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845 Main St. E. Miito

We would like to thank the Milton
Community for nominating us for

the 3rd year and for your
continued support.

I. Scott Early Funeral Home

“personal and caring service”

Our staff will be pleased to answer any
questions regarding pre-arranged funerals

Thank you to all our Comfi customers who
voted us...

FAVOURITE CARPET AND TILE STORE

for the 3rd year in a row.

With our Interior Design expertise and service we can make
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o aevnNt 24 new customers to come
e D\ @i VAl | and see what made us #1.
e carpet * vinyl ® ceramics laminate floor * hardwood * paint ¢ wallcoverings

SHOP AT HOME
SERVICE &

05-878-4280
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Making a house feel like a home may seem
hard but with the assistance of Comfi Interiors 1
will seem easy.

Owner Joe Canestraro had the right idea In
mind when he opened Comi] Interiors. The store
offers everything required for designing or refur-
nishing your home, in one convenient location.

Interior designer Gerry Hesketh said Comfi
Interiors sells all aspects of flooring, carpet,
wood, vinyl, ceramics, laminates, paint, wallpa-
per, area rugs and lots of remnants.

Customers can get a feel of what they are seek-
ing by browsing the 4000 sq. ft. showroom com-
plete with more than 500 wallpaper books.

“If there is something you want don’t be afraid
to ask,” Ms Hesketh said.

Even if the desired item 1S unavailable there 1s
no harm in asking and the staff of Comtfi
[nteriors are happy to assist n whatever way

New location means more
selection at La Rose

Get the suitcases packed - La Rose IS moving.
After 19 years, the family owned and operated
[talian bakery and delicatessen is leaving 1ts
shop for a new larger location in the same plaza.

Owners, husband and wife team, Cosimo and
Maggie Lizzi, have been planning the move for
quite some time and hope the new shop will be
up and running by the end of May.

“It’s all based on what you have 10 offer to the
people,” Mr. Lizzi said.

All the La Rose favourites, home-baked
breads. sweets, deli meats, cakes, pastries, and
cheeses will all still be available, but there will
be numerous new editions.

Changes apply particularly to the selection of
specialty imported products. Mr. Lizzs said there
will be an increase of imports from across
Europe.

Currently La Rose offers an & ft bar of hot food
served daily. The new location has plans for a 20
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Effort has its
own rewards.

We appreciate the support of our
community in choosing us as
Milton’s Favourite Bank. Our

community is a better place 10 live
because of people helping people,
and we are happy to be part of it.

ﬁ ROYAL BANK

Make the most of your dreams.

Milton Mall Branch
55 Ontario Street South
875-0600

® Registered trade-marks of Royal Bank of Canada

they can.

The store carries a wide vanety ol high quali-
ty brands, Coronet, J.P Stevens and McMahon of
Canada carpet, vinyls b Mannington and
Armstrong and Wilsonart laminates just (o name
a few.

Customer service at Comfi Intenors matches
their excellent selection. The staff are 1in tune
with each individual’s needs and try their best to
satisfy their needs, both in the store and out.

“We offer services to deal with clients in the
store, Or service whereby we go out 10 the
house,” Ms Hesketh said,

Comfi Interiors has carpet and hardwood tloor
installers as well as having contacl with rep-
utable contractors.

Comfi Interiors is located at 845 Main SL

(across from the GO station)
0(5-878-4280

ft serving bar to offer more selection including
pizzas, pastas, and panzorottis.
Of course fresh made cheese and meal sand-
wiches will also be available. And a seating area
will be introduced.
As Mr. Lizzi said “there’s not 100 mafy} places
where they still make bread from scratch, from
the basics.”
The increased baking area will provide ample
room to continue making traditional breads and
pastries as well as new additions including an
organic line of merchandise for the health con-
scious. An on-site pastry chef will also be added
to the family oriented team.
The new location will enable faster more Ol
venient service including the introduction of
microwavable, ready to eat dinners.
L.a Rose is located at
327 Bronte St.
905-875-0303




