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Arts & Entertainment

Kerrianne Spellman Cort for The Westfield Leader and The Times
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The appetizer list is amazing
and a seafood lover’s dream.
While a Thin Crusted Pizza
Margherita is offered, as well as
some tantalizing soup, the focus
here is on fresh chilled seafood.
We started with a Jumbo Shrimp
Cocktail and a Jumbo Lump
Crabmeat Cocktail served over
cucumber noodles in a crisp po-
tato basket. Both the shrimp and
the crab were clean, fresh and
generously sized. At $9.95 and
$11.95, respectively, they were a
delightful beginning to an excep-
tional meal.

Steak lovers have many choices
at Rod’s, ranging from the $22.95
Blackened Delmonico Steak to
the $28.95 Keller Family’s Special
Prime New York Sirloin.

The House Specialties offer a
wide array of seafood entrees, as
well as a Pan Roasted Free Roam-
ing Chicken with Grilled Polenta
and Roasted Vegetables.

I like my cuisine on the well-
seasoned side, so I ordered the
Blackened Delmonico Steak,
served medium rare. The steak
was superb, cooked just the way
I had asked. While I found the
steak to be more char-grilled than
“spicy,” it was still quite good. I’m
sure that everyone has his own
idea of what “blackened” means.

The Delmonico cut tends to be
on the fatty side, but this steak
had far more savory meat on it
than fat. At $22.95, the Delmonico
is fine.

My husband was undecided ini-
tially, so he chose the Filet Mi-
gnon and Lobster Tail. For $31.95,
a seven-ounce filet mignon was
served with a five-ounce lobster
tail with Maryland Crabmeat Fill-
ing. The filet mignon made me
wonder why I didn’t select it, the
difference in the cut and the prepa-
ration are very distinct.

My steak was good, but his
steak was even better. The lob-
ster was also exceptional, and the
crabmeat filling was delicious and
subtle.

Salads and sides are offered à la
carte, and we shared the $6 Grilled
Asparagus with Lemon, Olive Oil
and Shaved Reggiano Cheese. The
asparagus was crisp and tender
and liberally sized. The other side
dishes on the menu range from
$4 for Crispy Shallot Mashed Po-
tatoes to $7 for Capell ini
Pomodoro.

Rod’s also offers a Sharing Ap-
petizer alternative. From $6.95 per
person for The Grille’s Antipasto
Platter to $12.95 per person for
the Chilled Seafood Tower, these
appetizers look phenomenal and
I’ll be sure to sample them on my
next visit.

Desserts are the perfect ending
to a wonderful meal, and Rod’s
offers some of the best I’ve seen in
a while. They are very reasonably
priced and the selection is di-
verse. We sampled the Pear Will-
iam Tart, served with a cool, re-
freshing Pear Sorbet, and the
Bailey’s Milk Chocolate Mousse.
The mousse was creamy and
smooth, with just a hint of Bailey’s
Irish Crème. Both of these des-
serts were $4.95 and beautifully
presented.

The cognac and aperitif menu is

Rod’s Steak and Seafood Grille

Rod�s Steak and Seafood Grille Offers Perfect Menu
For Landlubbers and Seafood Lovers Alike

Cranford�s Brian J. Dursee
To Exhibit in Springfield

CRANFORD – Brian J. Dursee, a
Cranford resident, will exhibit
paintings of the American scene at
the Donald B. Palmer Museum of
the Springfield Public Library from
Monday, July 17, to Saturday, Sep-
tember 2.

After watching his grandfather
draw pictures of his cottage in Ire-
land, Mr. Dursee began to try his
own hand at drawing and sketching
and became interested in painting
visions of America’s history and that
of his own family.

Mr. Dursee has traveled to Ireland
to do research for some of his
works. His studio is located in
Garwood.

A 1984 graduate of Westfield High
School, he continued his studies at
the School of Visual Arts in New
York, where he received his Bach-
elor of Fine Arts Degree. He earned
his Master of Fine Arts/Education
Degree at Kean University. Cur-
rently, Mr. Dursee is an instructor
for students ages 7-21 at ECLC of

New Jersey in Chatham and Educa-
tional Instructor at The Newark Mu-
seum.

Mr. Dursee has exhibited in Union
County’s Visual Arts 1989 and re-
cently held a solo exhibition, “Ameri-
can Paintings” at the Café Limbo in
New York City. He has also exhib-
ited in the Ward Nasse Galleries in
New York and in the former Lucca’s
Coffee House in Westfield.

The recipient of an Honorable
Mention Runner-Up in the Nation-
wide Charles Dana Gibson Scholar-
ship contest, Mr. Dursee was the only
entrant recognized from this area.
The contest was sponsored by the
Society of Illustrators in Manhattan.

The Donald B. Palmer Museum is
located in the Springfield Free Pub-
lic Library, 66 Mountain Avenue.
The hours of the exhibit are Mon-
day, Wednesday and Thursday from
10 a.m. to 8:30 p.m., and Tuesday
and Friday from 10 a.m. to 4:30 p.m.

For more information, please call
(973) 376-4930.

Magician and Country Singer
Set Village Green Performances
SCOTCH PLAINS – On Thurs-

day, July 13, the Scotch Plains
Cultural Arts Committee will hold
two concerts on the Village
Green.

The first performance will com-
mence at 7 p.m. and will feature
Randy St. James, “The Magician.”
He has performed in 46 states
and Canada. His shows include
comedy, audience participation,
expert slight of hand magical
manipulation and illusions with
live animals.

At 8 p.m., Tom Klimchock will
provide a 90-minute country mu-
sic concert featuring powerful
ballads and country love songs.
He has been performing country
music for approximately 12 years.
He includes songs from popular
country artists such as George
Strait, Collin Raye and Ricky
VanShelton in his performances,
as well as original music.

The concerts are free to the
public. Spectators are encour-
aged to bring blankets or lawn
chairs for their comfort. Free birch
beer will be provided compli-
ments of the Scotch Plains Vol-
unteer Firefighters Association.

In case of rain, concerts will be
moved to the auditorium of
Scotch Plains-Fanwood High
School. For more information,
please call the Recreation Office
at (908) 322-6700.

impressive, and we shared a 30-
year-old Presidential Port, which
was simply perfect. Espresso and
Cappuccino are also available, as
well as several specialty coffees
with different liqueurs.

Dana, our server, was polite,
friendly and proficient. The ser-
vice was exceptional.

I understand that Rod’s also has
an exquisite brunch offered on
Sundays. From 10 a.m. to 2 p.m.,
many delicious Hot Chaffers are
served in addition to the Omelet/
Waffle Station and Carving Sta-
tion. For $23.95 per person, I’m
sure the brunch is an elegant way
to spend a Sunday.

If you haven’t already had the
pleasure of visiting Rod’s Steak
and Seafood Grille, you must make
a point of it. All in all, it is a
refined dining experience.

Do you want to see
stars?

www.michelle@goleader.com!

Taming of the Shrew
Comes to Westfield�s
Library on July 27

WESTFIELD – The Westfield
Memorial Library will present the
New Jersey Shakespeare
Festival’s next stage eNSEmble
touring production of Taming of
the Shrew on Thursday, July 27,
at 7 p.m.

The presentation of William
Shakespeare’s battle of the sexes
as a wealthy nobleman tries des-
perately to marry off his daugh-
ters, is for patrons who have
completed sixth grade through
adult age.

A valid Westfield library card is
required to attend. Free tickets
will be available beginning to-
day, Thursday, July 13. The li-
brary is located at 550 East Broad
Street in Westfield.

Circle Players
 To Present Pippin

PISCATAWAY – Circle Players
Community Theater will present
Bob Fosse’s Pippin as its summer
production at its theater at 416
Victoria Avenue, Piscataway from
July 14 to August 5. Performances
will be held Friday and Saturday
evenings at 8 p.m. and Sundays
at 2 p.m.

Tickets are $14 for opening
night, which includes a cham-
pagne reception, and $13 for
Friday and Saturday evenings,
and $12 on Sunday matinees.

To order tickets, please call the
theater box office at (732) 968-
7555. Special discounts for senior
citizens and students are avail-
able with identification. Special
group rates are also available.

Feast in Berkeley Heights
Set by Mt. Carmel Society
BERKELEY HEIGHTS – Our

Lady of Mount Carmel Society of
Berkeley Heights will hold its
feast for five nights, opening on
Tuesday, July 11, at 7 p.m. and
concluding on Saturday, July 15,
at the Mount Carmel Field on
Springfield Avenue and River
Road.

On July 12, “Family Night” will
be celebrated with amusement
rides. On July 14, The Santore
Family Garden State Fireworks
of Berkeley Heights and
Millington will present “Surprise
in the Sky” after 9 p.m. On July
15, a procession with the John
Terri Italian Band of Newark will
be held with the statue of Our
Lady of Mount Carmel over a 3.8
mile route. The walk will begin
at 8:30 a.m. and end with a Mass
at 11 a.m. at Little Flower Church.
At 7 p.m., on July 15, fireworks
will continue as the fair grounds
open.

For more information, please
call (908) 464-9898 or visit www.
mtcarmelsocietyofberkeleyheights.
org.

One of Brian J. Dursee’s works to be displayed at the Springfield Library

Cheri Rogowsky for The Westfield Leader and The Times

SCOTCH PLAINS RESIDENT JAMS...Alfred Patterson of Scotch Plains helped bring down the house during a
workshop at the Gran Centurions in Clark, recently with “The Bishop of Jazz” Rio Clemente, left, and 12-year-
old saxophone player Alex Hann of Tenafly, far right. The musicians participated in a concert featuring Zorro
with Russ Moy Drum Studio in Union. Zorro is famous to many as a teacher, writer and master of the rhythm
and blues scene.

JUXTAPOSE
GALLERY

presentsCraftsman Style Framesby

FINE LINES
CUSTOM

FRAMEMAKERS

58 ELM  STREET • WESTFIELD  • 908-232-3278

Arts & Crafts for
Artwork, Tiles & Mirrors
• Quartersawn Oak
• Cherry
• Mahogony
• Ash

ON DISPLAY JULY 14 TH – 29TH

450 Park Ave • Scotch Plains
(908) 490-1200

CAPONATA MAMMA

As a child, I would always ask my mother the names of the dishes that she
prepared daily. On many occasions, she would create names with the same
speed as she improvised delicacies.

I remember a dish that I particularly liked to eat with crusty Italian bread;
she called it Caponata. Then I discovered, from one of the many cookbooks
that I read, that dish was not the Sicilian Caponata known by many.

One day, as I was eating my mother's Caponata, I told her that her dish
was not the real thing. The reply was a prompt, "Zitto e mangia! Questa è la
mia Caponata."

In my menu, I offer Caponata Mamma (a rustic medley of sautéd peppers,
potatoes, capers, oregano, a touch of anchovies, garlic, parsley, bread crumbs
and a spritz of balsamic vinegar). Per piacere, come and taste “La caponata
di mia mamma,” a unique, unforgettable appetizer.

Arrivederci a Mezzogiomo!

Francesco

Ample parking in rear • Open 7 days for lunch and dinner
Available for parties on and off the premises

P.S. Sometimes I wonder how many
versions of Caponata exist.


