Jezolution
New Year’s Eve Fact Sheet
Date: Wednesday, December 31, 2008
Event Time: 8PM - 3AM
Dinner Service: 8pm -11:30pm
Late Night Breakfast: 12:30am - 2:00am

Ticket Prices as follows: (Does not include a guest room)
Until November 30 - $149 + tax & service charge per person
December 1 - 15 - $159 + tax & service charge per person
December 16 — December 31 - $179 + tax & service charge per person
VIP Tickets - $75 additional, LIMITED AVAILABILITY
Tickets can be purchased at www.xorbia.com/tickets/jezelution

Room Rates at Grand Hyatt are as follows:
Until December 15 - $239, single or double occupancy
$264, triple occupancy
$289, quadruple occupancy
Additional charge is $25 per person. Guest room maximum is 4 people per room
Reservations can be made by calling 1.800.233.1234

Tickets Include:
Live Entertainment: 8pm - 2am
DJ Stefan Mayer — Grand Ballroom — 8pm — 12:30am
DJ Tom Russo — Onyx — 8pm — 2:30am
The Justin Band — Buckhead Ballroom — 9pm - 2:00am (Dance Tune Mixes)
Celebrity DJ Mike B — 12:30am — 3:00am

Dinner (Seating in Cassis/Cascade/Azalea/Lenox/Piedmont)
Late Night Breakfast (Seating in Cassis/Cascade/Azalea/Lenox/Piedmont)
Open Bar & Champagne Toast at Midnight
Party Favors

Non-Musical Entertainment:
Dames Aflame Show Girls — 8:00pm - 1:00am
Craps, Black Jack, Roulette in Library & VIP Area

Miscellaneous
Guests must be 21 years of age to enter the party. Valid photo ID required.

Parking
Event Self Parking: $10
Overnight Self Parking: $17
Overnight Valet: $24

General Admission Dinner 8pm - 11:30pm

Hors Devours
Chef’s Selection of hot Appetizers (3)




Dinner Buffet

Confetti Field Greens
Cherry Tomatoes, Cucumbers, Carrots,
Olives, Sprouts and Garlic Croutons
Ranch, Balsamic and Bleu Cheese Dressing

Romaine Spears
Shaved Reggiano, White Anchovies and Bread Puffs
Chipotle Dressing

Grilled Beef Medallions
Mushroom Compote and Barolo Reduction

Pan Seared Chicken Breast
Fig and Apricot Relish

Basil Penne
Sautéed Porcini Mushrooms, Oven Roasted Red and Yellow Tomato,
Opal Basil, Fresh Garlic Cream

Steamed Winter Vegetable
Chives Butter

Truffled Yukon Gold Potatoes
Chervil and Boursin Cheese

Mediterranean Vegetable in Phyllo

Couscous and Grilled Vegetable
Red Pepper Coulis

Dessert

Petite tastes Qf Chocolates, Fruits, Mousses,
Eclairs and Tartlets

Breakfast Menu for New Year’s Eve

Fresh Cut Fruit Scrambled Eggs
Breakfast Potatoes
Bacon
Biscuits
Sausage Gravy
Fresh Baked Croissant and Breakfast Pastries



VIP
New Years Eve 2008
Menu

Hors Devours

Assorted sushi and sashimi
Pickled ginger, wakami salad, Wasabi and soy sauce

Kobe Beef Lollipops with Chipollini
Mushroom Phyllo Purrs
Assorted Dim Sum with Soy Dipping Sauce

Seafood Display

Chilled Jumbo shrimp, cocktail sauce,
Lemons and Tabasco sauce

Dinner Buffet

Frisee and Boston Bibb
Teardrop Tomatoes, Strawberries and Sweet Grass Goat Cheese
Peach Vinaigrette

Romaine Spears
Shaved Reggiano, White Anchovies and Bread Puffs
Chipotle Dressing

Grilled Beef Medallions
Mushroom Compote and Barolo Reduction

Pan Seared Chicken Breast
Fig and Apricot Relish

Striped Bass
Lemon Cream and Julienne Vegetable

Steamed Winter Vegetable
Chives Butter

Truffled Yukon Gold Potatoes
Chervil and Boursin Cheese

Mediterranean Vegetable in Phyllo
Couscous and Grilled Vegetable
Red Pepper Coulis

Dessert

Petite Tastes Qf Chocolates, Fruits, Mousses,
Eclairs and tartlets



VIP Breakfast Menu for New Year’s Eve

Fresh Fruit and Berries
Smoked salmon, traditional garnishes,
Bagels & whipped cream cheese
Scrambled Eggs
Breakfast Potatoes
Apple-Wood Smoked Bacon
Biscuits
Sausage Gravy
Fresh Baked Croissant and Breakfast Pastries

Fun Facts
The hotel does not sell its guest rooms or suites for parties. Only registered guests will be allowed
onto the hotel’s sleeping room floors
Q100 is the advertising host for the event. Personalities will be on site
Ballroom Pre-function will Champagne Bars, and regular bars
Party theme is Las Vegas: Mega Club in Grand Ballroom, Casino Room in Library
Justin Band in Buckhead Ballroom
6" consecutive year with Jezebel!



