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LUCKY 32 SOUTHERN KITCHEN
Greensboro (On Westover Terrace, just off Wendover) 336-370-0707
Cary (On Tryon Road, between NC 1-64 and Kildaire Farm) 919-233-1632
lucky32.com • facebook.com/lucky32greensboro • facebook.com/lucky32cary

O.HENRY HOTEL
Greensboro (Off Wendover at Benjamin Parkway, near Friendly Center)
336-854-2000 or 800-965-8259
ohenryhotel.com • facebook.com/ohenryhotel • facebook.com/ohenryweddings

GREEN VALLEY GRILL
Greensboro (Adjacent to the O.Henry Hotel) 336-854-2015
greenvalleygrill.com • facebook.com/greenvalleygrill

PROXIMITY HOTEL
Greensboro (Off Wendover at Benjamin Parkway)
336-379-8200 or 800-379-8200
proximityhotel.com • facebook.com/proximityhotel • facebook.com/greensborowedding

PRINT WORKS BISTRO
Greensboro (Adjacent to the Proximity Hotel) 336-379-0699
printworksbistro.com • facebook.com/printworksbistro 
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Creamy Corn Recipe 

Shuck and wash corn. With a knife, carefully shave the kernels off until 
you have approximately 1 pound of kernels. Sauté the corn kernels with 
garlic in bacon grease until golden (do not brown). Add white wine and simmer ‘til liquid is gone. Add heavy 
cream and heat through. Add salt and pepper to taste. Place 2 cups of mixture in food processor and purée ‘til 
smooth. Combine the remaining mixture with the puréed batch. Makes 3 cups.

For more delicious recipes from our kitchens, visit lucky32.com, printworksbistro.com, and greenvalleygrill.com. 
© 1989-2018. This recipe is the property of Quaintance-Weaver Restaurants, LLC. Unauthorized commercial use is forbidden. 

FOR THE LATEST,  VISIT OUR 
HOTELS AND RESTAURANTS:

1 pound fresh corn kernels off the 		
	 cob (about 5 cobs)
¼ cup bacon grease
1 tablespoon chopped garlic

¼ cup white wine
1 cup heavy whipping cream
salt & pepper to taste
 

Bespoke Menus, Large Parties & Weddings

O.Henry and Proximity Hotels offer events ranging from weddings, 
luncheons, swanky receptions, intimate (even theatric) dinner parties 
and grand galas to of�ce parties and corporate retreats. Our catering 
team and crafty culinarians work collaboratively with you and your 
team, to imagine, then create, bespoke environments and menus. We use 
seasonal food that is really restaurant food, not banquet food. While we 
do traditional event design exceptionally well, we also create dramatic 
environments that will blow your guests’ minds (several key members 
of our events teams have theater backgrounds). If you can think of it, 
chances are, we can pull it off! Stop by or call us at (336) 478-9111 and let’s imagine how to create the impression 
you want and get the details just right. Seasonal packages are available for weddings, meetings and events, check 
them out at ohenryhotel.com and proximityhotel.com. Visit GreensboroDreamWeddings.com to see the latest 
design tips and trends featuring weddings at Proximity and O.Henry Hotels.

Get Lucky & Go ®

Picnic? The culinarians at Lucky’s are always whipping up some wonderful a la carte options for family gatherings 
and picnics. Our housemade pulled pork, artichoke dip, collard greens, pimento cheese, trademark dressings 
and wonderful soups, just to name a few, are available by the quart or pint, along with Lucky’s full menu options. 
Just give us a call to place your order (Greensboro 336-370-0707 or Cary 919-233-1632) then pull into one of the 
designated parking spaces and we’ll bring the good stuff to you. All you need is a blanket! It’s that easy.

Lucky’s (Greensboro) Veranda Lucky’s (Cary) Garden TerraceGVG’s CourtyardPWB’s Creekside Terrace

D I N E  A L F R E S C O ! !

Help! Wanted …
… folk who might enjoy playing 
restaurant and hotel! 

Please refer people that may 
want to become a part
of our team to QWRH.com.  

A Festive Gala for 400 People at the Proximity
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