WILLIAMSTON — If Williamston is striving to become a niche destination for fine dining, Marc Woburn wants to see RiverHouse Inn create its own distinction.

Woburn has just joined the staff as general manager of the recently opened bistro, coffeebar and biergarten at 310 W. Grand River Ave., which plans to have its grand opening for its dining service shortly after Labor Day.

His aim is to work with owners Sue Nichani and Scott Simmons to position the restaurant as a unique eatery reflecting current and cutting-edge dining experiences.

"You're starting to see a lot of trends changing from people watching Food Network, or others like it, changing to emphasis from food made fast to something slowed down and really enjoyed," he said.

"There is a large trend in food culture, whereas before people were eating for speed, and now there's a new consciousness about where food comes from, where and how it's grown and processed, how it's transported."

Woburn comes to the RiverHouse following two years at Brannigan Brothers Stews & Brews in downtown Lansing. He believes Williamston is poised to create a new identity as a dining, arts and cultural destination.

"When you have people enjoy a distinctive dining experience, they'll come back and tell their friends and associates," he said. "Word-of-mouth is still the most effective way of marketing there is.

"We want to work hard to make sure everyone coming in has a fine experience."

Without tipping off too many "trade secrets" about the RiverHouse's planned menu ("it's definitely a work in progress," Woburn said), there will be an emphasis on unique combinations that haven't been found in the area before.

"Both of our owners have been well traveled and know a lot about what people enjoy eating and drinking," Woburn said. "We will have a knowledgeable staff that can answer customer's questions and be able to offer options based on people's tastes — vegan, gluten-free, many different options.

"We'll have a lot of hand-crafted foods ... eggplant and mozzarella rolls, homemade quiches, a lot of dip options, different flavors."

The restaurant hosted a wine-tasting event in collaboration with D&W Fresh Market Aug. 21, where patrons sampled Michigan-made wines and beers.

A new executive chef will join the staff within the next two weeks, Nichani said.

— Brad Ritter may be reached by calling (800) 543-9913, ext. 522, or at britter@gannett.com.
