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 UPDATE

           What an incredible year for Daniel Reed Hospitality! We finished out 
the 2016-17 year with top honors from the Georgia Restaurant Association: 
Restaurateur of the Year and Manager of the Year! Assistant Manager Nuala 
O’Kane deservingly won the Renaissance of Tourism Award from the Tourism 
Leadership Council and our newest addition, Artillery, was awarded a Historic 
Preservation Award from the Historic Savannah Foundation!
 The future is bright in 2018 as we prepare to open a new location 
this winter: Daniel Reed’s Public Kitchen & Bar at Phipps Plaza in Atlanta’s 
Buckhead neighborhood. A little later in the year, we have a special surprise 
in store for Savannah as we expand upon our current operations at the Bull 
& Liberty Street corridor! As we look toward the future, we understand that 
beautiful locations, tasty food and great service are not the only things that 
make us successful; Our degree of passion and love for the industry and 
community inspires our employees who, in turn, lay the foundation for you 
– the patron – to enjoy our establishments. It is with that “spirit of southern 
hospitality” that allows us to grow as a family!

Jamie Durrence
managing partner
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Artillery
307 Bull Street

Historic Downtown 
Savannah, Georgia

TRENDING

WHAT’S HOT NOW

EDITOR’S PICKS

Ingredients
BUCKWHEAT

Chefs are finding more reasons 
to swap all-purpose flour with other 

grains. Grinding buckwheat produces a dark, 
whole-grain buckwheat flour with a rich nutty flavor. 

It's high in fiber and a good source of calcium and protein. 
We like Bob’s Red Mill Organic Whole-Grain Buckwheat flour.

Tools
ENAMEL CAST IRON
Le Creuset’s enameled cast-iron line of pots and 
pans ensures even heat retention, perfect for searing 
proteins and sautéing vegetables. This french cook-
ware will set you back a pretty penny, but hopeful-
ly will last you a lifetime. It also makes cleaning a 
breeze, and we don’t mind the pop of color it gives 
the kitchen either!

Serving
COLD BREW
I drink iced-coffee all year long. It’s perfect for hot southern days and less acidic than hot 
coffee. Sometimes brewing can be a pain and take up a lot of space. This Primula 51oz 
Pace Cold Brew Coffee Maker is space efficient and eliminates multi step brewing. 
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Tech
DELECTABLE

Among a growing list of apps aimed at 
food and wine lovers is: Delectable (Android, iOS) 

allowing its users to pull up ratings, reviews 
and tasting notes for a particular vintage of wine 

by snaping a quick pic of a wine’s label.
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ARTILLERY 
Creative Director Robby Perkins

on designing hospitality
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Artist Mary Hartman
created a custom work 

for one of the walls 
inspired by historic images

of the mounted cavalry.

Stepping across the threshold 
of Artillery you can almost feel 

yourself standing next to ladies 
and gentleman of the past, 

sensing a wave of nostalgia. 
The historic atmosphere of 

elegance paired with modern 
amenities like wine on tap make 

this more than the average bar. 
Artillery is an experience: a place 

to showcase the charms of 
Savannah - old and new. 

A place for tourists, locals, young 
professionals, established net-

works, first dates, and rekindling 
romances. Whatever your intent, 

Artillery sets the stage for an 
ultimate night out on the town!

“A man walks into a bar...
That experience is what I set out 
to design. Once we defined what 
that experience was I began 
curating products, service and 
the interior around it.”

 -Robby Perkins



<< Opposite: the focal point 
of the back bar is two book-

matched slabs of Carrera marble. 
Above: mirrors play tricks on the 
eyes, while the chartreuse, velvet 

banquettes were inspired by 
vintage automotive upholstery. 

Below: a historic photograph 
showing the mounted cavalry 

in front of 307 Bull Street. 
Right: Thomas Bernat’s concept 
sketch for a coming soon poster.

“The bar is a stage. Each evening
it is transformed into a theater 
and a performance takes place.”
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Alex & Ricky’s
wedding reception

photographed at
Soho South

Alex & Ricky
BY KERRY CRAIN
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HAPPILY EVER AFTER 
AT SOHO SOUTH.

    You are at a Valentine’s Day party at your church, he 
walks in with the faint scent of the farm still lingering 
on his work shirt and you talk with ease, no awkward 
pauses, no hesitation and you realize that this guy, this 
man, is something special.
     The first date - it’s perfect - it lasts for over 12 hours 
- and you are in love.
     Fast forward a year. It’s the anniversary of when you 
first met; so why not throw a Valentine’s Day party! You 
invite friends and family, everyone is RSVPing and you 
are so excited and so is he. Even if it’s not his favorite 
holiday - it is the day that he met you.
     The day of the party arrives and it is a huge suc-
cess. Your friends ask you to take a group picture; so 
everyone begins taking out their phones and you are 
so in the moment; so happy that everyone you love is 
together. And then, the room suddenly goes silent and 
he walks from the kitchen playing his guitar and sing-
ing “There’s nothing fancy about the way I love you …” 
    You are overwhelmed by your feelings of love 
for him and when he is done singing he takes out a 
wooden box made from a piece of old lumber, from one 
of your first date spots, that has a leather latch from 
his horse’s bridle and he proposes. To this day you both 
joke that you never really gave an answer.
    This proposal is the stuff that romantic movie scenes 
are made of: originality, personalization, and above all 
undiluted love. For Alex and Ricky Hall, this proposal 
set the tone for planning their wedding.
    Originally the Halls planned to have their wedding 
and reception in Athens, Georgia where they
reside. However, it took one trip out of town, Alex and 
Ricky admiring the romantic scenery of Savannah’s gi-
ant live oaks draped with Spanish moss, and a jest from 
Alex’s dad to prompt the couple to switch venues and 
book a destination wedding.
 Shortly after making this decision, the couple 
secured Oglethorpe Square for their wedding and hired
Wendy Norman from Apt B as their photographer.  

The last piece of the planning was booking the venue 
for the wedding reception.
    On good faith, the Halls took the advice of their wed-
ding photographer and vetted SoHo South. “When we 
walked in Ricky loved it and I could definitely envision 
exactly how I wanted the layout to look, and the loca-
tion was awesome for our reception – walking distance 
from the ceremony but also a parking deck right across 
the street,” Alex explains. Keeping in time with the 
wedding proposal and their style as a couple, the Halls 
wanted a venue that was natural and relaxed and they 
were certain Soho South was perfect. The next step was 
making the couple’s vision a reality.
    To make this happen, the couple worked closely with 
Olive Valentin, Daniel Reed’s previous event coordinator. 
Together the three designed the reception’s open floor 
plan, selected the amazing food and drinks, and trusted 
Valentin to secure a committed wait staff and arrange 
the space to avoid any overcrowding. Needless-to-say, 
the Halls were pleased: “Olive was wonderful in giving 
ideas and recommendations as well as who to contact 
for rentals. She was essential in our planning. She sat 
us through our floor plan and guided us through 
decisions we hadn’t thought of.”  
    The night of the reception kept in theme with the 
originality, personalization, and above all undiluted love 
of Alex and Ricky: “The rustic elegance of the table dé-
cor, the twinkling lights, and the ambiance transcended 
our expectations. Olive and the staff were attentive to 
our needs. The wait staff and the bar staff were really 
incredible. Many of our friends and family mentioned 
the ‘southern hospitality’ when describing the evening,”
    This couple agrees, “Soho South offers great food, 
southern hospitality, and a unique, fun atmosphere. 
Olive and the staff worked so hard to make sure our 
vision became a reality. Our reception far surpassed 
anything we expected!” 

EVENTS



-Soho South Events

“Memories 
that stay 
with you.”

RECIPES

     One of Savannah’s most time-honored and 
charming attributes is its ability to host a party. 
And what Southern shindig would be complete 
without a featured cocktail? For Savannahians no 
other libation is quite as local as Chatham 
Artillery Punch!
     This favorite has a long and mysterious 
history. Named after the oldest military 
organization in the state of Georgia, the Chatham 
Artillery, it is rumored that this cocktail was the 
brainchild of the ladies of Savannah who were 
tasked with hosting the members of the Artillery 
at events such as Nathanael Greene’s funeral in 
1786 and President George Washington’s visit 
in 1791. The ladies are said to have mixed the 
ingredients in large horse buckets over ice and 
when they were not looking the men of the 
Artillery slipped in a few “extras,” resulting in a 
deliciously potent homespun mélange. 
     To truly replicate this cocktail, it must be made 
in large batches sans horse buckets, of course!

Savannah Historical Society Recipe 
(makes 12 gallons):

Ingredients:
1 lb. green tea in two gallons of water, 

allowed to stand overnight; then strain
3 gallons Catawba wine

1 gallon rum
1 gallon brandy

1 gallon rye whiskey
5 pounds brown sugar

2 quarts cherries
Juice 3 dozen lemons

12 quarts of champagne*

Directions:
Mix the tea and juices together, preferably in a cedar tub. 
Then add sugar and liquors (except for the champagne). 

Let this stock set for a week or two, covered. 
When ready to serve, add ice and 12 quarts of champagne. 

The stock and finished punch should be stirred well. 

ARTILLERY
PUNCH

BY KERRY CRAIN



PURVEYOR
SPOTLIGHT

Strong Foundations 
    His business card reads: William J. Barr, III but his 
friends and clients call him Jamie. He is the face and 
proverbial head of Blue Marlin International - the 
purveyor that ensures that all the seafood served in 
the restaurants within Daniel Reed Hospitality is 
local, fresh, and of the highest quality. 
    So how does Blue Marlin provide the best seafood 
around? Is it his experience? Business savvy? Person-
ality? While all of those elements play their role, Barr 
attributes his success to his relationship with Craig 
Reaves of Sea Eagle Market in Beaufort, SC. 

Business Partners
    Jamie describes his relationship with Craig with a 
laugh and a smile: “I often tell people we are mar-
ried with separate checking accounts.” He goes on 
to explain how the two are not direct partners but 
have an old fashioned honest understanding that 
one (Reaves) cultivates the product while the other 
(Barr) markets it to the local restaurants, caterers, 
and farmer’s markets. 
    So what makes this relationship so important to 
Daniel Reed Hospitality? For starters, Local 11ten 
was the first restaurant to benefit from the Barr-
Reaves alliance. 

The Golden Coast 
Blue Marlin Seafood
JUST NORTH OF SAVANNAH - JAMIE BARR AND BLUE MARLIN SEAFOOD
BY KERRY CRAIN

From day one of Blue Marlin’s inception,  
the company understood the quality of the product 
Barr sells and, as a result, they were able to secure 
their standing as the innovators of the farm to table 
movement both from land farming and sea farming. 

Place and Product
    Barr jokingly says that “this is the easiest thing 
I have ever done” when referring to marketing and 
distributing Sea Eagle’s seafood.  Admittedly, he gives 
the majority of the credit to the product. “The amaz-
ingly fresh - never more than 36hrs out of the water 
before it’s on the table seafood is truly a beautiful 
sight,” testifies Barr. In fact, he invited this writer to 
Beaufort, SC to tour Sea Eagle Market and Dobson’s 
Dock (owned by the Reaves’) to see just how 
sea-to-table the product is. 
    Housed on 2242 Boundary Street, Beaufort SC -
Sea Eagle Market can be easily missed amongst road 
construction and traffic. This little market proudly 
advertises its status as a community supported fish-
ery that provides shrimp, fish, and oysters raised in 
the wild and free of hormones and other additives. 
    While making a selection, you become witness to 
the masterful art of cutting fillets of yellowfin tuna, 
snapper, and flounder. And if you’re lucky enough
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to take a peak in the back, you can see the Gullah/
Geechee women deheading shrimp, while the fourth 
generation of the Reaves family evaluate and bar-
gain over the daily catch that local fisherman have 
brought in for sale. 
    Although the drive is not long to Dobson’s Dock,  
the atmosphere changes from that of congested 
traffic to peaceful dirt roads and marshes. When we 
pull up to the dock the sun is already blazing over-
head and the Gullah ladies in the receiving station 
are washing and prepping their first of thousands of 
pounds of shrimp they will see that day. The shrimp 
boats: Gracie Belle, Palmetto Pride, and Dueling 
Swords rest while awaiting their next shrimping 
venture.
    There is a honest pride to the men and women 
who work at the dock. You can see it in their posture 
and how they treat the elders there. With a legacy 
several generations long, Captain Roy, the patriarch 
of the family, established this local shrimping busi-
ness and raised his sons, Craig and Cameron, to 
respect and carry on the practices that he cultivated 
over the last fifty years. The shrimpers and fishermen 
that work to bring a superior product to the tables 
of consumers are all well educated in engineering, 
the ecology of sea farming, and the importance of 
being respectful to the environment. This respect al-
lows them to sustain their livelihood and to dutifully 
bring the best of local seafood to the people of the 
Lowcountry. 
    The freshness of the catch and the skill each 
employs are beauties to behold. The experience is 
an instantaneous time traveling experience trans-
porting you back 100 years to when fishing hamlets 
were far more plentiful and fisheries were revered as 
a place of commerce and community - a community 
full of family values, respect, and pride.  

Family Values
    Barr seems to truly be in his element within this 
type of commerce and community. However, another 
aspect contributes just as strongly to his success as 
the owner and operator of Blue Marlin International: 
Barr’s personal investment in valuing the 
relationships of those he works with. 
    As a family man, Barr treats his clients with the 
care and benevolence that a father bestows upon 
his child. Not only does he respect the lowcountry’s 
community of shrimpers, oystermen, and fishermen 
that have built relationships with one another for 
the last 50 years, but he also feels fortunate to be an 
accepted part of that community today: “I have had

great success in the restaurant business because I 
invest in my employees. I saw an opportunity in 
selling shrimp and I built relationships that allowed 
me to show others how to market their product and 
also be successful. It’s a win, win - I get to do what I 
love and help others to build their own investments.” 
    Additionally, Barr treats his clients with the same 
respect and care that he shows to his business 
partners. He values the needs of the restaurants and 
develops ‘fish wish lists’ with Executive Chef, Brandy 
Williamson. When he delivers his product, he is quick 
to start a conversation and inquires how the employ-
ees and restaurants are doing. “I enjoy working with 
someone who wakes up in the morning to meet the 
boats at the dock, gathers what we ordered the night 
before, and brings it directly to our doorstep. Jamie 
will come in to drop off fish and be able to tell me 
the area in which the fish was caught, the name of 
the boat it came off of, and the name of the captain 
who caught it! Our product is truly a day boat catch,” 
explains Williamson in reference to her relationship 
with Barr.  
    Barr’s everyday actions shows that he truly cares 
about the state of affairs of his business associates 
and his clients, it shows that he is locally invested, 
and that he is the epitome of Southern hospitality 
among lowcountry purveyors. The way Barr runs his 
business is in tune with the philosophies and goals 
of Daniel Reed Hospitality; making him an important 
element to the success of the restaurants within the 
company. 

fishing boats docked in South Carolina
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      Jamie Durrence, Managing Partner of Daniel Reed 
Hospitality, was honored by the Georgia Restaurant 
Association last October during the annual GRACE 
Awards Gala.
     Durrence, who has more than 18 years of experience 
in the restaurant industry, was named Restaurateur of 
the Year during the event, which was held in Atlanta at 
the Delta Flight Museum.

    Yvette Pearson, General Manager of Daniel Reed’s 
Public Kitchen & Bar was also honored by the GRA, tak-
ing home the award for Manager of the Year. Pearson 
has more than three decades of experience in the 
hospitality industry, which began as a teenager.

    

CEO of the Georgia Restaurant Association: Karen Bremer (L), Managing Partner of 
Daniel Reed Hospitality: Jamie Durrence (C), Region Vice President, East, 
The Coca-Cola Company: Krista Schulte (R)
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RESTAURATEUR & 
MANAGER OF 
THE YEAR

Executive Chef: Brandy Williamson (L), 
Managing Partner: Jamie Durrence (R)

Partners: Meredith and Reed Dulany (L), 
Creative Director: Robby Perkins (R)

Operations Manager: Alan Williams (L), 
General Manager: Yvette Pearson (R)
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NEWS

A Letter from The Georgia Restaurant Association

Amounting to 10 percent of Georgia’s workforce, the 
restaurant industry employees over 446,600 people 
in the state. The restaurant industry is Georgia’s 
second largest private-sector employer, only behind 
agri-business. With projected sales of Georgia’s 
restaurant industry to reach $19.6 billion in 2017, 
it is without a doubt that the industry has a huge 
economic impact. Not only is the industry impactful 
from a financial standpoint, but we are known as the 
industry of opportunity because we provide a career 
ladder for hundreds of thousands of employees of
all ethnicities and backgrounds.

According to the National Restaurant Association 
(NRA), women compose 52 percent of our restaurant 
workforce and half of all US restaurants are owned or 
co-owned by women. Forty four percent of restaurant 
workers come from minority backgrounds and one 
third of our nation’s restaurant owners are minori-
ties. Restaurants proudly employ more women and 
minority managers than virtually any other industry. 
One third of restaurant managers come from minority 
backgrounds and two in five restaurant managers are 
women. More than a quarter of all foodservice 
managers are foreign born.

More than half of all Americans have worked in the 
industry, where people can rise from entry level jobs 
to manager, executives and owners. Our industry has 
several success stories, where people started from 
the dish room and worked their way up to 
management or salaried positions. The NRA states 
that 90 percent of restaurant managers started as 
hourly-paid employees.

The restaurant industry is in the people business. 
We are only as good as the people that we employ in 
our restaurants and our employees are our biggest 
asset. It is important that we train our workforce to 
enhance the economic stability of the restaurant, the 
industry as a whole, and our community.

The restaurant industry offers exceptional 
opportunities for professional development and 
growth. The National Restaurant Association and the 
Georgia Restaurant Association (GRA) partner with 
several organizations and workforce development 
initiatives to provide real world training and a path 
towards upward mobility. Programs such as ProStart 
prepares high school students for careers in the field, 
and offers annual ProStart scholarships. Other work-
force development initiatives through local organiza-
tions or universities offer opportunities to those with 
troubled pasts that are looking for a second chance 
or even certificate opportunities to those who may 
not be financially able to attend a 4-year program, 
yet have a passion for the culinary arts. Through 
workforce development programs, we can seek to 
improve the job training and marketability of our 
workforce and create solutions for both employers 
and potential employees.

Restaurants are an industry that provides millions 
of Americans with the opportunity to pursue their 
unique version of the American Dream. Our industry 
teaches the necessary job skills to help you succeed 
in life and it showcases that hard work truly does pay 
off. Each restaurant and each employee has a story 
to tell, whether it’s about the positive impact res-
taurants have on the community, learning job skills 
or owning a restaurant. Our success stories show-
case why we are an industry of opportunity and why 
America works here.

Rachel Bell
Marketing & Communications Manager
Georgia Restaurant Association
rachel@garestaurants.org

Georgia Works Here: 
An Industry of Opportunity

  peaking Out

<< Jamie Durrence (L) speaks on the 
floor of  The House of Representatives 
with David Ralston (R) back in February.
Below: Jenna Harcher, Robby Perkins, 
Jamie Durrence, Representative 
Ron StephensS

JAMIE DURRENCE SPEAKS AT THE GEORGIA
HOUSE OF REPRESENTATIVES IN ATLANTA

     On February 10th , 2017 Jamie Durrence was 
invited to the Georgia House of Representatives 
for the reading of House Resolution 249, 
congratulating and recognizing him as Georgia’s 
Restaurateur of the Year. 
     The restaurant industry is the second largest 
employer in Georgia, second only to agriculture, 
and it was a fantastic opportunity to encourage 
law makers to be steadfast in their decision-
making process as bills make their way to the 
house floor. 
     “Savannah relies heavily on the Georgia 
Restaurant Association to lobby on its behalf – 
protecting businesses and employees from 
potential hardships. Daniel Reed Hospitality 
works with farmers every day and understands 
how important these relationship are. Like peas 
and carrots and okra and tomatoes, agriculture 
and restaurants go hand-in-hand, as these two 
industries are the backbone of commerce in our 
State. We hope that before representatives give 
their yea or nea, farmers and restaurants are at 
the forefront of their decision-making process.”
-Jamie Durrence.
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Where better to 
reserve a chef ’s tasting 
table than Local11ten’s 
Vault. For groups 
up to six contact 
the restaurant to make 
your reservation for 
a truly catered 
experience!
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