
AWARD-WINNING WINE PROGRAM
GIVES 20 REASONS TO CELEBRATE
January special features 20 great wines at $20 a bo�le 

Harry’s Savoy Grill continues its 20th 
year celebration with a special tribute 
to our award-winning wine program. 
Throughout January, the wine list 
will feature 20 fabulous wines from 
around the world at just $20 a bo�le 
(regularly priced at $28 and up). It’s 
our way of saying “thanks” for 20 great years of fabulous food and 
wine! Selections will include Ventisquero Carmenere 2004 (Chile), 
Chateau Marot Bordeaux 2005, Estancia Pinot Grigio 2006 (Calif.), 
Matua Sauvignon Blanc, Marlborough 2006 (New Zealand) and many 

others from our award-winning list. We 
will also offer a wide selection of wines by 
the glass, as well as featured wine flights. 
Find out why Harry’s earned the Wine 
Spectator Award of Excellence and Wine 
Enthusiast Award of Distinction for 2007!

ALL-CHOCOLATE DINNER IS BACK!
If you think chocolate is just for dessert, think again. Harry’s All-
Chocolate Dinner is back, with six courses that present chocolate in 
all sorts of mouth-watering combinations. The feast will be presented 
at Harry’s Savoy Grill on February 22, with eight different kinds of 
chocolate featured in savory and rich preparations of lobster, veni-
son, rabbit, foie gras, chévre and more. Harry’s Chef David Leo Banks 
introduced the all-chocolate dinner in 1996, and it was featured again 
in 2001 and 2006. “We decided two years was long enough to wait 
to bring this popular meal back. This dinner is a classic combination 
of decadence and creativity,” he said. Price is $115 all inclusive, and 
space is limited. Call (302) 475-3000 to reserve your table.
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AMERICAN-CRAFTED BEERS ON TAP
Stop in and try some of our fine 
American-cra�ed beers on tap! 
Enjoy Caesar Rodney from Twin 
Lakes (of Greenville), Dogfish 
Head (Milton), Allagash (Maine), 
Brooklyn  Lager (NY) and more!

GREAT CHAMPAGNES FOR A GREAT CAUSE
Harry’s is again proud to be a sponsor of the Delaware Guidance 
Services (DGS) Champagne Dinner on January 25. The event benefits 
the not-for-profit mental health agency which provides outpatient 
counseling services to children, youth and their families. The four-
course dinner will feature a 2000 Louis Roederer “Cristal” Brut, 1996 
Krug Brut and 1985 Veuve Cliquot Rare Rose. “There are thousands of 
children in Delaware who live with crushing emotional pain and debili-
tating effects of some very grown-up issues like abuse, neglect, death, 
divorce, depression, even suicide,” says Susan Hillebrecht of DGS. 
“The money raised from the Champagne Gala will directly benefit 
those children and their families.” Call 302-652-3948 x130 for tickets.

JOIN OUR EMAIL LIST FOR SPECIAL OFFERS
Join Harry’s email distribution list to receive special rewards and be 
among the first to learn about wine events, holiday happenings, cigar 
dinners, charity fundraisers, private dining specials and other news. 
(For example, members as of December 31st received a $20 voucher 
to use at either Harry’s restaurant during the month of January.) To 
join the Harry’s family today, just go to www.harrys-savoy.com and 
click on the link at the bo�om of our homepage. 

SEAFOOD GRILL TIPS GO TO ADOPT-A-FAMILY
Thanks to all who helped our Harry’s Seafood Grill staff raise more 
than $1,750 in tips on Dec. 11 which they donated to Adopt -A-Family!



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

Lobster Night Sundays
Enjoy a 1 lb. lobster with 12 steamed clams ($28.95) or New England 
Lobster Boil ($42.95), from noon to 9 p.m.

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, every Thursday, 5 p.m. to close

Friday Happy Hour
$5 Absolut martinis, every Friday from 
4:30-6:30 p.m.

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
January 27 – Harry’s Winter Bridal Fair
Find everything you need to plan the wedding of your dreams at the 
Harry’s Savoy Ballroom Winter Bridal Fair, from noon to 3 p.m. This 
event features a variety of bridal products and services. Check it all 
out while you enjoy complimentary hors d’oeuvres, beverages and 
fabulous door prizes. Our staff will be on hand to discuss your needs 
for wedding receptions, rehearsal dinners, bridal showers, engagement 
parties and other special events. Tickets are $5. For information, call 
Robin Soutar at (302) 475-3001. 

January 25 – DGS Champagne Dinner
Sample an assortment of champagnes with this four-course dinner  
benefi�ing Delaware Guidance Services. Tickets are $150 per person, 
and sponsorships are available. Call DGS at 302-652-3948 ext. 130.
 
February 14 – Valentine’s Day at Harry’s
Call today to reserve a romantic table for two for Valentine’s Day at 
Harry’s Seafood Grill or Harry’s Savoy Grill. We’ll be featuring our most 
delicious dishes and decadent desserts ever. This is one of the most 
popular dining days of the year, so don’t delay! 

February 22 – All-Chocolate Dinner at Harry’s Savoy
Surprise your sweetheart with a post-Valentine’s culinary “I love you!” 
Harry’s All-Chocolate dinner features with six courses that feature 
chocolate in both sweet and savory preparations, with individual wine-
pairings for every course. The all-inclusive price is $115 per person. 
Reservations are required. Call 475-3000.

MARK YOUR CALENDAR…
April 10 – Share Our Strength Dinner
Harry’s Savoy Ballroom will host this fabulous event for the 20th time! 
This year’s five-course gourmet meal with wine pairings will again fea-
ture top chefs from across the country. Guest chefs will include Susan 
Spicer of Bayona in New Orleans, author of Crescent City Cooking; 
and Robert Irvine, chef for George W. Bush’s 2001 inaugural dinner 
and host of the Food Network’s Dinner: Impossible. This event sells out 
every year, so call 475-3000 to reserve your table!

For Harry’s Seafood Grill, call (302) 777-1500. 
For Harry’s Savoy Grill & Ballroom, call (302) 475-3000.
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