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JULY EVENTS ., ; T
[FRI-SAT—SUN, JULY 2-3-4!} O ur 1776 | n d e pe n d ence % L
Day Celebration! B

Dinners priced at $17.76!

JULY 2-3 . _
Marin e omen >k | Fri-Sat-Sun, July 2nd,|
T 3rd & 4th!
in the Comedy Club Special “$17.76” Pricing for

our ENTIRE MENU!

A GREAT way to celebrate the Fourth of July! Bring your family, friends and visit-

SATURDAY JULY 10
A Blueberry Luncheon Teal

Mike Bob{)[g[%;{nlfi;ngwoskin ing relatives to the Holly Hotel for Dinner on Friday, Saturday and Sunday night
in the Comedy Club! when all of our entrees will be priced at just $17.76 per person for ALL of our

Holly Hotel Dining Club members and guests!

Sunday Brunch will be adorned with our annual selections of America’s favorite
grilled foods, “comfort foods” and regional American specialties as we celebrate
Independence weekend!

This will be a busy weekend, so please call early for reservations. 248-634-5208.
No other discounts apply.

We will be closed after Sunday night so we can all attend the...........

R EWORKS!

SUNDAY, July 4th, Village of HOLLY @ Dusk

- Shorts’s Brewery Beer Dinner!
£ Friday-Sunday, July 23-24-25!

This six-course dinner, including the
beer tasting, is just $29 per person
for our Dining Club members and

guests! Please call for reservations. 248.634.5208.

FRI-SUN, JULY 23-24
Short’s Brewery Beer Dinner

JULY 23-24
Connie Ettinger and Matt
McClowery in the Comedy Club!

JULY 30-31
Steve Lind & Meredith Ernst I: I

in the Comedy Club!

\otive Queso Blanco, Guajillo, Stabbed Johnny
Cake Truffles
Humpa-Lupa Liscious

OREMNING CGEMPANY
CoELLATRE M.

Humble Ostrich Hoagie, Cream Cheese Gratinee

“Bring it on home, baby! And if possible, make sure it’s homemade, The Soft Parade

homegrown or assembled IN MICHIGAN!” Our Local-Motive pro-

gram, started in 2005 of buying locally whenever possible marches

on! That’s The Holly Hotel’s mantra and it’s getting louder as we all
realize the impact of buying local.

BUY LOCAL ~ PLAY LOCAL ~ SUPPORT LOCAL

Ahi Tuna Casserole, Wasabi Peas, Onion Jaggers
The Magician

Pickled Egg
Pandemonium Pale Ale

Today Short’s Brewing Company continues the effort to educate and lib-
erate consumers. They take pride in their “hands-on,” mom and pop ap-
proach and the energy they put into the quality of their beer. They believe
in the power of “smallness” and intend on remaining a smaller, state wide
beer distributor and focusing their energies close to home...in Michigan.

Roasted Hog Wing, Superschmeltz Kohlrabi,
Early Corn Butter
Pontius Pilsner

Smores Stout Pie




RESTAURANT
Monday-Saturday
Dinner 4:00-10:00
Sunday Dinner 4:00-8:00
Reservations suggested:
(248) 634-5208

SUNDAY BRUNCH
Served Every Sunday,
10:30 to 2:30 PM

AFTERNOON TEA
Monday-Saturday $12
Luncheon Tea $17
2:00-5:00 P.M.

COMEDY CLUB
Professional Stand Up
Comedy, Every
Friday & Saturday!
8:30 and 10:30 shows!
8:30 shows are “No Smoking.”
Preferred seating for Club
Members & Dining Guests.
Reservations 248/634-5208

LIVE MUSIC
Live Guitar, every Saturday,
Main Floor Lounge

HOLLY HOTEL

DINING CLUB

$59.00 per year, includes

Dinner for Two certificate,

20 Comedy Club passes,

20% off food purchases!
Join-at our-website.
www.hollyhotel.com/

clubrenewal.htm

Let's PLAN a PARTY
and Make Your Event
HISTORIC!!

We can accommodate
groups from 20 to 200 in
our private dining rooms.
Call today for current
availability.
248/634-5208

Visit our WEBSITE
www.hollyhotel.com

Comments?
george@hollyhotel.com

FITSTCTaSIE
Fresh Sardines on Toast with Holl
Hotel Classic Mild Salsa
2009 Capcanes Rosato
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Classical Spanish Guitarist Joseph Pratt
performing. Rain or shine, Saturday, July 10.
Club members and guests, $29
Please call the Holly Hotel for additional information
and reservations. 248.634.5208
www.hollyhotel.com
Menu subject to availability revisions.

Second Taste
Blue Corn Chalada,
Avrtisian Olive Breads, Fusion
Foods Middle East Salsa, Five
Year Cheddar,
2008 Burgans Albarino

Third Taste
Shaved Filet of Beef, Extra Aged Beemster Cheese,
Basil Toast, Sansonetti Eggplant Salsa,
Zardetto Prosecco N/V

Fourth Taste
Stabbed Masaledar Aloo (Spiced Potato),
Global Warming “End of the World” Salsa-Spiked Desi Fondue,
2007 Volteo Tempranillo/Shiraz

|
Blueberry ABLUEBERRY TEA!
| uncheon T eal
July belongs to blueberries in Michigan
Oaturday, July 10 and our state leads the nation in blueberry
Take Home a produg'ltiorg), pr_oducing 3_,2 phercL(JanSt of the
ueberries eaten in the U.S.
L TREE Tea CUP This luncheon features Elliott and Jer-
with Lunch sey Blueberries from Allegan & Berrien

county!

First Course
Blueberry Crumpet, and Dimpled
Scone with Blueberry Butter

E_rjog our three-course luncheon tea on

Saturclag, July i oth!

Your elegant afternoon luncheon tea with ]
Entree Choices

Griddled Salmon Belly, Toasted
Fergula, and Blueberry Spiked Port
Vinaigrette

friends or )Camily features the theme of

MICHIGAN BLUEBERRIES and

concludes with a take home Porcclain tea
cup as a kecpsakc omcgour visit to the r“iong
Hote!!
Our seating begins at Noon for this sPecial
luncheon tea, served until %:00 FM $24.00

Crispy Hen, Artichokes, Palm Hearts,
Gingered Blueberry and Herbed Hoi-
sin
Grilled Square Sausage, Potato Pan-
cake, Bluberry Balsamic Syrup

per person. No discounts aPPlﬂ‘
RESERVATIONS please.

248-6%4-5208.

Dessert
Blueberry Pot De Creme,
Bluberry Beignet Melter

~

Coming in August!
Our Annual CLAM BAKE on Battle Alley is in August!

THE BLUES & BAR-B-QUE event on Battle Alley, will be
BACK again and will be scheduled in August also!

Dates announced soon!
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