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 Restaurant SAVOY Hosts Raleigh Professional Group 

RALEIGH, N.C. (November 16, 2009) — Restaurant SAVOY, North Raleigh's affordable, 

fine-dining experience (www.resturantsavoy.com), is hosting the monthly meeting of the Raleigh 

Professional Group on November 18, 2009 at 6:30 p.m. Dedicated to the business community, 

SAVOY is offering selections from its fall menu to meeting guests. 

“We are excited to host the RPG networking meeting,” says Garland Swann, SAVOY manager. 

“It is an excellent opportunity for us to further strengthen our relationships with people and 

businesses in the local community.” 

Raleigh Professional Group is designed to create a professional environment for individuals to 

network, share referrals and showcase their businesses in a relaxed environment. The group 

meets the third Wednesday of each month. John Mason, director of operations for Triangle Blvd, 

LLC is the featured speaker for the November meeting. He will discuss opportunities available 

for companies to share their message across a variety of Web-based applications. 

“SAVOY offers a great atmosphere to hold our meeting,” says Cristen Vaughn, Raleigh 

Professional Group founder. “We are thankful for their hospitality.” 

More information on the Raleigh Professional Group is available at 

www.raleighprofessionalgroup.com. 

SAVOY is located at Greystone Village on Lead Mine Road in North Raleigh. Visit 

www.restaurantsavoy.com. 

 

About Restaurant SAVOY:  

SAVOY, located in the Greystone Village shopping center on Lead Mine Road in North Raleigh, 

combines affordable fine dining with American cuisine prepared using European techniques. The 

Four-Star restaurant offers prix fixe and a la carte options and an extensive wine list. The 

frequently changing menu is designed as a multi-course culinary experience influenced by 

seasonal fare. Breads and desserts are made daily by Peter Gibson and Marshall Smith, chefs, 

brothers and owners of SAVOY. The restaurant is completely smoke-free, offers multiple private 

dining options, as well as romantic evening packages. Visit www.restaurantsavoy.com or 

919.848-3535.  
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