 p.m.) for music by the
Wolverhampton Grammar School
70-member choir from Germany.

® JULY 30 — Birmingham
Community Bund, Directed by
Grant Hoemke, band plays famil-
far concert hits and “In the Park”
favorites.

® AUG. 6 ~— The Amazement
Park Revue, Singlng and dancing
from Cedar Point’s show entertain-
ment ensemble.

® AUG. 13 — An Evening of
Barbershop Harmony. Four-part
harmony by area barbershop
groups, plus Blrmingham's straw
hat band,

# AUG. 20 — A Salute to the
Young in Heart. Entertalnment
featuring the over-§5-year-old set.

® AUG. 27 — For Your
Only, The Max Davey Singers and
musiclans present favorite tunes
from Yesterday and today,

® SEPT, 3 — Themes Like Old
Times. Theme songs of the old big
bands — Glenn Miller, Tommy
Dorsey, Woody Herman, Les
Brown, Sammy Kaye and others,
played by the Executlves “Puttin
on the Ritz” blg band.

Park-goers may bring lawn
chairs and blankets. Light refresh-
ments will be available around the
park area. In case of bad weather,
call 644-1807 for informatlon.

upcoming
things to do

. @ FESTIVAL CHANGES

+  Cleo Laine and the John Dank-
- worth Quartet will appear at the
< Meadow Brook Music Festival at 8
. p.m. Wednesday, Aug. 12, replacing
: Harry Belafonte on the Star Series.
- Belafonte is cancellng his summer
tour Including 2 Tuesday, June 23,
Meadow Brook date. Sheena Easton
is belng added to Meadow Brook's
Uneup at 8 p.m. Friday, Aug. 21.
Donna Summer has canceled her
Saturday, June 27, festival date, The
- festlval season begins with Paul

Anka at 8 p.m. Tuesday, June 16, at
Baldwin Pavillon at Qakland Uni-
versity in Rochester Hills. For ticket
information and a brochure call 877-
2010,

® SHOW ADDED

Ratt, with special guest Polson,
will be presented Sunday, June 28, as
an addition to the summer concert
season at Pine Knob Music Theatre
in Clarkston. Tickets are $16.50 pa-
vilion, $12.50 lawn.
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DINING & ENTERTAINMENT
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Mr. McBGee’s Trish Pub

LUNCH »
APPETIZERS OR SNACKS
LIBATIONS
ENTERTAINMENT THURSDAY, FRIDAY & SATURDAY EVENINGS
Charloy Taylor - Thursdays Pat's Poople coming May 29th
*Bring Your Own Blarney"
18170 Farmington Road
LIVONIA OPEN 11 A.M.-2 A.M. MON.-SAT. 471-9181

DINNER

{*4 Block North of 7 Milo Read}
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table talk

Florida feeling

The new Key Largo restavrant In
Walled Lake has turned the site of an

* old car dealership into a spacious,

colorful place for drinks and dining,
An outdoor deck overlooks the lake
and creates a setting filled with am-
blance.

Contemporary touches, in tur-
quoise and green, brighten the struc-
ture. Indoors, patterned vinyl cloths
adorn the tables, and white-picket
dlviders separate booths, Waiters
and waitresses are casually dressed
In outfits topped with tropical shirts,

The restaurant, which opened In
mid-May, has been serving dinner
and beginning -thls month is also
open for lunch, Hours are 11 a.m. to
4 p.m. for lunch and 4-11 p.m. for
dinner, every day except Chrlstmas
and New Year’s Day.

Some of the speclalties at Key
Largo are favorite Florida offerings,
such as Conch Fritters, Conch
Chowder and Bogey's Key Lime Ple,
Dinner entrees range from the

and Nassau Fruit Salad to Raspber-
ry Chicken, Tahlti Stir Fry and
Worth Avenue Ribs, Weekly specials
Include fresh seafood from New Zea-
land and Hawall. Dlnners are priced
{rom $3.95 for the Key Largo Burger
to $17.95 per person for Mediter-
ranean Paclla for Two,

Jazz musie by the Charles Green
Duet 1s offered from 7 p.m. Thurs-
days-Saturdays.

Key Largo's chef is Kevin Wijl-
Hams, formerly head chef at Wash-
tepaw Country Club and onetime
saute cook and sous chef at Franklin
Hills Country Club, The restaurant Is
owned by 15 partners, General part-
ners are Robert Kazanowski, former
director of food services at Cran-
brook, general manager of the origi-
nal Charley’s Crab on Pine Lake and
present owner-manger of Mason's
Lounge in Livonla, and Roger Kaza-
nowskli, president of Cambridge Art
Products, Harry Burkholder, opera-
ting manager, formerly was with
Galligan’s, the C.A. Muer Corp. and
Stouffer'’s.

Another fine fest

Area chefs served up delicious
speciaities at the recent sixth annual
Chef’s Fest on Friday at the Commu-
oty House in Birmingham. Just a
few of the offerings were grilled
shrimp sausage with lemon-button

&

annlversary’l‘;:ﬁ'xe month of June, come to KYOT!
an Hibachi Sirloin and Chicken dinner for two plus two glasses of
champagne for *19.86 or less. Tax, lip and gratuity not
included. Offer not valid Saturday nights.

DEARBORN (a1 Fairtanc Centery 593-3200
TROY (West Big Boaver Roac) 648-6340 |
DETROIT ®enaissance Center

near The Westin Hotel)

RGO RESIACRAN |
LED LAKY 10,

The $1.8 million Key Largo waterfront restau-
rant in Walled Lake has a dining capacity of

275, with room for additional people on the

sauce [rom the Kingsley Inn, chicken
strudel from Bloomfield’s, salmon in
puff pastry from Panache, hot tur-
key salad from Machus, and pasta
salad and shrlmp salad from Al
ban's-Bottle and Basket.

Peabody’s carved prime rib from
the roast and gave each guest a
small American flag, to mark the
Memorial Day holiday weekend.

Desserts were rich and plentiful,
including Alaskan Mousse Torte, as
well as chocolate truffles, from Mon-
chelle Lamoure, and Concord cook-
les with chocolate mousse inside
chocolate mocha meringue, from
Punchinello’s, and a wide assort-
ment from Machus — chocolate

cheesecake topped with whipped

eream, Kahlua sticks, and tea puff
swans, to name just a few.

The fest, limited to 500 guests,
spilled out of doors onto the Commu-
nlty House lawn adorned with um-
brelta tables and chalrs, Bill Roberts
of Richard and Reiss was chairman
of the event co-sponsored by the Bir-
mingham-Bloomfield Chamber of
Commerce. Working with him was
John Wood of Machus.

Summer menu

A new menu geared to the spring-
summer palate has been introduced
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Find “HARRY" Monday,
June 8, In the Street
Scene section of this, your
hometown newspaper.

Before you buy a
product . . .

#/Check the package

It anything seems wrong,
tell the store manager.

+/When you open it,
CHECK IT QUT again. If it
looks or smells wrong,
fake it back.

= A messoge from 1his newspaper ond
D% Food b Drug Admumstrotion
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>our regular menu
prices for your
entire party
during our

“TIME OF

YOUR LIFE
PROMOTION

Join us for dinner between 5 pm and 7 dpm
and your Entree will cost you the time of day.
For Example:
Order a full slab of Ribs, regularly $12.95 at 5:15
pm, and you pay only $5.15; or epjoy a Filet
Mignon, regularly $11.95 at 6:20 pm for $6.20.
Offer applies to all Entrees. Valid on Tuesday, Wednes-
day and Thursday during the month of June,

25241 GRAND

AT 7 MILE,
REDFORD 10O
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PHON E: 592-4646 MONDAY |

. FBANOUET FAGILITIES FOR 10 TO 120

by Chef Duglass of Restaurant Du-
glass in Southfield. Cold soups in-
clude gazpacho, vichysoise and to-
mato herb blsque, each at $3. One of
the cold dishes is Menage A'Trols —
Three Salads, at $8.95. There are hot
soups, hot entrees such as Por-
tuguese Egg Sandwlch at $4.50 and
Grilled Lamb Chops Champavilllon
at $18, and from the sea, selections
ranging {rom Brolled Boston Scrod
at $7.95 to'Broiled Bralded Salmon
at§24.

The new menu will be in addition
to Duglass’s “Go to Health” menu
that offers cholesterol-free cholces
for heart-consclous patrons,

Sunday Social

Wyn and Harold Landls of South-
{leld, who have been catering partles
since 1955, are turning the tables
and Inviting thelr cllents to a 3-5
p.m. “Speclal Sunday Social” on
June 7. Guests are belng asked to
bring a photo of thelr Landis-catered
party for the couple’s memory book.
For more information, call the
Landls’ Party Line at 569-2814,

Lunch program

A “10 to 1" lunch program has

'WJBK TV CHANNEL 2 . -
TROUBLESHOOTERS BUREAU

Consumer/Public Service Bureau needs
volunteers. Staff handles consumer
problems and community affairs Inqulrles.
Applicants must have basic knowledge of
metro-grea and be interested In clvic
affalrs and investigative procedures.

Trainlng provided,

Call §57-2000 x 352
40am-2pm
Wednesdays & Fridays

lakeside deck. Garnet R. Cousins & Associ-
ates of BirmIngham is the architect.

been introduced at Trappers Alley in
Detrolt. For every 18 lunches pur-
chased, the 11th is free. Cards are
available from particpating food
vendors. Applications for Preferred
Customer Cards, good for discounts
on valet parking and shopplng, may
be picked up at Trappers Alley,

Italian festival

An Itallan Food Festival will be
held during June at the 333 East
the Omni I -

at
..al Hotel in Detrolt’s Millender Cen-

ter. The Italian menu will be In addi-
tion to regular luncheon and dinner
fare.

Itallan appetizers include summer
vegetable soup; salad of broad
beans, pecorino cheese, prosciutto,
ollve oil and fresh black pepper;
broiled ricotta and pecorino cheese
wlith marjoram; and roasted yellow
and red peppers with basil, anchovy
and provolone.

Special entrees are chicken breast
in lemon sauce with risotto, gilled
trout with lemon, sea salt and fresh
rosemary; torillint with walnut basli
cream; lobster, shrimp, snapper,
squid and mussels; and loln of veal
stuffed with pine nuts and raisins.
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Weekends are special at Troy’s new Guest You'll also get something that money
Quarters* hotel, . can't buy—the feeling yow'll have when we
Because theyre made for rélaxing in treat you the way you deserve to be treated:
YOur own spacious two-room suite—with a Asour guest,
king-size bed, a sofa bed, three phones, and That’s Guest Treatment.
wo run?;)lc-conlm]lcd color TVs, Call now for reservations:
We'll treat you to a Private Manager's 1-800-424-2900 or (31 5
gccuplinn with delicious hné and i:(nld hors or(313)879-7500.
‘ocuvres in the evening, and awaken you
with a complimentary full breakfast. Ir; GuEST
between, you'll relax in our indoor pool,
whirlpoal, :iaunn, .’llll} exercise room. uARTERS
Allfor the price of a single room at any _
other first-class hotel. SUITE HOTEL
TROY
. Northficld Hills Corporate Centes, at the
al $69v “pec night, per couple Crooksf{ond exitof I-75
(0] y or family of four. . YortL Come o Bxpicr Guesr TRiNTis
: *Rates subiect o change. Friday, Sameday, and Sunday mghts
only. Subueet ta availshiliry.
»




