www.hollyhotel.com

THE
HISTORIC

September, 2010

Ao ly Hotel

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

HOLLY HOTEL
SPECIAL EVENTS

SEPTEMBER 3-4
Ken Evans and Jetta
Jones in the Club!

Saturday, SEPT 11
“The Carry Nation
Dinner!” 4-10 PM

SEPTEMBER 10-11
P J Butland & Heather
Henderson in the
Comedy Club!

SEPTEMBER 17-18
Amarau and Ty Fostin
in the Comedy Club!

SEPTEMBER 18
Come to the Michigan
Corn Tasting Dinner!

SEPT 25-26
Dennis Ross and
Adam Degi in the
Comedy Club!

SEPT 24-25-26
Welcome Autumn with
our annual HARVEST

DINNERS! Friday,
Saturday and Sunday

you to pick yours!

This dinner will include Crabcakes with Sweet Corn and Jalapefio; Cheddar Cornbread; Corn
Chowder with Roasted Corn Guacamole; Zuchinni, Corn and Tomato Salad with Cucumber-
Feta Dressing; Grilled Shrimp with White Corn and Lobster Grits; Cob-Smoked Brisket with

Annual “Harvest Dinners”
Friday, Saturday & Sunday
September 24-25-26!

Autumn is the
golden season when
. soft sunlight is seen
through red maple
y leaves and the land-
i scapes glow. There
is a crisp, freshness
in the air. Geese are
| heard in the fall skies
as twilight descends
a little earlier. We
always celebrate this
season at the Holly Hotel with a very
special menu.

The aromas from our kitchen are
everywhere. Savory dishes laced with
rosemary and sage and piping hot corn
cakes from the oven. Down to earth,
hearty and healthy foods warm the
season with vibrant colors and flavors of
golden squash and crimson apples.

The tables are set and candles
glow as the richness of harvest time is
shared. The following five course menu
is served full of the tastes and textures
of the fall season. Call for reservations,
please. 248-634-5208. Our Regular
menu also available, of course.

SOUP

Roasted Squash and PMWLPLQ’WL, Maople Crou-

tonsg

SALAD

rRed Oak and Lent, Black walnut, Amish

Blue Cheese, Spieed
Fried Yams, Black Garlic
Balsamlic Dressing

ENTREE
Duclk Breast. Madelra Gravy,

Sweet Sausage Stuffing, Roasted Corn

Cakes, Red Pepper Relish

OR
Butter Glazed Hanglng Tender Steak,
Charred Mirvepoix,
Michigan Leek Fondue

CHEESE
Herb Derbg, Applesauce

PESSERT
Chocolate Pot PLe
or

EWLM Apple Pumpling, Cinnamon, Caramel,

Clder syrup
$29.00 Club mentbers and guests

Celebrate Michigan Corn Dinner!

Can’t get enpough of the wonderful bounty of Michigan sweet corn? Then THIS event on
September 18th is the DINNER for YOU! SIX wondferful courses, all built upon SIX varietes
of fresh Michigan corn fromSIX different farms! We have OUR favorites...and we would like

Chive and Sweet Corn Pan Sauce; Corn and Coconut Pudding.

And, there’ll be complimentary Oatmeal and Corn Cookies as a take-home gift! Call early for reservations!
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RESTAURANT
Monday-Saturday
Dinner 4:00-10:00
Sunday Dinner 4:00-8:00
Reservations suggested:
(248) 634-5208

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

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!
Preferred seating for Club
Members & Dining Guests.
Reservations 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 get HISTORIC! It’s not
too early to start planning
your CHRISTMAS PARTY at
the Holly Hotel!
Visit our WEBSITE
www.hollyhotel.com

Comments?
george@hollyhotel.com

1908. The Holly Hotel.
A time of decadence, over-indulgence and,
of course, the “demon rum.”

Carry Nation visited HoIIy over one hundred years ago and was spe-
_cifically drawn to Battle Alley The Carry Nation

Fand the Holly Hotel. The leg-
Dinner. 9.11.2010

ends of frequent street fights
First Course

in front of the Hotel (thus, the
nickname “Battle” Alley) was reason enough .
for Carry to storm into the Holly Hotel, clear Warm Oyster Pudding
the bar-top with her umbrella and denounce Second Course
the “evil” innkeeper for his display of a Turtle Soup
painting of a partially nude woman over the Third Course
Romaine and Palm Hearts Roasted
Garlic, Saba Dressing

bar. (A replica oil painting of the same nude
Entree

continues to grace our main floor bar.)
American Buffalo Ribeye, Hom-
iny, Fingerling Potatoes, Root

The proprietor had Ms. Nation arrested
and, as she languished in the local lookup,
the Holly Hotel carried on with even more

booze, more food and more “lascivious” Vegetables

behavior. Cheese

Asifto spite her, we recreate Carry’s visit Abbyshire, Warm Caramel
to Holly each year with a special dinner in Dessert

her honor. Although Carry visited many Demon Rum Cake, Holly Hotel
towns across the country, her visit to Holly Coffee Tea Cognac

would be as appropriate today as it was in
1908. This year, we’ll commemorate her
visit with a wonderfully-decadent six course
dinner that would make Carry weep. $29.00
per person. Regular menu also available, of
course.

Dining Club Members and Guests,
$29.00 per person

One night only.
Saturday, September 12th
A menu that would even make

Carry Natlon and the Governor, Hollv MI

| )|amond Jim B[adv smile




