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NOVEMBER, 2010 THE HISTORIC HOLLY HOTEL ~ 110 BATTLEALLEY ~ HOLLY Ml

IR Thanksgiving Dinner at the Holly Hote

NOVEMBER 5 & 6
Steve lott and Sean Hunter THU SDAY NOVEMBER 25th
in the Comedy Club!
NOVEMBER 12-13-14 Oy Dheritos
WILD GAME DINNERS! J teloriar W% @Z;MZP/}C
SOUP
NOVEMBER 12 & 13 = . Wild Leek, Parsnip & Watercress

Dean Mink & Andy Beningo

in the Comedy Club! SALAD

w Late Harvest Greens, Oak Smoked Cheddar, Toasted Spiced
‘ Nuts, Honey Crisp Emulsion
ENTREE Choices
~Cider-Brined Roasted Turkey, Sweet Sausage and Chest-

Friday & Saturday,
NOVEMBER 19-20
Nouveau Beaujolais
Winetasting Dinner!

NOVEMBER 19 & 20 nut Dressing, Hickory Gravy

Norm Stulz and Matt Lauria ~or~
in the Comedy Club! Mgaaes ~Roasted Pork Shank, Smashed Yams, Leek Fondue, Herb
NOVEMBER 25th Crema
Tragltlonal Tlhatl)nksglvmg ~0r~
inner celebration _Nati : : _
Noon until 7:00 P.M. Native Trout, Crab Brandad(;,rOyster Crisps, Chervil Broth
NOVEMBER 26 & 27 ~Sage Risotto, Root Vegetables, Shallot & Roasted Fig Compote, (Vegetarian)-~
Mlg?:\fgvbgpyd?#tﬁ‘e'\(/:l?atb! American Cornbread, Honey Butter Appropriate Side Dishes
DESSERT
Where is YOUR Pumpkin Roulade with Sweet Cheese and Maple-Cinnamon Chantilly Cream
Company Christmas Party
This Year?? Our Group ~or-
QU%)Ia(CEYIfEHHIT[”(\iIG . Warm Apple Bread Pudding, Vanilla Ice Cream, Toffee Crumbs, Caramel
I Call today for . )
availability. 248/634-5208 $32.00 per person. Children, 8-12, $15.00. Under 7, Free.

_ First Course _
Braised Goose, Yuzu Marmalade, Brioche

Second Course
Smoked Boar and Potato Coddle

Our Annual Fall
Six-Course Wild

Game Dinner!
Friday-Sunday

Salad
Rabbit, Mushrooms, Farro, Pickled Carrots

Fourth Course

Feral Hog Shank, Root Vegetables, Fennel Pollen, Pepper Bouillon
November 12-14! g g pp
b ' . Enfree '
Don t miss thlS Roulade of Elk, Morel Mushrooms, Burnt Onion and Cherve Crema, Frites
. —
unique event! Desser

Spiced Cherry Trifle, Blueberry-Beet Smoothie

Reservations required.
$59.00 per person, Club Members, $48.00. Served throughout the
248 634 5208 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!

e Beaujolais Nouveau est arrive!

AT ONE MINUTE PAST MIDNIGHT on the third Thursday of each November, from
little villages and towns like Romanéche-Thorins, over a million cases of Beaujolais
Nouveau begin their journey through a sleeping France to Paris for immediate ship-
ment 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 Froducﬂon, will be distributed and drunk around
the world. Carried by motorcycle, balloon, fruck, helicopter, jet, elephant, runners
and rickshaws fo get it to its final destination, it is amazing fo realize that just weeks
before this wine was a cluster of grapes in a growers vineyard!

Our Annual Beaujolais Release Wine Dinner
Served All Evening, Friday & Saturday, November 19th-20th

First Taste
Mushroom Tart, Escargots, Chive Creme Fraiche
Served with DeBeouf 2010 Nouveau Beaujolais
Soup )
Cock a Leekie g
Entree Choices
Poached Capon Beaujolais, Long
Beans and Artichokes
Stuffed Sole, Warm Lemon Curd, Brown Butter
Served with de Bully 2010 Nouveau Beaujolais
Cheese
Chipped Beemster XO, Croutes
Dessert

Beaujolais Pear, Cinnamon Pot de Creme
$49.00 per person, Club Members, $41.00. Served throughout the restaurant on Friday &
Saturday, November 19th & 20th along with our regular menu. Reservations for the “Nouveau"
dinner, please. 248/634-5208

A Beaujolais

NOUVEAA ™ 714
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The Holly Hotel “Dickens Olde-Fashioned Christmas” Begins on Friday, Novem-
ber 27th! December always features our annual Victorian Feasts, St. Dominic
Girls Choir, very special Holiday Teas, the Victorian Santa and SO much morel

ol [y Hotel

110 Battle Alley

Holly, Michigan 48442
www.hollyhotel.com

248.634.5208



