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Food

11:30am-10pm; Sa, 5-10pm; Su, 4-9pm, SS
MAZZARIELLO'S

114 Bloomfield Ave. at the corner of Broadway, Depew,
206-0561, wyww.mazariellos.com [
Old-world Italian restaurant featuring regional recipes with
Mediterranean flavor. Hours: lunch: M-Sa, 11am-3pm; din-
ner: M=Th, 4-10pm; F-Sa, 4-11pm. 5%

MICHAEL'S

3011 Pine Ave., Niagara Falls, 282-4043. Ll
Renowned for jts beans and greens soup, calzones, gnoc-
chi, and many more family-style traditional Italian dishes.
Hours; S-Th, 11am=-11pm; F-Sa, 11am-midnight. $
MULBERRY ITALIAN RISTORANTE

64 Jackson Ave,, Lackawanna, 822-4292. &
Distinctive |talian angolo posto—"old-school red sauce cor-
ner joint.” Hours: lunch: M-Sa, 11:30am-4pm; dinner: M-Sa,
4-9:30pm; Su, 3-8pm.  §

ORAZIO'S ITALIAN RESTAURANT

9415 Main St., Clarence, 759-8888. b
Quiet, traditional restaurant known for Its red sauce. Special-
ties: king crab legs, stuffed a la Orazio, and pasta con vodka.
Hours: M=F 11am-11pm; Sa, 4-11pm; Su, noon-9om.  $5
PIETRO’S RISTORANTE & MARTINI BAR
5841 Transit R, East Amherst, 639-8940. & g .
Upscale ltalian cuisine. Homemade pasta dishes and wide
selection of fine wines. Live music Friday and Saturday. Pri-
vate parties available. (Martini bar open until 2am.) Hours:
Tu-Th, 5-10pm; F-Sa, 5-11pm; Su, 4-9pm. SS

RIPA'S RESTAURANT

4218 Walden Ave., Lancaster, 684-2418. t it
Italian restaurant and banguet facility on this site since
the 1950s. Specialties include homemade pasta, stuffed
shrimp, veal parmigiana, and more. Hours: Tu-Th, 11:30am-
9pm; F, 11:30am-10pm; S&, 4-10pm; Su, 3-8pm. s$S
ROMEO AND JULIET'S -~
1292-1294 Hertel Ave., Buffalo, §73-5730;

5199 Sheridan Dr., Williamsville, 839-4960. % = ' fir
sit-down and counter service, offering pizza, sandwiches,
appetizers, desserts, wine list. Hours: Tu=Th, 10:30am-9pm;
£, 10:30am-10pm; 53, 9am-10pm. §

SALVATORE’S ITALIAN GARDENS

6461 Transit Rd., Depew, 683-7990. &1
An elegant atmosphere offering & unique and memaorable
dining experience. Winner of AAA automobile club dining
award for the last ten years. Hours: M-Sa, from Spm; Su,
from 4pm. S$5%

SANTASIERO'S RESTAURANT

1329 Niagara St., Buffalo, 886-9197. a & 1 i
Hearty Italian-American cuisine. Specialties: pasta fagioli,
eggplant parmesan, and pasta Santanesta. Hours: M-Sa,
11am=11pm; Sy, 11am-10pm. §

SIENA

4516 Main St., Snyder, 839-3108. & o !
|talian cuisine. Specialties: 0sso bucco, wood oven pizza,
pasta, fresh fish, prime steaks, homemade breads, and Ital-
ian desserts. Over 100 wines available. Private parties and
take-out available. Hours: lunch; M-F, 11:30am-3pm; din-
ner: M=Th, 5-10pm; F-Sa, 5-11pm; Su, 4:30-9pm.  $%
SINATRA'S

938 Kenmore Ave., Buffalo, 877-9419. &
[talian-American cuisine in a fine dining atmosphere. Spe-
cialties: bracciole, osso bucco, and veal specials. Hours:
daily: 5-10pm.  $85

SNOOTY FOX LOUNGE

445 Delaware Ave., Buffalo, 843-3699.

Located in the historic Delaware district, Snooty Fox |ntro-
duces the Enoteca style lounge to Buffalo. It provides an
upscale and relaxing atmosphere where one can enjoy a
glass of wine or a cocktail, while selecting from a varied
menu, featuring Sicilian cuisine. For mare info, visit www.
sneotyfoxbuffalo.com. Hours: Tu-Th, Spm-4am; F, 4pm-—
4am; Sa, 6pm-4am; Su, 9pm-4am. SS

TRATTORIA AROMA

5229 Main St., Williamsville, 631-2687;

307 Brvant St., Buffalo, 881-7592. ted
Traditional regional Italian cuisine with a European feel.
Brick oven pizzas, house-made pastas, and distinctive
seafoad. Attached Enoteca Wine Bar. Hours: lunch: Tu-F,
11:30am-2:30pm; dinner: Tu-Th, 5-10pm; F-S&, 5-11pm;
Su, 4-9pm. §%

VILLAGE EATERY ITALIAN BISTRO

429 Davison Rd., Lockport, 433-0638 b o1 ok
A warm and friendly restaurant serving northern Ital-
jan, American regional, and local favorites. Daily specials,
Hours: M-Sa, 11am=10pm; Su, 4pm-10pm. 58

LAST YEA!
MAURADERS®

BALL

THEMES ARE THE
THEME ITSELF

FOR THE WINTER
WONDERS OF
CHARITABLE EVENTS.
Spend an evening on the Great
White Way, sail the seven seas,
celebrate "Martini Gras,” make
some memories, or follow, follow,
follow, follow, follow the Yellow
Brick Road. It's all abeut having fun
and giving generously: a glorious
combination.

‘Breath of Life Gala—Cystic
Fibrosis Foundation
Saturday, February 6
6 p.m.—midnight

The theme is "An Evening on
Broadway.” Shea’s will be hosting
this year’s event, with cocktails
and passed hors d'oeuvres in the
lobby, and a sit-down dinner served
right on the stage. After dinner,
the stage will be transformed
into an old-fashioned speakeasy
piano bar. This year's event honors
the outstanding contributions of
Russell Salvatore and twenty-
one-year-old volunteer Nicole
Matthews, who herself has CF
Tickets are $125 per person, and
all proceeds go to fund research
for a cure, including projects at
Women and Children's Hospital of
Buffalo.

For more information, call Kelly
Kopra at 204-2535 or check out
www.cff.org.

30th Annual Heart Ball
Gala—American Heart
~Association
Saturday, February 6
6 p.m.—midnight

Nope, you're not in Kansas
anymore—you're at the Hyatt
Downtown, but you'd never know
it. Walk in the front door, drift past
bales of hay and wagon wheels,
g0 up the escalator to Munchkin
Land, walk down the Yellow Brick
Road (linking elbows and skipping

is optional), and reach the Emerald
City. Creative black tie is the dress
for the evening, and we've already
heard Glinda will be making an
appearance. There will be cocktails
and passed hors d’osuvres,
followed by a sit-down dinner,
together with a live and silent
auction, JoyRyde will provide the
music for dancing the night away
... and you know what to do when
it's time to go home, right? (Hint:
Step One is to click your heels
together three times.) Tickets are
$350 per person, and proceeds go
to raise funds for the prevention of
heart disease and stroke.

For more information, cail Bill
Alexander at 614-1981 or visit
www.heart.org.

“Ball

- Auction/

The Marauders’
Dinner &
Lasallian 2009—St.
FJoseph's Collegiate
Institute
Saturday, February 6
5:30 p.m.—midnight

All aboard the S.S. Marauder!
Current students will be at
work all over this cruise-ship-
themed gala, parking your car,
checking your coat, and serving
your dinner. Everybody pitches
in, and the entire school at 845
Kenmore Avenue is opened up
and turned into a paradise, from
the gymnasium to the music
department where the student
band will be playing (they're better
than the pros). There will be a
sit-down dinner catered by Oliver's
and g live auction with celebrity
auctioneer Cash Cunningham.
Tickets are $135 per person, $275
per couple, and all proceeds go
to benefit student financial aid
programs at St. Joe’s.

For more information, check out
www.sjci.com or call Cathy Greene
at 270-4117.

Mesmories in the Making—
Alzheimer's - Association,
WNY Chapter

Friday February 19

6—8:30 p.m.

Get ready for a unigue art
opening: Alzheimers patients have
heen creating watercolor works of
art all year, and a jurying process
has chosen forty to be mounted,
framed, and displayed in Asbury Hall
at Babeville before the collection
moves to various locations around
the community. Some pieces will
be available in the silent auction,
while five others will be part of a
very special package deal. Five local
artists have agreed to choose one of
the pieces of art and interpret it in
their own way, in their own medium
(sculpture, jewelry, etc.). Heavy hors
d’oeuvres and cocktails will be
served. Tickets are $50 per person
and $90 for couples. Proceeds
benefit Alzheimer's support programs
and services in WNY.

For more Information, call Sarah
Harlock at 626-0600 or see Www.
alz.org.

Martini Gras—Shea's
Performing -Arts Center
Saturday, February 20
8 p.m.—midnight
Enjoy New Orleans flavor

throughout Shea’s. The lobby will
be decorated from stem to stern

in Mardi Gras colors, complete
with balloons and jesters. Get your
fortune told in the psychic corner,
visit a caricaturist, enjoy live music
by the Ifs, and hit the gaming tables
(stocked with play money). Seven
different martini bars will offer
spacialty cocktails, and you'll find
scrumptious treats everywhere you
look. The beads are free, so expect
no Girls Gone Wiid action. Tickets
are $20 presale and $25 at the door,
and all proceeds benefit Shea's. For
more information, call Bobbi Scott
at 829-1192 or visit www.sheas.
og. ©
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SPECIAL SPREE ADVERTISING SECTION
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Higher standards for doctors
mean better care for pafients,
and Buffalo has some of the best-
frained doctors in the world. Our
downtown medical campus keeps
expanding, drawing new medical
talent to the area. Medical
specialists  throughout  Western
New York are experts in both the
elective procedures that improve
the quality of our lives and the life-
saving procedures that keep us
going. Read more about them in
the following pages.
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BUFFALO SPINE SURGERY

he professionals at Buffalo Spine Surgery are dedicated

to providing state-of-the-art care which minimizes the

need for, and degree of, surgical intervention as much
as possible. As an inventor or co-inventor of many of the
artificial spinal discs currently in use today, Dr. Cappuccino is
especially well-equipped to provide this service to his patients.
He trains neurosurgeons and orthopedic spine surgeons
to do the procedure locally, nationally and internationally.
Dr. DenHaese, trained as a neurosurgeon, brings additional
specialty training to the management of intracranial disease,
in addition to spine problems.

Dr. Cappuccino received his undergraduate degree from
Johns Hopkins in Biomedical and Material Science
Engineering. Following this, he attended medical school
at University of Buffalo where he graduated with honors.
He completed his residency in New Jersey, and moved back
to Johns Hopkins for his spine fellowship. He is boarded
in both orthopedic and spine surgery, and is a founding
member of the American Board of Spine Surgery. During
training and now in his practice, he is very actively involved
in research, FDA studies of spinal implants and artificial
discs, and innovation of procedures to minimize surgical
intervention for patients suffering from spinal disorders. He
serves on a number of national boards and committees for

DR. ANDREW CAPPUCCINO
Artificial Disc inventor (PCM)
Teaches Surgeons Artificial Disc Insertion —

Africa, Asia, Central America

North American Spine Society
Cervical Spine Research Society
American Board of Spinal Surgery —
Charter Diplomate
Spine Arthroplasty Society
Guidelines for Spinal Arthroplasty
Scientific Guideline Committee

Fellow

American College of Surgeons — Fellow
American Medical Association

Eastern Orthopedic Association

Society of Lateral Access Surgeons —
Founding Member

DR. RYAN DENHAESE
Board Eligible in Neurosurgery
American Academy of Sports Medicine
American Medical Association
North American Spine Society
Society of Lateral Access Surgeons

American Association of Neurological
Surgeons Active Member
Tumor Section Member

spine care and publications, including the NFL Physicians
Association. He has published in 15 spine surgery text
books, and nearly 100 peer-reviewed articles and abstracts.
He has taught in, and operated on, all continents except
Antarctica! He has also been a featured speaker at several
international spine conventions. He has been a member of
the Buffalo Bills medical staff for 15 years. In this capacity,
Dr. Cappuccino received wide national acclaim for his
surgery and treatment of paralyzed Buffalo Bills player
Kevin Everett, whom he joined on the Oprah show and at
the ESPY Awards. After his surgical intervention, Kevin
Everett was able to walk again. Dr. Cappuccino has also
been featured on the Dr. Oz radio show, several local and
national news shows and morning shows. Congressman
Patrick Kennedy, The Department of Health and Human
Services, and the Center for Medicare and Medicaid Services
have all engaged him as an expert in spinal surgery.

Dr. Ryan DenHaese recently joined Dr. Cappuccino. He
received his undergraduate degree from Niagara University.
He then studied at Roswell Park Cancer Institute, before
receiving his Medical Doctorate with high honors from
the University at Buffalo. He received a prestigious grant to
do research for the American Association of Neurological
Surgeons, and then went on to complete his neurosurgical

North America, Europe, South America, Australia,

Board Certified in Spine and Orthopedic Surgery

National Football League Physician Association
Spinal Cord Injury Management Committee

American Academy of Orthopedic Surgeons —

National Board of Medical Examiners — Diplomate

Neurosurgery Research and Education Fellow
Congress of Neurological Surgeons Active Member



