
HARRY’S HOSTS BONANZA OF TOP CHEFS 
FOR TASTE OF NATION DINNER, APRIL 10
It’s our 20th year as host of Share Our 
Strength’s Taste of the Nation dinner in 
Wilmington! To celebrate this milestone, 
we’ve assembled some of our favorite 
chefs to prepare the best meal of the 
year in Delaware, including five courses 
with wine pairings. Join us at Harry’s 
Savoy Ballroom on April 10 to participate 
in this important fundraiser to fight child-
hood hunger. “This is not only a worthy 
cause, it’s a great opportunity to sample the culinary talents of nine 
amazing chefs,” said Harry’s owner Xavier Teixido. 

Harry’s Executive Chef David Leo 
Banks will be joined in the kitchen by 
Robert Irvine of the Food Network’s 
Dinner Impossible; James Beard 
Award-winner Galen Zamarra of 
Mas (Farmhouse) in New York City; 
Crescent City Cooking author Susan 
Spicer of Bayona in New Orleans; Bry-
an Sikora and Aimee Olexy of Talulah’s 
Table in Kenne� Square; Jared Tees, 
partner in John Besh’s new restaurant, 
Lüke, in New Orleans; Kirk Avondoglio 
of Perona Farms in Andover, N.J.; and 
Robert Benne� of American Harvest 
Baking in Mount Laurel, N.J.

This event sells out every year, so call 302-475-3000 today for tickets. 
Price is $200 per person (a portion of which is tax deductible). All 
money raised by ticket sales stays in Delaware, supporting efforts at 
the Ministry of Caring and the Food Bank of Delaware.
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TWO-COURSE, $15 LUNCH AT SAVOY GRILL
Harry’s Savoy Grill is giving new meaning to “Let’s do lunch.” With our 
new lunch special, you can enjoy a delicious two-course meal for just 
$15. This menu will change monthly, so give us a call to find out what’s 
for lunch! In March, choose from the following appetizer and entrée 
selections:

Appetizer
Saffron gnocchi with serrano ham
Chopped icebox salad
Baked brie en croute

Entrée
Seared onglet with wild mushroom reduction sauce
Roasted organic chicken ballotine
Fried oyster salad with bu�ermilk dressing

LOOK TO HARRY’S FOR SPECIAL OCCASIONS
Celebrations are a tradition at Harry’s Savoy Ballroom. Our state-of-
the-art facility is recognized throughout the region for outstanding 
food, excellent service, and elegant atmosphere. We can accommo-
date any special occasion, including:

 • Weddings ceremonies
 • Wedding receptions
 • Bridal showers, rehearsal dinners, engagement parties
 • Bar and bat mitzvahs 

• First communion and confirmation celebrations
 • Anniversary parties, birthday parties, holiday parties
 • Banquets
 • Corporate meetings
 • Private dining and parties

Whether you are looking for a custom-themed dinner,  the wedding 
of your dreams, a smooth-flowing company meeting, or some other 
memorable event, look to Harry’s. We can also cater your event right 
in your own home. 

Food Network chef Robert 
Irvine joins an impressive 
line-up of nine top chefs.

Crecent City Cooking author 
Susan Spicer will be one of two 
New Orleans chefs bringing 
Cajun flavors to the event.



Happy Hour Monday through Friday
$3 dra�s and a $3 happy hour menu, 4–7 p.m. at the bar. 

Martini Mondays
$5 martinis at the bar, 5 p.m. to close.

Double Your Pleasure Oysters,  
Tuesdays & Thursdays
$1 oysters at the bar or raw bar only,  from 5 p.m. 
to close

Daily Lunch Special
Monday: Oyster & Artichoke Gratin ($14.95); Tuesday: Creole Cheese-
cake ($12.95); Wednesday: Crab macaroni & cheese ($16.95); Thursday: 
Gnocchi & Crawfish ($15.95); Friday: Shrimp a la Plancha ($16.95). 

$15 Lunch Special - Daily
Enjoy a delicious, two-course meal any day of the week, for just $15. 

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 every 
Wednesday at a very special price ($24.95)

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

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

WIRELESS INTERNET ACCESS
Harry’s Seafood Grill, Harry’s Savoy Grill, and Harry’s Savoy Ballroom 
are pleased to offer complimentary wireless Internet access through-
out our dining and meeting rooms. To find out how we can meet your 
business needs, please contact our sales office at (302) 475-3000.

UPCOMING EVENTS
March 23 – Easter Buffet or A La Carte Dining
Take it easy this Easter and let Harry’s do the cooking! Harry’s Savoy 
Ballroom will be serving a delicious buffet for Easter brunch and din-
ner, while Harry’s Savoy Grill and Harry’s Seafood Grill will be serving 
from a la carte menus. Buffet brunch will be served from 10 a.m.–2:30 
p.m., buffet dinner from 3–6:30 p.m, and a la cart from noon to 9 p.m. 
Call today for reservations.

April 10 – Share Our Strength Taste of the Nation Dinner
Don’t miss what is sure to be our most memorable SOS event ever. 
Call 475-3000 to reserve your table today!

April 18 – Meals from the Masters
Come see us at the Sixth Annual Evening with the Masters, from 6–
10:30 p.m. at the Chase Center on the Riverfront. Harry’s Seafood Grill 
and Harry’s Savoy Grill will be among the 30 participating restaurants 
preparing food for this culinary extravaganza, which benefits Meals on 
Wheels Delaware. For details visit www.mealsfromthemasters.com.

April 21–25 – Administrative Professionals Week
Show your office support staff how much you appreciate their hard 
work with a lunch outing at Harry’s Savoy Grill or Harry’s Seafood Grill.

April 24 – Seafood Grill Patio Party
Warm weather approaches, the patio is opening, 
and a new drink menu beckons. Don’t miss the patio 
opening party at Harry’s Seafood Grill, where we will 
introduce some fabulous new cocktails! You’ll also 
want to check out the incredible hand-carved ice bar. 
The party starts at 5 p.m. Bring friends!

April 26 – May 3 – City Restaurant Week
Harry’s Seafood Grill will again participate in Wilmington’s City Res-
taurant Week, where diners can enjoy $15 fixed-price lunches (two 
courses) and $30 fixed-priced dinners (three courses). Look for a full 
list of restaurants and other details at www.cityrestaurantweek.com.

DON’T FORGET: Harry’s Gi� Cards are available 
year-round. It’s a great way to say Happy Birthday, 
Thank You, or Congratulations to someone special!
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