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Spring • Summer • Fall • Winter
Up to 40,000 printed quarterly, with a total
reach per issue of up to 108,000 readers.**
Magazine copies have a long shelf life, with copies being
read and acted upon as much as a year after publication.*

Print media
is here to stay

POINTS OF DISTRIBUTION

Studies show that print magazine
readership is growing, and that print
readers are more likely to remember
what they’ve read and have discussions
about it with their peers.*
* Per the Association of Magazine Media Factbook 2016/2017
** Based annually on 2.7 readers per print magazine

• Newsstand Sales - Over 1,300 locations throughout
Michigan, Illinois, Ohio, and Indiana
• Subscriptions - Over 13,000 individual and business
subscribers mailed each issue
• Advertisers • Home Shows
• Physicians, Dentists, Banks, Salons, Professional Offices,
Fitness Clubs, Real Estate Offices, and more
• Heavy local distribution by sales associates in each of
our six regions ... West Michigan / Southwest Michigan
Mid-Michigan /Grand Traverse / Northern Michigan
Southeast Michigan

Michigan HOME and Lifestyle magazine reaches consumers
throughout every age and salary demographic. This broad
readership provides our advertisers with greater reach,
ultimately providing a higher return on investment.
Topics range from lifestyle to home/interior design, food,
and special interest.

GENDER
Male
35%
Female
65%

AGE
Under 34 19%
34-65
49%
66+
32%

97% of our subscribers reside in Michigan.
The remaining 3% are scattered throughout 42
states and 3 regions outside the U.S.

MichiganHomeandLifestyle.com – Printed Quarterly

LIFESTYLE/DESIGN/OUTDOOR SECTION RATES
Print Ad Size

Full Page
2 Page Spread
2/3 Page
1/2 Page
1/3 Page
1/4 Page
Inside Front Cover *
Inside Back Cover *
Outside Back Cover *
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1 x

2-3 x

4 x

$3,150
$5,515
$2,575
$1,920
$1,600
$1,210
$3,500
$3,500
$5,000

$2,730
$4,780
$2,260
$1,710
$1,390
$1,050
$3,300
$3,300
$4,500

$2,415
$4,230
$1,890
$1,390
$1,025
$ 790
$3,045
$3,045
$4,200

QUARTERLY
ADVERTISING
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MECHANICALS
Trim Size
8-3/8” x 10-13/16” • 8.375 x 10.812
Full Bleed*
8-5/8” x 11-1/16” • 8.625 x 11.0625
*Please leave a min. 3/8” from trim for copy
safety area
Full Page – No Bleed
7-3/8” x 9-13/16” • 7.373 x 9.812
Two Thirds Page – Vertical
4-7/8” x 9-7/8” • 4.875 x 9.875
Half Page – Horizontal
7-3/8” x 4-7/8” • 7.375 x 4.87
Half Page – Vertical
3-5/8” x 9-7/8” • 3.625 x 9.875
Third Page – Square
4-7/8” x 4-7/8” • 4.875 x 4.875

Quarter Page – Vertical
3-5/8” x 4-7/8” • 3.625 x 4.875
Art File Types Accepted: 300 dpi resolution:
InDesign, Adobe Photoshop, Adobe Illustrator
digital files. PDF FILES PREFERRED
1/2 V

1/4
2/3 V

Full Page
2 Page Spread
2/3 Page
1/2 Page
1/3 Page
1/4 Page
Regional Inside Cover *
Guaranteed Ad Placement
Prepayment Discount
Nonprofit Rate
Ad Design Charges

Third Page – Vertical
2-3/8” x 9-7/8” • 2.375 x 9.87

FULL PAGE

REGIONAL SECTION RATES
Print Ad Size

1x

2-3 x

4x

$3,000
$5,250
$2,450
$1,825
$1,525
$1,150
$2,800

$2,600
$4,550
$2,150
$1,625
$1,325
$1,000
$2,625

$2,300
$4,025
$1,800
$1,325
$ 975
$ 750
$2,500

+15%
5% discount (contact your sales rep)
10% discount
Full $125
Two-thirds or Half $100
Third or Quarter $75

Additional advertising opportunities are available. Please contact your sales representative for details.
*No discounts for contracts on these opportuntiies
All ads are subject to MHL approval prior to inclusion in the magazine. Content or design that is inconsistent with the magazine may ot be accepted.

1/3 V

1/3 S

1/2 H

MichiganHomeandLifestyle.com

ADVERTISING

Deadlines

Spring 2019 February | March | april
Advertising Space Deadline: Dec. 21, 2018
Material Deadline: Jan. 4, 2019
Summer 2019 May | June | July
Advertising Space Deadline: Mar. 20, 2019
Material Deadline: Apr. 4, 2019
Fall 2019 august | septeMber | OctOber
Advertising Space Deadline: Jun. 21, 2019
Material Deadline: Jul. 5, 2019
Winter 2019 nOveMber | DeceMber | January
Advertising Space Deadline: Sept. 19, 2019
Material Deadline: Oct. 3, 2019

Each issue covers a range of topics with
sections including:
Lifestyle
Design
Outdoor and More
Restaurant Features

Regional Sections...
• Feature
• Building Community
• Focus On
• Out and About

Contact your regional sales rep or email Sales@MichiganHomeandLifestyle.com to discuss your advertising options.

Don’t miss being in a single issue ...
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WINTER 2019
HOLIDAY GIFT GUIDE: Runs winter issue only. Up to 6
gift items per page. Includes small photo, short sentence
description (20 words or less), and business contact info.
$350 each
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RESTAURANT FEATURES
Space for 4-8 features per issue. Placed in Restaurant Section

I

PORK DUMPLINGS

Japanese Influence: Chef Nate’s interest in cooking began during his childhood. He
would watch and admire his grandmother Shuko’s culinary talents as she delicately
created meals from her heritage. She always used vegetables grown in their garden or
offerings from local farms. The flavors of Japan and distinct memories of pickling and
conserving seasonal vegetables for the wintertime inspire Chef Nate in his cooking daily.

Kalamazoo

INGREDIENTS:
For the Filling
1 Lb. Ground Pork (We use Carlson Farm’s pork)
6 Scallions, sliced (We use Crisp Country Acres onions)
2 Oz. Ginger, grated

Italian Technique: While working with an Italian-trained chef,
Stefan Johnson (now executive chef of Martell’s), Shaw was
driven to learn more and travel abroad. He has since attended the
Italian Culinary Institute in Calabria, Italy, where he studied under
Certified Master Chef John Nocita and gained immense respect
for regional Italian cooking. Chef Nate quickly made the link
between Italy and Japan for their tradition and respect regarding
food culture.

In December 2017, a new, all-occasion restaurant opened in downtown
Kalamazoo’s Rivers Edge Neighborhood, on the northwest corner of
The Foundry. 600 Kitchen & Bar features a farm-to-table menu, a full
bar, friendly staff, and group dining options are available. As part of the
Millennium Restaurant Group, it helps breathe new life and energy into a
historic space that was once a grey-iron foundry built around 1905.
Located on the east edge of downtown, 600 Kitchen & Bar’s goal is
to create an environment and provide a downtown gathering spot for area
residents. With the Rivers Edge District being the next “up-and-coming”
revitalization project in downtown
Kalamazoo, it’s a very exciting time
for Millennium Restaurant Group and
600 Kitchen & Bar to be part of this
urban renewal.
jjjjjjjjjThe executive chef of 600,
Nathan Shaw, focuses on creating seasonal menus that support local farmers, artisans, and growers. He strives
to source as much food and beverage
from a limited distance but also understands that some of the best -- or most
ethical -- ingredients come from afar.
Chef Nate has created a heritage-based
menu with the influences of Japanese
and Italian technique while incorporating Michigan products.

Michigan Product: We all know Michigan is surrounded by the
largest amount of freshwater on Earth. Chef Nate is always proud
to boast about Michigan’s lakes, fruit-belt, distinct seasons, unique
agriculture, and artisan beverages. With this wealth of knowledge, it
was easy for him to realize that he wanted to cook utilizing seasonal
Michigan products. To that end, 600 Kitchen & Bar has many local
food partners, including Kirklin Gardens, Crisp Country Acres,
Green Gardens, Fitz’s Farms, Sarkozy Bakery, Carlson Farms,
Butternut Sustainable Farms, Kalamazoo Stillhouse, Otto’s Chicken,
Young Earth Farms, Blue Dog Greens, and PFC Kalamazoo
Farmers Market.
Our farm-to-table menu emphasizes freshness, quality, and
approachability; however, 600 also has creative drink offerings
along with an enchanting list of Michigan and international wines.
In patio season, join us for a relaxing -- or energetic -- afternoon or
evening. We happily provide both with indoor and outdoor seating.
600 Kitchen & Bar is a part of the Millennium Restaurant
Group umbrella that includes the management of Kitty Hawk Cafe
at the Air Zoo, Millennium Events (Cityscape Event Centre &
Millennium Catering), The Idler Riverboat in South Haven, Wine
Loft, Cove Lakeside Bistro on West Lake, and three Tap Houses:
Fieldstone Grill, Martell’s, and The Union Cabaret & Grille. We want people to know
the Millennium connection, but we also strive to give each brand its own distinct identity,
a unique menu, and differing décor and ambiance.
Millennium Restaurant Group was formed by Ken Miller, Shelly Pastor, and
Bob Lewis in 1999. As a Kalamazoo native, Pastor started her restaurant career in a
diner at age 15. Lewis has close to 40 years in the business. Miller was a practicing
attorney and entrepreneur before becoming a restaurateur in 1987 with the purchase
of the Idler Riverboat.
Millennium Restaurant Group, at its core, cares that consistency and quality are
monitored and that people are in place who care to uphold the Millennium motto of being
“proud, caring, and professional” restaurateurs. We love the concept of building relationships through food, drink, and conversation; it’s why we’re in the business…and we
believe it’s what we do best! q

(When in season, we source from Bonamega Farms)

2 Oz. Garlic, grated

(We use Green Gardens’ heirloom garlic)

1 Tsp. Sesame Oil
1 Tsp. Kosher Salt
Combine all ingredients and mix well.

FEATURED CHEF RECIPES | 600 Kitchen & Bar

FEATURED CHEF RECIPES | 600 Kitchen & Bar

OTHER

Sponsored Content Article: Advertiser written article that
is editorial, cannot promote business. Short author bio, photo,
and company name.
$790 Per article page, plus 20% off display/print ad
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ADDITIONAL
ADVERTISING

FEATURED CHEF RECIPES | 600 Kitchen & Bar

M

For the Pasta
1 Cup All-Purpose Flour
½ Cup Semolina Flour
2 Farm Eggs, whole (We use Carlson Farms)
1 Egg Yolk
1 Tsp. Extra Virgin Olive Oil
1 Tsp. Salt
2 Oz. Cold Water
DIRECTIONS:
Combine all dry ingredients and create a “well.” Pour wet ingredients into
center of the well and slowly incorporate
together. Once a dough is formed, knead
for 2-3 minutes and wrap tightly in plastic.
Let dough repose for at least 10 minutes
before rolling. Roll pasta thin enough to see
through, and fill with dumpling filling (about
2 ounces per dumpling). Use water to bond
pasta and create squares.
INGREDIENTS:
For the broth

2 Cups Dashi Stock (We make ours from Japanese kombu
and smoked trimmings from cleaning fish)

½ Cup White Miso Paste (We buy ours from a local familyowned Asian grocery, Pacific Rim.)

DIRECTIONS:
Cook the dumplings in salted boiling water for 2-3 minutes. Pour broth over the dumplings and garnish with seasonal, raw produce.
FOR GARNISH:
Chef Nate likes to garnish his dumplings with whatever is in season. In spring, it could be shaved asparagus and radishes; in summer, sweet corn and cilantro; fall provides squash and mushrooms.
Pictured here are shaved mushrooms, scallions, radishes, chili peppers, and cilantro.

600 E. Michigan Avenue, Kalamazoo MI 49007 | (269) 443-2401 | 600KitchenAndBar.com

Advertorial: Full page ad that reads like an article, but
promotes advertiser. Includes contact info and company detail.
Same as full page ad rates.
Full page ad wit old-out flap:
$4,725 (Rate subject to change. Must be preapproved)

MichiganHomeandLifestyle.com
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aerie

Grand Traverse Resort and Spa
IRON SKILLET-SEARED WHITEFISH
WITH SPRING VEGETABLES
(Serves 2)

At Home Suttons Bay
(231) 271-4664 |
AtHomeSuttonsBay.com

SLAB CHANDELIERS

Slab Side Table

One-of-a-kind live edge slab side table paired
with modern metal base. See thousands of
unique gift ideas.
Woodland Creek Furniture • Acme
(231) 938-8025 | WoodlandCreekFurniture.com

MILES CHAIR

An accent chair to make your room come
alive! Sleek curves, incredible comfort and
1000+ fabrics or leathers - who can resist?

DESIGN FEATURE | Design Spotlight

Beautiful organic slab chandeliers work in many
decors, can be made any shape, with a variety
of glass shades available. See thousands of
unique gift ideas.
Woodland Creek Furniture • Traverse City
(231) 938-8025 | WoodlandCreekFurniture.com

UBU Furniture • Rivertown Mall
(616) 532-0175 | UBUFurniture.com.

FREEDOM RIDER

The perfect gift or accessory for anyone who enjoys
riding bikes or loves to feel the wind in their hair and
the sun on their face! Made of Metal.
Right at Home • Rockford
616-866-7716
RightAtHomeinRockford.com

Design Spotlight: 12 spots available
per issue (2 page limit)
Brief description (50 words or less) of
product, photo, name, address, phone, and
website of advertiser. Located in design
section.

$350 each

FEATURED RECIPES | Aerie Restaurant & Lounge

TO SERVE:
Pull fish from oven. Place asparagus on plate, then the fish,
and then top with mushrooms and ramps. Squeeze lemon
over top and top with zest.

SOUS CHEF BRYAN PETRICK

A 13-year veteran of restaurant cooking and
cuisine, Chef Bryan Petrick is currently the Sous
Chef at Grand Traverse Resort and Spa’s Aerie
Restaurant & Lounge on the 16th floor of the
Tower, a position he has held since spring of
2015.
Chef Bryan joined the staff at Aerie in 2012 as
a cook and worked his way up to Sous Chef,
the top chef position at Aerie Restaurant.
Chef Bryan is a 2012 graduate of Culinary Arts
at The Art Institute of Michigan in Novi. Prior to
graduation, he worked at the Cherry Blossom Japanese Restaurant in
Novi and the Ironwood Grill in Plymouth. His first restaurant job was at
the Texas Corral Steakhouse in Canton.
In the Aerie kitchen, Chef Bryan enjoys using his skills to invent
creative new dishes.

$350 each

65

SPRING 2017

Restaurant Feature – 2-Page BASIC: Includes recipe photo,
1 recipe (1 full pg), chef/owner photo and bio, and 1 half-page ad
(horizontal or vertical). Chef Feature Submission form must be completed
and submitted when booked. MHL will hire photographer. $1,700
Restaurant Feature – 1-Page MINI: Includes a background recipe
image overlaid with a short recipe and chef/owner profile. No ad. Chef
Feature Submission form must be completed and submitted when booked.
MHL will hire photographer.
$1,400

e •t •c •e •t •e •r •a
Your Michigan Small Business Connection

Etcetera Ad: 6 per page (up to 24
spaces available). Brief company
description (50 words or less), general
photo, company name, address, phone,
website. Located in back of magazine.
*Etcetera ads are limited to small businesses only

64

Bonus Package
Contract 4 half-page ads, receive bonus 3-page spread as described
above. Client runs 3 half-page ads, fourth insertion is the spread with no
advertisement.
$5,300

Design Spotlights run at editor’s discretion

ETCETERA

FEATURED RECIPES | Aerie Restaurant & Lounge

DESIGN SPOTLIGHT

Talavera Rojo Serving Platter
Restaurant-grade, BPA-free 100%
Melamine. Durable, shatter and
heat resistant. Dishwasher safe.
16" x 1.5" $51

INGREDIENTS:
2 Filets fresh Whitefish
1 Bunch fresh Asparagus (trimmed and peeled ends)
1-2 Oz. Olive Oil
2 Oz. Butter
12 to 20 Ramps
8 Oz. fresh foraged Mushrooms (chanterelle, morel, lobster,
brick tops, chicken (or hen) of the woods, black trumpet,
bear tooth)
2 Oz. Butter
2 Oz. Dry White Wine
1 Fresh Lemon (Juice and Zest)
COOKING DIRECTIONS:
Warm an iron pan on a medium-high flame. (If you don’t
have a cast-iron pan, steel will work). When the pan gets
warm, add oil.
Lightly season flesh side of whitefish with salt and pepper. Place flesh side down in pan and wait 3-5 minutes, until
the fish starts to brown and release from the pan. Remove it
and place on a sprayed baking sheet, skin side down. Finish
in a 350-degree oven for 10 minutes.
After the fish comes out of the pan, reduce heat to
medium low and melt 2 oz. of butter. Add trimmed asparagus and lightly sauté. Remove from pan and set aside.
Add in second 2 oz. of butter, chopped mushrooms,
and the white part of the cut ramps. Let them sauté until
they start to brown. Then toss green end of ramps, salt,
pepper, and the asparagus. Finish with white wine and
cover with lid to steam for 2-3 minutes.

MichiganHomeandLifestyle.com

DESIGN SPOTLIGHT
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Restaurant Feature – 3-Page PREMIER: Includes 2-page article about
the restaurant, may incorporate chef/owner photo and bio, and 1-page
recipe. Contact information is placed at the bottom of both the article and
the recipe. No ad. Chef Feature Submission form must be completed and
submitted when booked. MHL will hire photographer.
$2,600

Web Advertising:
Upon Request – Contact your Sales Rep for information
Preprinted Insert: Flyer, postcard, or page bound into
magazine as a regular page but printed on your heavy weight
paper stock.
Upon Request – Contact your Sales Rep for information

600 E. Michigan Avenue, Kalamazoo MI 49007 | (269) 443-2401 | 600KitchenAndBar.com
MichiganHomeandLifestyle.com
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The Shade Shop

The Home Studio

Sheffield’s Gallery

Our experienced design professionals will
work with you to find a solution that looks
great and provides the privacy & light control
you need. your one-stop source for all your
interior window design needs, including
hunter douglas custom window shades,
blinds, shutters, latest in battery and hardwire
motorization, draperies, curtains and more.
Serving the entire West Michigan area since
1935.

FUrniTUre|deSign|acceSSOrieS
a design studio specializing in all aspects
of home design – from contemporary to
traditional. We offer free design consultation
at the store or in your home.

SheFField’S OFFeringS have been
“... Far FrOM Ordinary” Since 1998
Our Made-In-America handwork includes fine,
Traditional and craftsman styles featuring
live-edge walnut dining tables and furniture of
solid cherry, quarter-sawn oak and tiger maple
with intricate inlays.

422 Leonard NW • Grand Rapids
616.459.4693
TheShadeShopInc.com

PIllOWS by DezIgn ... custom designer fabric
pillows made right here in Michigan. Over 300
pillows in stock.

6744 Cascade Rd. SE
Grand Rapids • 616.774.9200
10 East Bridge St.
Rockford • 616.951.7006
TheHomeStudio.net

Selections are complemented by the works
of local artists and SiMOn Pearce glaSS of
vermont.

710 W. Front St. • Traverse City
231.933.0960
Sheffields-Gallery.com

Synchronicity Gallery

Treasures on Townsend

Fence Row Furniture

Featuring over 100 carefully curated Michigan
artists, displayed in 8 charming rooms. Our
artists are among the finest in Michigan. We
feature a broad selection of media to choose
from including paintings, pottery, glass, photography, sculpture, fabric and jewelry. The
work is curated to appeal to an expansive audience with realistic to abstract, traditional to
contemporary, and small to large works at all
price points.

located in the heart of great lakes bay region,
Treasures on Townsend is a warm reminder
of years’ past. Showcasing only quality home
consignment items, we offer decor that fits
the style of any home. We specialize in stunning home furnishings (in contemporary to
antique); original framed art; distinctive home/
personal accessories; and hostess and special
occasion gifts.

rUSTic FUrniTUre
Made in Michigan
We stand by the craftsmanship of our handmade rustic furniture. Furniture that adds a
beautiful accent to any room in your home.
Made of reclaimed barnwood in a variety of
oak, white pine, cedar or hemlock, and crafted
to last a life time.

6671 Western Ave. • Glen Arbor
231.334.4732
SynchronicityArtGallery.com

314 Townsend • Midland
989.486.3140
TreasuresOnTownsend.com

1475 Franklin, St. • Marne
616.375.1150
fencerowfurniture.com

Etcetera ads run at editor’s discretion

DINING GUIDE
Dining Guide: 6 per page (up to12
spaces available). Brief company
description (3 lines or less), dish photo,
company name, address, phone, and
website of advertiser. Last page of
restaurant section.

$350 per issue

MichiganHomeandLifestyle.com – Printed Quarterly

DINING GUIDE

BUTCH’S
DRY DOCK

PRIME
CHOPHOUSE

Formal dining room & adjacent
casual pub featuring traditional
fare & extensive wine & beer lists.

Formal dining featuring handcrafted cocktails, fine wines, and
local beer. Reservations requested.

44 Monroe St.
Kalamazoo
269.344.1827
HendersonCastle.com

44 E 8th St
Holland
616.396.8277
Butchs.net

TASTE
small plates & martinis

PLANK’S
TAVERN

A diverse menu of small plates
is paired with martinis in this
homey, brick-walled bar & eatery.

American restaurant at the Inn
at Harbor Shores with river views
and outdoor bar with cocktails.

402 Phoenix St.
South Haven
616.396.8277
TasteSouthHaven.com

800 Whitwam Dr.
St. Joseph
269.983.1111
InnatHarborShores.com

AERIE RESTAURANT
& LOUNGE

1911
RESTAURANT

Upscale restaurant & bar serving
New American fare on the 16th
floor of the Grand Traverse.

Inside the Terrace Inn Bed &
Breakfast, enjoy views of Bay
View Fairview Park.

16th Floor
Grand Traverse Resort
231.534.6800
GrandTraverseResort.com

1549 Glendale Ave.
Petoskey
800.530.9898
TheTerraceInn.com

As a top lender
serving
Michigan and so
uthwest
Florida, Lake Mi
chigan
Credit Union is
here to
help you make
your
dreams a reality
.

The Best Place
for your Mortg
age.
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Call: 1-844-30
1-8898
www.LMCU.o
rg

Full Page Ad w/flap:
$4,725
Full Page Bind-In:
4-color 84# Stock (2 pages-front/back)
$3,350 for first 25,000 copies, then $5.00 per thousand
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$2,765 for first 25,000 copies, then $5.00 per thousand
6”x8” Blow-In/Tip-In:
4-color 84# Stock (2 sided-front/back)
$2,385 for first 25,000 copies, then $5.00 per thousand
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Better service.
Same price.
IDS:
GRAND RAP
SE
6275 28th St

6”x11” Bind-In:
4-color 84# Stock Vertical (2 sided-front/back)
$3,305 for first 25,000 copies, then $5.00 per thousand
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Jenn-Air brand

6”x8” Blow-In/Tip-In:
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be beat.

All rates subject to change,
must be preapproved
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Regional Feature Booklet:
Stand-alone booklet consists of regional feature article only,
with personalized cover. Outside back cover will be full page
MHL advertisement. Available only for 8 or 12 page features.
Contact your sales representative for pricing.

and

EPIQUE HOMES
See article on page 213
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Large Banner - Home Page
$350 per year
Small Banner - Home Page
$300 per year
Large Banner - Interior Page
$300 per year
Small Banner - Interior Page
$200 per year
Button ad - Interior Page
$350 per year

Contact your sales rep
for availability

DIMENSIONS
Home Page:
Large Banner, 930 pixels x 272 pixels
Small Banner, 450 pixels x 272 pixels
Interior Pages:
Large Banner, 454 pixels x 272 pixels
Small Banner, 450 pixels x 126 pixels
Button, 454 pixels x 454 pixels

MichiganHomeandLifestyle.com – Printed Quarterly

