
HISTORIC HOLLY HOTEL ~ 110 BATTLE ALLEY ~ HOLLY MI. ~ 48442    248-634-5208

HOLLY HOTEL
SPECIAL  EVENTS

May 28 to June 1
Celebrate the arrival of
Pacific Coast  Morels!

Saturday, JUNE 6
TEA CUP Tea at Noon!

JUNE 5th and 6th
Mark Poolos and Matt

McClowery appearing in
the Comedy Club!

JUNE 12th and 13th
Mark Fradl and Mike
McDaniel in the Club

Fri-Sat, JUNE 19-20
Special  Summer

Seven Course Dinner

JUNE 19th and 20th
Eric Kirkland and Connie

Ettinger in the Club!

Saturday June 20th
Special “Just Me and
My Dad” Luncheon!

Sunday June 21st
Father’s Day WILD

GAME Sunday
Brunch!

JUNE 26th and 27th
Tim Costello and Don
Peterson in the Club!

Father’s Day
Brunch at the
Holly Hotel!

Sunday, June 21!
“Wild Game
Brunch” and

Surprises for Dad!

    Dad will love
Father’s Day Brunch
at the Holly Hotel!
Every year we
include the custom-
ary offerings of
Prime Rib, Shrimp,
Salmon, and we’ll
add things that Dad
will really appreciate!
   We’ll have
Venison and Elk
Stew, Wild Boar
Sausages,  English Hunter’s
Pate and so much more! Very
special “Dad Desserts” are
always a hallmark of our
Father’s Day Brunch!
   Just $29.00 for adults, $12.00
for children 8-12. Club Mem-
bers, $24.00. 10:30 AM to 2:30

248/634-5208.

“The First Day of Summer”“The First Day of Summer”“The First Day of Summer”“The First Day of Summer”“The First Day of Summer”
Dinners!  Friday-SaturdayDinners!  Friday-SaturdayDinners!  Friday-SaturdayDinners!  Friday-SaturdayDinners!  Friday-Saturday

June 19th and 20th!June 19th and 20th!June 19th and 20th!June 19th and 20th!June 19th and 20th!
    As the summer slowly evolves, our

spirits are lifted
each week as
purveyors start to
bring us treats
from the summer
harvest. We
continue to grow
our own summer
thyme, basil,
rosemary, lemon
oregano and mint.
Chrissy and the
Holly Hotel chefs
have planted more
edible flowers this
season and they’ll
be making their
way onto your
plates!
Seven exquisite
courses will
celebrate the
bounty of Summer!
  Join us on Friday or Saturday June 19th and June 20th
and we’ll start the summer right with this fabulous
dinner! Call 248.634.5208

Welcome Summer Dinner
Menu
Amuse

Kobe Beef Burger, Banana Ketchup,
Mustard and Ancho Mayo

Soup
San Marzano Gazpacho, Mojito Syrup

Pasta Course
Spaghetti, Summer Sausage, Zucchini,

Herb Vinegar, Jalapeno Cheese

Fish Course
Grilled Lobster Claws, Coconut

Creamed Corn, Rutabaga

Sorbet
Mango Smoothie

Entree
Smoked Country Rib, Spicy Pineapple

BBQ, Purple Potato Salad

Chocolate Conclusion
Chocolate Crème Brûlée, Chocolate

Malt Shooter

Advanced reservations, please.
$39.00 per person for Holly Hotel

Dining Club Members and Guests.

“““““Just MJust MJust MJust MJust Me and My Dade and My Dade and My Dade and My Dade and My Dad” Lunch, Saturday” Lunch, Saturday” Lunch, Saturday” Lunch, Saturday” Lunch, Saturday, June 20, June 20, June 20, June 20, June 20
Remember when your Father was Smartest, “Bestest”, Richest and Strongest
Man in the whole wide world!? Take him to Lunch and tell him he STILL IS!

We have planned an elegant three-course lunch, just for you and your Dad.
Enjoy a special moment to share memories and make
new ones. Bring some old photos and tell the first man
in your life how much you appreciate him. Start a
Fathers Day Tradition. Just you and your Dad.  You’re
never too young or too old to give Daddy “Butterfly
Kisses!” Saturday June 20th, 12:00 noon. $24.00 per
person. Reservations Required. 248.634.5208.
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Choice of our Soup of the Day OR Salad.
Then... Sandwich Choice of...

Herb Seasoned and Thin Sliced Filet Mignon, Caramel-
ized Onion Compote, Roasted Garlic and Horseradish

Aioli, Sourdough Roll
OR

Citrus Glazed Chicken, Endive, Crushed Black Pepper
and Shallot Confit Mousse, Semolina  Roll

OR
Crab Meat BLT, Apple Smoked Bacon, Heirloom

Tomatoes, Pimento-Rosemary Aioli, Sourdough Roll
All include our house-made potato chips, coffee, tea

Dessert
“Pie of My Eye” Apple Pie, Vanilla Bean Ice Cream



110 Battle Alley
Holly,  Michigan  48442

“Tea Cup Tea! “ Saturday,  June 6th!
Take Home a Beautiful  “Woodland Birds”

Porcelain Teacup
Enjoy our  three-course afternoon luncheon tea, all
designed around our Summer
Luncheon menu!  Take home a

complimentary “Woodland Birds”
Teacup to commemorate your

visit! Unusual, rectangular-shaped
teacup!  This Special Tea served at

Noon. $24.00 per person. No
discounts apply.   RESERVATIONS

please. 248.634.5208

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
Friday and Saturday Shows,
8:30 & 10:30 PM. 8:30 shows
always “No Smoking.” Preferred
seating for Club Members &
Dining Guests. 248/634-5208

LIVE MUSIC
Live Jazz or 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 for a year!

Let's Make Your Event
HISTORIC!!

We can accommodate groups
from 20 to 200 in our private
dining rooms or the outdoor

splendor of

GARDEN PARK!
Call 248.634.5208 

www.hollyhotel.com

 More Morels!
Our pickers were right on this year!

We had an a good crop of  Michigan morels
and we were able to obtain close to 300
pounds of Michigan morel mushrooms!

 Pacific Coast and Oregon Morels are NOW in
full "picking swing" and we've created an "Mini Morel

Menu" for this week!!
The Oregon and Northern California morels, although
very similar to Michigan morels, are usually a bit more
"smoky" than our local morels and the "blonde" mush-

rooms are not as readily available from Oregon.
Based on the lower cost of the western morels,

we've passed the savings on to you through this appropri-
ately priced menu!

Our regular menu will also be available for those guests
that don't particularly care for morels

 Please call today,248/634-5208.
Menu subject to availability revisions.

The "Mini" Morel Mushroom
Five- Course Dinner

May 28 to June 1

Amuse
Petite Morel Mushroom Pizza Sweet

Corn, and Smoked Cheddar

Soup
Potato, Wild Leek and Morels

Salad
White Asparagus, Curly Spinach,

Pacific Coast Morels, Black Walnut
Vinaigrette

Entree
Morel Encrusted Chicken, Charcoal

Grilled and served with Morel Polenta
and Fried Chives

Dessert
Strawberry Shortcake with Sweet Morel

Mousse and Rhubarb Compote

$39.00.  Club Members and
Guests, $31.25

Address Service Requested


