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Concept and Brand
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Start of the Journey

A!\/Iembership expressed that our steaks needed
Improvement. We were constantly asked why we
could not be more like local steak houses.

ATo get an idea of what the membership was
looking for, | conducted a blind tasting of five
different brands of beef with the members of the
board, our General Manager and the Executive
Committee.

AResults of the tasting concluded that our current
beef was the preferred choice.



Best in Tulsa

A Shortly after the tasting, business was better,
but we were still looking for a signature beef
that members could only get at Southern Hills

A By chance, | was
iIntroduced to Ron
Woosley through a
member at the club. Ron
owns Prime Plus Cattle, a
local ranch specializing It e
raising certified black =~ =
an gU S Crosse d Wlth i Bk P i R AT 2
Wagyu.




First Stage

At the end of 2014, our fine dining Restaurant had its
worst year In five years. Serving only 2,400 covers,
down from 3,020 covers three years prior.

We decided to rebrand the
dining room into a Steak House
Concept featuring Prime Plus
Cattle complimented with local
Chicken, Heritage Dry Aged Pork
and Sustainable Seafood.
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What We Envisioned




What We Ended Up With







Challenges

A Location

A Size

A Time

A Knowledge (None of us were farmers)
A Weather



The Game Changer

A Ownership by our Horticulturist
A Interdepartmental Cooperation

A Utilizing Different Strengths for a
Common Purpose
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Increasing the Brand

A Angela Faughtenberry413 Farms in Adair, OK

I Models all her practicess,
after Joe{ I f | style y €
of farming as seen on
Food Inc.

raises beyond organic, n@ma, pastured
Chicken, Pork, Ducks, Turkey and Grass Fed
Beef and Lamb
















Challenges

A Consistent Supply
A Weather

A Variety

A Availability



Solutions

A Weekly Features

A Special Events
I Pop Up Restaurants
i/ KSTQa ¢l o6fS
I Committee Meetings
I Daily Specials






