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‘Take-out guy’ gets lunch for ca-workers

BY RALPH R. ECHTINAW
rechtinawOoe.homecomm.net

QOne of the thinge I'm known
for at the Observer Newspopor
office in Livonia is getting lunch.

It's not exactly a clafm to fame,
but I'll take it,

It started simply enough a fow
yoars ngo when I was going to &
fust food restaurant to get some-
thing for myself and a couple of
people asked me to fetch some-
thing for them, too.

Pretty soon 1 was collecting
menus fram nearby restaurants
and taking orders throughout
thie newsroom.

My co-workers have come to
depend on me to the extent that
they sumetimes ask me at 9 a.m.
where I'm going that day. One
particular co-vorker often tries
tm steer me to certain places she
prefers and objects strenuously if
1 go someplace she hates.

Anyway, it has come to my
attention that the things I'vo
learncd about getting takcout
bunches for two to 10 people five
days a week can benefit others.
Far be it for me to withhold uso-
ful information.

The restaurants and takcout
spots I go to arc montly locsted
within n couple miles of the
Observer office at Levan and
Schooleraft.

Some of them are once a week
stops, Others are once in a while

otops, Among the former are Mr,
Muster's, Little Armando’s,
China Inn and David's New York
Deli.

Mr. Muster’s soup iz a big
favorite in the office. The last
time I went there, six people
ordered the cream of mushroom,
I had 16 orders all together ($568)
and had to cnlist a helper to
carry it back to the office.

BTASY PBOTU BY TUN HAWLEY
Lunch Is here: That’s me carrying in lunch for my co-
workers at the Observer Newspapers office in Livonia.

1 usually start taking orders at
11:30 a.m,, walking around with
1 menu to show people and a
notepad to write on. They poy me
on tho spot und vsually give
enough of a “tip” to subsidize my
own lunch,

Next I phone the orders in and
drive over to pick up the food.

My tendency is to trust the
cateries to provide everything

VALENTINE'S DAY DINNER DEBTINATIONS

We've spared no expense (ynuru}
to find the most romantic, finc-
dining spots in town to wine and
woo your favorite Valentine. If the
utmosphere docsn’t seduce you,
the food will. All you have to do
is make reservations quicker
than a heartbeat. List complied
by ataff writer Renée Skoglund

B Cafe Bon Homme - 844
Penniman, Plymouth, (734) 463-
6260, Cost: Four-course prefixed
dinner, $46 per person. Dinner
howr: Begins 6 p.m. (last reser-
vation @ p.m.) Owner Greg
Goodman promises to “pull out
oll the stops” for Valentine cou-
ples dining in his comforinbly

clegant little restaurant, whlch
he describes as a “chie, upscale,
Left Bank bistro.”

® Cafe Corting, 30716, W. 10
Mile, Farmington Hills, (248)
474.3033. Cost: About $100,
excluding wine. Dinner hour:
Begine 6 p.m. Good cocking is
like love, simple yet divine, said
Adrian Tonon, whe ce-owns the
restaurant with his mother,
Rina.

Since 1976, lovers have wined
and dined at Cafe Cortina, espe-
ciolly in the fireplace room, “It's
very cozy, warm oand welceming.
There’s something in the air
that's a0 romantic,” saya Tonon.

fons,
but I'm mnstanlly mminded this
isn't a good long-term policy.

Mr. Muster's once forgot two

- whale rottup sandwiches. Littlo

Armando's has twice filled an
order for two beef onchiladaa
with one beef and one chicken
enchilada. Senate Coney Ieland
gave me five Greek salads with-
out dresaing.
Only Steve Sh y of Mr.

pir. Riusior's
Where: 37665 Five Mils Road, southwest corner of Five Mile Road and
Newburgh, Uvonla; (734) 484-3939, fax: (734) 464-7363
Open: 11 a.m. to 8 p.ra. Monday through Thursday: 11 a.m. t0 9 p.m.

Friday; 4 p.m. to 8 p.m. Saturdsy.

Meru: Roll-up sandwiches, some hot sandwiches such as burgers and
grllled chicken breast, broosted chicken, ribs, ond sslads.
What you won't flnd on the manu: Homemade soup. Ask what the soup

of the day is. It changes dally.
Averzge lunch price: $5

Crodit cards sccepted: American Exprass, Discover, Visa, MasterCord

Muster's has offered to deliver
the food he forgut to provide ini-
tin)ly. That's why we choss to fea-
ture his restaurant in our first
column.

IUs nicu to break bread with a
group of co-workers and proba-
bly helps build a spirit of cama-
raderio on the stafl.

I can guarantce that few of us
would eat lunch together cther-
wise.

I enjoy gotting funch for every-
one but am constantly reminded
thut I'm unususl that way. No
one ever offers to do the job in
my stead, which is fine but illus-
trates how oneroun they consider
the job to be

Ralph Echtinaw welcomes
your comments and/or ques-
tions about take-out lunches and
dinners. Call him at {734) 953-
2064. Write him at 36261
Schoolcraft, Livonia, MI 48150,
E-mail him at rechtinaw@oe.
homecomm.net.

office menu available,

trays, lunches, picnics, and barbecues. Lunch for

BTAYY PIOTU BY MATTURY TarLINEY
At your service: Steve Shaunessey of Mr. Muster’s pre-
sents a tray of broasted chicken, barbecue baby back
ribs, potato wedges and garlic sticks.

] Emllyl — 506 N. Center,
Northville, (248) 349-0605. Cost:
Appetizers, $7-818; dinners, $19-
$36. Dinner hour: Begins 5:30
p.m. Small and intimate,
Emily's is in a Victorian-style
house, There’s room for just 60
diners, some of whom will be
lucky enough to sit by the fire-
place.

B La Blstecca Itallan
Grills — 38405 Plymouth Road,
Livonin, (734) 264-0400. Cost:
About $100 for two, excluding
wine. Dinner hour: Begins 6
p.m. “The atmosphere is really
conducive to a special evening
because of the food and our

extreme attention to detail and
service,” said owner Jerry
Costanra. La Bistecca specinlizes
in Piedmontese beef, considered
by many chefs to be the most
tender.

8 Marco's - 32748 Grand
River, downtown Farmington,
{248) 477-71777. Cost: Entrées
$156-$27. Dinner hour: Begins 3
p.m. Monday-Friday, 4:30 p.m.
Saturday and Sunday

Marco's is small, just 20 tables
for up to 80 lucky diners. "It's a
very romantic place - candle-
light, white linen tablecloths and
fresh flowers all over the place.
It's very intimate, dimly lit, with

soft music in the bnckground -
says owner and chef Marco
Conte.

B MacKinnon's - 126 E.
Main, Northville, (248) 348-19891.
Cost: $100 for twe. Dinner
bhour: 5-10 p.m.

For 20 ycars, the restaurant's
brick walls, lace curtains and
Tiffany lamps have charmed
countless diners.

B Fonte D’Amore - 32020
Piymouth Road, Livonia, (734}
422-0770. Dinner hour: 4-10
p.m. Cost: $12-$25, regular
menu.

Could Jovers go wrong at o
pluce whose name meuns “foun-

toin of lovc"l lmpou:ble uuld
owner Luciono Delesignore, The
setting is dark and soft-colored
with cozy booths and a fireplace.

® Old Country Buffet — is
offering a free lunch or dinner to
couples who have been 50 ycars
or more on Monday, Feb. 14,
Bring your marriage license to
redeem your free meal. You cun
olso pose with your loved one for
a free photo, which can be picked
up later.

Visit Old Country Buffet in
Centon Township at 6864 N.
Sheldon Road, (734) 207-8737 or
in Westland at 6639 N. Wayne
Road, (734) 595-8201.

Calbrate M2TAL GEES

boppilg!

Shop ‘l:auré_l' Park Place once each week
from February 14 through Mardi Gras (March 7)
and we'll reimburse one of your shopping trips!

In celebration of Mardi Gras, Laurel Park Piace Is helping you indulge in shopping!
Shop each of the three weeks designated below end you will receive a Laurel Park
Place gift certificace worth the value of your lowest weekly recelpt!® Plus, you can
enter to win o trip for two to New Orleans Including alrfare, dations in the
historic French Quarter, a shopping spree and more!

Here’s how It works. Simply make a purchase of $35.00 or more each of the
following weeks and you will receive a strand of Mardi Gras bexds:
+ February 14 - February 20: purple beads
+ February 21 - February 28: green beads
« February 29 ~ March 7: gold beads

Bring the beads and your recelpt to the Mard| Gras cart near Center Court
to redeem them.When you have one strand of beads, you'il ba eligible to enter to
win the trip to New Orleans. Two strands of different colored beads: you'll be
eligible to enter to win the New Orleans trip and receive 2 coupon for a free
Jerked shrimp appetizer at the Real Seafood Grifl with the purchase of an entree.
Three strands of baads (one of each color): you'll be eligible to enter to win the
New Orlcans trip and you'll receive a Laurel Park Place gift certificate worth the
valus of your lowest weekly recalpt!

*Theatar, hotet purchases srvf Laural Park g corticste uios snchubed. Only 0ne recaipe showed from & department 11ore.
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