The Observer & Eccentric/THUREDAY, MAY 18, 2000

Prrpre
3 A A e

By KEELY WYCONTR
HTAYY Waiten
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. Laurcl Park Placo shopper
wanders into the newly
Lt opened Swoot Lorraine's at
tho Livonia Marriott and asks,
*“Are you opon yot?* .
Shhh ... don't toll enyone,
Theoy've beon opon nearly n
. month, and it's the bost kept
. msccret in Livonia.
Guests at the hotel have been
: “Bweet” on “Lorraine” aince the
. roataurant oponed in April. It's
! becoms tholr heme awny from
_home and & surpriso discovery
for shoppers, offico workers, and
people in the neighborhood who
didn't know It moved in, !

Lorraine Platman is meeting
in a corner booth with her
kitchen staff. S8uddenly, she
jumps up and goes to the
kitchen, She omerges minutes
luter apologizing and explaining
that she had to talk to one of the
staff zbout the way n sandwich
was sorved,

“it's o grilled aandwich. It's
supposed ta be golden brown and
tho cheeso molted,” sho sald.

Platman cores about food,
‘That's one of the Ingredients of
her success. Sho's very hands-on,
and sha pushes hor staff to excel.

“The people know how to cook,
but they're working triple hard.
er, They're working with fresh
ingrodionts, and they're
enthused,” she sald.

Exaccutive Chef Clark DoKstt,
who grew up in Rodford Town-
ship and studied culinary arts at
Oakland Community College in
Farmington Hills, agreea.

“We'ro working harder, but
we're considerably moro satis-
fied,” he satd. “Wo enjoy the food.
It's challenging and satiafying. It
haa a globn} perspective, It's a
very large menu, Thern arc now
recipen to learn. They'ro all com-
plicated, but all are wondorful.”

DoKett, who has worked for
tho Marriott for 10 yoars, com-

Home away
from home:
Colorful and
comfortable
Sweet Lor-
raine's at the
Livonia Mar-
b riott hag
ccome a pop-
ular dining
spot for hotel
. guests, Laurel
. Fark Place
. shoppers, and §
:  people who
twork or live |8
nearby. |

EATING OUT

(734) 953-7480,

8 a.m, to 2 p.m, Sunday.

menu avallable.

$19.

Carryout: Avallable,

Swoot Lorralno's Café .
Whore: Marriott Hotel, 17100 N. Laure! Park Drive,
off Six Mile Road next to Laure! Park Place, Livonla,

Open: 6:30-11 a.m, breakfast menu and buffet; 11
a.m. to 4 p.m. lunch; 4-11 p.m. dinner, lounge open
to midnight, Monday-Thursday; 4 p.m, to midnight
Friday-Saturday, dinner; lounge open to 1 am.
Woekend breakfast buffet 8 a.m. to noon Saturday;

tonu: World-beat culsine with emphasls on fresh,
seasonal Ingredlents from local purveyors Chlldren's

Cost: Breakfast $5-$15, Lunch $6-$12; Dinner $7-

Roservations: Recommended for partles of 8 or
more; call shead seating avaitable.

Credit Cards: All majors accepted.
Seats: 1.46; smoking sllowed in the lounge area.

pares tho archeatration of a meal
to playing the piano, “You can
pley notes and read music, but
you've got to get the melody
down. It's the nuances, the taste,
that make a product wonderful”

Consistoncy is also important,
Repeat performances have to bo
as good as the first. Flatman's
recipes include notes on preson.
tation, and she'a a stickler for
detall, *I want to be able to
repraduce the anmoe dish noxt
year,” sho safd.

Everything, even the bread
and desserts, la made fresh daily.
‘Tho menu reflocts what's in sea-
son and changes sccordingly.
Duck wns ndded as a reguler
{tem, along with "Fronch Onlon”
Stesk Tenderloln - Angus beef
tendorloina served over garlic
tonated croutone, caramelized
onlons and a Freach onion sauce,
topped with melted mozzaralla

eose.

You can got a xandwich, burg-
or, main-dish salnd, pasata,
sacafood or chicken, Thero are n
number of vogetarian itemo,
including the new Brie Portabel-
jo Melt, Spocials and soups
chango daily. Croam of tomato
soup is offered dally bocause cus-
tomors requeated it,

Tho lunch menu ia lighter with
fewer side dishes. “It's for peoplo
who are on a time, dollar and
calorfe budget,” sald Gary Susa.
man, Platman's husband ond
business partner.

Desuserts are comforting and
ronssuring, onos Platman
remombers from hor childhood
in England ~ Apple Brown Batty,
Blueberry Broad Pudding and
Strawborry Rhubarb Crisp,
Thoy're warm desserts served
with a dollop of Ruy’s ice eream.

There's a premium bar, 25

wines by tho glass and 40 inter-
national and domestic beers,

including ono produced by Local
Color Browery in Novi. The
lemonade is always freshly
squeczed, and you can got ap
espresso, a cappuceino or
smoothlo,

Diners eat in an open, colorful
and comfortable sotting, “We
wanted something curvy to bring
the ceiling down to make it moro
intimato,” explainod Bussaman,
pointing to shapes that resembla
clouds. “We wanted it to be fun
but comfortablo.”

Dennis Lareson of Northville
pointed the murals and designed
the coramic tile mosaic bar.
Light fixtures are made from
Itelian glass, Stophen Susaman
and Huword Eliman of Birming-
ham were the restaurant's archi-
tocts.

Bringing Bweot Lorraino's to
the Livonia Marriott Look noarly
two years. Both the hotel and tho
restaurant hed roservations,
Hoydn Kramer, general manoager
of the Livenia Marriott, has been
a fan of Sweet Lorraine's for
about 10 years.

*Whonoever 1 had special
frienda in town that's where I
took them,” said Kramor, who
lives in Plymouth, *They have
great food, cool music, and 1

. ‘and dinner spcelals, menu

+ and Dth!’r items to Keely Wygo-
‘v rith, Assistant Monaging Editor
. Fpatures Group, Qbsarver News-

. r. papers, 36261 Schooleraft, Livo-

" nla, MI 48150, Tb fox, (734) 591-
7278 or e-moil kwygonik@os,
- Komecomm.net, .

* We're putting together a list of
steakhouses for Father's Day and
outdoor dining destinations, If
you want o be included, send,
fax or e:mafl restaurant loca-
-tions, hours and menus to Wygo-
1tk as soon as poesible.

DINNER DATES
+ 8 Tho Lark - Annunl Italian
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For
{248) 348-5658, Too Chez is open

REE Samples!

The Vasael family invites you to be our guesta
and sample our delicious fuod ond fabulous
baked goods (by Judy) with our compliments
at our OPEN HOUSE :
Sat., May 20 * 11 d.m. - 2 p.m,

L Cafo & Bake
44844 Ford Road * Canton ¢
Y's Auts Plasa * Net o lcouul

theme dinnor 7 p.m, Monday or
Tucsday, May 22 or 23, Cost $90
per person, not Including tax or
gratuity, The reataurant {s at
6430 Farmington Road, north of
Maple, Weat Bloomfield. Call
(248) 601-4466 for
reservations/information.

B Too Choz ~ Executive Chef
Grog Upshur will elrnpnro his
E.rlx fixe Organic Vogotarian

‘onst 7 p.m, Tueadsy, May 23.
Tho cost is $28 per 'pemn at Too
Cher Restaurant, 27186 Shora-
ton Drive, Novi, A nalectlon of
organic wines will also bo ovail-
able for purchass with the moal,

reservations/Information call

‘Wo wish to thank all of
our loyal customers swwho
hatronized ‘our Vasacl's

estaurant for 10 years,
We look - forward .to
seclng you..and new
friends, too!

oppe .
154-455:1400

11:30 a.m. to 2:30 p.m, Monday-
Baturday for lunch, and 6:30-10
p.m, for dinner. Closed Bunday.
NEW REGTAURANT

M Quizno’s ~ Announces the
opening of a new Quizno's Clas.
slc Subs restaurant in Farming-
ton Hills in Americen Plaza,
32516 Northwestern Highway.
Quizno's Claasic Bubs nre sorved
on a solt baguotite, baked cspo-

clally for tho restaurant chain.
‘Tho subs ore prepared and then
run open-faced through an oven
to molt the cheewe and toust the
bread beforo being served. The
Farmington Hilla Quizno's s
open 11 o.m. to 8 p.m. Monday-
Friday; 11 a.m. to 7 p.m. SBunday.
Customars can order to take out
or to cat in the dining room, Call
(248) 626-QUIZ to place your
carryout ordor.

The Birmingham Bloomfisld Art Center

would iike to thank

all of the generous sponsors

' r the
Michigan Fire Arts
Competition Awards
k Ono
Investiment Manugement Group

u-ycr' Corporation,
Automotive Producta Contor

Michelln Automotive
B Industry Division

‘The Nank of Bloomiield Hills
Textran Automotlve Ivim

“Toyota Technlcal Conter, USA, Inc.

nnd
Bxatec, 1AC .
Habort Bosch Corporation Automativo Group

LI Individual Support:
Muriunne Buckos-Margue

Buminoham, Michigan 48009 .
(248)044-0808

1518 Bouth Crantiook Road

thought, 'Why can't | have this
at my hotel?*

One day when he was dining
ot Bwoet Lorralne's in South.
field, Kramer wrote his idea to
bring Swect Lorraine’s to the
Livanis Marriott un o busincas
card and gave it to Platman..
However, she and Sussman
weren't the only people to whom
Kramer had to sell tho idea,

“It was o long, steady battle of
convincing a lot of people on both
sides,” he #nid, *I had to propose
it to peeple nt all differunt lovels
of the company. It'a u great prod-
uct. Jt's that specinl place where
you fee] special. It even sounded
specinl,”

With Kramer as the catalyst,
the Marriott and Sweet Lor-
raine's began collaborating on a

NOW EVERY
TUESDAY & THURSDAY
|DAVE The DJ

Formerly nt Vickis'’s Steakhouse

4 Lorraine
Platman and
Gary Suss-

Wl man welcome
§ guests to the
new Sweet
Lorraine’s in
the Livonia
Marriott
Hotel. For
lunch or din-
ner, they rec-
ommend Hot
Yellowfin

Tu

na
“Nicoise” (pic-
tured),
sautéed with
Yukon gold
potatoes,
plum toma-
toes, green
beans, capers.
and fresh
herbs over
organic
greens with
Dijon vinai-
grette, a color-
ful and satis-
fying main
dish salad,

HrAry PuuTOf XY ToM JlAvLey

restaurant, “Their strength is
t! they're innkeepers. We're
r urateurs. It's a win-win
deal,” soid Sussman,

All of the stall is employed by
the Marrjott, but the recipes and
concepta aro Sweet Lorraino's,

Bill Marriott, chief executive
officer of the hotels that bear his
family’s name, recently had din-
ner at Sweet Lorraing’s, “Ho was
enchanted with it," sald Kramer.
*He loved it and thought the food
wns wonderful”

Platman is working on the
breakfast menu and introducing
some of Bweet Lorralne's popular
brunch items. Making her guests
feel npeelnl is a priority. "We get
lota of special requests,” she anid,
*“And we bend over backwards to
fill them,”
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DINNERS
Seom 4 pan.
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All Entrees Include:
» Boy

1 Steak & aood House -
MONDAY-THURSDAY GIALS!

Balad, Bread, Cholcs of Potato end
Bar (with 8 Homemada Variaties lo Chooss From)

\
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$ 10 pc. Jumio FRIED SHRIMP

- s Great FILEY MIGNON!
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«J Catch SPORTING EVENTS on ons of our 6 TV'sl  }
Opan Daliy et 4 p.m. and Sunday at 2 p.m.

iJoy our FREE Sowp Bar:
with all uqtrngl
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