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HOLLY HOTEL EVENTS
NOVEMBER 6 & 7

Greg Lausch & Nate Fridson
in the Comedy Club!

NOVEMBER 13-14-15
WILD GAME DINNERS!

NOVEMBER 13 & 14
Dave Dyer & Dave Bell in the

Comedy Club!

Friday, NOVEMBER 20
Nouveau Beaujolais
Winetasting Dinner!

NOVEMBER 20 & 21
Steve Sabo & Matt

McClowry in the Club!

NOVEMBER 26th
Traditional Thanksgiving

Dinner celebration.
Noon until 7:00 P.M.

NOVEMBER 27 & 28
Dave Landau & Joe Shroeder

in the Comedy Club!

Where is YOUR
Company Christmas Party

Being Held This Year??
Our Group Space is FILLING

QUICKLY! Call today for
current availability.

248/634-5208

Thanksgiving Dinner at the Holly Hotel
   THURSDAY, NOVEMBER 26th

 A Victorian Thanksgiving DinnerA Victorian Thanksgiving DinnerA Victorian Thanksgiving DinnerA Victorian Thanksgiving DinnerA Victorian Thanksgiving Dinner
SOUP

Wild Leek and Watercress
SALAD

Late Harvest  Greens, Candied Black Walnut,
Parshalville Cider Vinaigrette

ENTREE Choices
~Sage-Butter Roasted Turkey, Cob-Smoked Bacon

and Chestnut Stuffing, Smoked Turkey Gravy
~or~

~Roasted Pork Shank, Curried Creamed Onions and Carrots
~or~

~Native Trout, Smoked Oyster Hash, Lobster Broth
~or~

Roasted Yam Risotto, Autumn Spiced Spaghetti Squash, Crispy Shallots, Molasses
American Cornbread, Honey Butter                                    Appropriate Side Dishes

DESSERT
Pumpkin Roulade with Sweet Cheese and Chantilly Cream

~or~
Grilled Apple Crisp, Cinnamon Stick Ice Cream

$32.00 per person. Children, 8-12, $15.00. Under 7, Free.
Dining Club Members, $25.50. Noon until 7:00 PM

www.hollyhotel.com

Our Annual Fall
Wild Game

Dinners
Friday-Sunday
November 13-14-

15th!
Don’t miss this
unique event!

AppetizerAppetizerAppetizerAppetizerAppetizer
Hasenpfeffer Canape

SoupSoupSoupSoupSoup
Venison Stew

SaladSaladSaladSaladSalad
Baby Frisee, Dove, Fontina Peels, Mulberry Vinaigrette

Fourth CourseFourth CourseFourth CourseFourth CourseFourth Course
Braised Feral Hog, Toasted Quinoa, Beet Jus

EntreeEntreeEntreeEntreeEntree
Stuffed Elk Roulade, Morel Mushroom Mornay

DessertDessertDessertDessertDessert
Sassafras Pudding, Warm Raisin Cream

$59.00 per person, Club Members, $48.00. Served throughout the$59.00 per person, Club Members, $48.00. Served throughout the$59.00 per person, Club Members, $48.00. Served throughout the$59.00 per person, Club Members, $48.00. Served throughout the$59.00 per person, Club Members, $48.00. Served throughout the
restaurant on November 13-14-15 along with our regular menu.restaurant on November 13-14-15 along with our regular menu.restaurant on November 13-14-15 along with our regular menu.restaurant on November 13-14-15 along with our regular menu.restaurant on November 13-14-15 along with our regular menu.



RESTAURANT
Monday-Saturday
Dinner 4:00-10:00
Sunday Brunch 10:30-2:30
Sunday Dinner 4:00-8:00
Reservations (248) 634-5208

AFTERNOON TEA
Every Monday-Saturday
Three-course tea,
Twelve Dollars per person.
“Queen Anne” Tea with
Lunch Course, Seventeen
Dollars. Reservations, please.
2:00-5:00 P.M.

COMEDY CLUB
Friday and Saturday Shows,
8:30 & 10:30 PM
8:30 shows are always
“No Smoking”
Preferred seating for Club
Members & Dining Guests.

LIVE MUSIC
Guitarist Robert Gerics, every
Saturday in our Main Lounge

HOLLY HOTEL
DINING CLUB
$59.00 per year, includes
Dinner for Two certificate, 20
Comedy Club passes, 20% off
food purchases and MORE! 

www.hollyhotel.com
george@hollyhotel.com

Le Beaujolais Nouveau est arrivé!
AT ONE MINUTE PAST MIDNIGHT on the third Thursday of each November, from
little villages and towns like Romanèche-Thorins, over a million cases of Beaujolais

Nouveau begin their journey through a sleeping France to Paris for immediate shipment
to all parts of the world. Banners proclaim the good news: Le Beaujolais Nouveau est
arrivé! “The New Beaujolais has arrived!” . By the time it is over, 65 million bottles,
nearly half of the region’s total annual production, will be distributed and drunk

around the world.  Carried by motorcycle, balloon, truck, helicopter,  jet, elephant,
runners and rickshaws to get it to its final destination, it is amazing to realize that

just weeks before this wine was a cluster of grapes in a growers vineyard!

Our Annual Beaujolias Release Wine Dinner
Served All Evening, Friday, November 20th

First Taste
Wild Mushroom Purse with Garlic and Parsley

DeBeouf Nouveau Beaujolias ‘09
Soup

Cock-a-Leekie
Entree

Smoked Duck Pot Roast Hash,
Poached Eggs, Saratoga Frites

OR
Pan Seard Monkfish with Proscuitto and Pearl Onions

de Bully Nouveau Beaujolais ‘09
Cheese Course

Five Year Gouda, Cookie Spoon
Fifth Course

Beaujolais Poached Pear with Uncle Rays Chocolate Chip Ice Cream
$49.00 per person, Club Members, $41.00. Served throughout the restaurant on Friday, November
21st along with our regular menu. Reservations for the “Nouveau” dinner, please.    248/634-5208

110 Battle Alley
Holly,  Michigan  48442
www.hollyhotel.com

248.634.5208

Our Battle Alley “Charles Dickens Olde-Fashioned Christmas”
Begins on Friday, November 27th!


