ADVERTISING SUPPLEMENT

The Heritage Restaurant

See directory in the back for locations

(616) 234-3700 | www.grcc.edu/heritage

SIMPLY PUT, there is nowhere
else in West Michigan where one
can dine on such creative, daring
and dynamic culinary fare as that
found at the student-run Heri-
tage Restaurant on the down-
town campus of Grand Rapids
Community College. It possesses
the single freshest ingredient in
town — unbridled new talent.
And while these future star chefs
take the culinary world by storm,
you discover that one of the fin-
est restaurants in town is right
in your own back yard — and at
prices too good to be true.

If higher education is a pre-
requisite to be leading edge, then
The Heritage Restaurant has it
all. Here, you'll find unique and
innovative twists on classic meat,
poultry, vegan and pasta favor-
ites, all made from scratch with
the strictest attention to every
culinary detail. Tableside cook-
ing — chic, entertaining and
difficult to master — is a staple,
making the dining experience

Dine with tomorrow’s
news-making chefs in the
elegance of our Heritage

Restaurant. Let the advanced
students of our nationally
ranked Culinary Arts Program
demonstrate their impeccable
service skills and their
delectable culinary creations
for you. Tomorrow these
students are going to take their
places among the long list of
GRCC alumni who are now
behind the scenes at fine and fun
dining spots around the world.
Experience their excellence
today, but make your reservation
now, tables fill quickly!

Menu available at
www.grcc.edu/heritage
(616) 234-3700

Pancetta wrapped sea scallops with sweet corn polenta
and golden pepper coulis.

an event in which to revel. The Heri-
tage staff and its culinary prodigies take
seasonal menu creation, eye-appealing
presentation and service perfection very
seriously. Their outstanding wine list
is carefully selected to comple-
ment and enhance your din-
ing experience, while the
well-appointed  dining
room overlooking the
city exudes casual el-
egance. Parking is a
breeze in the lot un-
derneath the restau-
rant with entry off
Ransom Avenue.

The Heritage is
the place to sample the
work of tomorrow’s great

chefs, today. If you have yet to discover
it, your first trip to The Heritage will
amaze, while those in the know may
regret that their favorite little secret is
out. Either way, you'd best hurry on over
to The Heritage before your
only access to these prom-
ising chefs is through

the Food Network.
N

Smoked almond
crusted rack of
lamb with Michigan
cherry reduction,
gnocchi, fava beans
and mint pesto.
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