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Farmington Abserver

ENTERTAINMENT

Jazz band
het Bogan's Wolverine Jozz Band featuring
*'Dixiebelle’ vocalist will sppenr in concert
7:30 p.m. Thuraday, Aug. 6, in downtown
Birmingham's Shain Park. The concert is free and
apen to the public.
Favorite oldies
ivonta Musle Under the Stars 7:30-9 p.m.
‘Thuraday, Aug. 5, will feature the Grosse
Pointe Music Makers, anonlc Oldles at
Civic Center Park, Five Mile ot F,

Restored inn offers quality - fare

BY HELEN ZUCKER
SPECIAL WiiTER
Bl ‘The 140.year-old
QQ“}‘ f Wooden Horse Inn

5 sits snugly on the

green of Sylvan Glen
Golf Course in Troy.
One-hundred-sixty
ocres of fir trees,
small bridges, and
manicured green
meet the eye as one
drives up and parks
in the gravel drive-

way.

Inside, dark woaden floors, two fire-
places, lit by natural gas in winter,
filled with crates of red potatocs in

Rond,
Livonia. For information about upcoming con-
certs, cnll 425-2326,

Benefit concert
harles and Gwen Scales will perform at the
third annual Jazz Under the Stars, 6:30
p.m. Saturday, Aug. 14, a benefit for the
abused, neglected and abandoned children of the
St. Vincent and Sarah Fisher Center, Tickets are
826 per person, and tax deductible. A country pic-
nicis Included with admission, call 626-7527.

Radio show

s RO (Standi

wooden tables, chairs, and
slat blinds preserve the [

Wooden Horso Inn
8725 Rochestor Rond
Troy, 879-1555
Hours: Open seven doys a
week, 11 a.m. to 10 p.m,
Monday through Thursday,
11 a.m, to 11 p.m. Fridays
and Saturdays, 10 a.m, to 2
p.m. Bunday brunch, 2-9 p.m.
dinner,
Menu: Appetizers, soups, sal-
ads, sandwlehes, chlcken,
barbecue ribs, primo rib, pas-
ta, some seafood.
Cost: Sandwiches $4.85 to
$6.25, maln courses $6.95 to
$13.60.
Credit cards: Most major
crcdlt cards accepted.
Hi

pleasant atmosphere of the farm.
house and stogecoach atop the inn
once was,

A Troy historical site, the inn was
recently restored by Peterhansrea De-
signers of Birmingham. It opened for
business on Nov, 5, 1992, Co-owners
John Reaser and Nick Sorise and
their designers had the foresight to
keep the comfortable dimensions of
the tap room in front, the grill room
overlooking the golf course, ond the
two upstaits banquet rooms Intact.
‘There is a ramp to the entryway pro-
viding easy access, and an elevator to
the second floor.

Ibility: Ramp
to the entryway, providing
easy nccess, and an clevator
to the sccond floor.

pacity from 250 to over 350. There's a
ground-floor outdoor patio with a
view of the golf course and a second-
floor deck overlooking Rochester
Road.

The owners also had the foresight
to hire Edward St. Laurents, “Chef
Edward,” as the staff likes to call
him, a graduate of the Culinary Insti.
tute of America.

St. Laurents is a llvely,

the focus of his Southwestern, coun-
try and Cajun chicken dlnners, re-
vamped much of the menu, and add-
ed egge made-to-order rather than
steam teble eggs to the populer
brunch served Sundays 10 a.m. to 2

..

He's also managed to change even
the texture of the hot fresh rolls deliv.
ered with cvery menl, They steam as
you break them, taste mild]y of sour-

apley wing dings with blue cheese dip,
fried cheese aticks, chili, and unfa.
miliar tasty grilled shrimp on re-
moulade sauce with roasted corn ker-
nels and roasted gerlic with wnrm
bread. They range in price from $2.76
to $7.26.

There {8 a California wine list,
ranging from $2.75 a glass of house
white or red {Glen Ellcn) to Gewurz-
lruminer whl(c at $17 a bottle and

red at $12 a bottle.

dough and are
wrapped in a white linen napkin —
with a round hill of butter on the
side,

Salads and entrees are served in
farmhouse-thick bowls set on wide
white platters.

St. Laurent’s hands make a quick,
kneading gesture as he talks about
his passion for quality; his belief in
fresh Milchigan produce, tangy
souces, chicken marinated in lime,
basted with honey and herbs, and
riba that "fall off the bone.”

Trained to be “health and taste
conscious,” St. Laurent believes “the
customer should see what they're get-
ting: if the menu says red and green
peppers and fried potato peels, that's
exactly what will be on their plnw

The spinech salad with pine nuts,
blue cheese and apple cider vi-
naigrette is a house specialty. Soups
chnnge dml;v, though chlcken soup

with d and bles Is o

Thc bnr has sparklers, and an assort-
ment of beer, including Samuel
Adams and Heincken at 33 a bottle,
Fosters non.alcoholic is on hand
along with fresh lemonade, espresso
and cappuceino,

Baorbecue ribs, basted with Chef
Edward's sauce are another house
specinity, At $9.95 a haif sinb, $13.75
a full slab, they came with baked po-
tato and coleslaw. There’s also a 4
rotisseric chicken at $6.95 basted
with herb oil, served with getlic
mashed potatoes and crunchy just.
right red and yellow zucchini, red
pepper slices, and vegetables in sea-
son,

Look for Memorable Meals the first
and third Thursday of the month in
Entertainment. Call Keely Wygonik,
Taste/Entertainment editor, 953-2105
to recommend @ restaurant to be fea-
tured, fax recommendations to 591-
7279 or write Taste/Entertainment,

nly) P fons is

prcscnllng“WSRO On Thu Alr. [ nimu-

Iated 19405 studio radio show
with announcer, 1940s songs, newscast and sound
effects table, 8 p.m. Fridays and Saturdays, Aug. G
through Aug. 21 p.m., and Sundays, Aug. 8 through
Aug. 22, at the City of Seuthfield's historic center,
The Burgh on the corner of Civic Center Drive and
Berg Road, one block enst of Telegraph. Tickets
are $7, seniors and children $6, available at the
door, or in advance by calling 827-0700.

Alumni outing

Two new outdoor dining areas in-  soul, In the month he has been at the houae aumlc ORE, 36251 Schoolcraft, Livonia
creased the farmhouse's seating ca-  inn, he haa lled a new courses feature familiar 48750,
WHAT'S COOKING
Send items fo be considered for | M MACHUS 160 Wednesday, 11 a.m. to 9 pam. Thurs. | charge will be Aug. 21.
publication in What s Cooking to: day and Friday, 8:30 a.m. to 8 p.m. Tickets are still available for the
To help its 60th year, Saturdays. 15th ennual chili cookoff at the Lark

Heely Wygonik, Te
editor, the abserver& Eccentric

Mnchus 160, at 160 W. Maple, Bir-
ham, has been given a new look.

Livonia 48150, Our Fax number is
591-7279.

B PUNCHINELLO'S
anchmello ‘s on Pierce Strect in
is closed un-

he alumni associationa of the 10 member
T schools of the Mid-American

are hoating a joint outing at Pine Knob 6:30
p.m. Sunday, Aug. 22, The 825 per person tickets
inctude hospitality and lawn tickets for the Beach
Boys concert. Coll Bob Bradley, 476.4589 for in-
formation. Deadline for reservations is Monday,

‘Aug. 16, Enstern Michigan alumni should call
{800) 825.8664.

Children’s classic

he Children's Entertainment Company will

present “Cinderella” 7:30 p.m. Wednes-

days, Aug. 11 and Aug. 18, at the Aaron
‘DeRoy Theatre in the Jewish Commum(y Center
Main Building, 6600 W. Maple, West Bloomfield,
Tickets are $4 cach, available by calling 661-1000.

til Friday, Aug. 6 for needed roof re.
pairs.

B CHEF'S DINNER

The Michigan Chefs de Culsine Asso-
ciation is hoating a dinner to raise
meney for the Chef’s Disability Fund
7 p.m. Friday, Aug. 13 at Indian
Wood Country Club, 1081 Indian-
wood, Lake Orion. Tickets are $35,
call 693-9100. Participating chefs in-
clude Brian Poleyn, Pike Street, Chi-
mayo and Acadia restaurants; Ed-
ward Jonos, Avenue Dinner; Kevin
Brennan, Orchard Lake Country
Club; and Chuck Rachwitz, Rocky's.
‘The chefs of Oakland Community
Cotlege's Culinary Arts Program will
take part in the preparation,

Machus 160 now features a cale-like
atmosphere. Center booths were re.
placed with tables, there's new tile
flooring, fresh paint, hand-painted
creative art work and an outdoor
canopy. New menu items include
burgers in a basket, flatbread pizza,
sandwliches and salads. Hours are 11
a.m. to 8 p.m, Monday, Tuesday,

M THE LARK

A Wood-grilled Brazilian Barbecue
dinner will be offered at the Lark,
6430 Farmington Road, West Bloom-
field, 7 p.m. Monday and Tuesday,
Aug. 30 and 31. The cost is $67.50 per
person, not including other beverages,
tax or gratuity. Call 661-4466 for in-
formation or reservations.

The last date for cancellation without

1t a.m. to 4 p.m. Sunday, Sept. 19,
Tickets are $32.50 per person and in-
clude beer, pop, coffce, sandwiches
and other snacks.

Spend an afternoon cooking and
dining at the Lark with Chel Marcus
Haight, 11 8.m. Saturday and Sun-
day, Aug. 7.8 and Aug. 14.15, Cost is
$76 per person. Each clnss 18 limited
to 12 people. Call the restaurant for
details.
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AUGUST 6, 7 & 8, 1993

FREE ENTERTAINMENT ALL WEEKEND IN KELLOGG PARK

ERIDAY - 5:00PM SATURDAY - NOON

Tlie finest in
Aprthiem Mtalion Cuisine |

BALLROOM
DANCING

Leery Triday &
Sttunly ‘Evening

4222 Second Avenue, Detroit
(313) 832-1616

 Valet Parking - Banguet Jacilities

(sgs) MIMI HARRIS

REHEARSAL
PO DINNERS WiTH US SONIC BLUES
261-3550 BUTLER TWINS
For more information call:
33805 Piymouth R, i 313-459-6969
(Weal of Pasmington ;e
261-3650 |

[ Ottier Buddy's Locations ||

MILLIONAIRES PARTY
Blackjack ¢ Roulette * Big Wheels

Play for Cash! (s500 limit per person)

Proceeds To Benefit Plymouth YMCA

BLUES & REGGAE
BLACK MARKET « REGULAR BOYS

ROBERT JONES
"BLUES FROM THE LOWLANDS"

“TASTE OF PLYMOUTH" Lre yurssnen
BIRTHD AY thmn;,mcﬁsmx‘:f{%ﬂuneﬁ g, He&t;'hFl;IN DAY"
) DINNER *hﬁ‘l{,% ‘m @' FLINT MUSIC MAKERS CALLIOPE
WiRE STEAKS ARE SO TENDER, == LIVINGISCIENCE
YOU CAN CUT THEM WITH A 8’ l‘ICl\. e, ERNESTOS TODAY'S LINEUP
fring your birthday puny of four or mare and this coupon to KYOTO I BARBERSHOP QUARTET
during tho month of August and we'll lroal you to tho lessor pricod
o o really oo g alca,dled ang szl igh bfore your oy } . JOHNSON MARIONETTES
and It you really noo . ® PORTERIOUSE MEA
DEARBORN (at Falrlana Center) 593.3200 8 e ILLUSIONIST DOUG SHEER
TROY (Wost Blg Bonver Rond) i Hilon) 940 S30 ] BLUES IN THE PARK KIDS FUN TENT
0 F
Ff“ﬂf%&ﬂéﬂﬂ@éw&f’ié’ém&mm Y, 1 CHISEL BROTHERS ‘
S —/ atoriog THORNETTA DAVIS 9
i MOTOR CITY BLUES PROJECT \V PLYMOUTH FAMILY YMCA
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$2 lo or l

pHin
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SUNDAY - NOON

COUNTRY MUSIC FESTIVAL
FORBES BROTHERS
. WILLOW CREEK
A0 HOT WALKER
SHOTGUN WILLIE

"COUNTRY CLASS" DANCERS
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