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Hagy’s Catfish Hotel celebrates 80 years ... from sports page 2
nana pudding. Norvin and Dor-
thy’s great granddaughter, Elyza
Hagy played the violin to enter-
tain the more than 350 friends
and family at the celebration.
The event celebrated the fam-
ily’s longstanding tradition of en-
tertaining friends with food and
hospitality. The Catfish Hotel
was actually born from Norvin
Hagy’s own hospitality in the
1930s. Norvin took great pleas-
ure in entertaining friends and
family with what many claimed
was the best fried catfish around.
His log shack on the banks of the
river was nicknamed the Catfish

Hotel by Norvin’s friends who
frequently would come for din-
ner and stay for the night as a
fishing camp. 
The idea to open a restaurant in

that same log shack came from
Tennessee Governor Browning
during a political gathering that
Norvin hosted in his honor. In
1938, the Hagy Catfish Hotel of-
ficially opened and has been
serving the same great catfish
and hushpuppies ever since. For
more than three decades, Barbara
and Joey McAfee have served as
co-managers of the restaurant
working with closely with the

Hagy family to continue the tra-
dition of the beloved establish-
ment.

Hagy’s Catfish Hotel is located at
1140 Hagy Lane in Shiloh, Tenn.
and is open Tuesday through
Sunday for lunch and dinner.
Reservations are accepted. For
more information, visit www.cat-
fishhotel.com.  

Hagy’s Catfish Hotel was
founded in 1938 by Norvin and
Dorothy Hagy on the banks of
the Tennessee River. Recognized
as one of the South’s most dis-

tinctive restaurants, Hagy’s Cat-
fish Hotel also boasts the her-
itage of being one of the oldest –
if not the oldest – restaurants to
be continuously operated by the
same family in the South. The
signature entrée is of course
deep-fried catfish, served fresh
every day. Beyond catfish, the
menu featured fried chicken and
grilled steaks. All menu items,
including accompaniments such
as french fries, coleslaw and
hushpuppies, are served family
style, piled high on platters. To
round out this Tennessee Valley
cuisine, Country Ham with hot

biscuits and redeye gravy con-
tinue to be a popular item on the
menu. Patrons claim that a meal
at Hagy’s Catfish Hotel isn’t
complete with a slice of home-
made Lemon-Rub pie, baked
from a special recipe by co-
founder Dorothy Hagy. 

The restaurant continues to
thrive in the hands of a third gen-
eration, Norvin’s grandchildren
Melody Groomes, Molly Hagy
and Jim Hagy and has been co-
managed by Barbara and Joey
McAfee for more than three
decades. Hagy’s Catfish Hotel is

located at 1140 Hagy Lane in
Shiloh, Tenn. and is open Tues-
day through Sunday for lunch
and dinner. Reservations are ac-
cepted. For more information,
visit www.catfishhotel.com. 
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