
  

 
Virginia’s on King Fact Sheet 

Business Description:  
Established in December of 2007, Virginia’s on King is the third restaurant concept of the Holy City 
Hospitality group. A collection of family recipes and Southern cooking traditions, this Lowcountry dining 
spot specializes in upscale Southern cuisine prepared with the freshest, local ingredients. The classic 
Charleston influenced interior and the aromas of home cooking inspire all of the comforts of a traditional 
Southern kitchen. At the heart of Virginia’s you will find gracious hospitality along with all of the flavors of 
the Lowcountry.  

Location:  
412 King Street, Historic Downtown Charleston, SC, 29403  

Hours of Operation: Dinner begins at 11 am, served through to Supper service beginning at 3pm, Monday 
through Saturday. Sunday Brunch is served from 10am to 3pm.  

Private Event Options: The upstairs dining room can accommodate large private and semi-private groups. For 
larger groups, limited menus are available to accommodate tastes and a variety of budgetary needs. A coordinator 
assists with all arrangements and menu selection.  

Contact: Telephone: 843.735.5800 Fax: 
843.735.5801 Website: 
www.virginiasonking.com Email: 
info@virginiasonking.com  

Media Contact: Blythe Saucier, Holy City Hospitality Director of 
Marketing. blythe@holycityhospitality.com 843.723.7952 p  

Management:  
Mark O’Driscoll   mark@virginiasonking.com 

  
Chef de Cuisine:  

Johnny Greene     chef@virginiasonking.com

Holy City Hospitality: In 2005 Holy City Hospitality, LLC was established as the parent company of 39 Rue 
de Jean, Coast, Good Food Catering & Virginia’s on King.  

Owners:  
R. Daren Wolfe: Operating 
Partner Mike Bennett: Partner 
Hank Hofford: Partner  



 

 
Southern Cooking, Lowcountry Style  

A COLLECTION OF FAMILY RECIPES AND SOUTHERN COOKING TRADITIONS  

Our inspiration for this restaurant came from Warren J. and Virginia Bennett.Warren J. was known to most as “Red” 

for he had the true look of an Irishman. He and Virginia were both 17 when they were married in 1939.As natives to 

Charleston, Red and Virginia were raised with the customs of the South. Mrs. Bennett will tell you, as any true 

Southerner will agree, that food and family are the threads that bind the traditions of the South.  

Virginia brought up a family of her own, raising four boys and two girls. For years, the Bennett family went to church on 

Sunday and then came home to Sunday Family Dinner.Traditionally, Southern families joined together in the afternoon for 

good company, conversation, and the familiar dishes prepared from family recipes, collected and passed down through the 

years.  

Virginia’s children grew older, and soon had children of their own.As their lives grew to be busier, it 

became difficult to carry on the long-time Sunday tradition. Nevertheless, Red wanted to keep the 

children close.  

Thus began Thursday Family Dinner, where the Bennett family gathers each week at noon. 

Coming together on Thursdays allowed most everyone to join.  

The first Thursday Family Dinner was in 1983. Red passed away just a few years later. For years,Virginia has kept the 

tradition alive in memory of him. She still prepares the home cooked Southern fare that for years has graced the dinner table 

of the Bennett household.Virginia’s home is no longer a host to  only her children and grandchildren but to family friends 

s well, and now, you. a  

At the heart of  Virginia’s you will find familiar Southern dishes and gracious Charleston hospitality. Our preparations are 

a collection of family recipes, fresh ingredients, and Southern cooking traditions.  

“Hope you enjoy.” – Mrs. Virginia Bennett  



 
Southern Cooking, Lowcountry Style  

Holy City Hospitality  

Holy City Hospitality brings inventive combinations of the freshest seasonal ingredients together with accommodating, 
thoughtful service to inspire memorable experiences.Our philosophy is simply consistent hospitality, from the kitchen to 

the table.  

In addition to Virginia’s on King, Holy City Hospitality proudly represents…  

39 Rue de Jean 39 John Street, 
Charleston, SC 29403 843.722.8881 

www.39ruedejean.com  

Inspired by the style of classic French Brasseries, the impeccable flavor and European design lend an air of sophisticated 
comfort. Rue’s menu incorporates classic French staples with contemporary fare.A dining destination for both leisurely 

lunches and lively dinners, 39 Rue de Jean has become a favorite meeting spot for both locals and visitors. Experience a taste 
of Paris in Downtown Charleston. Serving Lunch, Dinner and Sunday Brunch.  

Coast 39-D John Street, Charleston, SC, 
29403 843.722.8838 

www.coastbarandgrill.com  

Coast serves up Charleston’s freshest seafood with laidback Lowcountry style. Our chefs meet daily with local farmers and 
fishermen to procure the freshest ingredients available.The menu incorporates Charleston Classics with our chefs’ unique 

creations. Dinner is served nightly beginning at 5:30  

Good Food Catering 17 Lockwood Drive, Charleston, SC, 29401 843.723.7952 www.goodfoodcatering.net Catering to private 
homes, offices and venues throughout the Lowcountry, GFC brings the food you love to the places that inspire you. Cuisine 

options range from French and Asian flavors to classic Charleston recipes. Our culinary team is committed to incorporating the 
freshest seasonal ingredients into their creations.As a full-service catering and venue management company, we personalize your 

event from menu design and planning to seamless execution.  



 
Southern Cooking, Lowcountry Style  

R. Daren Wolfe, Operating Partner, Holy City Hospitality  

Daren Wolfe has been working in the food and beverage industry for 27 years.A University of Tennessee graduate, having been 

admitted on a full music scholarship he acquired degrees in Theology, Psychology, as well as a Business Minor.  

Wolfe has worked in a management capacity in Knoxville,TN, Hilton Head, SC, Lake Tahoe, CA,Atlanta, GA and Charleston, 

SC.While in Hilton Head, he managed at the Westin at Port Royal Sound, at the time one of only two five star five diamond 

resorts on the East Coast.  

Upon moving to Charleston Wolfe was employed with The Woodlands, a five diamond resort whose dining room was also 

rated a perfect score of 100 by Conde Naste.Wolfe achieved much success as the General Manager of McCrady’s, voted 

Restaurant of the Year by the Post and Courier. Shortly after starting his own consulting business in 2001, he joined Coast Bar 

and Grill as G.M., and later became General Manager of 39 Rue de Jean.  

In the summer of 2004, he accepted the position of Director of Operations for Holy City Hospitality, and commenced to 

launch Good Food Catering. In the fall of 2005,Wolfe became the Operating Partner of Holy City Hospitality.  

“The food and beverage industry is in my blood and I really enjoy working with people. I couldn't imagine not being in the fast 

paced, highly demanding hospitality field. I hire managers that consequently hire employees that are passionate about the industry 

and are proud of their accomplishments. I believe that we are in the best business in the world as everyday brings something 

new,” he says of his experience and love for his work.  

R. Daren Wolfe is married to Kirsten Wolfe with one daughter, Sophia Elise. He enjoys spending as much time with his family 

in the great outdoors as possible.  






