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We also had the unexpected 
privilege of catching the 
newly debuted video 
“�at’s Detroit” starring 
Tony Vitale, the General 
Manager, promoting 
Detroit. Karen and I were 
then greeted by our server, 
Graham, who coincidentally 
was in the video too. 

A�er glancing at the 
uniquely designed menu 
we realized we were going 
to need a few minutes to 
take it all in. �ere were too 
many good choices: fajitas, 
steak, seafood, salads, pizza, 
chicken, ribs and more! 
You can even create your own dream pasta, or at least that’s what I 
like to call it. You choose your pasta and your sauce, and you can 
add in steak, baked cheese, shrimp, chicken and even vegetables. 
Dream pasta!

Karen and I started with the Grilled Portabellas for our appetizer 
and hot delicious bread, of course. �e mushrooms were 
phenomenal. �ey were topped with a light buttery sauce that was 
delectable. “�ey are cooked just right and they look so pretty,” 
Karen noticed. 

Next we moved onto salad. Karen, a salad lover, got �e Wedge 
and was very happy with her selection. I ordered the Caesar Salad 
and the dressing was absolutely the best I have had. It was light 
and packed with �avor. I liked it so much that I came back the next 
night with my family and had it again! Not only that, I tried the 
lobster bisque the next night and OMG, it is pure heaven! 

I knew I wanted the �let as my main course and, a�er much 
deliberation, Karen decided on lasagna. She described it as having 
“an excellent meat sauce with a little bit of meat in every bite. It 
has great �avor and is a very generous portion.” She had plenty le� 
over to bring home to her hubby. �e �let was absolutely beautiful 
and cooked to perfection, topped with Mesquite Creek’s amazing 
zip sauce. It was delicious! My son thought so too when I brought 
the other half home to him. 

At this point, we were pretty full, but we made room for a cappuccino, 
cannoli and tiramisu. What a great way to end the meal! 

Sometimes, though, you feel like going out for a light meal. 
Mesquite Creek now o�ers grilled chicken and broiled white�sh 
dishes. �e meals were created by Chef Jim Oppat and board-
certi�ed Nutrition Specialist Dr. Tom Rifai. �ey are low in sodium 
with minimal saturated fat and no trans fat. �ey are prepared 
without any gluten, soy or nut products as well. Best of all, they are 
only 600 calories for the entire meal, and they include an appetizer 
and a gourmet fruit dessert.

And then, sometimes a night home with the family is what the 
doctor ordered. Mesquite Creek does carry-out pizza too! �e 
dough and sauce are made from scratch using high-quality 
ingredients. Specialty pizzas you don’t want to miss include “�e 
Godfather,” which is loaded with Italian sausage, salami, pepperoni, 
bacon, cheese and tomato sauce and the “Wild about Mushroom,” 
which features marinated portabella and champignon mushrooms, 
red onions, mozzarella, white cheddar and goat cheese.  

Mesquite Creek is a great place to go for a nice, relaxing meal, pizza 
night with the family, lunch with coworkers or a night out with 
friends. Whatever your occasion, you can expect great service and 
a very happy palate. “It’s a great place to have to be. It’s like home to 
me,” Tony said with pride. And that’s the feeling you get when you 
walk through the doors. Check out “�at’s Detroit” on YouTube or 
at  www.mesquitecreek.com.
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dining divas

Mesquite Creek
Upon our arrival at Mesquite Creek, we took in the warm welcoming 

atmosphere and the mix of textures that make up its décor.
By Karen Schultz with Karen Pupp

The Dining Divas are two fun-loving metro-Detroit women who love to eat, drink and be merry.


