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OOne of the best kept secrets 
among Holland locals is Till Midnight 
restaurant, located in the historic Bak-
er Lofts Building. At Till Midnight, 
you will dine surrounded by the con-
temporary art of local artists beauti-
fully displayed on the restaurant’s ex-
posed brick walls, with fresh flowers 
carefully arranged at every table. 

Till Midnights’ motto, “Where ro-
mance happens every day,” is no un-
derstatement as you will fall in love 
with Till Midnight’s menu of crisp sal-
ads, steak, seafood, vegetarian dishes, 
and desserts from the full-service 
bakery. Using only the freshest ingre-
dients and prepared by Chef Shelly 
Rash, Till Midnight satisfies the pal-
ate at an affordable price. 

Till Midnight also provides one of 
the best selections of wine from local, 
national and international vineyards. 
Make sure you inquire about the avail-
ability of the Wine Cellar, where you 
and your party of 8 to 10 will enjoy 
dining in a private room reserved for 
those special occasions or business 
lunches.

Whether it’s a business meeting in 
the dining room, a casual lunch with 

friends in the deli or a function in our 
banquet facility, Till Midnight offers 
an affordable, unique blend of casual 
creative dining. We promise you’ll fall 
in love with Till Midnight. 	 -

Marinated pork tenderloin with  
a chorizo tamale and black bean salsa.

See directory in the back for locations 
(616) 392-6883 | www.tillmidnight.biz
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