
THROW A GREAT PARTY ANYWHERE... 
HARRY’S OFF-SITE CATERING CAN HELP!
In your home, on a boat, under a 
tent, in a museum, at the office... al-
most anywhere is the perfect place 
to host your next social or business 
gathering with Harry’s new off-site 
catering service. We’ll bring all of 
the talent and expertise from our 
award-winning restaurants and 
ballroom right to you!

Harry’s now offers full event planning at our place or yours. “In ad-
dition to food and service, we can make all of the arrangements for 

tenting or venue, music, decor, guest 
transportation, hotel rooms... what-
ever is needed,” says Lou Marrocco, 
Harry’s director of special events. 
“You can lay it all in our lap, whether 
its a small intimate meal at home, a 
wine tasting, or a corporate team-
building event.”

Visit Harry’s website at www.harrys-savoy.com, choose Harry’s Savoy 
Ballroom, and click on “Plan Your Event” to get started, or call us at 
(302) 475-3000 to discuss your catering needs. 
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MAKE HOLIDAYS SPECIAL AT HARRY’S
Plan now for your holiday events, including 
intimate gatherings with family and friends; 
company parties & employee recognitions; 
holiday celebrations for up to 250 people; and 
New Year’s Eve parties. The holidays are a 
magical time at Harry’s. We get all decked out 
with thousands of twinkling white lights amidst 
garlands, wreaths, and richly decorated trees. 
Our fireplaces and gas lamps cast a warm glow 
that adds to the festive decor. It’s not too early 
to schedule your holiday party! Call Harry’s 
Savoy Grill or Harry’s Seafood Grill today.

UNRAVEL THE MYSTERIES OF WINE
Learn your way around a wine cellar at 
Harry’s Wine School, which offers a five-
class series from September through May. 
Classes focus on how to taste and under-
stand wines, expertly pair food and wine 
together, when and why to send the wine 
back, where the most exciting wines are 
coming from, and more. Harry’s Sommelier Anne Hood starts with 
basic tasting techniques on September 21. For details, call 475-3000.

FABULOUS FALL BRIDAL FAIR, SEPT. 28
Find everything you need to plan the wedding of your dreams at 
Harry’s Fall Bridal Fair on Sunday, September 28, from noon to 3 p.m.
Participating vendors will showcase everything from flowers and 
limousines to honeymoon travel and photography. Also participate in 
workshops on wedding budgeting, how to select vendors, and more. 
Tickets are $5. Call Gloria Talbot at (302) 475-3000 for details.

For mouth-watering entrées and 
delectable desserts, let Harry’s cater 
your next dinner party or event!

TRY OUR CUSTOM DROP-OFF LUNCHES
Want to keep it simple and easy, yet still delicious? Give Harry’s 
a call, and we’ll deliver lunch to your office, seminar, conference, 
birthday party... you name it! We can provide prepared lunches 
for gatherings of 20 or more people. Breakfast and dinner, too! 
Contact Harry’s Sales Department at (302) 475-3000 for details.



Fixed Price Lunch, Monday through Friday
Two-course, $15 lunch special available weekdays

Happy Hour Monday through Friday
$3 dra�s and a $3 happy hour menu, 5–7 p.m. at the bar

Monday Night Football Club
Join our MNF Club for just $5, and you’ll enjoy drink/beer specials  
during the game, plus half-time giveaways. Come to every game and 
you’ll receive a $100 Harry’s gi� card. 

1/2 Price Oysters Tuesdays & Thursdays
Half-price oysters at the bar or raw bar only,  from 5 p.m. to close

Wednesday Night Entertainment
Live performances on the patio, 7–10 p.m., through September

Fixed Price Lunch and Dinner Specials 
Enjoy a 2-course lunch for $15 (M-F) or 3-course dinner for $35 (daily)

Happy Hour Monday through Friday
$3 dra�s from 4–6:30 p.m. and small plate bar menu all night, featuring 
Mini-Me prime rib sandwiches, gourmet burger sliders and more

Whole Maine Lobster Night Wednesday
Crack open a 1.5 pound Maine Lobster at a very special price ($24.95)

1/2 Price Oysters Thursday
Half-price oysters at the bar, 5 p.m. to close

Live Entertainment Friday & Saturday
Enjoy old favorites and new talent, 8:30–11:30 p.m.

Sunday Night Rib and Wine Special
Enjoy a 12 oz. prime rib for $23.95 or 18 oz. for $28.95, with complimen-
tary glass of house merlot or chardonnay.  

WIRELESS INTERNET ACCESS
Harry’s is pleased to offer complimentary wireless Internet access 
throughout our dining and meeting rooms.

UPCOMING EVENTS
September 18 – Cigars & Stars at Harry’s Savoy Grill
Enjoy Oktoberfest beers, German food, and cigars provided by Black 
Cat. Cost is $85 plus gratuity. Call Kelly O’Hanlon at 475-3000.

September 21 – Harry’s Wine School Begins
Learn your way around a wine cellar at Harry’s Wine School, which 
offers a five-class series from September through May. Classes focus 
on how to taste and understand wines, expertly pair food and wine 
together, when and why to send the wine back, where the most excit-
ing wines are coming from, and more.  Take one class or all five! Call 
475-3000 to receive a wine school brochure and class schedule.

September 28 – Harry’s Fall Bridal Fair
Find everything you need to plan the wedding of your dreams, noon to 
3 p.m. at Harry’s Savoy Ballroom. Tickets are $5. 

September 29 – Harry’s Scholarship Golf Tournament
This sold-out event raises funds for the Harry’s Savoy Grill Scholarship 
for a University of Delaware hospitality student. 

October – Oysterfest! 
Forget Oktoberfest... we’re celebrating Oysterfest at both Harry’s res-
taurants. Sample oysters in new and different ways as we get creative 
with our oyster menu and oyster-friendly wines and beers. And don’t 
miss our Pearl Jam event (below), the highlight of Oysterfest!

October 5 – Pearl Jam Wine and Oyster Tasting
Join us on the patio at Harry’s Seafood 
Grill for a walk-around blind tasting of 
the top ten wines for seafood. We’ll 
tempt you with a mouth-watering array 
of the freshest oysters, raw bar and 
seafood hors d’oeuvres created espe-
cially for these ocean-loving refreshers.  
Cost is $50 per person. 

November 20 – Beaujolais Nouveau Party
Harry’s Savoy Grill will host its annual Beaujolais Nouveau part, 
always the third Thursday of November, from 4:30-7:30 p.m. 

COMING SOON – Harry’s 20th Anniversary Party!
Check our website at www.harrys-savoy.com for details. 
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