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“Nobody that comes in here
really knaws about that,” snys
Steve Bera, referring to the job
he used to hold with General
Motors, But il anyone Is curious
as to what thls Troy resident
nsed to do before deciding to
open The Roost restaurant in
Madison Heights, just pick up o
copy of Comchack: The Fall &
Rise of the American
Auntomobile Industey, the 1994
book written by Pulitzer-prize
winning authors Paul [ngeassin
and Joseph B. White.

Chapter ‘Two Ly about Bera,

‘That should impress cvery-
one in this auto-savvy town,
especially when you consider
that Chapter One is about
Donald Petersen's departure
from Ford Metor Company,
where the Bloomficld Hills res-
ident was regarded ns one of
the finest CEOs in the country,
and Chapter Three is about Lee
Incoccen, it’s clear that Bera's in
high-profile company,

Sitting in his sparkling clean
fishbowl of a restaurant on
John R just narth of 11 Mile,
Bera mentions the book in“no
big deal” chit-chat. But the fact
that the Vietnnm Veternn was
one of 16 GM managers \vhz
became “Nummi C ’

cemployee that there's 2 cus-
tomer at the ice cream counter.

MORE THAN FAST FOOD

So in addition to the “grab &
go" of fast food places like KFC
and Chicken Shack, The Roost
hos some other comfortable
amenities like an ice cream
counter that serves Ashby's
Sterllng lee cream, dine-In
service with comfortable seat-
Ing for 50, n television so carry-
out cuntomers won't miss a big
play, and a play aren just pee-
fect for bus; «{ toddlers.

“I wanted a place that would
have equal nppeal to families,
seniors, people with children
and the working community,”
says Bern, who opened The
Roost in September, cutting
chicken wire instead of ribbon
during the opening ceremony.

And there's one other thing
that Bera added: Wonderful
customer service.

"I was thrilled to find this
place,” ssys Jane Cole, who
recently moved to Madison
Heighta from Hamtramck.

*“They scem genuinely happy
to see you when you come in.
1t’s not like a fast-food place
where you're just a number”

And Cole, who has years of
restaurant cxpcricnm immedi-

to extract the scerets of ‘Toyota
productivity was quite monu-
mental, especinlly to a company
which, in the carly 19805,
couldn't make a fuel-efficient
car to match those of the
Japanese.

But Bera's long since moved
on from that expericnce, For
awhile he ran a quarter horse
race track in Texas, and for the
past 16 years, he traveled the
world as a management con-
sultant. But his entreprencurinl
spirit Iaid the foundation for
‘The Roost, which Bera owns
with his wife, Sandy, and Keith
Olilly, their business partner.

“To benchmark against other
chicken and rib houses, my
abject was to design a place that
included what the others didn’t
have.” says Bera, signaling an

ately in
quality, too. *It is such aclean
restaurant, and you can tell the
food is not brought in a teuck
and microwaved.”

MADE FROM SCRATCH

Indeed, Bera says that every-
thing is made fresh, from the
cahbage that's turned into cole
slaw, to the paliets of real spuds
that me delicious “roosted
potatoes” or French fries with
the help of n cutting machine
that can handle 350 pounds of
potatoes at a time.

And yes, you ean taste the
freshness. Every meal Is made
to order, 50 there's na sitting,
under a heat lamp. Chicken is
available by the piece or in
combo meals, and there are two
styles, "roosted” and BBQ.
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Owner Ssndy Bera, serves up lunch to patrons, Dennls and Shirley Ress.

Snlds, shrimp and ham-
burgers are also featured, and
for not much more than 85, you
get quite n satisfying meal.

Olilly, who owned T-Bones
Chicken and Ribs in Troy and
spent 12 yenrs with the Chicken
Shack chain, is the operational
mind of the trio, And it’s not so
much n secret rectpe he has for
the riba and chicken, but, as
Bera notes, he's built the right
formulation for preparing and
cooking the {oo£

“Grent care goes into that,”

saya Bera,

And if Olilly is the opera-
tional person, and Bera the
business guy, then Sandy, Bera's
wife of 33 years, is the creative
one. An employee of the Troy
Chamber of Commeree, Sandy
helped create the witty “look” of
the Roost, from the cholce of
waim, sunny colors, to the
*buck, buck, buck stops here™
sign above the clever bucket
lights at the counter. And the
“Roostrooms™ are certainly
among the cleanest in town,

POPULAR CHOICES

Bern says with less than three
manths under his belt, he can
already see what's most popular.

Lunchtime brings in both
office and blue collar wotkers for
cod fillzt or o hearty Junch specind
of chicken, ribs, rolls and potato,

“Fhe carryout crowd contin-
ues to increase, and the audi-
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ence is starting to expand
beyond the boundaries of the
city as customers who visit
Oakland Mall and other retail
stores aleng busy John R begin
to discover the Roost.

Bera talks about his wish to
expand to several more loca-
tions {n the coming years, and,
as if on cue, one of his return

The ruler of The Roost knows how to please

THE ROOST

Locatlon:
21080 John R (just north
of 11 Mile) in Madison Heights

Hours; Open daily
at 11a.m. (248) 541-4150

Details: Catering available

“How did your wife like it?"
Bern asks.

“1like it, She likes it, She's
going ta keep me busy coming
up here. You got the best chick-
en in the whole area,” he says.

Another woman waiting in
the high-backed chairs desig-
nated for carryout customers
turns avound to look at Bera,
“You look & little more tired
than the first time I saw you. T
think [ came when you first
opened.”

Bera smilu and makes easy
with the woman,

him sit-
ting at a table.
“Hey, [ wondered where you
were,;” he smiles,

but the truth is, he's hardly had
adinner nnywhere but the
Roost since it opened. He
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umve! at 8:30 a.m. to open up, |
ically is there helping
wnh clean-up at 11 p.m. i

“They say 85 pereent of !
restaurants fail. With those ’
odds, | ean’t afford to hand off
to someone else or allow some- ¢
one else to set the standard for
customer service,” rays Bera.

“With so many cholecs where io’

apend dollar:, why go two to
three miles more to get chicken
or ribs? That's really what we're ;
up ngainst,”

But even while he naks the
question, the answer is all
around him. People come in,
make convemation, get great -
food, and have n plcmm.m expes ,
rience.

“If people come here and feel :
that it's their place, then I'm
pleased,” says Bera. .

And though its along way |
from the factories and corpo- |
rate offices of the auto industry, /
Bera is still looking to do what -
he witnessed at the Toyota :
plant many years ago: Provide A«
reasonnbly priced quality prod- |
uet that will maintain cum)mer{
i

v
i

oyalty.
Sounds like the buslnsmum.l
has come home to Roost.

{1omORE0W, JAN 3 < 0 Pl
OPEING RGH!

AR Sacts $10

THIS SAY, JAN 4 » 8 PRY

4

fint 1,000 Ods 178 ude
et ¢ Froo Covhoy Mat

YNIS SUN, JAN S » 2 PR
¢ Fl-l!“ DAY

s 128
i i B8

- PR
|, i o Kt W R E2TE
Dl

OrCORATy 108 O0S, GA00P, € STHCRL.
wow o &

CoLu NI IR

ARTISTS

GAEAT VTN PLUTESTHEUNITEDSTRTE GFAMERIC:
HiAos ACROSS THE Sen

E=E2iR

FEATORIKE

THE BAND OF The ﬁH[NHBIER buRRDS

P L S
THE SC0TS HIEHlHNI]EHS

(Sllflil imm 1]

ProubdtY

PRESENTS

lnmmmmumwmmmmmmmmum
PRECIION MARORNG, INGIRLAND DAKING

i

DETROIY GPERA HOUSE
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