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Spend a romantic Valentine’s weekend at the
Oakroom & The Seelbach Hilton

Louisville, KY - February 8, 2011 - The historic Seelbach Hilton is the perfect getaway for
couples to celebrate and share a romantic Valentine’s weekend. Louisville’s most historic
hotel and Kentucky’s only AAA Five-Diamond restaurant, the Oakroom, offer the ideal
package for couples to enjoy Valentine’s weekend in style.

e Two Hearts - Overnight stay at The Seelbach Hilton and Champagne - $159.00

o Three Hearts - Overnight stay at The Seelbach Hilton, Champagne and breakfast buffet
in Otto’s - $179.00

e Four Hearts - Overnight stay at The Seelbach Hilton, Champagne, four-course dinner at
the Oakroom, breakfast buffet in Otto’s. - $309.00

e Five Hearts - Overnight stay at The Seelbach Hilton, Champagne, four-course dinner at
the Oakroom, brunch at the Oakroom. - $329.00

A stay at The Seelbach Hilton Hotel will never be described as ordinary. Appearing on the
National Register of Historical Places, this 4-diamond luxury hotel is considered the
premiere hotel in the state of Kentucky. Built in 1905, it is considered a landmark to "the
golden era" with its grand ambiance inspiring author F. Scott Fitzgerald to use The Seelbach
as a backdrop for Tom and Daisy Buchanan's wedding in The Great Gatsby.

The hotel recently underwent a $12 million renovation, allowing guests to experience
genteel, Southern hospitality in historic grandeur. Treat the special someone in your life to
The Seelbach Hilton’s updated guestrooms with new furniture, lighting and carpet while
watching 37" hi-def televisions and taking advantage of high-speed Internet access.

The Oakroom, a culinary jewel and Kentucky’s only AAA Five-Diamond restaurant, is
offering a special four-course dinner experience that will be available on February 11, 12 &
14 from 5:00 p.m. - 10:00 p.m. The cost is $80 per person. (Menu featured below)

For more information on The Seelbach Hilton Valentines’ packages, please call 1-800-333-
3399 or visit www.SeelbachHilton.com.

About The Seelbach Hilton

The Seelbach Hilton is equal parts historical landmark and architectural masterpiece. The
historic hotel began as the dream of two Bavarian brothers — Otto and Louis Seelbach — who
opened the lavish, turn-of-the-century Beaux Arts Baroque hotel in 1905. Since its opening, the
Seelbach has hosted international celebrities and world politicians visiting the area and
remains Louisville’s most prestigious hotel, providing service for business events and social
gatherings. The 321-room luxury hotel is a four-star property and listed on the National
Register of Historic Places. The Seelbach is also home to The Oakroom, a culinary jewel and
the only AAA Five-Diamond restaurant in Kentucky. Located in the heart downtown Louisville,
the Seelbach Hilton is within walking distance to Fourth Street Live!, Kentucky International
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Convention Center, and the KFC YUM! Center. For more information on the Seelbach Hilton or
to make reservations, please visit www.SeelbachHilton.com.

Valentines Day 2011

MAINE LOBSTER BISQUE
roasted leek, ikura roe
OR
PECAN PIE SALAD
lolla rossa, woodford reserve pecans
maytag blue cheese panna cotta, pear praline

Second
WAGYU SHORT RIB
grape, butternut squash gnocchi
onion marmalade, mushroom fondue
OR
HOUSE-MADE BACON
parsley root, red hot apple sauce

Third
CREEKSTONE BEEF TENDERLOIN
roasted fingerling potato, baby carrots
brussels sprout, saffron aioli, pomegranate
OR
MAINE LOBSTER TAIL
israeli cous cous, golden raisin
benton’s bacon, baby arugula, lemon

Fourth
SCARLET ORANGE GATEAUX

blood orange gelee, dark & white chocolate mousse

fuilletine crunch, hazelnut, rose essence
blood orange sherbet, ras el hanout hot chocolate

OR
CHOCOLATE PISTACHIO
chocolate wafer, pistachio florentine
caramel semifreddo, pistachio pound cake

Bobby Benjamin, Chef de Cuisine
Jim Gerhardt, Executive Chef
Julie DeFriend, Sommelier

Wine Spectator
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